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INTRODUCTION &
WHAT'S BEEN
HAPPENING
BY SOPHIE GODWIN

Welcome to our Caiger
& Co round-up. Find out what’s been
going on, our prediction for future
events and what’s been inspiring
our wonderful team. We’ve even got
a recipe for a baked cheesecake
from head chef Bella to get you
cooking. 
 
Thank you for your continued
support over the past year. It has
meant the world to us. Spring is
teasing us with it’s arrival and we are
feeling quietly hopeful for what’s to
come.

LOOKING
FORWARD

We’ve experienced a lot of

change. Last year forced the

hospitality industry to get creative,

which in part created a sense of

renewal as it adapted to the needs of

it’s clients. We’re excited to announce

that some of our best changes are
here to stay.

The enormity of challenges posed by

COVID in the past year are hard to put

into words. We created multiple new

business plans and operation systems

within a matter of months. At times it

has been exhausting and emotional yet

with the fantastic support of our

friends, clients and colleagues we

have made it.

Looking back we are incredibly proud

of our team, their hard-work and

resourcefulness were unparalleled. 

From being one of the first London

caterers to offer freezer food and veg

boxes to our hugely popular home

meal kits, interactive office parties,

online cooking masterclasses and

Christmas hampers: we’ve done it all.

 Our Caiger & Co online shop

 where you can buy our seasonal, hand crafted

hampers for any occasion.

Our virtual events. 

Who knew that an office party from home could

be so much fun, especially when paired with

our fantastic food, wine and a cooking

demonstration from our expert kitchen team.

Our smaller events.

Intimate dining is here to stay. Whether you are

looking for a private chef or

for a romantic dinner you can finish off at

home.
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POSITIVE NEWS.
YES PLEASE!
WHAT AND WHO HAVE BEEN INSPIRING THE CAIGER & CO TEAM.

Q. WHAT IS YOUR CURRENT
FAVOURITE COOKBOOK?

I have LOVED Ottolenghi Flavour.  It’s my first

Ottolenghi book and it's inspired a whole new side of cooking

for me. I hardly used to cook veggie dishes as I struggled to

make them super tasty but almost everything I cook at the

moment is veggie. 

 Also Chai Chaat and Chutney by Chetna Makan. Since I've

been cooking more veggie dishes I've been exploring cuisines

from around the world a bit more, there's so many delicious

spices (something I’ve never had much

confidence with before) and marinades which make the veggie

dishes more exciting and full of flavour.

Dolly Aitchison, Events Manager

Q. WHOSE YOUR FAVOURITE
FOODIE TO FOLLOW ON
INSTAGRAM, WHY?

@fowlmouthsfood - Melissa Thompson.

Her food is amazing, flavour and more

flavour. Plus her views are on point, she’s

an educator and a spokesperson.

Alix Caiger, Founder & Director
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POSITIVE NEWS.
CONTINUED...

HOW HAS HAVING MORE
TIME SHAPED THE WAY YOU’VE BEEN
COOKING, IF AT ALL?

I tried sourdough baking for the first time, the

satisfaction I got from it was IMMENSE, but the

heartbreak when you bake a rubbish loaf cuts real

deep.  I’m also making kombucha again after a

few years break and feeling its positive affects.

Alice Marshall, Marketing & Social Media 

HAVE THERE BEEN ANY
FOOD BUSINESS OR INDIVIDUALS
WHO HAVE INSPIRED YOU LATELY?
IF SO WHY?
Not particular individuals, more all those in

hospitality that are standing up for the industry

and making our voices heard.

Both whataboutweddings and hospodemo

showcase this.

Fran Fabian, Events Manager 

HAVE YOU EATEN OR DRUNK
ANYTHING PARTICULAR DELICIOUS
THAT YOU’D LIKE TO SHOUT ABOUT?
At the weekend I tried some creamed honey,

which I can’t believe I’ve never come across before

-It was from Howlett’s in Stroud near where I grew

up, and perfectly white and with a kind of fudgy,

smooth texture almost like Nutella. UNREAL.

Bella Haycraft Mee, Head Chef
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OUR HEAD CHEF AND
PASTRY GODDESS BELLA SHARES HER RECIPE
FOR BAKED CHEESECAKE
BY BELLA HAYCRAFT MEE

This is our Caiger take on a Basque cheesecake with creamy mascarpone

and a hint of fragrant vanilla; a show-stopping dessert that is not only

fool-proof but also pairs beautifully with any tangy seasonal fruit of your

choosing. Here we serve it with vibrant roasted rhubarb. Spring on a plate.

INGREDIENTS

For the cheesecake 

40g plain flour

260g golden caster sugar

500g mascarpone 

500g cream cheese

150g double cream 

150g sour cream

1 large tsp vanilla bean paste/ the

scraped seeds from 1 vanilla pod

pinch of salt

5 eggs

For the rhubarb

600g rhubarb

80g golden caster sugar

Juice of 1 orange

-

-

METHOD

1.        Preheat the oven to 200C/180C Fan/Gas 6.

2.        Fully line a deep loose bottomed or springform 8” or 9” cake tin with

baking parchment, making sure you have a good 2-3cm collar of parchment

coming up around the sides. 

3.        For the cheesecake, whisk the flour and sugar together in a bowl until

fully incorporated and there are no lumps of flour. Add all of the rest of the

ingredients except the eggs, whisk briefly to combine.

4.        Crack in the eggs, whisk together until fully incorporated into the mix

and it’s smooth and creamy. Pour the cheesecake mixture into your lined tin,

and smooth the top with a spoon/give the tin a little shake and a tap to even

out the top and knock out any air pockets. 

5.        Bake for 45-50 minutes until puffed up and a dark caramelised brown

on top, but still very very jiggly inside. Allow to cool completely in the tin (it

will deflate and become dense and delicious). Serve at room temperature, or

chill overnight in the fridge for a firmer slice. If chilled, allow the cheesecake

to come up to room temp before serving. 

6.        Once the cheesecake is cooked turn your oven to 170C/150C Fan/Gas 5

7.        Slice your rhubarb into lengths about 1-2 inches long, toss in the sugar

so they are well coated. Arrange on a lined baking tray in a single layer.

Squeeze over the orange juice (you can also zest it if you want some extra

orangey flavour).

8.        Roast for 10-15 minutes (check after 10!) - your rhubarb should be just

tender but still holding its shape. Allow to cool on the tray. Serve the rhubarb

with the cheesecake.
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PSSST! TOP TIP!



SUMMER LOVIN'                                        
BY ALIX CAIGER 

With the 21st June firmly set in everyone’s sights we know that this is

going to be a summer solstice to remember.  At Caiger & Co we’ve got

a feeling that this summer is going to be all about outdoor dining. 

We’ve loved creating special al-fresco dining for years; be it a paella

party or a sharing style feast of abundant seasonal platters. This year

we’ve taken inspiration from Central and Southern America offering

outside dining with a theatrical twist.

We’re talking food cooked over fire pits. 

 

                                        

 

DISHES TO EXPECT
Watermelon, tomato & Thai basil
salad
Charred lardo wrapped asparagus
with n'duja crumb
Ruby English salad of strawberries,
cherry tomatoes, marinated red
onions & roasted red beetroot
Beef ribeye with charred
chimmichuri & fermented hot sauce
 Bourbon brined chicken 
Burnt peaches and figs with
amaretto, lemon & mint 
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SPOTLIGHT ON...TOM BRAY

Tom Bray is the passionate owner of Country Fire Kitchen, a company

who sell everything you need to turn eating outdoors into an

unforgettable experience. Having lived in South America, he witnessed

firsthand the joys of an asado, the social event and techniques derived

from this traditional BBQ.  

Think cleverly designed hanging frames cooked over wood, built so that

you can cook your meat, sauce and vegetables all at once, each being

imparting with a smokey depth of flavour and crosses for cooking a

whole lamb over flames. We’re thrilled to have purchased some of his

unbelievable equipment so that we can make your dining experience

that extra bit special.

Cheers to that. 

Love from Caiger & Co x
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