
One of Sheffield’s most well-known names in catering, PJ 
taste has been offering creative menus for a decade. The story 
began in May 2006 when Peter Moulam and John Fitzpatrick 
opened their first shop on Glossop Road. Looking back, they 
remember the excitement of those first few years when they 
said yes to every opportunity  – delivering buffets, attending 
markets, opening retail outlets... Those early years set them 
on the road to success, and today Peter reflects on what an 
incredible privilege it is to make a living doing the things he 
loves in life – growing, foraging and cooking.

The company has grown over the years with partners Gill 
Moulam, Tracy Saleh and Mat Webster, head chef Ian 
Martin, sous chef David Vepers, five further full-time staff 
and a gang of excellent part time staff (they don’t use agency 
workers).

Although they offer huge diversity, one thing that identifies 
the brand is the uncompromising approach to sourcing 
ingredients. “As we have developed, we have become even 
more interested in local food and sustainable growing, which 
I think produces the best tasting and most environmentally 
sound solutions, ” says Peter. He and John are both allotment 
owners and Peter is currently developing a forest garden on 
his two-acre plot. This allows them to grow much of  their 

own produce (including more unusual crops and all the edible 
flowers and herbs used in garnishing), and what they don’t 
grow, they often forage. When it comes to meat, cheese, milk 
and eggs, they work with local suppliers such as Our Cow 
Molly, Moss Valley Meats and Whirlow Hall Farm.

Their base at 54 Staniforth Road, S9 is home to a production 
kitchen and they are currently restoring a beautiful 100-
seat dining, meeting and event space in the 19th-century 
building. They are uncovering some gems of original features 
and complementing them with handmade tables made from 
recycled wood. The sustainability of the materials used goes 
hand-in-hand with their vision for the business as a whole.

The values of handmade, locally sourced and seasonal food 
will be the cornerstone of the menus. 

Fully licenced, they plan to offer cider made from their own 
apples and a Staniforth Road beer flavoured with their locally 
grown Prima Donna hops. 

There is much excitement within the team about what this 
new venue will bring to PJ taste. “Having our own dining and 
event space will allow us to work with our guests to create 
their own unique menus and experiences based around our 
seasonally inspired food,” says Peter. “That’s the dream for the 
moment.”

Large corporate events, office buffets, spit roasts, wood-fired pizza, wedding 
breakfasts, canapés… PJ taste offers a huge array of catering options that are all 

united by one thing – they all begin with locally sourced seasonal ingredients.

INSPIRED
Seasonally

PJ Taste
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For the eggs:
4 local free-range eggs
72g breadcrumbs, soaked in 60ml 
vegetable stock  
60g PJ Taste pickle (or use your 
favourite)
80g Fountains Gold Yorkshire 
Cheddar cheese, grated
200g Moss Valley pork sausage meat 
1 tsp Henderson’s Relish
For the coating:
A small handful each of breadcrumbs, 
sesame, pumpkin and sunflower seeds
1 egg, beaten
100ml milk 

For the coating
Preheat the oven to 200°C. Begin by preparing the coating mixture. Put equal handfuls 
of the breadcrumbs, sesame seeds, pumpkin seeds and sunflower seeds on a baking tray 
and toast in the oven for a few minutes until nicely coloured. Briefly blend them to form 
a crumbs fine enough to coat the eggs, but still having some texture.
Leave the oven on for the eggs.
Mix the beaten egg and milk together in a small dish. Put the toasted coating mixture in 
another dish. 
For the eggs
Bring a pan of salted water to the boil (using enough water to easily cover 4 eggs). Once 
boiling carefully lower the eggs into the water and immediately start your timer for 6 
minutes.  You are wanting to achieve a runny centre to the yolks.
After 6 minutes remove the pan from the heat, pour off the hot water and leave under a 
running cold tap to cool the eggs as quickly as possible.  Once cool, carefully peel the eggs 
– the eggs will be quite soft, so work gently.
Mix together the breadcrumbs soaked in stock, pickle, grated cheese, sausage meat and 
Henderson’s Relish. Divide the mixture into four equal balls. Using wet hands, press the 
balls into a flat circle and carefully shape the mixture around around the eggs, sealing the 
edges to ensure no gaps.
To finish
Dip the eggs in the beaten egg and milk and then in a mix of toasted breadcrumbs and 
seeds to form a ‘shell’.  Ideally using a rounded silicon mould (to help keep the shape), bake 
the eggs in the preheated oven for about 15 minutes or until the pork meat is cooked to 
75°C. Allow to cool then chill. Serve as part of a platter or on their own.

THE SHEFFIELD EGG 
PJ Taste

Our Sheffield Egg is served here on a platter alongside a gluten-free tartlet with 
Stanage Millstone cheese and caramelised red onion, PJ Taste smoked chicken 

(smoked over our own cherry wood) and a small jar of foraged nettle pesto 
(sustainably foraged from wild nettles in our own forest garden). The platter 

is garnished with American Land Cress (a hardy perennial green that is grown 
through the winter) and sunflower petals. Everything is

home-grown by PJ Taste. 

Ingredients Method
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Preparation time: 30 minutes | Cooking time: 25 minutes | Makes 4


