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APPLE CRUMBLE

Notes




APRICOT AND
ALMOND TART
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AUDREY'S
COCONUT BISCUITS
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BOILED FRUIT CAKE
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BOOZY CHOCOLATE
& ALMOND TRUFFLES

BOOZY CHOCOLATE AND

ALMOND TRUFFLES

Makes about 20

- 150g (5%20z) dark
chocolate
- 100g (3Y202) ground
almonds
- 5thsp double cream
- 75g (2340z) golden
__caster sugar
= 2tbsp dark rumor
whisky
- Cocoa powderand edible
pink powder forrolling

Boil a saucepan of water.
Break the chocolate into

R 1

——

Notes

When the water boils
remove from the heat and
set the bowl of chocolate
in the pan until the
chocolate has melted.
Remove the bowl and stir
in the ground almonds,
cream, sugar and rumor
whisky. Mixtoa firm paste.

Working quickly, with
cool hands, roll the paste
into small balls and place
themonatrayin the
fridge for a few hours.
Just before serving, toss
the truffles in the cocoa
or edible pink powder

U _@;i_l_t_a_venly coated.




BROWNIES
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CARIBBEAN
CHOCOLATE CAKE

Caribbean chocolate cake
For 6-8 portions -

Ingredients: 120, Plain chocolate.
broken up; 4oz butter; 30z golden
SYTup; grated rind of 1 orange; 4oz
California raisins; 1207 ginger nuts,
broken into small pieces; 3 tablespoons
dark rum (a miniature will do); grated

orange rind, to decorate.
Method: Place the chocolate in a
- bowl with the butter and syrup. Place
OVer a pan of boiling water and leave
until the chocolate has melted, then
stir gently to mix the ingredients. Add
the orange rind, raisins, biscuits and
rum and mix gently until the ingredients
are evenly distributed through the
chocolate. Press into a seven-inch cake
tin lined with foil and press down.
Leave to set. When set, remove the
cake from the tin and peel off the foil.
Decorate the top with grated orange

Tind or orange segments.

Notes




CAR ROT CAKE |
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CARROT CAKE 2
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CHAROZETH

CHAROZETH
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CHEESECAKE
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CHICKEN [N
ORANGE CREAM
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CHICKEN ORANGE
IN TARRAGON

Chicken Orange Tarragon v

lngredienta

4 chicken breast joints

1 tablespoon of oil

loz butter

1 medium onion, finely chopped

6oz can of frozen orange concentrate ) i o
k pint of water 1 "o !Gc'i*'“Ll“EV l“

1 chicken stock cube

Loz cornflour

1 small carton soured cream

} tablespoon dried tarragon

Heat the oil and butter in a pan. Brown the chicken joints on
all sides. Remove from the pan and allow the oil to cool a
little. Add the onion tc the pan and soften, return the chicken
to the pan and add the orange concentrate, water, stock cube and
tarragon. Put in a casserole, cover and cook in the centre of the
oven (350°F, 180°C or Gas Mark 4) for 1% hours. When cooked,
remove the chicken from the sauce, remove any excess fat. Thicken
the sauce with the cornflour. Allow to cool a little before

adding the soured cream. Pour over the chicken joints. Serve with
saffron rice.

Notes




CHOCOLATE
BRANDY CAKE

CHoCoLRTE KRANDY CAKK
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CHOCOLATE
RUM TRUFFLES

CHoCoraTE Rum TRUFFLES
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CHOCOLATE
SPONGE
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COCONUT & CHERRY

CHOCOLATE FINGERS

Notes

COCONUT, DARK CHOCOLATE
& CHERRY FINGERS

If you like Bounty bars, these will make you very happy.

I find them ridiculously addictive.

Makes 16

® 200g (Joz) desiccated coconut T

858 (307) caster sugar

© 150g (5%02) dark chocolatechips

* 85g (30z) glacé cherries, halved
*.2eggs, beaten

Preheat the oven to 180°C/fan 160°C/gas 4. Line a 30cm
x 20cm (12in x 8in) brownie tin with baking parchment.
Combine the coconut, sugar, chocolate chips and glacé
cherries in a bowl until everything is evenly distributed,
then mix in the eggs until you have a gooey paste.

Spoon the mixture into the tin and spread evenly with
a wooden spoon, packing it down firmly. Bake for 20
minutes, until golden brown and set. Meanwhile, melt
the chocolate pieces in a small glass bowl over a pan of
simmering water. When the coconut mixture is baked,
pour the melted chocolate over the top and spread it
evenly across the mixture.

Leave to cool in the tin, then cut into fingers witha

sharp knife and refrigerate until really well set. Storeinan .
. airtight container at room temperature, or in the fridge.

1508 (5Y202) dark chocolate, broken into pieces

17



FRUIT AND NUT

COOKIES
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FRUITED BRIOCHE

— qﬁ-
FOR THE DOUGH
«2', tsp dried active yeast

+110ml (3%o0z) whole milk,
warm

*290g (100z) plain flour
*85¢ (30z) unsalted butter
=3 thsp caster sugar

*2 large eggs

FOR THE FILLING

«120g (40z) ground
almonds

+120g (4oz) caster sugar
+120g (4oz) unsalted butter,
softened

*1egg

*2 tbsp plain flour

*100g (3'20z) currants

FOR THE GLAZE

*30g (1'%0z2) cream cheese
2 tbsp buttermilk

*130g (4'-0z) icing sugar

Whisk the yeast into the
milk, followed by half the
flour. Set aside. Cream

Notes

SERVES SIX

together the butter, sugar
and Yo tsp salt in a food
processor before adding
the eggs, one at a time. Add
the remaining flour and
milk-flour mixture. Pulse
until a soft dough forms,
then once for 15 seconds,
before turning the dough
on to a floured worktop.
Knead until smooth and
elastic. Place in a greased
bowl, cover with clingfilm
and refrigerate for one hour.
Meanwhile, prepare the
filling. Pulse the ground
almonds, sugar and butter
in a food processor. Add
the egg and pulse again,
before folding in the flour
and currants by hand.
Remove the dough from
the refrigerator and roll
into a 20x45cm (8x 18in)
rectangle. Spread the
almond filling evenly over
the surface, leaving a 1cm

(Y2in) border along one of
the long sides. Roll the
dough up towards the
border. Coil into a ring and
transfer to a tray lined
with greased parchment.
Refrigerate for 15 minutes.
Once firm, mark the coil
at 4cm (1'in) intervals
and make slices almost
down to the baking-paper.
Partially turn each section
to reveal the filling. Cover

with greased clingfilm-and-——

prove for one hour.
Preheat the oven to
180°C/350°F/gas mark 4.
Remove the clingfilm and
bake for 35 to 40 minutes,
then place the entire tray
on a wire rack to cool.
Whisk the cream cheese
and buttermilk until
thickened. Add the icing
sugar and stir until smooth.
Drizzle over the ring.
Sarah Leahey Benjamin
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GINGER BISCUITS
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GOOD ENGLISH LOAF

A GOOD ENGLISH LOAF

3 Ibs flour wholemeal, granary or whitel, 1% oz yeast, a pinch of sugar, 1pts (more or less) of tepid water
(rather less for white flour), a heavy ounce of salt.

Warm the flour a little in a large bowl, holding back a couple of handfuls for kneading. Cream the yeast with a
few tablespoons of the measured water, add®a pinch of sugar and pour the liquid yeast into a well in the centre of
the flour. Flick a little flour over it. Mix the salt with the remaining liguid. When the yeast starts to foam and
crack its coat of flour, pour in 1% pints warm water all at once, and stir-and mix to a dough. Add more water if
the mixture is too dry.

Knead the dough for at least 5 minutes with a good rolling movement of the palms of your hands. Cover with a
large oiled polythene bag and a clean cloth, or with a damp cloth and a folded towel, and leave in a medium-warm
place such as the kitchen table. For a quicker rise put it near (not on) the cooker with the oven on.

Grease the loaf tins. When the dough has doubled in size knock it down, cut it into two or three pieces. Knead
each piece, flatten it with your knuckles and roll it up. Roll the dough in kibbled wheat if you like, then drop it

gently into a tin. Put the tins into a larged oiled polythene bag, or cover with a clean cloth, Allow to stand in the
same warm place until they have doubled their size,

Bake in a hot oven Reg. 7-8/425-450" for 20 minutes, then at Reg. 5/375° for a further 30-40 minutes.

Notes
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GOOD TO EAT
FRUITCAKE
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GRASMERE
GINGERBREAD

Grasmere (Gingerbread.
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1k of an egg

litrle candied peel.

Thoroughly mix the dry ingredients. Beat up the egg
warm the margarine and syrup, and using a fork, stir

L into the dry ingredients. Iine a greased tin with

- *rﬂiﬁﬁroof paper. Divide misture in half, and

lﬂﬁ tly roll out, then brush over with

“"W”arrlnhle with the chopped peet: Put the other half on
ﬁo;, set in the greased tin, press in lightly with a

poon and brush the top with beaten egg.

hour in a rather slow oven.
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JEAN'S
GINGER BISCUITS
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JEAN'S
SHORTBREAD
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LEMON CAKE 1

i B ks By |
L0 e g5 <o lf';_"} 4l . |

B e

= ' e T
i r:w\.d.m LkLQ Deg el |

| f‘{

llf—kds ﬁ =, § (IJum :
_ _uj il (TR
1f e IO RE S | :_

e “"‘&z_f;, f‘f‘!.l._;xfi_____

T B . R Y T e

NERL % ISSugieare e i
; I }7(«. (:(_; | “‘\‘ _k?)-ul;: AT &
< S e I f“’ e

“"/\i\ ( ------ Qk.kx. LN

Aot e

Notes

27



LEMON CAKE 2

Notes
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LIME MARINATED
CHICKEN BREASTS
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MACAROON MIXES
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MACAROONS
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MACAROONS 2
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MARMALADE CAKE

MARMALADE CAKE

8 0z butter (softened). 4 oz caster sugar, 12 oz self-raising flour, pinch salt, 4 eggs separated, % Ib coarse mar-
malade, 4 oz chopped walnuts, a few whole walnuts, 1 tablespn sugar.

Heat the oven to Reg. %/375 . Cream the softened butter and sugar then beat in the egg yolks. Work in the flour
and salt, it makes a very dry mixture like shortbread.

Butter the cake tin and press the mixture into the bottom. Spread the marmalade over the top and sprinkle on
the chopped walnuts.

Whisk the egg whites to a soft foam, and spread on top of the marmalade. Decorate the top with halved walnuts
and sprinkle the top with sugar.

Bake at Reg. 4-5/350%375 for 1 hour, covering it with greaseproof paper if it gets too brown. Eat hot or cold, but
it is particularly good hot.

Notes
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MAUREEN'S
LEMON TART
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MICKIE'S TEA LOAF
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MOIST
PINEAPPLE CAKE

MOIST PINEAPPLE -\

CAKE

Makes 1 -ckeé

Ingredisnts:

4 07/110 g* E :e Band margarine

12 02/35C g mixes dried fruit

8 02/225 g sofi light brown sugar.

1 level teazpoo:x mixed <pice

1 level tear 008 rcarbonat: of seia
tx15 oz.’f-'-" g an answeersred crushea

‘-:-\Tq_.- A u‘-b&au--.a ‘Q‘x ﬂ(t..;,,
-2 epps - sizé 3 e 3 ——
“use this metricansn : \

Notes

from the can.

Me hod:
Put the Blue 214 -margarine wirli the
. L Acied fruit, -~agar, spice and
bicar:. aate of soda iarc a large sauc:oar,
add th= ~e2nned ‘pinz:nple with the liquic

Yy Hezut the ingredieats slowly ur:il the
inix -ure reaches koling point, stir v.e.l,
Boil steadily for 3 mimitzs then aliow the *
muxture 1+ become quize cola.
Stir . the flour, beat the ?ggs, e
graduuily add these to 1rhv;'. nineapple
mixtuve,
é‘. Frevent I'h‘.f.)"f.' to 1§1 'Jv"‘l" G»“
W marz 4; line ©5 8 msl-ud’, S rous
cake tin with srearec grﬂad-;r\.of naper Gr
daking parchment. L
»= Spoon the cold Fiixdare reo a2
.~ mnreparec¢-'in, Bake Tir 1/ s
ko2, Allow iz rake to co6lan

t then wrn.out. : /
‘ ‘-/} ;
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well {o0 several caye. Tralso frecnes wel
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PARADISE BAKE
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PARADISE CAKE
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Notes

PANFORTE

Panforte

Thi- traditional Italian cake keeps
quitewell,so sealoneinanice tin
asa gift. Makes 20 slices

* Rice pape

« 3G0g (10'%:0z) nuts, such as
almonds, pistachios, hazelnuts

* 2008 (702) candied peel, chopped _
* 738 (Z%oz) plainflour
175g (60z) dried figs

* 2splashes of sherry orvinsanto

* 6ibsphoneyeys, = - wae s

* 150g (5%20z) golden castersugar

« Yatsp ground cinnamon

» Crushed seeds fromItsp
cardamom pods

1Linethebase of a 22cm (8Y2in)-
diameter round or 20cm (8in) x
20cm (8in) square cake tin withrice
paper. Toast the nutsinadry pan
and add to a bow!l with the candied
peel and flour,

2 Preheat theovento150°C/gas 2.
Blitz the figs in a food processor then
transfer to asaucepan with a splash
of booze, the honey, sugar and all the
spices. Bring to the boil and simmer
for 5-8 minutes, then pour onto the
nut mixture. Mix well, adding a splash
of boozz ifit's very dry. Spoon into the

. tinand bake for 30 minutes. Remove

from the oven and carefully press a
layer of rice paper on top. Return to
the oven for 10 minutes, then remove
and et coolin the tin.

3 Thinly slice, dust with icing sugar
and serve with cups of espresso.
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NIGELLA'S PAVLOVA

Notes

TEL: 01454 85555 MULTIPURPOSE

M MISBET . CHEFS CHOICE,

58 DIGITAL FRIDGE THERMOMETER, £9.69. ALL FRO
RMOMETER (SUGAR AND DEEP FRYING). £13.85. ALL FROM DIVERTIMEMTI, 139-141 FULHAM LOAD. LONDOMN 5W3. TEL: 0171-935 0689

%3 44; MEAT THERMOMETER, £5
HE

WHOSE PAV 15 IT
ANYWAY?
More fallout from New Zealand's
raid on the Aussie national pud
(reported here): Nigella Lawson
says the ultimate pav is Australian
Stephanie Alexander's, its elusive
gooeyness the result of turning
the meringue soft-side up DefOre. . i
piling on the cream. Firstpreheat ..~
oven to 180C/350F/gas mark 4. A —
Line a baking tray with baking paper and draw a 20-23cm
circle. Beat4-eggwhites with 2 pinch of salt uatil satiny-
peaks form, then beat in 300g sugar, a third at a time, until_
the meringue is stiff and shiny. Sprinkle over 2 tsp comnflour,
1 tsp white wine vinegar and a few drops pure vanilla extract,
and fold in lightly. Mound on to the paper within the circle,
flatten top and smooth sides. Place in oven, immediately

- reduce heat to 150C/300F/
gas mark 2 and cook for
1% hours. Turn off oven and
leave paviova in it to cool 6‘
completely. Invert onto abig,
flat-bottomed plate. Whip
300ml double cream until
- firm, pile on the meringue
~ 4 and spoon over 10 passion
|+ fruits scooped - pips and all
: —from their shells. ‘Don’t be
tempted to add other fruit,’
wamns Nigella.
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PINEAPPLE
CHEESECAKE
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: Have ready a suitable serving plate.”

sugar and half the brandy. Using an
electric whisk, gradually whisk in the
cream and continue until the mixture

Notes

.. ‘Loosely cover and chil
T N e

RETRO
GINGERNUT LOG

forms fluffy peaks, taking care not to
overwhisk otherwise it can'separate.

In another bowl, combine the orange
juice and remaining brandy.

One by one, briefly dung.gach biscuit
into the solution, spread with a little of
the cream mixture and sahdwich the

« biscuits together in two equal vertical
stacks. Lay these side by §de lengthways
on the serving plate to fi a log shape.
Smooth the remaining mixture
over the log, completely fovering it.

at least half

> . b the juices,

turning into a soft gingery_'s‘bonge.' a
Dust with icing sugar and serve in

slices with a few raspberries if wished.

SERVES 6

Have ready a 23em square serving dish or

equivalent. In a large bowl, whisk the sugar

and the egg yolks together for 2-3 minutes
until pale. Add the mascarpone and whisk
until smooth, then add the vanilla.

In another large bowl, using an electric hand
whisle, whisk the egg whites until stiff. Fold
into the mascarpone mixture half at a time.

Spread a couple of spoonfuls of mascarpone
mousse in the base of the serving dish.

Combine the coffee and liqueur in a
medium bowl. One or two at a time, dip half
the Hob Nobs into the coffee mixture until
the outside just starts to soften, and arrange
them'in a single layer on top of the mousse.
Smooth half the remaining mousse on top,
then repeat these layers, smoothing the top
with a palette knife.

Liberally dust the top with cocoa and
."""'. Mo e | \' - '-ﬁﬁ.;.. » I I -“"-.-——-—-‘—
diagonal rows as in the picture. Cover and
chill for at least 2 hours, or overnight. K
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SCRUMPTIOUS
TOFFEE SAUCE

« SCRUMPTIOUS TOFFEE SAUCE

Children especially enjoy this sweet treat

_______________________________________________________________________________ continuously. Bring to the boil and
_______________________________________________________________________________ simmer gently for 5 minutes.

@ 50¢g (20z) light muscovado ~) Remove the pan from the

,,,,,,, SRS - e / heat and gradually stir in the

@ 150g (502) goldensyrup . evaporated milk. The sauce can

@ 170g (707) tinevaporated milk  be poured hot of warm, of
dolloped on when cold.

7 Put the butter, sugars and . _
| syrupinapan and heat gently PREPARING AHEAD It willkeepin
until melted and liquid, stirring the fridge forup to'l month.

Notes
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SHORTBREAD
(TWO RECIPES)
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Notes

SOUR CHERRY
STOLLEN

Sour Cherry
Stollen

More like a bread, this German
treat has arich, super-sweet
marzipan centre. Serves 12-14

= 200g (702) dried sour cherries

« 1508 {5‘,’202} mixed peel,
ohopped o f
+ ltsp ground cinnamon E
. SOg (1%oz) almonds, chopped
+ 300g (10%20z) marzipan or
almondpaste At
« 100g (3207) icing sugar -
« Juice and grated zest
oflclementine
1 A few hours ahead, orevena
day ahead, soak the cherries in
the kirsch.
2 Melt the butter. Sift the flour
into a bowl. Heat the milk till it's
lukewarm, pour into a jug and stir
inthe yeast, sugarand a pinch of
salt. Leave for 5 minutes then stir
inthe butter and beat in the egg.

Pourinto the flour and mix till
smooth and shiny. Turnontoa
floured surface and make a
hollow in the centre.

3 Drain away excess booze from
the cherries before adding them,
the peel, cinnamon and almonds
to the dough. Knead well. After
about 5 minutes it should be
elastic, but not sticky. Flour the
bowl and put the dough back.
Cover with a cloth and leave for
1-2 hours, till it has doubled in size.
4 Empty the dough onto a floured
surface and briefly knead; roll
intoa 36cm (14%in) x 26cm
(10%:in) rectangle. Roll the
marzipan out to the same length
and place along the middle. Fold
the dough over, encasing the
marzipan, and place on a tray.
Leave to rise until doubled.
Preheat the oven to190°C/gas 5.
5 Bake for 45 minutes, till golden.
Leave to cool on the tray for 5
minutes, then transfer to a wire
rack. Sieve the icing sugarintoa
bowl, add the citrus zest and juice
to make a thick icing. Drizzle over
the stollen before serving.

Ginger and
Clementine
Laver Cake

An American-style frosting

gives festive flavours of citrus
and ginger. Serves 12

« Athumb-size piece of
freshginger oo

- 350g (120z) golden
castersugar _

« 275g (9%0z) butter, room
temperature .
© Blarge free- range eggs

'30°Edﬂﬁﬂﬂﬁmammmm_“

1Preheat the ovento180°C/

gas 4 and grease and line two
20cm-diameter (8in) round cake
tins. Peel and slice the fresh ginger
and add toa pan with 150g (5Y20z)
of the caster sugar, 150ml (apint)
waterand strips of zest froma
clementine. Stir to combine, then
bring to the boil and simmer for10
minutes, until thickened. Pourinto
ajug and leave to cool, then fish
out thestrips of zest.

2 Beat 125g (4'202z) of the butter
withthe remaining caster sugar
until pale and creamy. One by one,
beat inthe eggs. Siftin the flour,
baking powder, ground ginger and
apinchof salt and fold witha
metal spoon, then gently stirinthe
buttermilk. Spoon into the tins and
bake for 35-40 minutes, untila
skewerinsertedinto the centres
comesout clean. Leave to cool for 5
minutes then use a skewer to pierce
small holes in the sponge. Drizzle
over the cool syrup. Leave cakes ta
cool for a further 10 minutes, then
transferthemto a wire rack.

3 Beat theicing sugarand
remaining butter until light and
creamy, then gradually beat in the
creamcheese. Finely gratein the
zest of 2 clementines, witha
squeeze of juicetogeta
consistency and flavour you like.

4 Whenthe cakes are cool, cutin
half horizontally. Place a sponge
slice ona plate and top with some
frosting. Repeat until you've got
4\ayers, spreading the remaining
frosting over the top and sides.
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STICKY CARROT AND
MARMALADE LOAF

STICKY CARROT AND MARMALADE LOAF

Serves 6

150ml (5fl 0z)
vegetable oil, plus
extra for greasing

2 eggs

175g (60z) light
muscovado sugar
350g (120z) carrots,
peeled and grated
1tbsp thick-cut
marmalade

1tbsp poppy seeds
200g (70z) self-raising
flour

Pinch of salt

I4tsp bicarbonate of
soda

1tsp mixed spice
2tbsp thick-cut
marmalade

2tbsp orange juice

Preheat the oven to
150°C/gas 2. Brusha
13cm x 23cm (5in x 9in)
loaf tin with a little
vegetable oil and line the
base with greaseproof

_ paper.Inalarge bowl,

/lightly beat the eggs with

Notes

the vegetable oil and
sugar, thenstirin the
carrots, marmalade and
poppy seeds.

Sift in the flour, salt,
bicarbonate of soda and
mixed spice. Mix well and
pour into the tin.

Level the surface and
bake for 75 minutes, or
until a skewer inserted
into the centre comes out

clean. Turn out of the tin
onto a wire rack.

Heat the marmalade
and orange juice together
inasmall pan.

Make small holes all
over the top of the cake
with a skewer and brush
the marmalade mixture
all over. Leave to cool
completely before slicing
and serving.
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TOMATO FLAN
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VEG NUT LOAF
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