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American Hamburgers and Potato Wedges





Makes 4

Ingredients

500g lean minced steak

1 small onion

1 egg

Salt and black pepper

2 tablespoons sunflower oil

To Serve

4 soft rolls

Salad and relish, if liked

Cheese slices, if liked

2 large baking potatoes

Method

1. Preheat the oven to 225°C or Gas Mark 7.

2. Peel and finely chop the onion.

3. Put the minced steak, onion, salt and pepper in a large bowl.

4. Put the egg into a bowl and beat.

5. Wash your hands to remove any possible traces of Salmonella bacteria.

6. Add a little beaten egg to the meat and mix together with your hands to make a firm ball, add a little more beaten egg if necessary.

7. Divide the mixture into four even-sized portions and shape them into hamburgers.

8. Wash your hands.

9. Place on a baking tray and refrigerate for 30 minutes. 
10. Wash/scrub the potatoes to remove any soil.
11. Cut each baking potato into 12 – 16 even-sized wedges.

12. Place on a plate (in a circle shape around the edge) and microwave on HIGH for 5 minutes.

13. Remove the potato from the microwave, toss in 1 tablespoon of the sunflower oil and season with the salt and pepper.

14. Place on a baking tray and cook for approximately 20 minutes or until crisp and golden brown.

15. Heat the remaining sunflower oil in a frying pan.  Cook the hamburgers until brown (about 5 minutes on each side).

16. In the meantime, cut the bread rolls in half and prepare the salad and cheese fillings, if being used.

17. Put each hamburger in a roll with the cheese and relish, if liked.
18. Serve the hamburgers with the salad garnish and potato wedges
Baked Cheesecake








Serves 8-10
Ingredients

For the Base 

50g self-raising flour
¼ teaspoon baking powder

50g salted butter, softened 
50g caster sugar 

1 egg


For the Filling 
4 eggs, separated

225g caster sugar
450g full-fat Philadelphia or mascarpone cream cheese 
40g plain flour, sifted 
1 lemon

150ml crème fraiche 
75g sultanas

You will need a 20 cm (8 inch) plain-edged flan ring with a loose base, greased and lined with greaseproof paper to be 2.5cm above the top of the flan ring, plus a baking tray for cooking the base.

Method
1. Pre-heat the oven to 170°C or Gas Mark 3.

2. Grease and line a 20 cm (8 inch) plain-edged flan ring with a loose base.

3. Grease and line a baking tray.

Make the base
4. Sift the self-raising flour and baking powder in a bowl.  

5. Add the butter and 50g sugar and 1 whole egg.  

6. Beat well and spread over the base of the tin.

Make the filling
7. Carefully, separate the remaining four eggs.  

8. Zest and juice the lemon.

9. Whisk the egg yolks with the remaining sugar until light, thick and creamy.  

10. In another bowl, beat the cream cheese until soft.  

11. Add the whisked egg mixture and mix until smooth. 

12. Fold in the plain flour, lemon zest, juice, crème fraiche and sultanas. 

13. Whisk the egg whites in a bowl until stiff; fold into the cheese mixture.

Cooking

14. Pour the mixture over the base and place on a baking tray in the lower half of the oven. 
15. Bake for 1 hour, by which time the cheesecake will be barely coloured; it should be just set firm on the outside but still quite wobbly in the centre. 

16. Remove from the oven and allow to cool before placing in the fridge for several hours to firm up.

17. Carefully unmould the cheesecake and serve with a fruit coulis.
Beef Bourguignon









Serves 4-6
Ingredients

350g shallots or pickling onions

2 cloves garlic

2 tablespoons olive oil

100g smoked streaky bacon

600g beef shin or braising steak

250g chestnut mushrooms

1 bouquet garni

1 tablespoon tomato puree

750ml red wine, Burgundy is perfect!

Method

1. Heat oven to 150°C, fan oven 130°C or Gas Mark 2.
2. Peel the shallots/onions and peel and crush the garlic.

3. Cut the bacon into small pieces.

4. Dice the beef into bite-sized pieces.

5. Heat a large casserole pan and add 1 tbs of the olive oil. 

6. Season the beef and fry until golden brown, about 3-5 mins, then turn over and fry the other side until the meat is browned all over, adding more oil if necessary. Do this in 2-3 batches, transferring the meat to a colander set over a bowl when browned. 

7. In the same pan, fry the bacon, shallots or pearl onions, mushrooms, garlic and bouquet garni until lightly browned. 
8. Mix in the tomato purée and cook for a few mins, stirring into the mixture. This enriches the bourguignon and makes a great base for the stew. 
9. Then return the beef and any drained juices to the pan and stir through. 
10. Pour over the wine and about 100ml water so the meat bobs up from the liquid, but isn't completely covered. 
11. Bring to the boil and use a spoon to scrape the caramelized/browned cooking juices from the bottom of the pan - this will give the stew more flavour. 
12. Make a cartouche: tear off a square of foil slightly larger than the casserole, arrange it in the pan so it covers the top of the stew and trim away any excess foil. 

13. Cook for 1½ to 2 hours. 
14. If the sauce looks watery, remove the beef and vegetables with a slotted spoon, and set aside. 
15. Cook the sauce over a high heat for a few minutes until the sauce has reduced and thickened a little, and then return the beef and vegetables to the pan. 

16. Serve with creamed potatoes and green vegetables.
Breakfast Muffins









Makes 12

Ingredients

100g ready-to-eat dried apricots
4 tablespoons orange juice

2 large eggs

142ml carton natural yoghurt

100ml sunflower oil

85g caster sugar

300g self-raising flour, sifted

1 teaspoon baking powder

50g crunchy muesli

12 heaped teaspoons marmalade

For the Topping

50g light muscovado sugar

2 tablespoons sunflower oil

50g crunchy muesli

Method

1. Preheat the oven to 190°C or Gas Mark 5.  
2. Place 12 large muffin cases into a muffin tray.

3. Chop the apricots into small pieces.

4. Soak the chopped apricots in the orange juice for 20 minutes to plump them up.

5. Beat the eggs in a medium bowl, and then mix in the yoghurt, oil and sugar. 
6. Stir in the apricot mixture.

7. Put the flour, baking powder and muesli in a large bowl, then gently stir in the yoghurt mixture.  
8. Combine thoroughly, but quickly – do not over mix or the muffins will be tough!

9. Evenly spoon the mixture into 12 muffin cases.  
10. Dip your thumb into a little flour, and then make a fairly deep thumbprint in each muffin.  
11. Fill each with a heaped teaspoon of marmalade.

12. Combine the topping ingredients and sprinkle over the top of the muffins.

13. Bake for 25-30 minutes, until well risen and golden brown.

Calzone










Makes 2

Ingredients

Dough Base







Filling
250g strong plain bread flour




½ green pepper



1 level teaspoon salt





½ red pepper


1 rounded teaspoon quick-acting dried yeast

2 medium tomatoes


1 tablespoon sunflower oil 




100g mozzarella cheese

125ml warm water






4 fresh basil leaves






 




Black olives, if liked










Salt and pepper
Method

1. Preheat the oven to 220°C, Gas Mark 7 or Fan Oven 210°C.

2. Lightly sprinkle a baking tray with polenta.

3. Put the flour, salt and yeast into a bowl, pour in the warm water and sunflower oil.

4. Mix with a fork until a soft dough is formed.

5. Turn out onto the work surface and knead for about 5 minutes until the dough is strong, stretchy, elastic and smooth. 

6. Return the dough to the mixing bowl, cover with a damp tea towel and set aside while you prepare the filling.

7. Heat the grill.  Peel and deseed the peppers.  Cut the peppers into quarters, removing the seeds in the process.  
8. Place under the grill and cook until the skin turns black.  Carefully put the grilled peppers into a plastic bag and seal until cool.  When cool enough to handle peel off the skin and dice the flesh into even-sized small pieces.  Place in a mixing bowl.

9. Peel and deseed the tomatoes. Half fill a saucepan with water and bring to the boil.  Split the tomato skin with a sharp knife and plunge into the boiling water for 30 seconds.  Remove from the boiling water and place on a green chopping board to cool.  When cool enough to handle carefully remove the skin, cut in half, scoop out the seeds and dice into even-sized small pieces.  Place in the mixing bowl with the peppers.

10. Cut the mozzarella cheese into even-sized 1cm cubes and place in the mixing bowl with the peppers and tomatoes.

11. Wash and cut up the basil leaves.  Place in the mixing bowl.

12. Cut the black olives into quarters and place in the mixing bowl with the other ingredients. Stir thoroughly.

13. Remove the dough from the mixing bowl and knead again for a further 2 minutes.

14. Divide the dough in half and roll out into two circles.

15. Divide the filling between the 2 circles, leaving a 1 cm gap around the edge.  Brush the edges with water and fold the dough in half, to form a “pasty”.  Seal and fold over the edges.  Brush the top with sunflower oil and carefully move onto the baking tray.

16. Bake for about 20 - 30 minutes, until the base is golden brown.
Carrot and Orange Soup 







Serves 4


Ingredients 

600g carrots
1 medium potato 

1 shallot
2 medium oranges 
25g butter 

2 teaspoons sugar 

1 litre light vegetable or chicken stock 

150ml pot double cream 

Method 

1. Peel and slice the carrots and potato.

2. Peel and chop the shallot.

3. Zest and juice the oranges.

4. Melt the butter in a large pan. 
5. Add the sliced carrots and potato, and chopped shallot, and stir well to make sure they’re all coated in the butter. 
6. Cover the pan and cook over a very low heat for 10 minutes, stirring occasionally to prevent the vegetables from sticking to the bottom of the pan. 
7. Add the sugar and stock. 
8. Bring to the boil, reduce the heat, cover and simmer for 15 minutes. 
9. Add the orange zest and juice. 
10. Purée the soup in a blender or food processor. 
11. Add 100ml double cream and reheat – but don’t allow it to boil. 
12. Pour the soup into bowls and add a swirl of double cream and a generous sprinkling of black pepper.

Chantilly Cream

Ingredients

284ml whipping cream
1 vanilla pod
icing sugar, to taste

Method

1. Place the cream into a bowl. 
2. Cut the vanilla pod in half lengthways with a sharp knife and scrape out the seeds. 
3. Add the seeds to the cream.

4. Whip the cream until it forms soft peaks. 
5. Add icing sugar, to taste, and mix in gently.

Chilli Chicken and Mango Stir Fry






Serves 2 - 4
Ingredients

1 bunch spring onions

1 ripe mango

2 boneless chicken breasts

350g bag of fresh stir-fry vegetables

4 tablespoons sunflower oil

1 clove garlic

½ teaspoon grated root ginger

3 tablespoons soy sauce

1 tablespoon sweet chilli sauce

Method

1. Trim the roots and tops off the spring onions and slice diagonally.

2. Crush or finely chop the garlic. 

3. Cut the mango lengthways on either side of the stone, then peel off the skin and chop the flesh into cubes. 

4. Slice the chicken into thin strips. 

5. Heat half the oil in a large frying pan or wok. 

6. Add the chicken and stir-fry for 4-5 minutes until lightly coloured. Remove from the pan with a slotted spoon and transfer to a plate. 

7. Heat the remaining oil in the pan and add the spring onions, ginger and garlic. 
8. Stir-fry for 30 seconds, then add the mango and vegetables and stir-fry for a further 1 minute. 

9. Return the chicken to the pan and splash in the soy and chilli sauces. 
10. Stir until evenly mixed, then cover and cook for a further 2 minutes until the chicken is tender and the vegetables are slightly softened. 

Chicken and Leek Soup








Serves 4
Ingredients

2 leeks

1 clove garlic 

50g butter 

300ml chicken stock 

300ml full-fat milk 

2 bay leaves 

1 chicken breast fillet 

1 tablespoon plain flour

Pinch of salt and finely ground white pepper

Pinch ground mace, optional

3-4 tablespoons double cream 

1 egg yolk, optional

Method

1. Trim, wash and very finely slice the leeks.

2. Peel the clove of garlic.

3. Put 30g of the butter (about two-thirds) in a thick-bottomed saucepan, melt it and in it cook the leeks gently until soft.

4. Meanwhile, put the stock and milk in a saucepan with the bay leaves, clove of garlic and chicken breast. 

5. Bring up to the boil, then turn down to simmer and cook until the chicken breast is just tender; another 5 minutes should do it. 

6. A couple or so minutes before the chicken is ready (75°C), the leeks should be soft and cooked enough. Stir 1 tbs of flour into the leek mixture and cook on a low heat, stirring, for a couple of minutes. 

7. By this time the chicken should be ready to come out, so remove it and pour the milk and stock with the bay leaves and garlic into the floury leeks, stirring while you do so. 

8. Bring up to the boil, stirring occasionally. 

9. While you're not stirring, shred or finely chop the chicken and add to the pan. 

10. Add a pinch of salt, white pepper and mace and keep cooking over a low heat, stirring occasionally, for 5 minutes. 

11. Add 15g butter and cook in the same way for another 5 minutes. 

12. If it looks as if it's getting too thick and white-sauce-like, just add a little more of the milk. 

13. Remove from the heat and leave to cool for a few minutes.

14. Pour into a blender in batches of about 10cm of liquid and puree and then push through a fine sieve, back into the rinsed-out saucepan. 

15. Put back on the heat, stirring until warm enough to eat. 

16. Mix the egg yolk and double cream together and, off the heat, stir into the soup. 

Chicken Supreme









Serves 4
Ingredients

2 small onions

4 cloves garlic

6 rashers bacon

3 boneless, skinless chicken breasts

1 chicken stock cube

100ml boiling water

400ml double cream

Method

1. Peel and finely slice the onions.
2. Peel and crush the garlic.
3. Cut up the rashers of bacon.

4. Dice the chicken into bite-sized pieces.

5. Fry the onion and garlic together in olive oil until soft and golden. 
6. Remove from pan. 
7. In the same pan, fry bacon until golden brown.
8. Remove from pan. 
9. Fry chicken until cooked. 
10. Add the onion, garlic and bacon to the chicken. Mix together. 
11. Add the stock liquid. Add the cream. Stir until coated. 
12. Heat until fully warmed through 
13. Serve with white rice. 
Citrus Tart 










Serves 6-8


Ingredients 

Sweet Pastry





For the Filling
225g plain flour





4 large eggs 
110g butter 






125g caster sugar 
25g caster sugar 





3 medium oranges 
2 egg yolks 






1 unwaxed lemon 
½ teaspoon salt 





150g pot double cream 
1 tablespoon iced water 



100g granulated sugar 

Method 

1. Separate the eggs, removing any shell with a teaspoon.  If not using, pour the egg whites down the sink washing away with cold water.

2. Making the pastry:  Sift the flour, sugar and salt into a mixing bowl. Cut the butter into small cubes and rub lightly into flour, lifting the mixture to add air, until the mixture resembles breadcrumbs. Mix the egg yolks and water together in a separate bowl. Make a well in the middle of the flour mixture and stir in the egg yolks using a palette knife, until a soft but not sticky pastry is formed. Knead lightly on a lightly floured surface for a few seconds to form a smooth, firm dough.  Do not over work.  Wrap in cling-film and leave to rest in the refrigerator for 30 minutes before rolling out.

3. Roll out pastry and lift into tin: Leave pastry to soften at room temperature so it doesn't crack when rolling. Lightly flour rolling pin and work surface. Gently press top of pastry, from the end closest to you outwards, a few times, turn 90°, then repeat until 1cm thick. Now roll out pastry in one direction only, turning every couple of rolls, to a circle the thickness of a £1 coin. Use the rolling pin to lift pastry up and over tin, floured side facing up. 

4. Line a flan tin/ring and trim the pastry: Smooth pastry over the base of the tin to remove any pockets of air. Gently ease pastry into the inside edge of tin and against the sides. Trim overhanging pastry with kitchen scissors so pastry rises 1cm above the rim. Roll excess pastry into a small ball and use to press pastry into the fluted edges. Chill for 20 mins, covered with cling film. 

5. Bake the pastry case blind: Heat oven to 200°C, fan oven 180°C, Gas Mark 6. Cut a large piece of baking parchment and then scrunch into a ball. Open it out and use to line chilled pastry case, then tip in baking beans with more against the sides, to support pastry wall when baking. Bake on a baking sheet for 10 mins until the sides are crisp and set. Remove from oven and carefully lift paper and beans out. Reduce the oven temperature to 180°C, fan oven 160°C, Gas Mark 4. 

6. Making the filling: Whisk the eggs and caster sugar together until evenly mixed (don’t whisk any longer as you don’t want air bubbles in the mixture). Finely grate the zest of two of the oranges and half of the lemon. Squeeze out the juice and measure 100ml orange juice and 2tbsp lemon juice. Add the zest and measured juice to the eggs and gently whisk in with the double cream. Pour into the flan case. 
7. Bake in the oven for 35 minutes or until just set. Leave to cool. 
8. While the flan is cooking, remove the zest of the remaining orange with a vegetable peeler or zester, taking care only to include the zest and not the white pith (cut into thin strips if using a vegetable peeler). Put the granulated sugar in a small pan with 150ml water and heat gently until dissolved. Add the zest and simmer for 10 minutes or until translucent. Drain and cool on a plate. 
9. Just before serving, pile the candied zest in the centre of the flan. 

Coleslaw ~ The Gordon Ramsay Way






Serves 4-6
Ingredients

1 onion 

3 carrots
1 small white cabbage
1 tablespoon grain mustard, optional
3 tablespoons mayonnaise 

Juice of a lemon 

Sea salt and freshly ground black pepper 

Method

1. Peel and grate the onion.

2. Peel and grate the carrots and finely shred the white cabbage.
3. Mix all the ingredients in a large bowl.

4. Season with salt and pepper to taste.

Coq au Vin










Serves 4- 6

A truly authentic Coq au Vin is made, obviously, with a cock bird, and some of the blood goes into the sauce which, by the time it reaches the table, is a rich, almost black colour. In Britain we make a less authentic adaptation, but it makes a splendid dinner-party dish. 

Ingredients

1 x medium chicken, cut into 8 joints 
350 ml red wine 
15g butter 
1 tablespoon oil 
125g streaky bacon 
8 button onions 
1 clove garlic, crushed 
1 sprig fresh thyme 
1 bay leaves 
125g small mushrooms 
1 rounded tablespoon softened butter and 1 level tablespoon plain flour, combined to make a paste 
Salt and freshly milled black pepper 

You will also need a large flameproof casserole, wide and shallow enough to take the chicken joints in one layer.
Method

1. Melt the butter with the oil in a sauté pan, and fry the chicken joints, skin side down, until they are nicely golden; then turn them and colour the other side. You may have to do this in three or four batches – don't overcrowd the pan. 

2. Remove the joints from the pan with a draining spoon, and place them in the cooking pot. This should be large enough for the joints to be arranged in one layer yet deep enough so that they can be completely covered with liquid later.

3. Cut the bacon into fairly small cubes, brown them also in the frying pan and add them to the chicken.

4. Finally brown the onions a little and add them too. 

5. Next place the crushed clove of garlic and the sprig of thyme among the chicken pieces, season with freshly milled pepper and just a little salt, and pop in a bay leaf. 

6. Pour in the wine, put a lid on the pot and simmer gently for 45-60 minutes or until the chicken is tender. 

7. During the last 15 minutes of the cooking, add the mushrooms and stir them into the liquid.

8. Remove the chicken, bacon, onions and mushrooms and place them on a warmed serving dish and keep warm. (Discard the bay leaves and thyme at this stage.) 

9. Now bring the liquid to a fast boil and reduce it by about one third. Next, add the butter and flour paste to the liquid. 

10. Bring it to the boil, whisking all the time until the sauce has thickened, then serve the chicken with the sauce poured over. 

Cream of Tomato Soup 








Serves 6


Ingredients 

1 onion 

1 clove garlic
1kg tomatoes
25g butter 

1 teaspoon paprika 

1 tablespoon tomato purée 

2 teaspoons sugar 

1 bay leaf 

600ml chicken or vegetable stock 

142ml tub double cream 

Basil leaves, to serve (optional) 

Method 

1. Peel and dice the onion.

2. Peel and crush the garlic.

3. Wash, dry and cut up the tomatoes into bite-sized pieces.

4. Fry the onion in the butter for 10 minutes until softened. 
5. Stir in the garlic and paprika and cook for 1 minute. 
6. Add the purée and continue to cook for 2 minutes more. 

7. Add the tomatoes, sugar, bay leaf and chicken or vegetable stock. 
8. Bring the soup to the boil then simmer for 20 minutes. 
9. Remove the bay leaf. 

10. Puree the soup in batches in a food processor or blender until smooth. 
11. Push through a sieve to remove any skin or seeds and return the liquid to the rinsed-out pan. 
12. Stir in two-thirds of the double cream and reheat the soup gently. 
13. Once it’s hot, serve immediately in warmed bowls with a swirl of the remaining cream and a garnish of basil leaves.

Crème Anglaise









Serves 2
Ingredients

4 large egg yolks
2 tablespoons caster sugar

150ml milk

150ml double cream

½ teaspoon vanilla essence

Method

1. Whisk the egg yolks and sugar together in a bowl until thick and creamy.  

2. Gradually whisk in the milk, double cream and vanilla essence, then pour into a heavy-based saucepan.

3. Cook over a low heat, stirring constantly, for 10 – 20 minutes until the custard thickens enough to lightly coat the back of the wooden spoon; do not allow to boil or the custard may curdle.

4. Serve immediately
Crème Brulée









Serves 6
Ingredients

500ml double cream
1 vanilla pod
100g caster sugar (plus extra for the topping)
6 egg yolks

Method
1. Pre-heat the oven to 140°C, fan oven 120°C or Gas Mark 1.
Pour the cream into a saucepan. 
2. Split the vanilla pod lengthways and scrape the seeds into the cream. 

3. Chop the empty pod into bits, and add them to the cream. 

4. Bring to boiling point, then lower the heat and simmer gently for five minutes. 

5. Beat the sugar and egg yolks together in a large heat-proof bowl until pale and creamy. 

6. Bring the cream back to boiling point. Pour it over the egg mixture, whisking all the time until thickened - this indicates that the eggs have begun to cook slightly.

7. Strain through a fine sieve into a large jug, and then use this to fill six ramekins about two-thirds full. 

8. Place the ramekins in a large roasting tray and pour in enough hot water to come halfway up their sides.

9. Place on the centre shelf of the oven and bake for about 30 minutes, or until the custards are just set and are still a bit wobbly in the middle. 

10. Remove from the water and allow to cool to room temperature.

11. When ready to serve, sprinkle one level teaspoon of caster sugar evenly over the surface of each crème, then caramelise with a mini blowtorch.

12. Leave to cool for a couple of minutes, and then serve.

Crêpes Suzette









Serves 4
Ingredients

For the Pancake Batter




For the Sauce
1 orange






3 oranges

120g plain flour





1 small lemon
1 tablespoon caster sugar 



1 tablespoon caster sugar

Pinch of salt






3 tbsp Grand Marnier or Cointreau
2 eggs







225ml  milk






To finish
100ml  water





50g unsalted butter
1 tablespoon vegetable oil



Extra Grand Marnier, to flambé


Extra oil to fry the pancakes








Method
1. Zest one orange.

2. Put the orange zest, flour, sugar and the salt in a bowl and mix. 

3. Make a well in the centre and add the cracked eggs. 

4. In a separate bowl mix together the milk and the water. 

5. Beat the eggs into the flour with a wooden spoon and gradually beat in the milk and water mixture to get a smooth liquid the consistency of cream. 

6. Stir in the oil and allow to stand for 30 minutes before using.
7. Heat a pancake/crepe pan and, using kitchen paper, wipe the base with a little oil. Pour in about 1½ tablespoons of the batter and swirl around the base of the pan. 
8. Cook until golden and the surface bubbles, then flip over and cook the other side until golden. If the first pancake is too thick, add a little milk to the batter to thin it. 
9. Make more pancakes with the remaining batter.  You should end up with 15-16 crêpes.

10. In the meantime, zest one of the oranges and juice all four. Zest and juice the lemon. 
11. Mix 150ml orange juice, orange zest, lemon juice, lemon zest, caster sugar and Grand Marnier or Cointreau together a bowl. 
12. Melt the butter in the frying pan, pour in the sauce and allow it to heat very gently. 
13. Then place the first crêpes in the pan and give it time to warm through before folding it in half and then in half again to make a triangular shape. 
14. Slide this onto the very edge of the pan, tilt the pan slightly so the sauce runs back into the centre, and then add the next crêpe. 
15. Continue like this until they're all re-heated, folded and well soaked with the sauce. 
16. You can flambé them at this point if you like. Heat a ladle by holding it over a gas flame or by resting it on the edge of a hotplate, then, away from the heat, pour a little liqueur into it, return it to the heat to warm the spirit, then set light to it. Carry the flaming ladle to the table over the pan and pour the flames over the crêpes before serving on the warmed plates.

Curried Potato and Pea Pasties







Makes 4

Ingredients


Rough Puff Pastry





Filling

225g plain flour





300g potatoes
pinch of salt






100g frozen peas
175g butter






2 teaspoons oil
150ml iced cold water




1 onion

1 teaspoon lemon juice




1-2 teaspoons curry paste









1 teaspoon black mustard seeds









Juice of ½ lemon









Handful coriander









1 egg for egg wash
Method

Make the Pastry

1. Sift together the flour and the salt. 

2. Cut the butter into tiny cubes. Add the butter to the flour.

3. Using a palette knife, mix in the iced water and lemon juice. 

4. Draw the dough together with your fingertips.

5. Turn out on to a floured work surface and shape into a block.

6. Roll out the dough into a 5mm thick rectangle that measures 45 x 15 cm.

7. Fold in three, envelope style, by bringing the bottom third up and over the middle and folding the top third down and over.  

8. Seal the open edges by pressing firmly together with a rolling pin.

9. Give the pastry a quarter turn so that the folded edges are to the left and right.
Repeat a further three more times.

10. Put the folded pastry into a polythene bag or wrap in greaseproof paper.

11. Chill for 30 minutes.

To Make the Filling

12. Pre-heat the oven to 200°C, fan oven 180°C or Gas Mark 6.

13. Peel and cut the potato into small chunks.

14. Peel and finely slice the onion and then chop the coriander.

15. Squeeze the juice from the lemon.

16. Heat a large pan of water, add the potatoes and cook for 8 minutes until just soft. Add the peas 1 minute before the end of the cooking time. Drain and set aside.

17. Meanwhile heat the oil in a sauté pan. Fry the onion until soft and slightly coloured.  Add the curry paste and mustard seeds then fry for a few minutes more until the mixture smells fragrant. Carefully stir in the potatoes and peas trying not to mash them

18. Add the lemon juice and coriander, then leave to cool.

To Finish

19. Remove the pastry from the refrigerator and place on a lightly floured work surface.

20. Roll the pastry into a square measuring approximately 30x30 cm. Cut the pastry into 4 squares, then cut each one in half so you have 8 rectangles.

21. Brush four of the rectangles with egg wash and place a quarter of the filling down the centre of each. Top with the remaining pastry, and then pinch the edges together to make a sealed parcel. 

22. Brush with more egg wash. Carefully pick up the pasties and place on a baking tray.

23. Bake the pasties for 20 mins until golden brown and puffed up.
Eastern Stuffed Peppers








Serves 4

75g long grain white rice

160ml water

2 cloves garlic

1 small onion, finely chopped

Small bunch of fresh flat-leaved parsley

4 red or green peppers

1 tablespoon oil

1 teaspoon ground cumin, optional

½ teaspoon chilli powder, optional

400g can chopped tomatoes

2 tablespoons tomato puree

125g vegetarian mince 

25g pine kernels

Method

1. Place the rice in a sieve and rinse thoroughly under cold running water until the water runs clear.

2. Put in a heavy-based saucepan, add 160ml water and bring to the boil.

3. Turn down the heat, cover and cook for 8-10 minutes or until the water has been absorbed.

4. In the meantime, peel and finely dice the onion, then peel and crush the garlic.

5. Wash, dry and finely chop the parsley leaves, discarding the stalks and keeping 3 tbs.

6. Wash, dry and halve each pepper and scoop out the seeds.
7. Heat the oil in a sauté pan over a low heat and cook the onion for 5 minutes or until soft. Add the garlic and cook for a further 3 minutes.

8. Add the parsley, ground cumin and chilli powder and cook gently for a minute longer.

9. Stir in the rest of the ingredients.

10. Pack the mixture into the pepper halves.

11. Place in a greased baking dish.

12. Pour in boiling water to cover the bottom of the dish, cover with foil and bake at 190°C, fan oven 170°C or Gas Mark 5 for 30 minutes. 
13. Remove the foil and bake for a further 15 minutes.

Egg Fried Rice









Serves 4
Ingredients

300g long-grain or basmati rice (not easy cook)

2 large eggs
½ teaspoon salt

2 teaspoons sunflower oil
¼ teaspoon freshly ground black pepper
2 spring onions
2 slices ham, optional
Method

1. Bring a large pan of water to the boil and cook the rice following the instructions on the packet, less 2 minutes.

2. Drain using a colander and run cold water through the rice until completely cool.

3. Put the eggs and the salt in a small jug or bowl, mix with a fork and set aside.

4. Prepare and finely chop the spring onions into ½ cm lengths.

5. If using, shred the ham into small pieces measuring 2cm by ½ cm.

6. Heat a sauté pan over a high heat. Add sunflower oil and, when it is very hot and slightly smoking, add the cold cooked rice. 

7. Stir-fry for 3-5 minutes, or until it is thoroughly heated through.

8. Drizzle in the egg and continue to stir-fry for 2-3 minutes or until the eggs have set and the mixture is dry.

9. Add the pepper and stir-fry for 2 minutes longer, then toss in the spring onions and, if using, finely shredded ham. 

10. Stir several times, turn once on to a platter and serve at once.

Espagnole Sauce

Ingredients

1 carrot

1 small onion

50g streaky bacon

25g butter

25g plain flour

450ml brown stock

Bouquet garni

30ml (2 tablespoons) tomato puree

Salt and black pepper

Method

1. Peel and dice the carrot and onion.

2. Remove the rind from the bacon and chop the rashers into small pieces.

3. Melt the butter in a heavy-based saucepan, and cook the vegetables and bacon over a low heat for 10 minutes or until light brown.

4. Blend in the flour, stirring the roux until brown.  
5. Gradually blend in 300ml of the stock, stirring constantly until the mixture has cooked through and has thickened.

6. Add the bouquet garni, cover and simmer gently for 30 minutes.

7. Add the remaining stock and the tomato puree.  
8. Cover the pan again, and continue cooking for 30 minutes, stirring frequently.

9. Strain the sauce through a sieve, skim off the fat and adjust the seasoning.

Did you know?  
By adding different ingredients to an Espagnole sauce you can create a variety of new sauces; such as a , demi-glace sauce, devilled sauce, red wine sauce, Robert sauce or tomato sauce.

Fragrant Pilau Rice









Serves 4-6
Ingredients


450g basmati rice (do not use easy-cook rice)
1 medium onion
large knob butter, plus extra to serve
4 cardamom pods
8 cloves
1 cinnamon stick
Pinch saffron threads
2 bay leaves
600ml hot chicken stock, vegetable stock or water
Salt

Method

1. To make sure you get lovely fluffy rice, wash it in several changes of cold water, then leave to soak for about 30 minutes in fresh cold water. If you don't have time for this, place in a sieve and wash under the cold tap for a minute or so. 
2. Peel and finely chop the onion.

3. Cook the onion in the butter for around 5 minutes until softened. 
4. Add the spices, saffron and bay leaves and cook for a couple more minutes. The spices will give a wonderful fragrant flavour to the rice. 
5. Add the rice and stir until the grains are coated in the butter
6. Stir in the stock or water and salt. 
7. Bring to the boil and then cover with a tight-fitting lid. If the lid isn't very tight, cover the pan with aluminium foil before putting the lid on. 
8. Turn the heat down low and leave to cook for 10 minutes before turning off the heat. Don't remove the lid; just leave the rice to continue cooking in the pan for about 5 minutes until you're ready to serve.  
9. The rice should have absorbed all the water and will just need fluffing up with a fork. Add a knob of butter before serving.
French Apple Tart









Serves 6-8
Ingredients

Sweet Pastry





For the Filling
225g plain flour





8 large eating apples 
110g butter 






3 tablespoons lemon juice 
25g caster sugar 





75g caster sugar 
2 egg yolks 






A small knob of butter
½ teaspoon salt 
1 tablespoon iced water 

Method

1. Separate the eggs, removing any shell with a teaspoon.  Pour the egg whites down the sink washing away with cold water.

2. Making the pastry:  Sift the flour, sugar and salt into a mixing bowl. Cut the butter into small cubes and rub lightly into flour, lifting the mixture to add air, until the mixture resembles breadcrumbs. Mix the egg yolks and water together in a separate bowl. Make a well in the middle of the mixture and stir in the egg yolks using a palette knife, until a soft but not sticky pastry is formed. Knead lightly on a lightly floured surface for a few seconds to form a smooth, firm dough.  Do not over work.  Wrap in cling-film and leave to rest in the refrigerator for 30 minutes before rolling out.

3. Roll out pastry and lift into the flan tin/ring: Leave pastry to soften at room temperature so it doesn't crack when rolling. Lightly flour rolling pin and work surface. Gently press top of pastry, from the end closest to you outwards, a few times, turn 90°, then repeat until 1cm thick. Now roll out pastry in one direction only, turning every couple of rolls, to a circle the thickness of a £1 coin. Use the rolling pin to lift pastry up and over tin, floured side facing up. 

4. Line the tin and trim the pastry: Smooth pastry over the base of the tin to remove any pockets of air. Gently ease pastry into the inside edge of tin and against the sides. Trim overhanging pastry with kitchen scissors so pastry rises 1cm above the rim. Roll excess pastry into a small ball and use to press pastry into the fluted edges. Chill for 20 mins, covered with cling film. 

5. Bake the pastry case blind: Heat oven to 200°C, fan oven 180°C, Gas Mark 6. Cut a large piece of baking parchment, and then scrunch into a ball. Open it out and use to line chilled pastry case, then tip in baking beans with more against the sides, to support pastry wall when baking. Bake on a baking sheet for 10 mins until the sides are crisp and set. Remove from oven and carefully lift paper and beans out. Reduce the oven temperature to 180°C, fan oven 160°C, Gas Mark 4. 

6. For the filling: Peel, core and chop five of the apples and place in a pan with 2 tbs of the lemon juice, 50g of the caster sugar and 2 tbs water. Cover and cook over a low heat for 15-20 mins, stirring occasionally until apples are soft. Add a small knob of butter and mash the apples with a fork until they make a thick pulp. Leave to cool. 

7. For the topping: Peel, core and thinly slice the three remaining apples and toss in the rest of the lemon juice. Spread the apple pulp around the pastry case and arrange the apple slices on top. Sprinkle over the rest of the caster sugar.

8. Cooking: Return to the oven for 25-30 mins until the apple slices are tender. 

9. For a really golden topping, sprinkle with a little more sugar and place under a hot grill for 2-3 mins. Can be served warm or cold.

Fruit Coulis

A coulis is a (slightly) thickened sauce most often made with fruit juice that is used to decorate desserts and the plates they are served on. 

To work, a coulis needs to be sharp with an underlying sweetness. This is only ever achieved with fresh, acidic fruit such as raspberries and black currants, cooked with the addition of caster sugar.

Ingredients

350g fresh(!) fruit, e.g. raspberries, blackcurrants or redcurrants
110g caster sugar

Method

1. Wash the fruit and carefully dry using paper towel.

2. Put all the ingredients in a thick bottomed pan over a low heat and cook for 15 minutes, until the sugar melts and the fruit becomes pulpy, spilling its juice.

3. Allow to cool slightly, and then push this mix through a sieve. 

4. Discard the pulp. 

5. Taste the coulis and add a little more sugar if necessary. 

6. Allow to cool completely and chill for 30 minutes.

Note:

The sauce can be further refined if you wish, by adding a tablespoon of fruit liqueur such as Creme de cassis just before serving.

Golden Dippers or Nuggets






Makes 1-2 Portions
Ingredients

1 chicken breast, Quorn™ fillet or 200g cod fillet

2 tablespoons strong plain (bread) flour

1 tablespoon cornflour

½ teaspoon paprika

Salt and white pepper

1 egg

2 tablespoons breadcrumbs

2 tablespoons sunflower oil

2 tablespoons polenta or cornflakes

Method

1. Cut the chicken breast, Quorn™ fillet or cod fillet into small finger-sized strips or bite-sized pieces

2. Sift the plain flour, cornflour, paprika, salt and pepper onto a plate.

3. Put the egg into a bowl and beat.

4. Wash your hands to remove any possible traces of Salmonella bacteria.

5. Mix the breadcrumbs in a food processor with the sunflower oil.  Blend until the breadcrumbs have absorbed the oil then add the polenta or cornflakes.  Pour the contents of the food processor onto a plate.

6. Toss the chicken, Quorn™ or cod pieces into the flour mix making sure they are evenly covered and not stuck together.

7. Using a skewer or cocktail stick, dip the floured pieces into the beaten egg and then into the breadcrumb mix.

8. Press the breadcrumbs onto the chicken, Quorn or fish pieces, transfer to a clean plate and refrigerate for 30 minutes.

9. In the meantime, preheat the oven to 180°C, fan oven 160°C or Gas Mark 4.

10. Place the coated pieces onto a baking tray and cook for 12 – 15 minutes or until a core temperature of 75°C is reached.

11. Allow to cool slightly before serving

Note:

Uncooked dippers or nuggets can be frozen for up to 3 months.

Greek Salad









Serves 4
Ingredients


50g black Kalamata olives 
3 medium tomatoes
1 cucumber peeled
1 red pepper
½ red onion
1 small, firm Cos lettuce
1 generous sprig of oregano (or 2 tbs dried oregano) 
150g feta cheese
100ml extra virgin olive oil 
3 tablespoons red wine vinegar

Method
1. Wash, dry and dice the tomatoes into 2cm cubes.

2. Wash, dry and dice the cucumber into 2cm cubes.

3. Wash, dry, de-seed and dice the red pepper.

4. Peel and finely slice the red onion.

5. Wash, dry and roughly chop the Cos lettuce.

6. Wash, dry and remove the leaves from the oregano sprig, discard the stalk.

7. Cut the feta cheese into small cubes.

8. Mix all the ingredients in a bowl and toss. 

Hollandaise Sauce

Ingredients

60ml (4 tablespoons) white wine vinegar

6 peppercorns

1 onion slice

1 bay leaf

3 egg yolks

150g unsalted butter, at room temperature, in pieces

Salt and white pepper

Lemon juice, to taste

Method

1. Put the vinegar in a small saucepan with the peppercorns, onion slice and bay leaf.  Bring to the boil and reduce to 15ml (1tbs) liquid.  Dip the base of the saucepan into cold water to stop further evaporation; set aside.

2. Beat the yolk in a heatproof bowl with 15g butter and a pinch of salt.  Strain in the reduced vinegar.  Place the bowl over a pan of barely simmering water and whisk for 3 – 4 minutes until pale and beginning to thicken.

3. Beat in the remaining soft butter, a piece at a time, until the mixture begins to thicken and emulsify.  Ensure each addition of butter is incorporated before adding the next.  Do not allow the mixture to overheat or the eggs will scramble and split.  If the sauce shows signs of curdling, add an ice cube and whisk thoroughly; the sauce should re-combine.

4. Remove from the heat.

5. Season with salt and pepper and add lemon juice to taste.  
6. Serve at once.

Did you know?  
Hollandaise is a wonderfully rich sauce to serve with hot or cold vegetables, such as asparagus and globe artichoke, and poached fish and shellfish

Jambalaya










Serves 2-3
Jambalaya is one of the easiest and best rice dishes that owes its origins to the traditional Cajun cooking of America.

Ingredients
100g chorizo sausage
2 boneless, skinless chicken thighs
1 medium onion
1 clove garlic
2 sticks celery 
1 green pepper
1 red pepper

3 medium tomatoes
1-2 tablespoons olive oil
175 ml white basmati rice
about 600ml hot chicken stock 
1 teaspoon Tabasco sauce
1 bay leaf
salt and freshly milled black pepper
1 tablespoon roughly chopped fresh flat-leaf parsley, to garnish

Method

1. Peel and cut the chorizo sausage into 2cm cubes

2. Cut the chicken into bite-sized pieces.

3. Peel and dice the onion. Peel and crush the garlic.

4. Wash, dry and trim the celery and then slice into 1 cm pieces on the diagonal.

5. Wash, dry, de-seed and cut the peppers into 1cm slices.

6. Peel (by dropping into boiling water), de-seed and dice the tomatoes.
7. Heat a sauté pan over a high heat and brown the pieces of chorizo sausage, without adding any fat, then remove them from the pan to a plate and set aside. 

8. Add a tablespoon of the oil and, when it's hot, brown the chicken and transfer that to the plate with the chorizo. 
9. Next, fry the onions for 2-3 minutes to brown them a little at the edges, then return the chorizo and chicken to the pan and add the garlic, celery and sliced pepper. Continue to fry for 4-5 minutes, until the celery and pepper are also softened and lightly tinged brown at the edges, adding a little more oil if you need to.

10. Now stir in the rice to get a good coating of oil, and then add the Tabasco to the hot chicken stock. 
11. Next, add the chopped tomatoes and bay leaf to the pan, then pour in the stock. Season with salt and freshly milled black pepper, give it all one stir and push the rice down into the liquid. 
12. Now turn the heat to low, put a lid on and let it barely simmer for 20 minutes. 
13. Then, check that the rice is cooked and add a little more stock, if necessary. 
14. Cover with a lid for 5 more minutes, then serve, garnished with the chopped parsley.
Lamb Rogan Josh









Serves 2-3
Ingredients

2 garlic cloves
2 onions
250g lamb chops, or stewing lamb 
3 tablespoons vegetable oil
2 cm piece cassia bark, or cinnamon stick
2 bay leaves
2 green cardamoms
1 tablespoon butter
1/4 teaspoon turmeric
1/4 teaspoon chilli powder
1/2 teaspoon ground cumin
1/2 teaspoon ground coriander
1 teaspoon tomato puree
400ml boiling water

¼ teaspoon salt
1 pinch Garam masala
1 teaspoon lemon juice
Bunch of fresh coriander
Method

1. Peel and crush the garlic and then peel and finely dice the onion.

2. Dice the lamb into bite-sized pieces.

3. Heat the oil in a heavy-based pan. Tip in the cassia bark, bay leaves and cardamoms.

4. When they sizzle (make sure they don't burn) add the garlic and the onions followed by the butter and fry until the onions are nicely caramelized. This should take about 10 minutes. It may be longer if you're frying more onions. 

5. Add the turmeric, chilli powder, cumin and coriander and mix for about 30 seconds. 
6. Stir in the tomato puree and mix. 
7. Add the lamb and fry for 5 to 7 minutes until it changes colour or becomes opaque.

8. Pour in 400ml of just boiled water, cover and simmer on a low heat for 40 minutes until the meat is tender. 

9. Remove the lid and add the salt and the garam masala. 
10. Stir in the lemon juice. 
11. If you want to make the sauce thicker, cook the curry further. If you want more sauce, add an extra 200ml of water. 
12. The oil should rise to the top of the saucepan which means the curry is ready. 

13. Just before serving you could garnish it with washed and chopped coriander leaves.
Lamb Tagine with Chickpeas and Apricots with Couscous                    
Serves 4 - 6     

Ingredients

For the Tagine

600g good quality stewing lamb (shoulder or neck)
1 onion
2 cloves garlic 

1-2 tablespoons olive oil 
½ teaspoon cinnamon 
½ teaspoon cumin 
½ teaspoon turmeric 
freshly ground black pepper 
227g can of chopped tomatoes 

1 tablespoon honey 
300ml lamb stock 
Salt 
400g canned chickpeas, drained and rinsed 
75g dried apricots, roughly chopped 

For the Couscous

250g pre-cooked couscous 
400ml hot lamb or vegetable stock 
Small handful (about 15g) freshly chopped coriander 

[image: image1.png]



Method

1. Cut the lamb into 2.5cm chunks.

2. Peel and chop the onion.

3. Peel and crush the garlic.

4. Heat the oil in a large flameproof casserole and brown the lamb in batches, removing to the side when done. 

5. Fry the onion until soft (about 5 minutes). 

6. Add the garlic, cinnamon, cumin, turmeric and black pepper and fry another minute. 

7. Add the tomatoes, honey and stock, bring to the boil, and then return the lamb to the casserole. 

8. Season with salt, cover and simmer for 1 hour. 

9. After an hour, add the chickpeas and apricots and continue to simmer gently for another hour until the meat is tender. 

10. Add a little water if the liquid has reduced – you want plenty of rich sauce. 

11. Before serving, pour the hot stock over the couscous and leave to absorb. Fluff up with a fork, season with salt and pepper and stir through the chopped coriander. 

12. Serve the stew spooned over the couscous. [image: image2.png]



Lasagne with Béchamel Sauce 






Serves 4-6
Ingredients

1 quantity meat ragu, see separate recipe
225g (12 sheets) “no need to pre-cook” lasagne

1 quantity béchamel sauce 

45ml (3 tablespoons) grated Parmesan cheese

Béchamel Sauce 

600ml milk

1 onion slice

6 peppercorns

1 bay leaf

30g butter

30g plain flour

Salt and pepper

Freshly ground nutmeg

Béchamel Sauce Method
1. Pour the milk into a saucepan; add the onion slice, peppercorns and bay leaf.  
2. Bring to the boil; remove from the heat, cover and leave to infuse for about 20 minutes.  
3. Strain.
4. To make the roux, melt the butter in a saucepan, stir in the flour and cook, stirring for 1 minute until cooked but NOT coloured.
5. Remove from the heat and gradually pour on the milk, whisking constantly.  
6. Season lightly with salt, pepper and nutmeg.

7. Return to the heat and cook, stirring, until the sauce is thickened and smooth.  
8. Simmer gently for 2 minutes

To Assemble the Lasagne

9. Spoon 1/3 of the Bolognese sauce over the base of a greased 2.3 litre (4 pint) ovenproof dish.  Cover with a layer of pasta, then a layer of béchamel sauce.

10. Repeat these layers twice more, finishing with a layer of béchamel sauce to cover the lasagne completely.

11. Sprinkle the Parmesan cheese over the top and stand the dish on a baking sheet.

12. Bake at 180°C, fan oven 160°C or Gas Mark 4 for 45 minutes or until well browned and bubbling.

Did you know?  
A béchamel sauce is a roux sauce.  If cheese is added to a béchamel it is know as a Mornay

Leek and Gruyere Quiche 







Serves 6-8

Ingredients

Shortcrust Pastry





For the Filling
200g plain white flour




25g butter

Pinch of salt






4-5 leeks 

50g butter






2 eggs

50g white vegetable fat or lard


284ml double cream  

2 - 3 tablespoons iced water
 


140g gruyere cheese

Salt

White pepper

Method

1. Making the pastry: Sift the flour and salt into a mixing bowl, add the fat and mix lightly.  Using the fingertips, rub the fat into the flour until the mixture resembles breadcrumbs.  Sprinkle the water even over the surface and stir with a fork or palette knife until the mixture begins to stick together.  If the mixture is dry add a little extra water.  Collect the dough together to form a ball.  Knead lightly on a lightly floured surface for a few seconds to form a smooth, firm dough.  Do not over work.  Wrap in cling-film and leave to rest in the refrigerator for 30 minutes before rolling out.

2. Cooking the filling: While the pastry is chilling, wash, shake dry and slice the leeks. Heat the butter in a pan and cook the leeks for 10-15 mins, stirring occasionally, until they soften, then turn off the heat. 
3. Roll out pastry and lift into flan tin: Leave pastry to soften at room temperature so it doesn't crack when rolling. Lightly flour rolling pin and work surface. Gently press top of pastry, from the end closest to you outwards, a few times, turn 90°, then repeat until 1cm thick. Now roll out pastry in one direction only, turning every couple of rolls, to a circle the thickness of a £1 coin. Use the rolling pin to lift pastry up and over tin, floured side facing up. 

4. Line the tin and trim the pastry: Smooth pastry over the base of the tin to remove any pockets of air. Gently ease pastry into the inside edge of tin and against the sides. Trim overhanging pastry with kitchen scissors so pastry rises 1cm above the rim. Roll excess pastry into a small ball and use to press pastry into the fluted edges. Chill for 30 mins, covered with cling film. Any left over can be chilled and reused, or frozen for up to a month. 

5. Bake the pastry case blind: Heat oven to 200°C, fan oven 180°C or Gas Mark 6. Cut a large piece of baking parchment, and then scrunch into a ball. Open it out and use to line chilled pastry case, then tip in baking beans with more against the sides, to support pastry wall when baking. Bake on a baking sheet for 15-20 mins until the sides are crisp and set. Remove from oven and carefully lift paper and beans out. Return pastry to oven and cook for another 5 mins or until the base and sides are golden and crisp. Reduce the oven temperature to 180°C, fan oven 160°C, Gas Mark 4. 
6. Make the filling: While the tart case cooks, coarsely grate the gruyere cheese. Beat the eggs in a bowl, and then gradually add the cream. Stir in the leeks and half the cheese. Season with salt and white pepper, and then tip the filling into the tart case. Sprinkle with the rest of the cheese.
7. Cooking: Bake for 20-25 minutes until the filling is set, starting to turn golden and slightly puffed up above the pastry case. Leave to cool in the case, trim the edges of the pastry.
8. Serving: Serve warm or at room temperature, with a green salad. 

Lemon Mousse

Ingredients


4 medium eggs

3 lemons
250g caster sugar
5 tablespoons cold water
15g powdered gelatine 
300ml double cream


Method
1. Separate the eggs.

2. Zest and juice the lemons.
3. Using an electric whisk, whisk together the egg yolks, sugar, lemon zest and juice until the sugar has dissolved and the mixture has thickened a little.
4. Place the cold water into a heavy-based saucepan, sprinkle in the gelatine and place over a gentle heat, without stirring, until the gelatine has melted. Remove from the heat and leave to cool slightly. 

5. In a separate bowl, lightly whip the cream until soft peaks form when the whisk is removed. 
6. Stir the melted gelatine into the cream and fold into the egg yolk mixture. 

7. Whisk the egg whites in a separate bowl with an electric hand-whisk until soft peaks form when the whisk is removed. 

8. Place the bowl with the egg yolks inside a bigger bowl filled with ice-cold water.

9. Gently fold the whipped egg whites into the egg yolk mixture with a metal spoon.

10. Stir the mixture until it begins to thicken, then pour into a glass bowl and refrigerate for one hour, or until set.
Mayonnaise









Makes 1 Portion
Ingredients

2 large eggs
2 teaspoon white wine vinegar
1 teaspoon French mustard
Salt
Freshly ground black pepper
300ml vegetable oil

Method

1. Separate the eggs.

2. Put the 2 large egg yolks into a 1½ pint (850 ml) basin. 
3. Then add a teaspoon of French mustard.

4. Add the white wine vinegar and season with a level teaspoon of salt and a few twists of freshly milled pepper, and mix well together.

5. Using a balloon whisk in one hand, oil in a jug in the other, add just one drop of oil to the egg mixture, and whisk that in. Because you are dripping oil in with one hand and whisking with the other, you can steady the jug or bowl by placing it on a damp tea cloth. Whisking each drop of oil in thoroughly before adding the next seems crazy, but it is absolutely essential and, just to reassure you, after a few minutes and several drops of oil later, the mixture will begin to thicken.

6. At that stage, and only then, you can begin to add the oil in larger drops – when the mixture has started thickening. Now you can begin pouring in the oil in a thin, steady trickle – whisking the whole time. 
7. When it's all in, taste and season with salt and freshly milled black pepper and, if it needs it, a little more vinegar. 

Marie Rose / Cocktail Sauce

To the mayonnaise add 1 dessertspoon of Worcestershire sauce, a few drops of Tabasco sauce, 2 tablespoons tomato ketchup and 1 dessertspoon of lemon juice.  Taste to check the seasoning, adding salt and white pepper if necessary.

Meat Ragu (Bolognese Sauce)






Makes 1 Portion
Ingredients

1 tablespoon olive oil

1 large onion

1 -2 cloves garlic

1 celery stick

125g mushrooms

1 large carrot

450g minced beef or Quorn

300ml red wine
                 
 

300ml beef/vegetable stock or 600ml stock if not using wine

400g can chopped tomatoes

1 tablespoon tomato puree

2 teaspoons dried oregano or basil

Salt and pepper

2 tablespoons fresh parsley, chopped

Method

1. Peel and finely chop the onion, garlic and celery. Put onto a plate.

2. Slice the mushrooms and put onto another plate.

3. Peel and grate the carrot.

4. Heat the oil in a saute pan.  

5. Add the onion, carrot, celery and garlic, and fry gently for 5 minutes or until softened.  

6. Stir in the minced beef and cook, stirring over a high heat until browned.  

7. Add the mushrooms and cook for a further 2 minutes.

8. Stir in the wine (if using), beef stock, tinned chopped tomatoes, tomato puree, oregano and seasoning.  

9. Bring to the boil then cover and simmer for 40 minutes or until the meat is tender and the sauce is well reduced.  

10. Check the seasoning and stir in the parsley.

Mexican Spicy Bean Burgers







Makes 4

Ingredients

1 carrot

1 onion

1 clove garlic

3 tablespoons sunflower oil

1 teaspoon ground cumin

1 teaspoon ground coriander

1 teaspoon mixed herbs

½ teaspoon paprika

½ teaspoon chilli powder

400g tin of mixed beans or red kidney beans

1 tablespoon sweetcorn

1 level tablespoon plain flour

To Serve

4 soft rolls

Salad and relish, if liked

Cheese slices, if liked

Method
1. Preheat the oven to 225°C, fan oven 205°C or Gas Mark 7.

2. Peel and grate the carrot. 

3. Microwave the carrot with 1 tbs of water for 1 ½ minutes, then drain.

4. Peel and finely chop the onion and peel and crush the garlic.

5. Drain and rinse the beans; mash with a fork. 

6. Heat 1 tbs of the oil in a sauté pan and fry the onion and garlic for 5 mins until soft and starting to brown.

7. Add the herbs, spices and flour, and cook for 1 min, stirring well (don't let the flour burn).

8. Mix the mashed beans into the onion mixture with the carrots and sweetcorn and mash some more. 

9. Season with a little salt and pepper.

10. Divide the mixture into four even-sized portions and shape them into burgers. Place on a baking tray and wash your hands.

11. Refrigerate for 30 minutes. 

12. Heat the remaining sunflower oil in a frying pan.  Cook the burgers until brown (about 5 minutes on each side).

13. In the meantime cut the bread rolls in half and prepare the salad and cheese fillings, if being used.

14. Put each hamburger in a roll with the cheese and relish, if liked.

15. Serve the hamburgers with the salad garnish.

Minestrone Soup









Serves 4-6
Ingredients

1 carrot

1 leek

1 potato

1 courgette
1 stick of celery
Small bunch of fresh basil

1 tablespoon sunflower oil

1 stock cube

¾ litre boiling water

Salt and pepper

1 tomato

25g frozen peas

1 tin cannellini or borlotti beans

25g small soup pasta or spaghetti cut into short lengths

1 heaped tablespoon tomato puree
Lots of freshly grated Parmesan, to serve
Method

1. Wash, peel and cut the vegetables into “paysanne” shaped pieces.


[image: image3]
2. Wash and dry the basil, roughly tear the leaves and discard the stalks.

3. Heat the sunflower oil in a large saucepan and add the vegetables.  Cook the vegetables slowly until soft, without any colour developing.

4. Add the stock cube, ¾ litre of boiling water, salt and pepper.  Simmer for approximately 20 minutes.

5. In the meantime, carefully peel, de-seed and chop the tomato (known as concassé), add to the simmering soup with the peas, beans, pasta and tomato puree.  

6. Cook for a further 5 minutes, or until the pasta is al dente (slightly chewy).

7. Serve immediately sprinkled with the freshly grated Parmesan.

Moules à la Marinière (Mussels with White Wine)



Serves 4

Ingredients
2kg mussels
2 onions
2 garlic gloves (optional, see note below)
4 tablespoons chopped parsley
200ml dry white wine
150ml water
a few tablespoons of cream or creme fraiche (optional, see note below)
45g butter
salt and pepper

Method

1. Take time to clean the mussels as explained above (take extra care as the cooking liquid is going to form the "soup".  A little grit at the bottom of the dish is always inevitable, but clean them as best you can and rinse them a few extra times to make them as grit-free as possible). 

2. Chop the onions and put them in a large pan with half the butter and wilt them for a minute or two.  

3. Then add the garlic (optional), most of the parsley (reserving some as a garnish), the wine and the water and bring to the boil.  

4. Simmer for 15 mins.  

5. Then bring the liquid up to a fast boil again and tip in the mussels. Put the lid on the pan for a few minutes, shake the pan, open and check all the mussels have opened. Discard the few that have not, as these will not be good ones.

6. Tip out the mussels. If you can't scoop them out easily and quickly with a ladle, leaving most of the liquid in the pan, you can use a colander balanced over another large pan to drain them, catching the liquid in the pan below.

7. Keep the mussels warm while you deal with the liquid: boil it down for a couple of minutes and whisk in the remaining butter; check for seasoning.

8. If you are using cream, stir it in now; then pour the liquid over the mussels in a large tureen, garnish with the remaining parsley and serve.

Mushroom Soup









Serves 4-6
Ingredients

700g mushrooms
1 onion
1 clove garlic
45g butter

Salt and pepper

25g plain flour

2 -3 tablespoons white wine or sherry

1 litre chicken or vegetable stock

150ml single cream

To Garnish

2 tbs fresh parsley, chopped

4 tbs soured cream or crème fraiche

Method

1. Brush any soil off the mushrooms and thinly slice.

2. Peel and finely chop the onion.

3. Peel and crush the garlic.

4. Melt half the butter in a sauté pan over a medium heat.  Add the mushrooms and season with salt and pepper.  Cook for about 8 minutes until they are golden brown, stirring occasionally at first, then more often after they start to colour.  Remove the mushrooms from the heat.

5. Melt the remaining butter in a large heavy-based saucepan over a medium heat, add the onion and garlic and cook for 2 -3 minutes until just softened.  Stir the flour into the pan and continue cooking for 2 minutes.  
6. Add the wine and stock a little at a time and stir well to prevent lumps from forming.

7. Set aside about ¼ of the mushrooms.  Add the remainder to the pan.  
8. Reduce the heat, cover and cook gently for 20 minutes, stirring occasionally.

9. Allow the soup to cool slightly, then transfer to a blender or food processor and puree until smooth, working in batches if necessary.

10. Return the soup to the saucepan and stir in the reserved mushrooms, the single cream and the parsley.  Cook for about five minutes to heat through.  Taste and adjust the seasoning.

11. Ladle into warm bowls and decorate with the soured cream or crème fraiche and a sprig of parsley.

Orchard Fruit Jalousie








serves 4-6
Ingredients

400g block of shop-bought Puff Pastry
30g unsalted butter
45g soft brown sugar
250g apples, peeled, cored and cubed
250g pears, peeled, cored and cubed
1 teaspoon grated lemon zest
1 teaspoon lemon juice
30g sultanas
1/4 teaspoon grated nutmeg
1/4 teaspoon ground cinnamon
1 egg for egg wash, to glaze

Method

1. Preheat the oven to 200°C, fan oven 180°C or Gas Mark 6. 

2. Line a baking tray with greaseproof paper.
Peel, core and slice or cube the apples and pears into small pieces.

3. Zest and then juice the lemon.

4. Melt the butter and sugar in a sauté pan. 

5. Add the apple, pear, lemon rind and lemon juice. Cook over a medium heat for 8-10 minutes, stirring occasionally, until the apple and pear have broken down. 

6. Stir in the sultanas and spices. 

7. Remove from the heat and set aside to cool. 
Cut the puff pastry into 2 vertically. On a lightly floured surface roll one half to a 24 x 18cm rectangle.  Put the rectangle of pastry onto the baking tray. 

8. Spread the cooked fruits mixture onto the pastry, leaving a 2.5cm gap on both sides. Brush both edges with the egg wash glaze. 

9. Roll the other half of the pastry to 25cm x 18cm. Using a sharp knife, cut slashes in the pastry across its width, leaving a 2cm border around the edge. The slashes should open slightly and resemble a Venetian blind (‘jalousie’ in French). 
Top the fruit with the ‘jalousie’ lid and carefully press the edges down. 

10. Glaze with the beaten egg and bake for 25-30 minutes until puffed and golden.
Note:


If you are making an Orchard Fruit Jalousie for an assessed practical examination you will need to make the pastry from scratch using the Rough Puff Pastry recipe shown with 
Curried Potato and Pea Pasties
Paella










Serves 4-6

A scrumptious traditional Spanish dish that is full of flavour. 

Ingredients


2 cloves garlic 
1 large Spanish onion
1 red pepper
4 large tomatoes
8 chicken thighs
450g squid
4 tablespoons olive oil

170g chorizo sausage, cut into thin slices
1 teaspoon soft thyme leaves
¼ teaspoon dried red chilli flakes
570ml Calasparra paella rice 
1 tsp paprika
125ml dry white wine
1.2 litres chicken stock, heated with ¼ tsp saffron strands
110g fresh or frozen peas 
12 jumbo raw prawns, in shells
5 tablespoons chopped flat-leaf parsley
Salt and freshly ground black pepper
Method
1. Peel and crush the garlic, then peel and finely dice the onion. 

2. Wash, dry and de-seed and dice the red pepper.

3. Bring a small pan of water to the boil. Cut the tomato skin then submerge in the boiling water for approximately 1-minute. Remove with a slotted spoon or a fork, peel off the skin, de-seed and dice (known as concassé).

4. Remove the bones from the chicken thighs and cut into large bite-sized pieces. Wash your hands.
5. Chop the squid into bite-sized pieces.
6. Heat half the olive oil in a paella dish or heavy-based saucepan. 

7. Fry the chicken thighs until cooked and browned all over.

8. Add the chorizo and fry until crisp. 

9. Add the garlic, onion and pepper and heat until softened. 

10. Add the thyme, chilli flakes and Calasparra paella rice, and stir until all the grains of rice are nicely coated and glossy. 

11. Now add the paprika and dry white wine and when it is bubbling, pour in the hot chicken stock, add the chicken thighs and cook for 5-10 minutes.

12. Sprinkle in the peas and chopped tomatoes and continue to cook gently for another 10 minutes.

13. Meanwhile, heat the remaining olive oil in a separate pan and add the prawns. Fry quickly for a minute or two until they turn pink then add them to the paella.

14. Now do the same with the squid and add them to the paella too.

15. Scatter the chopped parsley over the paella and serve immediately.

Passion Cake









Serves 6-8
Ingredients

For the Cake

150ml sunflower oil

175g soft brown sugar

3 eggs

1 teaspoon vanilla extract

110g raisins

225g carrots

175g plain flour

1 teaspoon baking powder

1 teaspoon bicarbonate of soda

1 teaspoon ground cinnamon

Pinch of salt

For the Icing

75g soft cream cheese

175 - 200g icing sugar

1-2 tsp lemon juice

Method

1. Pre-heat the oven to 180°C, fan oven 160°C or Gas Mark 4.

2. Line a 22cm sandwich tin with a greaseproof liner. 
3. Wash and peel the carrots then finely grate.

4. Mix the oil, sugar, eggs and essence. Beat well.

5. Add the carrots and raisins to the mixture with the flour, baking powder, bicarbonate of soda, cinnamon and salt.

6. Mix well then pour into the tin.

7. Bake for 30-35 mins, until the cake springs back when pressed and a skewer comes out clean.

8. Cool completely on a wire rack before icing.
9. In the meantime, beat the cream cheese until fluffy.

10. Cream the icing sugar and cream cheese together.

11. Add the lemon juice and beat well.

12. Spread the icing over the top of the cake and decorate any way you like!

Pasta 

Ingredients 

400g pasta flour or strong white flour 

4 large eggs 

1 tablespoon olive oil 

Method 

1. Sift the flour onto a clean worktop or into a very large mixing bowl. 
2. Make a well in the centre and add the eggs and oil.

3. Using one hand, slowly blend together to form a stiff dough.

4. Knead for 15 minutes until smooth. 
5. Wrap in cling film and leave in a cool place for 1 hour before shaping.

Pesto ~ The Jamie Oliver Way






Makes 1 Portion
Ingredients

½ a clove of garlic
3 good handfuls of fresh basil
A handful of pine nuts, very lightly toasted
A good handful of freshly grated Parmesan cheese
Sea salt and freshly ground black pepper
Extra virgin olive oil
A small squeeze of lemon juice

Method

1. Peel the garlic and cut in half.

2. Wash and dry the basil. Remove the leaves and discard the stalks. Finely shred.

3. Lightly toast the pine nuts in a sauté pan until they are golden brown.

4. Grate the Parmesan cheese.

5. Pound the garlic with a little pinch of salt and the basil leaves in a pestle and mortar, or pulse in a food processor. 

6. Add a bit more garlic if you like, but I usually stick to ½ a clove. 

7. Add the pine nuts to the mixture and pound again. 

8. Turn out into a bowl and add half the Parmesan. 

9. Stir gently and add olive oil – you need just enough to bind the sauce and get it to an oozy consistency.
Season to taste; add most of the remaining cheese. 

10. Pour in some more oil and taste again. 

11. Keep adding a bit more cheese or oil until you are happy with the taste and consistency. 

12. You may like to add a squeeze of lemon juice at the end to give it a little twang, but it’s not essential. 
Pineapple Upside Down Cake







Serves 6-8
Ingredients

Topping

7 pineapple rings in syrup
50g softened butter

50g light brown soft sugar

7 glacé cherries

For the Cake

100g softened butter

100g self raising flour

100g caster sugar

1 teaspoon baking powder

1 teaspoon vanilla essence

2 eggs

Method

1. Preheat the oven to 180°C, fan oven 160°C or Gas Mark 4. 

2. Open the tinned pineapple, place in a sieve over a measuring jug and leave to drain.

3. Beat the butter and sugar together until creamy. 

4. Spread over the base and a quarter of the way up the sides of a 20cm round cake tin. 
5. Arrange pineapple rings on top, and then place cherries in the centres of the rings. 
6. Place all the cake ingredients in a bowl along with 2 tbsp of the pineapple syrup and beat to a soft consistency. 

7. Spoon into the tin on top of the pineapple and smooth out to level. 
8. Bake for 35 mins. 

9. Leave to stand for 5 mins, and then turn out onto a plate. 

10. Serve warm with a scoop of ice cream. 
Potato Dauphinoise








Serves 4

Ingredients

500g King Edward or Desiree potatoes
1 clove garlic
Butter 

300ml double cream 

50g Gruyere cheese, grated

Method

1. Preheat the oven to 180°C, fan oven 160°C or Gas Mark 4

2. Using a mandolin thinly slice the potatoes.

As you are slicing the potatoes, place the slices in a bowl of cold water to prevent them from browning. 
3. When all the potatoes are sliced, rinse them and pat dry with kitchen paper to remove any excess moisture. 

4. Peel and crush the garlic.

5. Rub a gratin dish liberally with the garlic and butter.

6. Layer the potatoes into the dish, making sure each layer is seasoned.
Pour over the cream and cover in tin foil

7. Cook in the oven for 1¼ hours.

8. Remove the foil and sprinkle with the grated cheese.

9. Turn up the heat to 200°C, fan oven 180°C or Gas Mark 6 and cook for a further 15 minutes until the top is golden. 

10. Serve immediately.

Prawn Cocktail ~ The Delia Smith Way





Serves 6
Ingredients

900g large prawns in their shells
1 quantity of Marie Rose sauce (see Mayonnaise recipe)

1 crisp-hearted lettuce, such as Cos
25g rocket leaves
1 ripe but firm avocado 
cayenne pepper
1 whole lime, divided into 6 wedge-shaped sections

Method

1. Reserve 6 of the prawns in their shells for a garnish and peel the remainder. 
2. Then take a small sharp knife, make a cut along the back of each peeled prawn and remove any black thread. 
3. Place them in a bowl, cover with cling film and keep in the fridge until needed.

4. Make the Marie Rose sauce following the instructions given on the Mayonnaise recipe.

5. Stir and taste to check the seasoning, and then keep the sauce covered with cling film in the fridge until needed.

6. When you are ready to serve, wash, dry and shred the lettuce and rocket fairly finely and divide them between 6 stemmed glasses.

7. Peel and chop the avocado into small dice and scatter this in each glass amongst the lettuce. 
8. Top with the prawns and the Marie Rose sauce; sprinkle a dusting of cayenne pepper on each.

9. Garnish with 1 section of lime and 1 unpeeled prawn per glass. 
10. Serve with brown bread and butter.

Ratatouille










Serves 6

Ingredients
800g tomatoes
1 augergine
1 courgette 
1 large red bell pepper
500g onion 
3 cloves garlic
Herbes de Provence (basil, thyme, parsley) 
olive oil
Salt 
Pepper
70g tomato puree
Method

1. Peel and cut the tomatoes in half (don't mind the seeds). Set aside.
2. Peel and chop the onion and garlic. 
3. Wash, dry and cut the bell pepper into small strips. 
4. Cut the eggplant into rondelles. Cut the un-peeled courgette into rondelles. 

5. In a large heavy-based saucepan, put in olive oil, onions and chopped garlic. 
6. Add in the bell pepper. Cover to keep in the moisture. 
7. Cook for 20 minutes, stirring frequently, and add olive oil as necessary to prevent singeing/burning. 

8. Add the peeled tomatoes, herbs de Provence and tomato puree. Stir well and cook for another 15 minutes.
9. Add the aubergine and courgette to the pot. 
10. Cook for about 30 minutes.
11. Good served with couscous or rice. 

Rich Scones










Makes 6 - 8
Ingredients

2 – 3 tablespoons buttermilk, plus a little extra for glazing

225g self-raising flour

Pinch salt

75g butter

40g caster sugar

1 large egg

150ml milk

Method

1. Pre-heat the oven to 220°C, fan oven 200°C or Gas Mark 7.

2. Line a baking tray with greaseproof paper and dust with flour.

3. Sift the flour and salt into a bowl

4. Rub the butter lightly into the mixture until it looks like breadcrumbs, and then stir in the sugar. 

5. Beat the egg and 2 tablespoons of the buttermilk together in a measuring jug and start to add this to the rest, mixing the dough with a palette knife. 

6. When it begins to come together, use your hands – it should be soft but not sticky (if the dough seems too dry, add a little more buttermilk, a teaspoon at a time).

7. When you have formed the dough into a ball, tip it on to a lightly floured surface and roll it into a circle at least 2.5cm thick – be very careful not to roll it any thinner; the secret of well-risen scones is to start off with a thickness of no less than 2½ cm. 

8. Cut out the scones by placing a 5cm diameter cutter on the dough and giving it a sharp tap – don't twist it, just lift it up and push the dough out. 

9. Carry on until you are left with the trimmings, and then bring these back together to roll out again until you can cut out the last scone.

10. Place the scones on the baking tray; brush them lightly with the buttermilk. Bake on the top shelf of the oven for 10-12 minutes, or until they are well risen and golden brown.

11. Remove them to a wire rack to cool. 

12. Serve the scones thickly spread strawberry jam and lots of clotted cream.

Risotto Primavera









Serves 4-6


Ingredients 

2 medium onions 

2 garlic cloves
200g fresh or frozen peas 

100g asparagus tips 

160g baby spinach 

2 tablespoons olive oil 

250g Arborio risotto rice 

125ml dry white wine 

1 litre hot vegetable or chicken stock 

100g Lancashire cheese 

Method 

1. Peel and chop the onions.

2. Peel and finely chop or crush the garlic.

3. Wash and dry the fresh peas (not frozen), asparagus tips and baby spinach.

4. Cook the onions and garlic with the olive oil in a sauté pan.
5. Add the rice and stir to coat. 
6. Pour in the wine and stir until absorbed. 
7. Add the stock, ladle by ladle, stirring after each until absorbed. 
8. After 12 minutes, stir in the peas and asparagus. 
9. Cook until tender, adding more stock if needed. 
10. When ready, stir in the spinach. 
11. Remove from the heat and crumble in most of the cheese. 
12. Season and add the remaining cheese to serve.

Risotto Milanese









Serves 4


Ingredients 

Pinch of saffron
1 small onion, finely chopped 

1 large clove garlic, crushed 

1 tablespoon olive oil 

50g butter 

300g Arborio risotto rice
125ml dry white wine 

1 litre hot chicken or vegetable stock 

Salt and freshly ground black pepper 

50g parmesan shavings 

Method 

1. Put the saffron in a small plastic basin and add 2 tbs boiling water.

2. Peel and chop the onion.

3. Peel and finely chop or crush the garlic.

4. Heat the oil and butter in a sauté pan and cook the onion for 5 minutes, stirring, until softened. 
5. Add the garlic and rice and stir for 2 to 3 minutes to coat every grain.  
6. Add the wine and cook, stirring, until the wine has been absorbed. 
7. Add the saffron liquid to the stock. Add the stock to the rice, a ladleful at a time, and cook, stirring occasionally and adding more stock once each ladleful is absorbed. This will take 20 to 25 minutes. If the rice is not cooked after all the stock has been used, add a little boiling water and continue cooking.

8. The finished risotto should be moist and creamy, with a slight bite left in each grain. Season to taste and stir in half the Parmesan. 
9. Sprinkle over the rest of the Parmesan to serve.

Roast Potatoes









Serves 4-6
Ingredients

1kg Desiree or King Edward potatoes

2 tablespoons olive oil 
salt 

You will also need a solid baking tray measuring 16 x 11 inches (40 x 28 cm).

Method

1. Pre-heat the oven to 220°C, fan oven 200°C or Gas Mark 7. 

2. Peel and cut the potatoes into approximately 4cm pieces 
3. Place the potatoes in a saucepan with sufficient boiling water to almost cover them, add a level dessertspoon of salt, cover with a lid and simmer gently for 6 minutes. Use a timer, as it's important not to overcook them at this stage.

4. In the meantime, place the baking tray with 2 tablespoons of oil in it to pre-heat as well.

5. When the time is up, lift a potato out using the skewer to see if the outer edge is fluffy. You can test this by running the point of a skewer along the surface – if it stays smooth, give them 2 or 3 more minutes. 

6. Then drain off the water, place the lid back on the pan and, holding the lid firmly and protecting your hand with a cloth, shake the saucepan vigorously. This is to create a fluffy surface so the finished potatoes will be really crunchy.

7. Remove the tray from the oven. Next, using a long-handled spoon, carefully but quickly lift the potatoes into the hot fat, tilt the tray and baste them well making sure they are well coated. 

8. Return the tray to the highest shelf of the oven for 40-50 minutes, until the potatoes are golden and crunchy. 

9. Sprinkle with a little salt before serving.

Roast Spatchcock Chicken with Lemon and Fresh Herbs



Serves 4-6
Here is a revolution in the best way to roast a small chicken. The flavourings can vary in any way you like – crushed chopped rosemary leaves, sage leaves or thyme can be used, or a mixture of herbs, and you could replace the garlic with a couple of finely chopped shallots. It's a great recipe for adapting to whatever you have handy.

Ingredients

1 medium chicken
1 tablespoon oil or sunflower oil 
Salt and freshly milled black pepper 
1 lemon

Bunch of tarragon, thyme, parsley, rosemary or sage 
2 cloves garlic, peeled and crushed 
10g softened butter 
275 ml dry white wine 

Method

1. Pre-heat the oven to 230°C, fan oven 210°C or Gas Mark 8. 

2. Remove the string that holds the legs of the bird together so that the joints are loose.  Spatchcock the chicken following the instructions shown on the PowerPoint or handout.

3. Pour a little of the olive oil over the base of the roasting tin, place the spatchcocked chicken in it, then brush the rest of the olive oil all over the skin of the bird. 

4. Season well with salt and black pepper and then put the roasting tin onto the bottom shelf of the oven. 

5. Let it roast for 30 minutes without opening the oven door. 
6. In the meantime, thinly slice half the lemon and then juice of the remaining ½ lemon.

7. Wash and dry the fresh herbs, remove the leaves and discard the stalks and chop up the leaves.

8. Peel and crush the garlic.
9. Make the garlic and herb butter by placing the garlic, 2 tablespoons of the chopped tarragon leaves and the butter in a bowl and combine them with a fork, adding some salt and pepper. 
10. Remove the chicken from the oven and carefully smear the herb butter on the skin of the bird, along with the halved lemon slices. Roast for a further 15 minutes.

11. When this time is up, remove the chicken from the oven. Transfer the bird on to a carving board, cover with foil and let it rest for 20 minutes.

12. Meanwhile, using a tablespoon, skim off the excess fat from the juices in the roasting tin, then place the tin over direct heat, add the wine and lemon juice and let the whole lot bubble and reduce to about half its original volume. 

13. Now add the remaining herbs, then taste and check the seasoning. 

14. Carve the chicken on to warm plates and add any juices to the sauce. 

15. Spoon the sauce over the chicken and serve with roast potatoes and vegetables.
Roasted Red Pepper and Tomato Soup 





Serves 4-6


Ingredients 

900g vine-ripened tomatoes
2 red peppers, quartered and de-seeded 

1 medium red onion, finely sliced 

1 garlic clove 

2 tablespoons olive oil 

1 vegetable stock cube 

1 tablespoon sweet chilli sauce 

1 tablespoon Worcestershire sauce 

4 tablespoons double cream 

2 tablespoons chopped flat leaf parsley 

Method 

1. Preheat the oven to 200°C, fan oven 180°C or Gas Mark 6. 
2. Wash and dry the tomatoes and cut in half.

3. Wash and dry the peppers and cut into quarters.

4. Peel the garlic.

5. Put the tomatoes, peppers, onion and whole garlic clove in a roasting tin and drizzle over the olive oil. 
6. Toss the vegetables so that they're well coated. Cook in the oven for 50 minutes, turning the vegetables half way through. 
7. In the meantime, wash and dry the parsley, remove the leaves and discard the stalks and chop up the leaves.

8. Dissolve the stock cube in 500ml of hot water. 
9. Puree the roasted vegetables with the stock in a blender or food processor (you may need to do this in two batches), then pass it through a sieve to remove the tomato seeds and tiny flecks of skin. 
10. Pour the soup into a pan, add the sweet chilli sauce and Worcestershire sauce and reheat gently. 
11. Serve with a swirl of cream and chopped parsley.

Roasted Tomato, Basil and Parmesan Quiche




Serves 6-8

Ingredients
Shortcrust Pastry





For the Filling
200g plain white flour




300g cherry tomatoes

Pinch of salt






Drizzle of olive oil 

50g butter






50g fresh parmesan

50g white vegetable fat or lard


2 eggs


2 - 3 tablespoons iced water



284ml pot double cream

Handful basil leaves

Method

1. Preheat the oven to 200°C, fan oven 180°C or Gas Mark 6. 
2. In a small roasting tin, drizzle the tomatoes with olive oil and season with salt and pepper. Put the tomatoes on a low shelf of the oven. 
3. Making the pastry: Sift the flour and salt into a mixing bowl, add the fat and mix lightly.  Using the fingertips, rub the fat into the flour until the mixture resembles breadcrumbs.  Sprinkle the water even over the surface and stir with a fork or palette knife until the mixture begins to stick together.  If the mixture is dry add a little extra water.  Collect the dough together to form a ball.  Knead lightly on a lightly floured surface for a few seconds to form a smooth, firm dough.  Do not over work.  Wrap in cling-film and leave to rest in the refrigerator for 30 minutes before rolling out.

4. Roll out pastry and lift into tin: Leave pastry to soften at room temperature so it doesn't crack when rolling. Lightly flour rolling pin and work surface. Gently press top of pastry, from the end closest to you outwards, a few times, turn 90°, then repeat until 1cm thick. Now roll out pastry in one direction only, turning every couple of rolls, to a circle the thickness of a £1 coin. Use the rolling pin to lift pastry up and over tin, floured side facing up. 

5. Line the flan tin/ring and trim the pastry: Smooth pastry over the base of the tin to remove any pockets of air. Gently ease pastry into the inside edge of tin and against the sides. Trim overhanging pastry with kitchen scissors so pastry rises 1cm above the rim. Roll excess pastry into a small ball and use to press pastry into the fluted edges. Chill for 30 mins, covered with cling film. Any left over can be chilled and reused, or frozen for up to a month. 

6. Bake the pastry case blind: Cut a large piece of baking parchment, and then scrunch into a ball. Open it out and use to line chilled pastry case, then tip in baking beans with more against the sides, to support pastry wall when baking. Bake on a baking sheet for 15-20 mins until the sides are crisp and set. Remove from oven and carefully lift paper and beans out. Return pastry to oven and cook for another 5 mins or until the base and sides are golden and crisp. When you remove the tart case from the oven, take out the tomatoes, too. Reduce the oven temperature to 180°C, fan oven 160°C, Gas Mark 4.
7. Make the filling: Grate the parmesan cheese. Remove a few basil leaves for garnishing and shred the remaining. Beat the eggs in a large bowl. Gradually add the cream, and then stir in the basil and season with salt and white pepper. When the case is ready, sprinkle half the cheese over the base, scatter over the tomatoes, pour over the cream mix, then finally scatter over the rest of the cheese. 
8. Cooking: Bake for 20-25 minutes until the filling is set, starting to turn golden and slightly puffed up above the pastry case. Leave to cool in the case, trim the edges of the pastry, and then remove from the tin.
Salad Niçoise ~ The Antony Worrall Thompson Way



Serves 2
Ingredients 

Salad







Dressing or Marinade
2 x fresh tuna steaks, 2.5cm thick


50ml extra virgin olive oil
4 new potatoes





3 tablespoons aged red wine vinegar
2 eggs, at room temperature



Bunch of fresh parsley
2 plum tomatoes





Bunch of fresh chives
60g extra fine French beans



2 garlic cloves
2 little gem lettuce hearts



1 teaspoon salt
1 small red onion





1 teaspoon ground black pepper
4 basil leaves
3 anchovy fillets
8 pitted black olives in brine


Method
1. Wash and dry the parsley, remove the leaves and discard the stalks and chop up the leaves.

2. Wash and dry the chives and snip into small pieces.

3. Peel and finely chop/crush the garlic.

4. To make the dressing or marinade whisk together the red wine vinegar, olive oil, 2 tbs parsley, 2tbs chives, garlic, salt and pepper. 

5. Place the tuna in a shallow dish and pour over half of the dressing. Cover and chill for 1-2 hours to allow the fish to marinate. Toss in the marinade from time to time.

6. Wash the new potatoes, place in a heavy-bottomed saucepan and cover with water. Bring to the boil and cook for 20 minutes or until a knife will cut into the potatoes with ease. Quarter lengthways.
7. Bring a pan of water to the boil and plunge the eggs into the bubbling water, re-boil and simmer for 6 minutes. Remove the boiled eggs with a slotted spoon and plunge into iced cold water (this will prevent a green circle forming around the cooked egg yolk).
8. Wash, top and tail the French beans. Cook in boiling water or steam for 5-10 minutes, until tender. Do not overcook otherwise they loose their green colour. Remove the beans with a slotted spoon and plunge into iced cold water to stop any further cooking.
9. Wash, dry and roughly chop the plum tomatoes.
10. Cut the little gem lettuce hearts in quarters lengthways.
11. Peel and finely slice the red onion.
12. Wash and dry the basil leaves and rip up into pieces.

13. Cut the anchovy fillets lengthways into thin strips.

14. De-shell the boiled eggs and cut in half lengthways.
15. Heat a ridged griddle pan on the hob or a hot barbecue for 5 minutes. Remove the tuna from the marinade. Cook the tuna steaks for 2-3 minutes on each side, depending on how rare you like your fish.

16. Lay the lettuce leaves onto a large plate and add the lettuce, onion, tomatoes, potato, tuna, beans and anchovies. 
17. Drizzle over the remaining dressing then finish by adding the eggs, olives and ripped basil leaves.

Salmon en Croute                                                               



Serves 2    

Ingredients
[image: image4.png]



1 lemon

2 x 120g chunky salmon fillets
½ teaspoon dried dill

Salt and white pepper

1 packet ready-made puff pastry

150g frozen chopped spinach, thawed

50g soft cream cheese

1 egg, as egg wash

Method

1. Zest and juice the lemon.

2. Remove the skin from the salmon fillets and slice them in half horizontally.

3. Mix half the lemon juice with the dill, season the mixture and rub it into the salmon fillets.  Put them on non-metallic plate, cover and refrigerate, leaving to marinade for ½ hour.

4. Preheat the oven to 200°C, fan oven 180°C or Gas Mark 6.

5. Divide the pastry into four equal sized pieces; roll each piece of pastry out on a lightly floured work surface to a small rectangle 2cm larger on all sides than the fish fillet.  Put the pastry on a baking tray and prick the base all over with a fork.

6. Squeeze out any excess liquid from the spinach and then mix with the cream cheese and half of the lemon zest.  Season to taste.

7. Place one of the salmon fillets in the centre of a pastry rectangle, spread with half the cream cheese mixture and top with the other half of the salmon fillet.

8. Brush the border with egg wash.

9. Top with the remaining pastry to cover the fish, taking care not to stretch it.

10. Press the pastry tightly around the salmon, trying to ensure that you have not trapped in too much air, and then press the edges together well.

11. Trim and flute the edges at the base, allowing a 1.5cm border all the way around.

12. Chill for at least one hour.

13. Remove the salmon en croute from the fridge and brush with egg wash and decorate if required.

14. Make two small slits in the top of each parcel and bake for approximately 30 minutes or until the pastry is golden brown.

15. Remove from the oven and leave to rest for 5 minutes before serving.

Shepherd's Pie 









Serves 4-6
In a land where sheep were a main food supply, it is not surprising that mutton and lamb form the basis of many Scottish dishes. Here is the traditional "Shepherd's Pie" - the variant based on beef is usually called "Cottage Pie". 

Ingredients


700g potatoes 
1 large onion 
2 carrots 
50g mushrooms
500g lamb mince 

1 bay leaf 
25g plain flour
1 tablespoon tomato puree
25g butter
4 tablespoons milk
1 lamb stock cube 
300ml boiling water
50g cheese
Method

1. Peel and slice the potatoes. Place in a heavy-based saucepan and cover with cold water.

2. Cook the potatoes in boiling water for 20 minutes until tender. Drain well, mash with the butter and milk and mix well. 
3. In the meantime, peel and finely chop the onion. Peel and dice the carrots and slice the mushrooms.

4. Make the stock by dissolving the stock cube in the boiling water.

5. Dry fry the lamb mince until the meat has turned brown. 
6. Add the chopped onion, bay leaf, sliced mushrooms and diced carrots and cook for a further 8-10 minutes. 
7. Add the flour and stir for a minute. 
8. Slowly blend in the stock and tomato puree. 
9. Cook, stirring all the time, until the mixture boils and thickens/reduces. 
10. Reduce the heat and simmer gently for 25 minutes. 
11. Remove the bay leaf and place the meat mixture into a 1.7 litre (3 pint) ovenproof serving dish. 

12. Spread on top of the mince mixture and sprinkle over with the grated cheese. 

13. Bake for 15-20 minutes in a pre-heated oven at 200°C, fan oven 180°C or Gas Mark 6, then place under the grill to brown the cheese (au gratin). 
14. Serve hot with green vegetables 

Spinach and Ricotta Cannelloni 






Serves 4-6
Ingredients

250g whole leaf frozen spinach, defrosted
2 x 250g tubs ricotta cheese
75g Parmigiano-Reggiano (Parmesan cheese), freshly grated
1 medium egg, beaten
freshly grated nutmeg
1 portion of tomato sauce (Napoli sauce)

250g fresh egg pasta sheets (see Pasta recipe)
125g pack mozzarella
salt and freshly ground black pepper

Method

1. Preheat the oven to 180°C, fan oven 160°C gas mark 4. 
2. Brush a large, shallow, ovenproof dish with a little oil. 
3. Tip the spinach into a sieve and press out as much water as possible. 
4. Place the spinach into a large bowl and stir in the ricotta. 
5. Reserve 3 tbsp Parmigiano-Reggiano and add the rest to the spinach mixture with the egg and nutmeg. 
6. Season generously and mix well. 

7. Spread the ricotta filling over the egg pasta sheets and roll each one up. 
8. Arrange in the greased dish in one layer. 
9. Pour the Napoli sauce evenly over the top. 
10. Drain the mozzarella, thinly slice and arrange on the top. 
11. Sprinkle with the reserved Parmigiano-Reggiano. 

12. Cover with foil and bake for 30 minutes. 
13. Then remove the foil and place under the grill to brown the cheese (au gratin). 

Cook's tips
This dish can be prepared, ready for baking, up to 24 hours before it is required. Cover with foil and store in the fridge. 

Your recipe note

 

Edit your recipe note

Thai Fish Cakes                                                            



Serves 4-6                              
Ingredients
[image: image5.png]



40g French beans
1 kaffir lime leaf
Small bunch of fresh coriander

450g white fish fillets
1 tablespoon Thai fish sauce

1 tablespoon Thai red curry paste

1 egg

1 tsp palm sugar or muscovado sugar

½ teaspoon salt

Sunflower oil to cook

To Serve

Sweet Chilli Sauce or Thai Sweet and Sour Cucumber Sauce (see recipe)
Green leaf salad

Method

1. Half fill a small saucepan with water and bring to the boil.

2. Wash, dry and top and tail the green beans.

3. Plunge the green beans into the boiling water for 2 minutes, drain and run under cold water.

4. Cut the blanched green beans into 1 cm rounds.

5. Finely shred the kaffir lime leaf.

6. Wash and dry the coriander, remove the leaves and discard the stalks and chop up the leaves.

7. Remove the skin from the fish fillets, check for and remove any small pin bones and cut the flesh into chunks.

8. Put the fish fillets in a food processor with the fish sauce, red curry paste, kaffir lime leaf, 1 tbs chopped coriander, egg, sugar and salt.  Process until smooth.

9. Stir in the green beans.

10. Divide the mixture into 16 even-sized pieces.  Roll each into a ball and then flatten into a 6cm disc.

11. Heat some oil in a sauté pan and fry the fish cakes in batches for 1 minute on each side, or until golden brown.

12. Lift out and drain on kitchen paper.

13. Serve as a starter with a salad garnish and small ramekin or pot of sweet chilli sauce

Thai Sweet and Sour Cucumber Sauce




Makes 1 Portion
50g cucumber
25g carrot
25g onion
2 red Bird’s-eye chillies
50ml white wine vinegar

100g caster sugar

1½ tablespoons water

2 teaspoons Thai fish sauce

Method

1. Wash, dry and very finely dice the cucumber.

2. Peel and very finely dice the carrot.

3. Peel and very finely dice the onion.

4. Wash, dry and thinly slice the Bird’s-eye chillies
5. Gently heat the vinegar, sugar and water in a small pan until the sugar has dissolved.

6. Bring to the boil for 1 minute; remove from the heat and leave to cool.

7. Stir in the fish sauce, cucumber, carrot, onion and chillies.

8. Pour into four small pots or ramekins, cover and set aside until required.

Tomato Sauce (Napoli Sauce)






Makes 1 Portion
Ingredients

1 clove garlic

½ small onion

¼ carrot
¼ celery stick
A couple of stems of parsley
1 handful basil leaves

1 tablespoon olive oil

400g tin of chopped tomatoes
Pinch of sugar

Salt 

Pepper
Method

1. Peel and crush the garlic. 
2. Peel and finely chop the onion.

3. Peel and finely grate the carrot. 
4. Wash, dry and finely chop the celery.

5. Wash, dry and finely chop the parsley and basil discarding the stalks

6. Heat the olive oil in a small non-stick saucepan

7. Add the garlic, onion, carrot, celery and parsley and fry gently until soft and just golden brown. 
8. Then add the tomatoes and ½ tin of water. 
9. Stir in the basil and sugar and simmer for 20-30 minutes until the sauce has thickened/reduced. 
10. Season with salt and pepper
Tropical Fruit Salad in Planter's Punch Syrup





Serves 6 - 8

Planter's punch, a popular drink throughout the Caribbean, is a delicious combination of rum, orange, lime and pineapple juice, with just a trace of cinnamon and nutmeg. The syrup for this fruit salad is based on exactly the same combination, which makes it very special indeed.  Here in school we will substitute the rum with rum essence to make a non-alcoholic dessert.

Ingredients

Fruit







For the Syrup
2 bananas 






100 g granulated sugar 
225 g seedless black grapes



1 cinnamon stick
1 pawpaw (also known as papaya) 


2 limes
1 large mango 





120 ml orange juice 
1 small pineapple 





120 ml pineapple juice 
2 oranges 






1 teaspoon rum essence
2 kiwi
4 passion fruit, halved 
1 whole nutmeg, for garnish 

Method
To make the Syrup
1. Pare (remove the peel and cut into long strips) the zest and juice the limes.

2. Put the sugar, cinnamon and 275 ml water in a small saucepan, then add the lime zest. 

3. Over a gentle flame, heat slowly until all the sugar has dissolved – it will take about 10 minutes. Stir it with a wooden spoon: you should have no sugar crystals left clinging to the spoon when you turn it over. 

4. Remove it from the heat and allow it to cool.

Prepare the Fruit
5. Peel and chop the bananas into 2.5 cm chunks.

6. Cut the grapes into half lengthways. 
7. Prepare and chop the mango into 2.5 cm chunks 
8. Peel, core and chop the pineapple into 2.5 cm chunks 

9. Peel and cut the oranges into segments 

10. Peel, halve and cut the kiwi into 1 cm thick slices
To Finish
11. Add the prepared fruit to a large serving bowl.

12. Using a teaspoon scoop the seeds from the halved passion fruit into the bowl.

13. Strain in the cold syrup, along with the fruit juices, lime juice and rum essence. 

14. Stir well before covering with cling-film and chilling in the fridge. 

15. As you serve the fruit salad, sprinkle a little freshly grated nutmeg over each serving.

Tuna Fishcakes   









Serves 4-6


Ingredients 

300g potatoes

200g tinned tuna chunks, in brine
Small bunch of fresh parsley

4 spring onions
25g butter

Salt and white pepper

1 egg

200g wholemeal breadcrumbs 
4 tablespoons oil
Method 
1. Peel and cut the potatoes into even-sized pieces.

2. Place into a heavy-based saucepan and cover with cold water.

3. Bring to the boil and simmer for approximately 20 minutes until the potatoes are soft.

4. Open the tin of tuna and drain to remove the brine. Flake the tuna.

5. Wash the parsley, remove the stalks and chop finely.
6. Wash and finely chop the spring onions.

7. When the potatoes are soft, drain and put in a mixing bowl.

8. Mash with a masher or pass through a potato ricer until smooth.

9. Add the butter, salt, pepper, tuna and parsley and mix with a spatula.

10. Divide into 8 even portions and shape into patties, about 2cm thick. 
11. Put the egg and breadcrumbs in separate shallow dishes. 
12. Coat each fish cake, first in the egg and then in breadcrumbs. 
13. Heat the oil in a sauté pan and cook the cakes for 3 to 4 minutes on each side until golden brown. 
14. Serve with a selection of vegetables.

Vanilla Rice Pudding ~ The Heston Blumenthal Way



Serves 4-6

Ingredients

1 vanilla pod

750 ml whole milk

135g Arborio risotto rice

100g caster sugar

Pinch grated nutmeg

150ml double cream

2 egg yolks

Method

1. Halve the vanilla pod and scrape out the seeds.

2. Add the seeds and the pod to the milk, then bring to the boil and reduce the heat to a gentle simmer for 5 minutes.

3. Remove from the heat and allow to infuse for 30 minutes.

4. Blanch the rice: bring 1 litre of water to the boil in a large heavy-based saucepan, add the rice, bring back to the boil, simmer for 3 minutes and drain. Rinse under cold water then return to the saucepan.

5. Strain the milk through a conical sieve over the rice, add the sugar and nutmeg, and bring to the boil.

6. Continue cooking until the rice is done, stirring almost continuously.  This should take approximately 30 minutes, but keep tasting the rice after 20 minutes. Ensure you leave the rice a little wet, as it will absorb more liquid as it cools.

7. When the rice is done, add the cream, cook for a couple of minutes more and remove from the heat and place the saucepan onto a wooden trivet.

8. While the rice is still hot, add the egg yolks and stir for 3 minutes off the heat.
Vegetable and Noodle Stir Fry







Serves 4-6
Ingredients

1 red pepper
2cm piece root ginger
100g mangetout
100g babycorn
200g pak choi
1 red chilli
½ bunch spring onions
100g fresh beansprouts
Small bunch fresh coriander
1 tablespoon sunflower oil
2 x 150g packs of pre cooked / “straight-to-wok” noodles
1 tablespoon cornflour
200ml hot vegetable stock
1 tablespoon sweet chilli sauce
1 tablespoon soy sauce
1 lime, to garnish


Method

1. Wash, dry and deseed the red pepper and cut into approx 2cm pieces
Peel and very finely shred the piece root ginger.
Wash, dry and diagonally slice the mangetout. 
2. Wash, dry and diagonally slice the babycorn.
Wash, dry and shred the pak choi.
Wash, dry, deseed and very finely chop the red chilli.
Wash, dry and thinly slice the spring onions.
Wash and dry the beansprouts
Wash, dry and finely chop the coriander discarding the stalks.
3. Heat a wok over a high heat. 

4. Add half of the oil to the pan and stir-fry the red pepper and ginger for 2 minutes. 

5. Add the corn and pak choi and cook for a further minute, then set aside. 

6. Heat the remaining oil in another wok, add the noodles and cook without stirring for 3 minutes so the noodles start to crisp slightly on the bottom. 

7. Mix the cornflour in a little cold water. 

8. Stir the noodles then add the reserved cooked vegetables, the stock, cornflour paste, chilli sauce, soy sauce, mangetout, chilli, salad onions and beansprouts. 

9. Stir-fry for 2 minutes or until piping hot with a thin coating of thickened, glossy sauce. 

10. Divide between bowls and scatter with the coriander leaves.

11. Cut the lime in half and squeeze the juice over the stir fry.
Vegetarian Chilli non Carne







Serves 4-6
Ingredients

1 onion

2 garlic cloves

2 tablespoons sunflower oil

500g minced Quorn or Vegemeat
2 teaspoons chilli powder

1 teaspoon oregano

½ teaspoon ground cumin

2 tablespoons tomato puree

1 tin chopped tomatoes

300 ml water

1 vegetable stock cube

1 tin red kidney beans

1 cube plain chocolate

To serve
1 packet tacos, salsa, guacamole, grated cheese and green salad, or

Plain boiled rice and green salad, or

Baked potato and green salad
Method

1. Peel and finely chop the onion.

2. Peel and crush the garlic cloves.

3. Heat the oil in a large saucepan, add the onions and garlic and fry for about 5 minutes or until light golden brown.

4. Add the Quorn to the onion mixture and cook for 5 minutes.

5. Stir in the chilli powder, oregano and cumin, and cook for a further 3 minutes.

6. Stir in the tomato puree, tinned tomatoes, water and stock cube.  
7. Gently cook by simmering on the hob for 30-40 minutes.

8. Check regularly to make sure that the meat does not become too dry, adding more water if necessary.
9. In the meantime, drain the red kidney beans and rinse under cold running water.
10. Stir in the red kidney beans and dark chocolate.

11. Cook for a further 5 minutes.

12. Serve immediately with tacos, salsa, guacamole, grated cheese and a green salad or plain boiled rice and green salad or a baked potato and green salad.
Victoria Sandwich Cake 








Serves 8
Ingredients for a 20cm (22cm) cake
Sponge

200g (300g) self-raising flour 
200g (300g) very soft butter 
200g (300g) caster sugar 

½ (1) teaspoon vanilla extract
4 (6) medium eggs at room temperature 

A little sifted icing sugar, for dusting 

4 (6) tablespoons of good quality strawberry jam

For the Buttercream

50g (75g) very soft butter

100g (150g) icing sugar

2 (3) teaspoons hot water
Method

1. Pre-heat the oven to 170°C, fan oven 150°C or Gas Mark 3.

2. Sift the flour onto a plate, holding the sieve high to give it a good airing as it goes down. 

3. Using an electric hand-whisk, whisk together the butter, caster sugar and vanilla extract until it is pale, creamy and fluffy.

4. Add the eggs one at a time, whisking in between. If the mix starts to curdle, add one tablespoon of flour.

5. Using a metal tablespoon, fold in the flour a little at a time.

6. What you will now end up with is a mixture that drops off a spoon when you give it a tap on the side of the bowl. If it seems a little too stiff, add a little water and mix again.

7. Now divide the mixture between the 2 tins, level it out and place the tins on the centre shelf of the oven. 

8. The cakes will take 30-35 minutes to cook, but don't open the oven door until 30 minutes have elapsed. 

9. In the meantime, make the buttercream.  Place all the ingredients in a bowl and mix with a wooden spoon until smooth.  

10. To test whether the cakes are cooked or not, touch the centre of each lightly with a finger: if it leaves no impression and the sponges spring back, they are ready.

11. Remove them from the oven, and then wait about 5 minutes before turning them out on to a wire cooling rack. 

12. Carefully peel off the base papers. 

13. Now leave the sponges to get completely cold, and then add the filling.

14. Spread strawberry jam across the bottom half and the buttercream across the top half.

15. Place the cake with the buttercream on top of the one with the jam; press it gently so that the filling does not ooze out at the edges.

16. Dust the surface with a little sifted icing sugar.

Vinaigrette (Salad Dressing)







Serves 4-6

Vinaigrette dressing is best made and used as fresh as possible, because once the oil is exposed to the air it loses some of its fragrance. If you want to prepare things ahead, proceed up to the vinegar stage and leave adding the oil till the last minute.
Ingredients


Pinch of salt

1 clove garlic, peeled 
1 teaspoon French mustard 
Freshly milled black pepper 

1 tablespoons red or white wine vinegar

5 tablespoons extra virgin olive oil 


You will also need a pestle and mortar.

 

Method

1. Peel the clove of garlic.

2. Place the garlic and salt in the mortar and crush it, the garlic will quickly break down into a purée. 
3. Add the mustard and really work it in, giving it about 20 seconds of circular movements to get it thoroughly blended. 
4. After that, add some freshly milled black pepper.

5. Now add the vinegar and work it in, then add the oil, switch to a small whisk and give everything a really good, thorough whisking. 
6. Whisk again before dressing the salad.

Wheaten Bread (Irish Soda Bread)






Makes 1 Loaf
Ingredients

225g wholemeal plain flour

225g plain white flour

1 teaspoon salt

2 teaspoons bicarbonate of soda

40g butter or lard

1 teaspoon caster sugar

500ml buttermilk or natural yoghurt

Method

1. Preheat the oven to 190°C, fan oven 170°C or Gas Mark 5

2. Lightly grease a baking sheet.

3. Sift the flour, salt and bicarbonate of soda in a large bowl.

4. Rub in the butter or lard and stir in the sugar.

5. Pour in sufficient buttermilk to mix to a soft dough.  Do not over mix or the bread will be heavy and tough.

6. Shape into a round on a lightly floured surface.

7. Place on the prepared baking sheet and mark a cross using a sharp knife, cutting deep into the dough.

8. Dust lightly with wholemeal flour and bake for 35 – 45 minutes or until well risen and the bread sounds hollow when tapped on the base. 

9. Serve warm or cool on a wire rack.

Whisked Sponge Fruit Flan







Serves 6 - 8

Ingredients

Flan Case

2 eggs

75g caster sugar

75g self-raising flour

Filling

Punnet fresh strawberries 

1 rounded teaspoon arrowroot

1 rounded teaspoon caster sugar

2 drops red colouring, optional

125ml water
Method

1. Pre-heat the oven to 180ºC, fan oven 160°C or Gas Mark 4.

2. Grease a 20 cm flan tin, lining the raised centre with greaseproof paper.

3. Sift the flour onto a plate.

4. Break eggs into a small plastic basin, one at a time, removing any pieces of shell.  Wash your hands to remove any possible traces of Salmonella bacteria.

5. Put the eggs and sugar into a large mixing bowl, using an electric whisk, whisk until thick, creamy and almost white in colour.

6. Lightly fold in the flour with a metal tablespoon. 

7. Pour the mixture into the prepared tin, tipping the tin from side to side to level out the mixture.

8. Bake for about 20 minutes or until the sponge springs back.

9. Using a palette knife, loosen the sponge from the sides of the tin.

10. Carefully turn the sponge onto a cooling rack, remove the greaseproof paper and leave until completely cold.

11. In the meantime, prepare the fruit according to the type used.

12. Arrange the prepared fruit on the top of the sponge flan.

13. Put the arrowroot, caster sugar, a few drops of food colouring and the water into a small milk pan / saucepan.

14. Gently heat, stirring all the time with a wooden spoon, until the mixture clears and thickens.

15. Pour the arrowroot mixture over the fruit and allow to set.

16. Serve with whipped cream.
Whisking Method

A true sponge contains no fat. The eggs and sugar are whisked together until thick and creamy, leaving a trail when the whisk is removed.

An electric mixer facilitates whisking but with hand whisking, placing the bowl over hot water helps to give a faster result.

Then gently fold in the flour with a metal spoon or spatula. Avoid opening the oven door during baking time.

White Bread 




                      Makes 1 large or 2 small loaves










or 4 – 6 portions of dough balls
A good, old-fashioned, English, white, crusty loaf, soft inside and lightly textured, is still hard to beat.  Made both by hand or with the help of a food processor, it couldn’t be easier, and the pleasure of eating it is difficult to match.

Ingredients

700g strong white bread flour, plus a little extra for the top of the bread 
1 level tablespoon salt, or less, according to taste 
1 level teaspoon easy-blend dried yeast 
1 level teaspoon golden caster sugar
about 425ml hand-hot water 
You will also need two 1 lb (450 g) loaf tins or one 2 lb (900 g) loaf tin, well buttered.

Method

1. Pre-heat the oven to its lowest setting.

2. Butter two 450g (1 lb) loaf tins or one 900g (2 lb) loaf tin.

3. Begin by warming the flour in the oven for about 10 minutes, and then turn the oven off. 

4. Sift the flour, salt, yeast and sugar into a bowl, make a well in the centre of the mixture, then add the water. 

5. Now mix to a dough, starting off with a fork or palette knife and using your hands in the final stages of mixing, adding a spot more water if there are any dry bits. 

6. Wipe the bowl clean with the dough and transfer it to a flat work surface (you may not need to flour this). 

7. Knead the dough for 3 minutes or until it develops a sheen and blisters under the surface (it should also be springy and elastic). 

8. You can now either return the dough to the mixing bowl or transfer it to a clean bowl; either way, cover it with cling-film that has been lightly oiled on the side that is facing the dough. 

9. Leave it until it looks as though it has doubled in size, which will be about 2 hours at room temperature.

10. After that, knock the air out, and then knead again for 2 minutes. 

11. Divide the dough in half, pat each piece out to an oblong, and then fold one end into the centre and the other in on top. 

12. Put each one into a buttered tin, sprinkle each with a dusting of flour, then place them side by side in an oiled polythene bag until the dough rises above the tops of the tins – this time about an hour at room temperature. Alternatively, place all the dough in the one tin. 

13. Meanwhile, pre-heat the oven to 230°C, fan oven 210°C or Gas Mark 8.

14. Bake the loaves on the centre shelf for 30-40 minutes, or 35-45 minutes for the large loaf, until they sound hollow when their bases are tapped. 

15. Now return them, out of their tins, upside-down to the oven to crisp the base and side crust for about 5 minutes.

16. Then cool on a wire rack.

Yorkshire Pudding









Serves 4 - 6
A classic Yorkshire pudding is not difficult to make provided you have the right recipe, the right size tin and the right oven temperature. A good solid roasting tin 11 x 7 inches (28 x 18 cm) makes a perfect pudding for four people. 

Ingredients

75g plain flour 
1 egg 
75ml milk 
55ml water 
2 tablespoons beef dripping or sunflower oil
salt and freshly milled black pepper 

Method

1. Preheat the oven to 220°C, fan oven 200°C or Gas Mark 7

2. Add the dripping or sunflower oil to a roasting tin and place that on a baking sheet on a free shelf. Heat the fat until smoking.

3. Sift the flour into a bowl and make a well in the centre. 

4. Break the egg into it and beat, gradually incorporating the flour, and then beat in the milk, 50 ml water and seasoning (an electric hand whisk will do this in seconds). 

5. Take the baking tin out of the oven, pour in the batter, then return the tin to the baking sheet on the highest shelf.  

6. The pudding will take 25-30 minutes to rise and become crisp and golden. 

7. Serve as soon as possible: if it has to wait around too long it loses its crunchiness.
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There are at least four accepted methods of cutting paysanne. In order to cut economically, the shape of the vegetables should decide which method to choose. All are cut thinly.





1cm sided triangles


1cm sided squares


1cm diameter rounds


1cm diameter rough-sided rounds
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