CAITHNESS & SUTHERLAND FOCUS

Catch of the day

Jim has landed the perfect business

by Katrina Ashford ‘There's no need to fly fish half

it ) e 3 . way round the world... There's a
were's nothing that T Cowne dovsn't Knoas . : :

abont fish, Indeed, 110 could be s<ad that bee ﬂSh iDr B‘JEW deh Elf"ld a dISh fDr
[ras the sea ronmimg i bis veins E}VE'I!":,F Seasonu

“I've been in the fishing mdustry pretty much all
mwv lite,” the chel/proprietor of the Captain’s Galley

in Serabstior told Evacifiee

Ay fallver was a Rsherman, as was his father | rvsasbed thart bue weas nob allieeed to o o sea before
wan destined 1o go tasea Tearmirg a tracle 50 he lad something behingd him
My mather had terrible protderms getbing o e I those day, most apprenticeships were for lve
years,” lim went on

Bt | townd out that the butchery

Apprenti |~~.|1||| il B uish e yers S rol el

JLLE N S ] sehonl,” le recalled, "I was all | ever wanbid
[ o = gror 1o sen,

But his family hnd different ideas. Jum's Fither
dopost withea butcher in Dormochs

I preant Leoudd set foosea a vear earlier!”

In conild besaid that the pods were conspiving
dasdinst Jim's seatiaring ambitions because during
the tirme he was serving his apprenticeship,
his tather lett the sea and started i business
marketione osle And so Tim joined hos father in

l the fish trade, never beset sal commeroially as a

w, tisherman
Thirt weasin the Y60k,

But [im's training wasn't to be wasted bocause
when the old salmon station in Scrabster came ap
foar sales i 2000, Jim and his wife had a spark of
STt

“When the piers at Scrabster were buill up, the
salmon run changad,” Jim explained.

“There wsed ta be bwosalman stations here as
well as one at Thurso and anather at Bunnet,

“Some of the older people round here have
tartastic stories of those days. You get really good
vibes,

“We were given the opportuniby to breathe lite
inter it The building wouldn't have lasted - the
walls were green.

But we're not the owners of this place,” he
declared modestly, "We're caretakers,

If vou pass it on better, vou have contributed
something.”

Jim had a good feeling about the building, that it
had seafopd restaurant written all over it

And given his success since opening, he was
right.

While the building was being renovated, fim did
a professional cook's conrrse at the local college,

Ldidn't swant to 2o fnowith no kllln'.'!i'dl;l.'," fie
sabd. [ lpwked, listened and learned.”

Wiath the fish market just vards fron his
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vestiurand, [ is ideally placed 1o make the most of what 1s on
i,

Fresh and local are catchw ords regularly wsed i the restaurant
trade these days, but there aren’t many chets who can honesth
say that they watchied 1he boats come in, walked to (e market
and brought back the seatood [or that night's menu just a few
houes earlicr

There ire penerally atound 10 types of fish used in an evening
and arcund 20 over the course of & week, And until lim has been
(v (he market, he has noadea whal's goimng (o be on the meno
that might, tThen he has to decide on the accompamiments!

“Wilh seatogd yin P something over which you loave no
comtrol,” he combinued, “Sometimes people phome Bo ook for
i prarky-aned want somelhing specific and have 1o say, sorry, |
can’Lelo that!

Bt e trkaes al all i bis stoade

“Civer tharesis the market, ol s where i0s ol b smiled,

Uhapraltor s I':I'""HI"'PM" ally ina i sl sifuafaony, Therée are
thowgands al soure mdles ol sen out on our doorstep - e
ks, Risckall, the Morwesian hshing groands, Al those
dilferent waters = and depths - o many specics

“Pewgaed s e stared - e Uhee chel That o me is the real deal,

Bt [ dewsnt eonsider s earlier careers o waste of time

“Falea fimed Thant e Buasiness knosded e serves me as well as
my cooking knowledpe,” e said

Ll it a el with ne basiness koo ledge would really
shrigeeles You ve pol 1o know prorbion control, costings, exponses
A the ke,

Tl business sidd s so impartant; I'd say it's a 50050 balance

They say that bohind évery greal man is 4 greal worman and

thal 1= certainly the case at The Captam’s Galley, Although, in
eeality, the woman is oul in front,
[im's wite Mary runs front of house at the restauran

(15 Wl Ay rans
ey fhe Pl
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Sample menu

Entrees

Fish Cake - Galley's fish cake with melted leaks and frash
home made scampi

Langoustines - Local langoustines split and grilled with
lire chilll butter

Shelifish Duo - Steamed spoots (razor clams) and mussels
with garhic shallot butter

Sea Bass - Filiet of wild sea bass with swaat & sour
cabbage and Oriental sauce

Main

Tusk & Catfish - Duo of catfish and tusk with leak mash,
garlic sausage and creamed sweglcom (scotash)

Saitha - Laoin of salthe marinated in aweet miso with
sesame steamad rice served with carrot and qginger
emulson

Cod - Roasted hillat of cod with Moroccan couscous, swaal
papper sauce vierge and crispy chorizo

Beel - Fillet of Caithness beal with haggis. celerac purees,
braised oxtall and port |us

Pudding

Pannacotta - Coconul pannacotta with coconut tuile

Chocolate Pudding - Galley's infamous hal chocolate

pudding with vanilla ice cream

Crame Brullée - Ginger créme brulée with orange and
armagnac soacked prungs and sesama tuila

Cheese - Selection of Highland cheeses with homa baked
calcakes

With a background in nuesing she's dealt with peaple all her
working lite and likens her vocation to nuresing and mothering
f.”r.'l.\!."lr:

| teel strongly that the service is more important than the
cookinge,” said im

Pwould put the overall experience at 35 per cent front of
Jcrease,

it'= a good atmosphere. There are no egos here”

It's like betng on stage,” said Mary, "Till the lask person goes
out of the door, yvou're the entertainer that’s the audience

“Sometimes we're like Basil and Svbil,” she laughed. "Dut it
doesn't come through the kitchen door”

From the meet and greet to the nuts and pre-meal drink,
through to dinner, Mary ensures that all the guests are dealt
with protessionally and efficientby.

But her talents don't stop there,

Al the Cowies home, she nurtures herbs and saladls in their
polvtunnel, grows rhubarb in the garden and cultivates flowers
such as nasturtiums for garnishes,

And docks-and hens are kept for eges at the restaurant, too,

I love that part of it,” she Wold Exeadioe "Sometimes 1 go
home and think, "1 wish Ldidn't bave to go in tonight'.”

The hierbs and salad leaves are cut fresh late at night or early
in the morning, then pul in the fridge tocnsp,

I'm always suspicious of the salads you gel in the
supermarkets which are there tor three or four d.l}-“-,ll [irr sandd,

[he Cowles have a very strict policy of sourcing their
ingredients from within a -mile radius of the restawrant and
use only what is in season, Supplies of meat come from local

s on page 20
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craflers and Jim has a kecp ereel containing crabs in the harbour
Their steong cthical pobicy maintains o commitment towwands
all aspects of Rsh conservalion and other envirommental issues.
Fish are only wsed in season and from sustainable waters., They
are sorfresh thal fim doesn't need tocook them bevond medium,
"There's tonecd oy fish half way round the world,” Jim
said. “There's a fsh Ko every dish and a dish for every scason.”
Jim's passion for Ash s clear and he loves o mix and match

"Tisly s s Hesible,” le went on

MSP Righlands & Islands

Telephone Surgery
Wednesday 20th May
5.00 - 6.00pm

Call 0131 348 5726

At other times contact regional office
Address - 4 Grant Street, Wick KW1 5AY
Tel: 01955 605 016
Fax: 01955 604 936
http://robgibsonmsp.blogspot.com
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You can combine bwo fish in o dish —spoots or scallops seith a
picce of fish on top, for example:

“You can'treally do that with meats.”

He also demonstrated how well Bsh goes with meat, coaking
up adelicious sea bass with squid and chorizo sausage served
with Moroccan couscous and siauce vierge as he chatted

The Captain’s Galley buasts an intimate cighl tables, seating
around 20 diners. Guests can enjoy
their pre-dinner drinks in what used
to be Ehe bunkhouse for the salmon
workers. IFs fastefully decorated with
comfv seats and a selection af fish
paraphernalia — all done by Mary,

The chimieig roon itself is where the
calmon used to be stored. The small
window at the top of the building |5
where the e used to come in [im

‘Food's the
start — not
the chef.
That to me is
the real deal’

explained that locals would bring ice

from their lochs in the winter and lake it to the station, [n the

summer, when the salmon run started, (1 wonld stll be Frozen
the walls are soveral feet thick!

The restaurant may have only been apen since 2002, Bul in
that short Hme it has clocked up amareay ol prestigious awards
includine achieving gold In the Green Tourism Business Scheme,
winning seafood chef of the vear in thie Seatood Awards 2007
amid botng runner-up in the seato wl restaurant of the year
cateisory of the same awards,

Seafood 1= what wo koo™ Jim cone faelescl "f'.:l|irl:;'; —and
|_|u:-5-,|:"._;'. have to b Fun
There 1= room for 3 Michelin Star restaurands, but foras, Rood

15 1o be empoved] for w hat it i



