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The next book has finally arrived. 
 

I never intended to put together a second book: the first one took so long. But 

Joe and Tom kept on asking, so in the end I took my neighbour, Sharon’s 

suggestion. Sharon suggested I ask friends and family for their favourite 

recipes, try them out and then pull them into a collection. So that is exactly 

what I did for volume II. 

 

Then my sister, Ann, suggested wine pairings for the recipes. Thank you Ann 

for working them all out. Like us, I’m sure you’ll make some great discoveries. 

  

We did have great fun trying out other people’s favourites – even the ones 

that didn’t quite make the cut. In quite a few cases, we were so eager to tuck 

in that I forgot to photograph them. So I had to make them again! 

  

Many of the ideas have become new favourites of ours so it has been well 

worth it. I hope you find some favourites of your own. 

  

Thank to everyone for their favourites. 

 

Happy cooking, 

  

Jean 
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Asian smokey, soft and crisp salmon with spring 
onion mash 

From Tom  

Serves 4 

Prep time 30 mins 

Wine Pairing Alsace pinot gris 
or dry Riesling 
 

 
 
 
 

 

 

Ingredients 
Red onions 
Spring onions 
Chopped chilli 
Fresh salmon slightly smoked 
Teriyaki sauce 
Potatoes 
Sweet potatoes 
Stir fry veg or curly kale 
 

Preparation 
Caramelise some red onions, spring onions and chopped chili. 
 
Then make a parcel out of silver foil and put in this onion stuff, one whole 
fillet (per person) of raw lightly smoked salmon (Waitrose sell it and it always 
seems to be reduced), and some generous dribbles of teriyaki sauce. Bake at 
about 180 for 20 minutes. 
 
It's tasty as it is, and beautifully tender, but if you want a crispy skin (as I 
always do), get a pan or griddle screamingly hot and at the last second put the 
cooked salmon skin-side down on it for just a second. 
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Serve it on mashed potato made with a 1:1 ratio of normal to sweet potatoes, 
and next to some stir-fried veg such as curly kale with lots of chili in it. I find 
the mashed potato takes longer than the salmon so you have to plan ahead, 
but if you start caramelising the onions at the same time as you start boiling 
the potatoes it tends to work out about right. 
 
Eat in a candle-lit room, while watching the arguably hilariously racist James 
Bond film You Only Live Twice, in which Sean Connery is sort of Asian-ey, 
occasionally soft and yet resiliently crispy. The perfect partner in crime as you 
devour your salmon. 
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Asian steamed fish with shiitake and noodles 
From Jean 

Serves 4 

Prep  20 mins 

Cooking 15 mins 

Wine Pairing 
Gewürztraminer, Chablis 
unoaked or French Sancerre 
would be nice 
 
 

 

Ingredients 
600g cooked egg noodles  
6cm piece of ginger grated 
4 cloves of garlic thinly sliced 
4 x 150g of Pollack or other white fish 
4 handfuls of shiitake or oyster mushrooms 
8 star anise  12 shredded spring onions 
4 tbsp. soy sauce 4 tbsp. sesame oil 
2 red chillies 
Parchment and string 
 

Preparation 
1. Preheat the oven to 200°C or 180°C for fan 
2. Cut 4 pieces of parchment big enough to make the fish parcels 
3. Put a quarter of all the ingredients in each parcel in this order: 

a. Noodles, half the ginger, half the garlic, fish 
b. Mushrooms, star anise, spring onions 
c. Rest of garlic and ginger 

4. Sprinkle with soy sauce and sesame oil 
5. Tie each parcel with string and place on a baking tray, cook for 15mins 
6. Open up and scatter with the chilli and more soy sauce and sesame oil if 

liked. I like to serve it in the paper and let people add the extra ingredients 
themselves 
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Bacon Pepper Pie (abstract). Perfect for lunch or a light dinner. 

From Tom 

Serves 4 

Prep 20 mins 

Cooking 10 mins 

Wine Pairing Syrah Washington State, 
Australian Shiraz or even Zinfandel 

 

 
 

Ingredients  
Peppers 
Loads tomatoes 
Basil 
Balsamic vinegar 
Mozzarella 
Chillies 
Oregano 
Capers 
Raw back bacon 
Ciabatta 
Olive oil and black pepper 
garlic 

 

Preparation 
Get a big bowl and fill it with a load of freshly chopped tomatoes, basil, 
balsamic vinegar, chilli, garlic, oregano, fresh mozzarella, the works. If you're 
feeling adventurous throw in some capers.  
 
Then hollow out a pepper, and fill it to the brim with this tomatoey goodness.  
 
Get a thick slice of raw back bacon and fold it once over the top of the pepper 
so it forms a rough-and-ready lid.  
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Bake the whole thing for about 10 minutes or until the bacon's cooked. The 
bacon flavour drips into the pepper and the mozzarella melts binding the 
whole thing together and it tastes awesome. 
 
Serve it with or on a thick slice of hot and crispy ciabatta, that's been 
generously drizzled with olive oil and black pepper, and rubbed with garlic. 
 
Listen to continental jazz while you eat it, or euro-trance. 
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Biryani 
From Jean 

Serves 8 

Prep 45 mins 

Cooking 1 hour 

Wine Pairing 
Chardonnay for white or 
Bordeaux for red 

 
 

Ingredients 
500g basmati rice 
2 large onions, halved and thinly sliced 
4 tbsp. sunflower oil 
Thumb-size piece fresh root ginger, grated 
65g korma curry paste  
2 cinnamon sticks 
6 green cardamom pods 
3 star anise 
250g diced potatoes 
1 small cauliflower, cut into small florets 
250g Greek yogurt 
225g frozen peas 
2 good pinches saffron 
Butter, for greasing 
100g roasted, salted cashews nuts 
For the garnish 
2 onions, halved and very thinly sliced 
3 tbsp. sunflower oil 
Handful coriander 

 

Preparation 
1. Rinse the rice in several changes of water to remove excess starch, then 

put in a bowl of cold water and leave to soak for 30 mins 
2. Meanwhile, fry the onions in the oil for 8 mins until soft and starting to 

colour 
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3. Add the ginger, then cook for 2 mins more 
4. Stir in the curry paste followed by the whole spices, cook for 1 min more, 

and then tip in the potatoes and cauliflower. Pour in 300ml water, cover 
and boil for about 5-7 mins until the veg are just tender, but still have a 
little resistance 

5. Stir in the yogurt and peas with 1 tsp salt 
6. Drain the rice, tip into a pan of boiling salted water, then cook for 5 mins 

until almost tender. Drain again 
7. Butter the base of a large ovenproof dish that has a lid 
8. Put the curry sauce into the base, scatter over the nuts then the rice 
9. Mix the saffron and 3 tbsp. boiling water together, stir well then drizzle 

over and cover with foil followed by the lid. Can be chilled and left 
overnight until ready to cook. 

10. Heat oven to 180C/fan 160C/gas 4. Put the biryani in the oven for 45 
mins-1 hr. until thoroughly heated through, meanwhile slowly fry the 
onions in the oil until really golden and crisp for the garnish 

11. Check the biryani is really hot all the way through 
12. To serve sprinkle the onions and coriander on the top 
 
  



8 

Braised squid stuffed with chorizo and rice 
From Nick  
Transform the humble squid into 
a magnificent starter or main 
course with this recipe from The 
Hairy Bikers. 

Serves 4 as a starter 
Prep 30 mins  
Cooking over 2 hours  
Wine Pairing Palo Cortado 
sherry - The crisp dryness but 

complex flavour of sherry is classic with the chorizo 
Ingredients 
For the squid 
4 medium squid (each weighing about 200g/7oz and bodies measuring about 
12-15cm/5-6in long) 
1 tbsp. olive oil 
1 small onion, finely diced 
2 garlic cloves, finely chopped 
1 celery stalk, finely diced 
50g/2oz uncooked white long-grain rice 
½ tbsp. finely chopped rosemary leaves 
½ tbsp. finely chopped thyme leaves 
200g/7oz chorizo, finely chopped 
¼ tsp fennel seeds 
125g/4½oz pork mince 
2 tsp smoked paprika 
Generous pinch hot paprika or cayenne pepper 
½ lemon, juice only 
Salt and freshly ground black pepper 
For the sauce 
1 tbsp. olive oil 
2 garlic cloves, finely sliced 
500g/1lb 2oz ripe tomatoes, skin and seeds removed, flesh chopped 
200ml/7fl oz. fish stock 
2 bay leaves 
½ lemon, pared strips of zest only 

http://www.bbc.co.uk/food/squid
http://www.bbc.co.uk/food/olive_oil
http://www.bbc.co.uk/food/onion
http://www.bbc.co.uk/food/garlic
http://www.bbc.co.uk/food/celery
http://www.bbc.co.uk/food/long-grain_rice
http://www.bbc.co.uk/food/rosemary
http://www.bbc.co.uk/food/thyme
http://www.bbc.co.uk/food/chorizo
http://www.bbc.co.uk/food/fennel_seeds
http://www.bbc.co.uk/food/pork_mince
http://www.bbc.co.uk/food/paprika
http://www.bbc.co.uk/food/cayenne_pepper
http://www.bbc.co.uk/food/black_pepper
http://www.bbc.co.uk/food/olive_oil
http://www.bbc.co.uk/food/garlic
http://www.bbc.co.uk/food/tomato
http://www.bbc.co.uk/food/stock
http://www.bbc.co.uk/food/lemon
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7 tbsp. dry sherry 
1 tsp finely chopped thyme leaves 
Salt and freshly ground black pepper 
Small bunch flat leaf parsley, finely chopped leaves only, to garnish 
Crisp green salad, to serve 

Preparation 
1. Preheat the oven to 125C/250F/Gas ½, or as close to this temperature as 

possible 
2. For the squid, prepare the squid by pulling out the tentacles along with 

the innards and the quill. Trim off and discard the innards and the quill. 
Pull the wings off the body then rinse the body, tentacles and wings and 
set aside 

3. Heat the olive oil in a large pan over a medium heat. Add the onion, 
garlic and celery and fry gently for 8-10 minutes, or until softened. Set 
aside to cool 

4. Finely chop the tentacles and wings from the squid and put them into a 
mixing bowl with the cooked onion mixture and all of the remaining 
squid ingredients. Mix the stuffing well - it's easiest to just use your 
hands - then stuff it into the cleaned squid bodies. Don't pack the stuffing 
in too tightly as the rice will expand quite a lot during cooking - each 
squid body should be about half full. Secure the open ends of the squid 
bodies with cocktail sticks. Any remaining stuffing can be added to the 
sauce 

5. For the sauce, heat a heavy-based casserole dish (large enough to fit your 
squid snugly side by side) over a medium heat. Add the olive oil and 
throw in the sliced garlic. When it's just starting to turn golden-brown, 
add the tomatoes, followed by the fish stock, bay leaves, lemon zest, 
sherry and thyme leaves. Season, to taste, with salt and freshly ground 
black pepper 

6. Carefully place the stuffed squid into the casserole, pushing them down 
into the sauce, then bring to a very gentle simmer 

7. Transfer the dish to the oven and cook for two hours, or until the squid is 
very tender. Don't worry if some of the stuffing has forced its way out, 
just serve it with the sauce 

8. Serve the squid with a few spoonfuls of sauce over the top. Scatter with 
the chopped parsley, and serve a crisp green salad alongside 

http://www.bbc.co.uk/food/dry_sherry
http://www.bbc.co.uk/food/thyme
http://www.bbc.co.uk/food/black_pepper
http://www.bbc.co.uk/food/parsley
http://www.bbc.co.uk/food/salad
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Butternut squash crisps 
From Emily 

Serves  4 to 6 portions per butternut 
squash 

Prep 20 mins 

Cooking time 10-15 mins 
Wine Pairing Rose dry or Riesling 

 

 

Ingredients 
Butternut squash 

Olive salt and pepper 

 

Preparation 
1. Heat the oven up to a high heat 
2. Thinly slice the unpeeled squash and place on a large baking sheet one 

layer thick 
3. Brush well with olive oil and season 
4. Bake for 10 to 15mins until going golden brown 
5. Turn the slices over and brush again. Cook until crisp 
6. Can be done with courgettes too 
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Ciappe – flat breads 
From Emily 

Serves 8 to 12 portions 

Prep 25 mins 

Cooking time 20 mins 

Wine Pairing Southern Italy Red - Primitivo, 
Aglianico 

Ingredients 
500 g fine wheat flour / Italian 00 
250 ml water, 50 ml olive oil, 8 g salt 
4 sprigs of fresh rosemary, chopped 
Coarse sea salt for sprinkling 
 

Preparation 
You may have to use 3 baking trays (48×48 cm) to accommodate them all and 
you may not be able to bake them all in one go in your oven. 
1. Preheat your oven at 150ºC / 300ºF. In a bowl, combine all the 

ingredients and knead by hand for 1 minute until you have a uniform 
dough. Make sure not to over-knead, you want crispy crackers 

2. Divide the dough into 12 little balls, about 68 g per ball. Take a ball, 
push it into a flat disc with your hand and, with a rolling pin, roll it out 
to a very thin oblong shape (about 1 mm) 

3. Use a pasta machine to roll out dough, it works very well! 
4. Place the Ciappe on a baking tray. Fork little holes all over the surface. 

Sprinkle some coarse salt on the dough. Repeat with the next ball 
5. Bake in the oven for 18-20 minutes until very light golden in colour. 

Leave on a rack to cool completely 
6. Place the Ciappe in a sealable plastic bag. Gently press out as much air 

as you can from the bag before you seal it. This way they should stay 
crunchy for at last a week 

As a variation on a theme (maybe not always authentic but also very good) try 
making them with olives, caraway or cumin seeds or replace (some of) the 
wheat flour with spelt. 
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A Curry of Infinite Variety 
From Jennifer 

Serves generous 4 

Prep & Cooking 25 
mins plus  

Wine Pairing Reisling  

 
 
 

 

Basic Ingredients 
Onion 
Garlic 
Fresh chilli 
Fresh ginger 

Spices: cumin, coriander, mustard seeds, turmeric, salt and black pepper 
Fresh tomatoes 
3 tspns tamarind 
Juice half lemon or lime 
Water (about 150ml) 
Fresh coriander 
Cinnamon stick 

For variation suggestions; fish, vegetable, chicken, lamb etc. see * 
 

Preparation 
This is my basic curry recipe, which lends itself to many adaptations. 
Fry onion in olive oil. When soft add crushed garlic, chopped fresh chilli (with 
or without seeds, depending on how hot you like it), grated fresh ginger (store 
in freezer and grate from frozen). Cook briefly.  
Add spices. Add fresh tomatoes (probably best to skin and deseed but if you 
haven’t time …) With lamb curry I might add a tin of tomatoes instead. Add 
tamarind, lemon juice or lime plus water **. Another possibility: add chopped 
fresh coriander stalks (leaving leaves to be added at the end). I sometimes 
add a cinnamon stick. Simmer gently for fifteen minutes. 
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**This is the basic recipe. If I was adding ingredients that needed a shortish 
cooking time, such as chunks of white fish or prawns, I would add them at the 
end and cook for a further five or so minutes, adding vegetables (e.g. sugar 
snap peas or baby sweet corn) right at the end. 
If I was making a curry which benefits from a longer, slower cooking time 
(chicken or lamb) I would add the diced meat at an early stage. I add the 
chicken once the onion has softened, but I sear the lamb chunks separately 
before adding them to the curry. A chicken curry (ideally diced chicken thighs) 
needs forty minutes to an hour, lamb (ideally diced shoulder or neck fillet) 
needs a few hours.  
I add a can of chick peas to lamb curry along with carrot or butternut squash. I 
stir spinach in right at the end. With chicken curry I add crisper vegetables 
towards the end – see fish curry above. 
For vegetable curry I use any seasonal combination of butternut squash, 
cauliflower, leek, onion, potato, sweet potato, courgette, beetroot, celery, 
carrot etc. plus a can of chick peas. This needs perhaps thirty to forty minutes. 
Stir spinach in right at the end, till just wilted. 
All of the above benefit from a squeeze of lemon or lime juice and a scatter of 
fresh coriander leaves just before serving. 
*If you have chicken or fish stock, as appropriate, that would be good.  
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Indian crab curry 

From Daisy 

Serves 4 

Prep  40mins 

Wine Pairing Californian Meritage, Chilean Chardonnay  
 

Ingredients 
2 tbsp. olive oil 
3 tsps. fennel seeds 
4 cardamom pods 
2 tsps. black mustard seeds 
1 tsp cumin seeds 
1 onion, peeled and sliced 
Inch of fresh ginger, grated 
2 cloves garlic, crushed 
2-3 chillies, finely sliced 
3 tsps. turmeric 
20g butter 
250g brown crab meat (1 tin)(tinned works well and is cheaper)  
1 x 400ml tin of coconut milk 
2 lemons, juiced 
500g white crab meat (2 tins) (tinned works well and is cheaper) 
Coriander, chopped 
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Preparation 
1. Heat the oil and add the mustard seeds, cardamom pods (pierce with a 

sharp knife before adding), fennel and cumin seeds, onion, ginger, 
garlic and chilli and fry until golden 

2. Add the turmeric, butter and brown crab 
3. After a minute add the coconut milk and a dash of water, cook for 

about 5 mins 
4. Add the lemon juice and simmer for 10 mins until it's as thick as double 

cream 
5. Add the white crab, coriander and season 
6. Serve with basmati rice 
 

Variations. You can easily exchange the crab for prawns or chopped 
vegetables. 
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Maryland crab cakes 
From Jean  

Serves 4 

Prep  1hour 15mins 

Wine Pairing Chardonnay  

 
 
 

Ingredients  
350g tinned white crab meat 
1 small red onion finely diced 
1 tsp Dijon mustard 
1 tsp finely crushed red chilli flakes 
150g fresh breadcrumbs (I found sour dough roughly whizzed up in the 
blender was really crispy) 
125ml mayonnaise 
1 egg beaten 
Flat leaf parsley finely chopped to make 3 tbsp. 
1 lemon zested and then cut into wedges 
1 tbsp. Tabasco sauce 
125ml vegetable oil 
 

Preparation 
1. Drain the crabmeat. Put in a large bowl with the red onion, mustard, 

chillies, 100g breadcrumbs, mayonnaise, egg, parsley, lemon zest and 
Tabasco. Season. Combine thoroughly and shape into 16 small balls 

2. Roll them in the remaining breadcrumbs and chill for at least 30mins 
3. Heat the oven to 150C/130C fan assisted or Gas 2, so you can keep the 

crab cakes warm. Line a baking sheet with kitchen paper 
4. Heat the oil in a wok until moderately hot and keep at a constant 

temperature. Cook the crab cakes in small batches for 2 mins each side, 
transfer to the oven to keep warm and continue to cook the rest. They 
will happily keep warm for half an hour 

5. Serve with the lemon wedges 
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Naan 
From Georgina 

Serves 4 

Prep  30 mins plus proving time 

Cooking 3 mins 

Wine Pairing Match to the main dish 
 

Ingredients 
450g Strong plain flour 
1 tsp. salt 
15g fresh yeast (or 5g instant dry yeast or 17g active dry yeast) 
1 tsp. sugar 
90 – 150ml warm milk 
2 tbsps. sesame oil 
150ml plain yoghurt 
1 egg, beaten 
1 tbsp. black onion seeds 
 

Preparation 
1. Cream the yeast with the sugar, then immediately mix with the milk, 

oil, yoghurt and the egg. 
2. Sift the flour and salt in a bowl add the yeast mix. Once you have a soft 

but not sticky dough, then knead for 5 minutes or until smooth 
3. Put the dough in an oiled bowl, cover with cling film and leave in a 

warm place to rise, until doubled in size 
4. Turn the dough out onto a floured surface and knead for 5 minutes. 

Knead the seeds into the dough. 
5. Divide the dough into 8 equal pieces. It will be quite sticky. Roll each 

piece to an oval about 12.5 x 20cm. Place on a greased baking sheet, 
cover with cling film and leave to rise for about 15 minutes or until 1.5 
times bigger. 

6. Heat the grill to medium heat 
Brush the dough with water and grill each side for 3 minutes or until 
browned. Best served warm 
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Mushroom and cumin manaish 
From Jean  

Serves 4 

Prep  30 min plus rising and proving 
– about 2 and half hours. 

Cooking 1 hour 5 mins 

Wine Pairing Pinot noir or 
Spanish Rioja 
This is an Israeli dish. Manaish 
loosely translates to describe a 

savoury filling for a rich dough. 
 

Ingredients 
1 tsp dried active yeast 
½ tsp caster sugar 
350g plain flour 
1tsp salt 
1 tbsp. olive oil 
200g curd cheese or ricotta 
1 egg beaten 
 
Filling 
2 tbsp. olive oil 
50g butter 
3 onions finely sliced 
1 small leek finely sliced 
3 cloves garlic, crushed 
1 cinnamon stick 
500g chestnut mushrooms, thickly sliced 
4 tsp ground cumin 
1 ½ tsp freshly ground pepper 
 

Preparation 
1. Whisk the yeast and sugar with 225ml warm water in a small bowl. Leave 

for 5-10mins until it starts to bubble 
2. In a large bowl mix flour and salt. Add the yeast and olive oil 
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3. Mix to a rough dough. Kneed briefly until smooth. Put in an oiled bowl, 
cover with cling film and leave until doubled, about 45mins 

4. The filling. Heat the oil and butter in a large frying pan. When foaming 
add the onions, leeks, garlic and cinnamon. Fry over a medium heat  

5. Increase heat and add the mushrooms. Cook for 10-15mins until reduced 
by half  

6. Stir in cumin and 1 tsp pepper. Cook until all the liquid has evaporated. 
Set aside to cool 

7. Heat the oven to 220C, gas mark 7 
8. Mix cheese with the egg and ½ tsp pepper 
9. Cut a circle of greaseproof paper big enough to line a 22cm ovenproof 

pan with a generous amount of paper hanging over the edge. Line the 
pan 

10. Spread the dough on a floured surface. Use your knuckles to press it to 
the same size as the paper (it should cover the base, sides of the paper 
and enough to cover the top of the filling. Lay on top of the paper with a 
generous amount hanging over the lip of the pan 

11. Top the dough with the cheese mix. Add mushroom mix. Fold over the 
excess dough so it completely covers the filling 

12. Leave to prove for 25-30mins 
13. Bake for 15 mins, then reduce the oven to 170C, gas mark 3. Bake for a 

further 10-15 mins until crisp and golden 
14. Lift the manaish from the pan using the paper to help 
15. Place on a serving board. Serve warm or cold in a lunch box, or on a 

picnic.  
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Parsnip and parmesan filo fingers 
 

Spinach and feta filo fingers 

From Jean c/o Waitrose 

Makes 35 fingers of each type, enough for 6 for starters 

Prep  1hour 

Cooking 30 mins 

Wine Pairing Greek Assyrtico or Rohditis 

Ingredients 
Spinach and feta filo fingers: 
300g spinach 
100g feta cheese crumbled 
1 tsp, finely chopped fresh oregano 
125g filo pastry sheets (each about 40x30cm) 
50g butter, melted 
2 tsp, sesame seeds 
 
Parsnip and parmesan filo fingers: 
4 medium parsnips 
1 tbsp. honey 
125g filo pastry sheets (each about 40x30cm) 
50g butter, melted 
50g Parmigianino Reggiano, finely grated 
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Preparation 
Spinach and feta filo fingers: 
1. Preheat the oven to 180C, gas mark 4 and line a baking tray with non-

stick baking parchment. 
2. Place the spinach in a large saucepan, cover and cook until just wilted. 

Drain and squeeze out all the excess water. Chop the spinach very finely. 
Mix in the crumbled feta, oregano and season with lots of black pepper 

3. Lay the sheets of filo on a large board and cut in half lengthways, making 
sheets 20x30cm, cut each in 4 rectangles about 10x15cm 

4. Brush a rectangle with butter and place 1 tsp. of the spinach mix at the 
end nearest you, spread it across almost the whole width of the pastry 

5. Roll up one turn, fold in ends and finish rolling. Continue until you have 
used up all the mix or filo. Place on the baking tray 

6. Brush the tops with a little melted butter and sprinkle with sesame 
seeds. Bake on the middle shelf of the oven for 15mins, until golden and 
crisp. 
 
 

Parsnip and parmesan filo fingers: 
1. Repeat step 1 above. 
2. Peel and cut the parsnips into 8x1cm thick chips. Place on a baking tray 

and toss well  in the honey and oil. Roast on a high shelf for 10 mins until 
golden and tender. Set aside to cool. Line the baking tray with a clean 
sheet of baking parchment 

3. Repeat set 3 above 
4. Brush a rectangle with butter and place a parsnip at the end nearest you, 

sprinkle over a little parmesan cheese 
5. Roll up tightly one turn, fold in ends and finish rolling. Continue until you 

have used up all the parsnips or filo. Place on the baking tray 
6. Brush the tops with a little melted butter and sprinkle with a little 

parmesan. Bake on the middle shelf of the oven for 15mins, until golden 
and crisp. 
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Pea Soup  
From Ann H 

Serves Makes 4 gallons (that’s 18l) and 
freezes well 

Prep 15mins 

Cooking 15mins 
Wine paring Sauvignon Blanc 

 

 

Ingredients 
30g butter 
225g onion diced 
3 garlic cloves sliced 
1.7l boiling water 
2 tbsp salt 
900g English/garden peas (frozen OK) 
240g double cream 
½ lemon juiced 
1/8 tsp. cayenne pepper 
Fresh ground white pepper 
20g mint leaves 
250ml rice oil or grape seed oil (any other oil is OK) 
 

Preparation  
In a large pot heat butter until melted. Add onions and garlic and cook for 
about 5 minutes or until translucent. Add water and bring to rolling boil. Add 
salt and peas and return to boil. Remove from heat and carefully puree. Strain 
and set over ice. Add remaining ingredients and stir. 
 
For Mint Oil. Puree mint leaves and oil. Pour into pot and cook for 1 minute 
or until begins to bubble. Remove from heat and strain. 
 
To Serve. Ladle soup into bowls and drizzle with mint oil. 
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Pomegranate and Quinoa Salad 
From Sarah 

Serves 4 

Prep 30mins or 10mins for quick 
method 

Wine Pairing Pinot noir or Merlot 
* Georgina and Bryony make this for 
lunch. They use precooked quinoa 
and do not cook the chickpeas, which 
makes it a really quick school lunch. 

Ingredients 
150g quinoa* 
1 vegetable stock cube* 
100g pine nuts 
1 pomegranate, seeds removed ** 
1 tin of chickpeas in water 
1 lime, juiced 
a small handful mint, chopped 
a small handful coriander, chopped 
 

Preparation  
1. Rinse quinoa thoroughly with water. Cook the quinoa for approx. 15 

minutes in boiling water, adding the vegetable stock cube to the cooking 
water. Drain and rinse. Leave to cool 

2. Toast the pine nuts until lightly golden. Leave to cool 
3. Cook the chickpeas in their water for 3-4 minutes. Leave to cool 
4. Mix the cooled chickpeas into the quinoa 
5. Add the pine nuts and mix in the pomegranate and herbs 
6. Stir in the lime juice 
7. You can add some olive oil to taste if you wish! 

** We think the best way to prepare pomegranate is to quarter it. Then in a 
bowl of water scoop out all the seeds out under the water. Less messy and all 
the pithy bits float to the top. 
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A Risotto of Infinite Variety 
From Jennifer 

Serves 4 

Prep 20mins 

Cooking  30mins 

Wine pairing Pinot noir 

 

 
 

Ingredients 
Add 80g of risotto rice: vialone nano, carnaroli or arborio. I use the Riso Gallo 
brand and tend to use vialone nano, but they are all good. 
1 onion 
a stick or two of celery 
a fennel bulb (particularly good if teamed with fish, seafood or sausage meat) 
olive oil 
seasoning 
150ml of white wine 
a pinch of saffron 
about a litre of stock (chicken stock or fish stock or crab shell stock) 

*Variations:  
shredded cooked chicken (if using raw chicken add before the rice) 
salmon, raw or smoked – even raw won’t need more than a few minutes 
prawns, raw or cooked (add raw ones a little earlier, cooked ones a little later) 
– prawns also work well added to a chicken or salmon risotto 
asparagus (add tips at end, chopped stalks at beginning) – could add prawns 
to this as well 
diced, roasted butternut squash, possibly with diced pancetta, added earlier 
crab, a mixture of white and brown meat 
best-quality sausages, removed from skins (one or two per person) – add this 
before adding rice 
blitzed watercress and pancetta cubes – the former added at the end, the 
latter before the rice 
I invariably add 100 to150g of defrosted frozen peas to most of the above 
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sometimes I add chopped, fresh tomatoes – it’s probably best to skin and 
deseed them, but I don’t always bother 
 

Preparation 
1. This is my basic risotto recipe which I adapt in many and varied ways 
2. Chop finely the onion, a stick or two of celery and sometimes a fennel 

bulb (particularly good if teamed with fish, seafood or sausage meat). Fry 
gently and slowly in olive oil till soft, taking care not to brown vegetables 
too much 

3. Add risotto rice. Stir till rice is well coated in oil. Season lightly with salt, 
heavily with black pepper 

4. Pour in 150ml of white wine and stir till evaporated 
5. Meanwhile add a pinch of saffron to about a litre of chicken stock (or fish 

stock or crab shell stock, as appropriate) and bring to a simmer. Add a 
ladleful of hot stock to risotto pan. Immediately set timer for eighteen 
minutes. Stir. Continue stirring, gradually adding another ladleful of stock 
as the previous one disappears. A risotto for four (which will serve six as 
an hors d’oeuvre) will probably use the whole litre, while a risotto for 
one or two won’t necessarily need it all. Inexperienced risotto makers 
always panic and think they won’t have enough stock: towards the end, 
you need less than you think. The amount of stock you add produces 
different textures, ranging from al dente to soupy: all are delicious 

6. After about fifteen minutes add the extra ingredients*. Stir. Continue to 
cook till timer goes off. Remove pan from heat. Leave to sit for two 
minutes. Add a sprinkling of herbs and serve 

7. Serve in large soup bowls rather than plates (keeps hotter that way) and 
eat from the outside in, because the inside stays hotter longer. Other 
people serve with parmesan (unless it is fish), but I don’t 

8. Any leftovers can be mixed with beaten egg, rolled into small balls, 
dipped in breadcrumbs and fried to make arancini 
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Butternut squash and sage risotto 
From Jean 

Serves 4 

Prep 15 mins 

Cooking 40mins 

Wine Pairing Chardonnay or 
Pinot noir 

 

 

 

Ingredients 
1kg butternut squash, peeled and cut into bite-size chunks 
3 tbsp olive oil 
bunch sage leaves. Half roughly chopped, half left whole 
1½ l vegetable stock 
40g butter 
1 onion, finely chopped 
300g risotto rice  
1 small glass white wine 
50g parmesan, finely grated 
 

Preparation 
1. Heat oven to 220C/fan 200C/gas 7 
2. Coat the squash in 1 tbsp oil together with the chopped sage in a shallow 

roasting tin and roast for 30 mins until it is brown and soft 
3. While the squash is roasting, prepare the risotto. Bring the stock to the 

boil and keep on a low simmer. In a separate pan, melt half the butter 
over a medium heat. Stir in the onion and sweat gently for 8-10 mins 
until soft but not coloured 

4. Stir the rice into the onions until completely coated in the butter, then 
stir continuously until the rice is shiny and the edges of the grain start to 
look transparent 

5. Pour in the wine and simmer until totally evaporated. Add the stock, a 
ladleful at a time and stirring the rice over a low heat for 25-30 mins, 
until the rice is cooked al dente (with a slightly firm, starchy bite in the 
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middle). The risotto should be creamy and slightly soupy. When you draw 
a wooden spoon through it, there should be a wake that holds for a few 
moments but not longer 

6. At the same time, gently fry the whole sage leaves in a little olive oil until 
crisp (very easy to burn the bottom, so watch carefully), set aside on 
kitchen paper 

7. When the squash is cooked, mash half of it to a rough purée and leave 
half whole 

8. When the risotto is just done, stir though the purée, then add the cheese 
and butter and leave to rest for a few mins 

9. Serve the risotto scattered with the whole chunks of squash and the crisp 
sage leaves. 
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Tapenade 
From Emily 

Serves 8 to 10 

Prep 10 mins 

Wine Pairing Southern Italy 
Red - Primitivo, Aglianico 
 
 
 
 

 

Ingredients 
350g pitted black olives 

1 small can anchovies and their oil 

2 tbsp. capers 

1-2 crushed garlic cloves 

1 tsp. chopped fresh thyme 

1 tbsp Dijon mustard 

½ juice of a lemon 

3 tbsp olive oil 

 

Preparation 
1. Keep a few whole olives back for garnish 
2. Place everything else in a food processor and blend, you can blend less 

for a courser texture if you wish 
3. Chill. Keeps well in the fridge 
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Tim's curly pasta 
From Ann H 
This serves 4, but really 
easy to increase 
20mins preparation time, 
inc. cooking 

Wine Pairing 
Savignon Blanc, New 
Zealand 

 

 

 
 

Ingredients 
Tuna canned and water packed 
Mayo, amount to personal liking 
Dijon mustard 
LOTS of fresh dill (large packet) 
Pepper 
Chopped very, very  small equal amounts: 
 Broccoli 
 Carrot 
 Zucchini/courgette 
 green onion/spring onion 
 peas 
1 small jar sun dried tomato chopped finely 

 
Preparation 
Cook curly pasta, chill,  
Toss on all ingredients 
 



Deserts and sweet things 
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Chocolate salami 
From Jean c/o 
Waitrose 

Makes 25 slices 

Prep  20 mins plus 
chilling 
Wine Pairings 
Tawny port 

 

Ingredients 
250g dark chocolate 
100g butter 
3 tbsp. clear honey 
100g ground almonds 
100g chopped dried apricots 
50g chopped nuts 
200g amaretti biscuits crushed. 

 

Preparation 
1. Melt the chocolate, butter and honey in the microwave. Stir in the 

almonds, apricots, nuts and ¾ of the biscuits into the chocolate. Cool, 

then chill for 1 hour 

2. Take a large piece of greaseproof paper, about 35cm square 

3. Shape the mix into a sausage about 25cm long, wrap the paper around it 

and roll to make a nice neat sausage 

4. Chill for another 30mins 

5. Unravel the salami and roll in the remaining biscuits. Re wrap and chill 

overnight 

6. Serve as thin rounds with coffee after dinner. Keeps well for up to a 

month 
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Amaretti and raspberry cake 
From Jean 

Serves 10 

Prep 20mins 

Cooking 60 mins 

Wine Pairing Palo Cortado  

 

 

 

Ingredients 
175g soft butter 
175g golden caster sugar 
3 eggs 
140g self-raising flour 
85g ground almonds 
140g amaretti biscuits, roughly broken 
250g raspberries 
 

Preparation 
1. Preheat the oven to fan 140C/conventional 160C/gas 3. Butter and base 

line a loose-bottomed 20cm round cake tin 

2. Put the butter, caster sugar, eggs, flour and ground almonds into a large 

bowl. Beat using an electric hand whisk until all the ingredients are well 

blended 

3. Spread half the cake mixture in the lined tin. Scatter over half of the 

amaretti biscuits then a third of the raspberries. Very lightly press into 

the cake mixture 

4. Dollop dessert spoonfuls of the remaining cake mixture over the amaretti 

and raspberries and spread evenly. Scatter the remaining amaretti and 

half the remaining raspberries over the top 

5. Bake for 55-60 minutes, until a skewer inserted into the centre comes 

out clean 
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6. Cool for 15 minutes in the tin. Run a knife round the edge and turn out. It 

will keep in a covered container in the fridge for up to 2 days 

7. To serve, remove from the fridge an hour before serving and lightly dust 

with icing sugar before bringing to the table. Serve with the remaining 

raspberries and a little single cream. 
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Candied peel. The basis to the only way to make mincemeat. 
From Jean. This is Mary-Ann Boermans’ recipe: 
http://timetocookonline.com/ 
I don’t much care for candied peel, but I do like a good 
mincemeat and mince pies. This a really good candied 
peel. It’s easy to make but a bit time consuming. 
Mincemeat recipe follows. 

 

Makes As much as you want 

Wine Pairing For the mincemeat, mince pies: Port 

Prep 30 mins 

Cooking 2 hours 

 

Ingredients 
Citrus fruit of choice 
Sugar 
Water 
 

Preparation 
1. Remove the skin from the fruit. Slice off the top and bottom (to make a 

flat surface to stand the fruit on) and then cut the peel from the sides of 

the fruit by slicing downwards, try to keep the pieces as big as possible 

with plenty of pith still attached. 

2. Scrape any flesh and membranes from the fruit rind. Don’t worry if you 

can’t get it all, it’ll become easier after the peel has been boiled. Leave 

the pith intact – it’s the pith absorbing the sugar that keeps the rind juicy 

and helps prevent it becoming hard. 

3. Place the rind into a pan large enough to hold it plus an inch of water. 

Cover with clean water. 

4. Bring the water to a boil and boil for a minute or two then drain. Rinse 

the peel thoroughly, and also scrub the sides of the saucepan thoroughly 

as well. Why? The bitterness of the peel comes from the citrus oil in the 

skin of the fruit. Bringing the water to the boil helps release this oil, but it 

http://timetocookonline.com/
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then floats on the top of the water, coats the rind when the water is 

poured off, and also congeals onto the sides of the pan. If you don’t rinse 

the peel and scrub the pan well, you just end up boiling the peel in the 

bitter citrus oil, which defeats the whole purpose of repeated boilings. 

5. Repeat until the peels are semi translucent and very tender. This will 

greatly depend on the type and condition of the fruit itself, but as a 

rough guide, lemons = 4 times, oranges = 5 times, grapefruit = 6 times. 

6. Leave in a colander to drain well. 

7. While the peel is draining, make some sugar syrup: mix 1 part water to 2 

parts sugar. 500ml water to 1kg sugar is straightforward, but might leave 

you with a lot of leftovers, if you’re not making much peel. Not very 

helpful, but it is better to have a little extra syrup, than have to make 

more once you’ve added the peels because there isn’t enough.  

8. Heat the sugar and water slowly until the sugar is dissolved, then bring to 

a boil and continue to heat until the mixture is clear. 

9. Squeeze excess water from the peels by pressing them between several 

layers of kitchen roll – or I find that using a clean hand towel works best – 

they’re surprisingly soggy peels! 

10. Scrape off any remaining flesh and membranes using the side of a 

teaspoon and cut the peels into 5mm strips. * 

11. Once the syrup is clear, add the drained peel. Make sure that there is 

enough syrup to allow all of the rinds to be submerged. 

12. Bring to a boil then cover and put onto the lowest heat. Let it stew gently 

until the rinds become translucent and jewel-like (almost like coloured 

glass). Stir occasionally. This takes about an hour. Don’t be tempted to 

turn up the heat to speed things along, it’ll just harden the peel. 

13. Store the candied peel in screw-top jars, making sure it’s completely 

covered by the syrup. This will keep it moist until required, and the high 

sugar content of the syrup will act as a preservative. When you need to 

use it, rinse off the excess syrup and pat dry with a paper towel. * N.B. 

Emily drains her candied peel and freezes it in large pieces. 

14. Any excess syrup can be bottled and saved to drizzle over cakes or 

desserts. It will have a wonderful flavour. 



36 

Guilt-free Mincemeat 
From Jean. This is Mary Ann Boermans’ recipe: 
http://timetocookonline.com/ 

Makes 500g 

Prep 30 mins 

Ingredients 
50g currants 
50g raisins – crimson raisins look pretty 
50g sultanas 
50g dates – finely chopped 
75g of the above candied peel 
35g dried cranberries 
25g flaked almonds – chopped 
2tbs sherry 
1tbs brandy. Both of the alcohols can be substituted for apple juice. 
juice & grated rind of an orange 
pinch of ground ginger 
a grating of nutmeg, 
pinch of ground cinnamon 
pinch of mixed spice 
pinch of ground cloves 

60-100ml apple juice 

 

Preparation 
1. Put the dried fruits into a small saucepan. 

2. Cut the candied peel into small pieces with scissors and add to the pan 

with the spices. NB If you’re using your home-made candied peel that 

has been stored in syrup, then there’s no need to soften it in the 

saucepan – just stir it in with the nuts once the fruit has plumped.  

3. Add the orange juice and zest, brandy, sherry and 60ml of apple juice. 

4. Stir gently to combine and set pan over the lowest possible heat. 

5. Cover and let the mixture stew gently until all the liquid has been 

absorbed. 

http://timetocookonline.com/
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6. If the fruit isn’t as plumped and juicy as you would like, add a little more 

apple juice. 

7. The mixture should be moist, but with no liquid visible in the bottom 

8. When you’re happy with the consistency, stir through the chopped, 

flaked almonds. [1] 

9. This will keep for up to a week in the fridge, but no longer. Cooked as 

mince pies and frozen – up to 3 months. 

[1] As a variation, you might like to include some chopped, fresh apple. 

However, please bear in mind that the juices in the apple will be released in 

cooking and might create SBIs [2]. 

[2] Soggy Bottom Issues. Which, we all know from the Bake Off, are to be 

avoided at all costs! 
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Cherry and chocolate chip semi freddo 
From Jean c/o Waitrose 

Makes 1.5 Litres semi freddo, which when I 
halved the Belgium waffles made enough for 20 
small sandwiches 

Prep: 15 minutes, plus chilling and freezing 

Cooking: 20 minutes 

Wine Pairing Zinfandel 

 

Ingredients 
800g fresh cherries, washed 
3 eggs 
¼ tsp almond extract 
150g icing sugar 
400ml double cream 
100g dark chocolate, roughly chopped 
20 Belgian waffle biscuits halved 
50g dark chocolate 
 

Preparation 
1. Line a 1.5-litre loaf tin with two sheets of clingfilm, making sure that you 

have enough hanging over the sides to bring over the top and enclose 

the filling 

2. Place the cherries in a saucepan with a dash of water and simmer, 

uncovered, for 20 minutes*. Strain the juice through a sieve, pushing the 

fruit down on the wire mesh to get as much as possible out of the fruit. 

You will end up with roughly 200ml cherry purée.  

3. Place the eggs, almond extract and icing sugar in a bowl over a saucepan 

of boiling water. Whisk for 5 minutes, or until the eggs have quadrupled 

in size and the beaters can hold a ribbon trail. Take off the heat and 

whisk for another 5 minutes, until cool 

4. In another bowl, whisk the double cream then fold with the whipped 

eggs and the cherry purée until completely mixed together. Add the 

chocolate chips and reserved cherries (if using) and mix again 
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5. Pour into the prepared loaf tin and wrap the overhanging clingfilm over 

the top. Freeze for at least 4 hours, or overnight 

6. Score with a knife half way across a waffle to break a waffle very 

carefully in half. Turn the semi freddo out of the tin, remove the clingfilm 

and cut into 2cm slices and then halve to make a slice of semi-freddo the 

same size as half a waffle. Place each slice between 2 waffles 

7. Melt the 50g dark chocolate in a bowl over a pan of hot water and dip 

one end of the cherry semi freddo sandwich into it. Place in the freezer 

for 5 minutes to set before serving. 

 
*If you want to keep some of the whole fruit back, set some aside now and 
add back in later (discarding the stone) 
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Chocolate beetroot cake  
From Nick 

Serves 10-12 

Prep 25mins 

Cooking 50 -60 mins 

Wine Pairing Sauternes 

 

Ingredients 
250g plain chocolate, broken up 
3 large eggs 
200g light muscovado sugar 
100ml sunflower/olive oil 
1 tsp vanilla extract 
100g self-raising flour 
½ tsp bicarbonate of soda 
½ tsp baking powder 
50g ground almonds 
250g raw beetroot 
For the icing 
100g plain chocolate 
60g icing sugar 
60g soured cream 
 

Preparation 
1. Preheat the oven to 180°C/fan160°C/gas 4. Grease a 22cm round, loose-

bottomed cake tin with a little butter and line the base with baking paper 

2. Microwave the chocolate until melted – 3 lots of 1 minute, depending on 

how powerful your microwave is, then set aside to cool slightly 

3. Using a pair of rubber gloves to protect your fingers from staining, peel 

and grate the beetroot, then squeeze out the excess liquid. Fold the 

beetroot into the mixture with the cooled chocolate, until thoroughly 

mixed 

4. Whisk the eggs, sugar and sunflower oil in a large mixing bowl. It takes 

about 3 minutes to be smooth and creamy 
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5. Stir in vanilla extract, then sift over self-rising flour, bicarbonate of soda, 

baking powder and ground almonds, then gently fold in 

6. Pour the mixture into the prepared tin and bake for 50 minutes-1 hour. 

Cover with foil if the cake browns too quickly. Test the cake by inserting a 

skewer into the centre to see if it comes out clean 

7. Cool for a little while, then remove from the tin and leave to cool 

completely on a wire rack 

8. For the icing, microwave the plain chocolate until melted. Set aside to 

cool, then beat in icing sugar and soured cream until you have a thick, 

creamy and spreadable icing. Spread it over the top and sides of the 

cooled cake and serve. 

I have made this several times now and always get requests for the recipe. 
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Chocolate macaroons 
From Bryony 

Makes about 27 pairs 

Prep  1 hour 

Cooking 18 mins 

Wine Pairing Banyuls 

 
 
 
 
 
 

Ingredients 
For the macaroons  
125g ground almonds 
125g icing sugar 
2 tsps. Cocoa powder 
4 medium egg whites 
125g caster sugar 
 
For the filling: 
Nutella 
 

Preparation 
1. Sift the ground almonds, icing sugar and cocoa into a mixing bowl and 

press any lumps through 

2. With an electric whisk, whisk the egg whites in a large bowl until soft 

peaks form. 

3.  Gradually whisk in the caster sugar and continue whisking for 2 minutes 

or until stiff and glossy. Using a large metal spoon fold in the flour mix in 

3 goes 

4. Line several backing sheets with baking parchment 

5. Spoon the mix onto the baking sheet using a teaspoon and a desert 

spoon to make 4cm discs, there should be about 50/54 
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6. Preheat the oven to 150C/gas 2 whilst you leave the macaroons to stand 

for 20 mins, to allow a skin to form 

7. Bake for 14 to 1 8mins or until firm to the touch and they will easily peel 

off the baking parchment.  

8. Cool on the sheets for 10 mins. Transfer to a wire rack until cold 

9. Spread Nutella on the flat side of one macaroon and sandwich together 

with another macaroon 
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Double chocolate ricciarelli  
From Jean, based on a Jamie 
recipe 

Makes 25 biscuits 

Prep  35 mins 

Cooking 20 mins plus cooling time 

Wine Pairings Tawny port 

 
 
 

Ingredients 
200g icing sugar, plus 250g for rolling, and extra for dusting 
2 tbsp. cocoa powder 
150g ground almonds 
2 egg whites 
Seeds of 1 vanilla pod  
1 tsp almond extract 
100g dark chocolate, melted and cooled slightly 
 

Preparation 
1. Start your biscuits the night before. Sieve the icing sugar and the cocoa 

into a bowl, then stir in the ground almonds. Set aside 

2. In a separate bowl, whisk the egg whites with an electric whisk until they 

form stiff peaks, then beat in the vanilla seeds and almond extract 

3. Gently fold the egg whites into the almond mix, then the melted 

chocolate. Leave in the bowl, cover with cling film and chill overnight 

4. The next day, preheat the oven to 160C/gas 2½, and line 2 baking trays 

with baking paper.  

5. Take the dough out of the fridge and leave it at room temperature for 10 

minutes to soften up.  

6. Then dust the work surface with icing sugar and, using your hands, roll 

the dough into a sausage. Cut it into about 25 pieces and shape them 

into balls, each about 4cm in diameter. 
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7. Scatter 250g of icing sugar onto a plate. Take each ball and roll it in the 

sugar, making sure they’re all coated in a thick layer.  

8. Put them on the baking trays, squashing each one very lightly, to 1cm 

thick, and leaving some room between each one. 

9. Bake the biscuits in the oven for 18–20 minutes, until crinkled on the 

surface. They’ll still be soft.  

10. Leave to cool on the trays for 5 minutes then transfer to a wire rack to 

cool completely. Store in a tin to keep moist 
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Grandma Sutton’s Cornish Ginger Fairings 
From Sharon Sutton 

Makes 20 – 25 biscuits 

Prep 15 mins 

Cooking 10-15 mins 
Wine Pairings Madeira 

 
 
 
 
 

 
Ingredients 
4oz/120g butter or margarine (I have only ever used butter) 
1 level tablespoon golden syrup (oil the spoon first) 
6 oz/180g Self-raising flour 
Pinch of Bicarbonate of Soda 
1 level teaspoon ground ginger 
3 oz/90g caster sugar 
 

Preparation 
1. Soften butter and syrup very slowly in a saucepan (I use a Le Cruset one) 
2. Sieve flour, Bicarbonate of soda and ginger and when butter melted add 

these with the sugar to the softened mixture 
3. Mix well then form into small balls (about the size of a walnut) 
4. Stand balls on an ungreased baking tray (again I use the long life non stick 

stuff and it works well) well apart, and just flatten them a little 
5. Use the shelf above centre (actually I put them anywhere in the ordinary 

oven) but sometimes need to move them up to finish 
6. Hot oven 375 degrees Fahrenheit/180 degrees centigrade for about 10-15 

minutes 
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Hazelnut and raspberry meringue cake 
From Ann H 

Makes a cake big enough for 12-15 
portions 

Prep  30mins 

Cooking 30 to 40 mins 
Wine Pairings Palo Cortada sherry or 
champagne 
 

 

Ingredients 
175 to 225g roasted chopped hazelnuts (I have made it with almonds too) 
5 egg whites   350g caster sugar 
¼ tsp. vanilla essence  ¾ tbs. vinegar 
300ml double cream 
225g raspberries – or as many as you can cram inside and on the top 
Chocolate ganache (100g plain chocolate and 2 tbsp. cream) for the insides if 
you wish 
 

Preparation 
1. Line 2 x 22/23cm cake tins. Grind the chopped nuts 

2. Whisk the egg whites to a foam, add the sugar a bit at a time until stiff. 

Add the vanilla and vinegar. Fold in the nuts 

3. Evenly divide the meringue mix between the two tins. Bake for 30-

40mins at 190C. Cool 

4. If you are using a ganache in the middle melt the chocolate. Cool a bit, 

mix in a couple of tablespoons of double cream. Spread over one side of 

the bottom cake and the underside of the top cake, leaving the most 

attractive side for the top 

5. Whip the double cream to a soft whip and spread most of it over the 

bottom cake, chocolate side. Add some raspberries and put the top on. 

Add the rest of the cream to the top of the cake and decorate with the 

rest of the raspberries. Chill, but consume within a couple of hours 
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Honey cake Traditional Lekach cake for Rosh Hashanah  

From Evelyn Rose – via Jean 

Makes 2 x 900g loaves.  

Prep  20 mins 

Cooking 1hour 10 mins 

Wine Pairing Sauternes 

 

 

 
 

Ingredients 
400g plain white flour  
1 tsp.  ground cinnamon  
1 tsp.  mixed spice  
1/8 tsp. salt  
1 ½ tsp. baking powder  

2 tsp.  bicarbonate of soda  

4 eggs  
150ml sunflower or vegetable oil  
200g medium brown soft sugar  
300g (1 cup) runny honey  
1 tbsp. coffee granules  
225ml warm water  
175ml frozen concentrated orange juice, thawed. (If you cannot get this use 
fresh orange juice)  
 

Preparation 
This is a really easy cake to make and can be halved for one cake. It keeps well 
in a tin for 1 month and gets better over the first 3 days – if it lasts that long! 
 

As this cake is raised using the action of bicarbonate of soda with an acid it 
goes into the oven as a thin batter and comes out as a lovely spongy moist 
cake several times its uncooked volume 
1. Grease 2 x 2lb/900g loaf tins (22.5x12.5x7.5) Line the bottom. Preheat 

the oven to 325F/160C/Gas 3  
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2. Mix the flour, salt, spices and raising agents well 

3. Beat with a mixer the eggs, oil, sugar and honey until completely mixed 

4. Dissolve the coffee granules in the warm water and add to the other wet 

ingredients  

5. Beat by hand for 3 mins or in a mixer only until the flour is mixed in 

6. Quickly pour equally into the two tins and bake for 1 hour and 10mins, or 

until a skewer comes out clean 

7. Cool in the tins for 45mins 

8. Turn out onto a wire rack and cool with the top side upwards 
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Millionaire’s shortbread  
From Jean 

Makes 25 pieces 

Prep  1hour 30 mins plus chilling 

Wine Pairings Vin Santo 

 

 

 
 

Ingredients 
Base 
50g golden caster sugar 
150g butter, softened 
175g flour 
25g rice flour 
Caramel layer 
1 tin of Carnation Dulce de Leche caramel 
Chocolate topping 
200g dark chocolate 
85g butter 
110g white chocolate 
 

Preparation 
1. Heat the oven to 160C/fan 140C/gas 3. Line a 20 x 30cm tin. Leave a 

small overhand to help to get the finished shortbread out of the tin 

2. Whizz the sugar, butter and flours into a dough. Press into the lined tin. 

Chill for 20mins. Bake for 35mins until golden brown and dry on the 

surface. Cool 

3. Spread the caramel over the cooled shortbread evenly 

4. Melt the dark chocolate in the microwave with the butter. Mix well and 

gently spread over the caramel. Cool 

5. Melt the white chocolate over a pan of water until liquid. Pipe or dribble 

off a spoon randomly over the top. Chill for a final time 

6. Remove from the tin and cut into squares 
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Spice cake 
From Emily 

Serves 8 to 12 portions (17 to 18cm cake) 

Prep 10 mins 
Cooking time around 1 hour 
Wine Pairings Ooh a really nice pairing is 
Hungarian Tokaji but Tawny Port good 

 

 

Ingredients 
250ml water or beer 

360g seeded raisins 

200g brown sugar 

40g butter 

1 ½ tsp. of each: cinnamon, all spice 

½ tsp. salt 

1/8 tsp. nutmeg 

250g self raising flour 

1 tsp. baking powder 

1 tsp. bicarbonate of soda 

90g chopped almonds 

1 cup dates or figs 

 

Preparation 
1. Heat the oven to 160C 
2. Boil the water/beer, raisins, brown sugar, butter, spices and salt until the 

fruit is plump. Cool 
3. Sift the flour, baking powder and baking soda. Gradually add the cooled 

mix, followed by dates and almonds 
4. Bake in a greased funnel or tube tin* for an hour or more 

* If you do not have a funnel, ring or tube tin you can improvise with a slightly 
larger tin with a ramekin in the middle. Funnel tins allow heavy cakes to cook 
more evenly 
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Raspberry, chocolate and hazelnut bread 
From Jean 

Serves 8 

Prep 1 hour, plus OVERNIGHT 
proving 

Cooking  30 to 40 mins 

Wine Pairing Palo Cortado  

 

 

Ingredients 
2 x 7g sachets fast-action dried yeast 
400g plus 200g '00' flour or plain flour, plus extra for dusting 
50g golden caster sugar 
400ml warm milk 
50g melted salted butter, plus extra for greasing and to serve 
1 large egg, beaten 
200g jar Nutella 
200g raspberries 
1-2 tbsp chopped hazelnuts 
1 tbsp granulated sugar 
raspberry jam, to serve 
 

Preparation 
1. Up to 3 days before you want to bake (and best if at least 1 day), mix the 

yeast, 400g of the flour, the sugar and 1 tsp salt in a big bowl. Whisk 

together the milk, melted butter and egg, then tip into the dry 

ingredients and mix with a wooden spoon 

2. Cover tightly with greased cling film and chill at least overnight or up to 3 

days 

3. When you’re ready to finish the bread, heat oven to 180C/160C fan/gas 

4. Add the remaining flour to the dough and use your hands to mix in. Tip 

onto a lightly floured surface and lightly knead to completely bring 

together 

4. Roll out with a little more flour to a 50 x 30cm rectangle 



53 

5. Spread the Nutella all over the dough, not too thick. Scatter the 

raspberries evenly over, then press lightly with your hands so they stick 

into the dough a bit 

6. With a long side facing you, roll up as tightly as you can (like a Swiss roll). 

Use a sharp knife, dusted with a little flour, to cut the roll in half down 

the length – but not quite through at one end, so the 2 strips are still 

joined. Twist the 2 strips together, then bring the ends together to make 

a wreath, pinching the ends together to stick 

7. Lift onto a baking sheet, scatter with the hazelnuts and granulated sugar, 

and bake for 30-40 mins until browned and crusty 

8. Cool until just warm. Serve with butter, raspberry jam and extra Nutella, 

if you like 
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Rustic cherry and frangipane tart 
From Ann H 
Serves 6-8 

Prep  2 hours including chill time 

Cooking 60mins plus cooling time 

Wine Pairings Zinfandel  

 

 

 

 

Ingredients 
Frangipane 
50g caster sugar 
45g unsalted softened butter 
1 large egg 
½ tsp vanilla essence 
40g ground almond 
1 tbsp. plain flour 
Pate Brisee 
160 g plain flour (you can decrease the flour and add ground almonds instead) 
½ tsp salt 
1 tbsp. caster sugar 
100g butter 
¼ cup vodka really well chilled 
a drop or two of almond essence 
Fruit filling 
2 packets of fresh or frozen cherries. Apples and pears work well too 

 

Preparation 
Frangipane 
1. Cream the butter and sugar 
2. Add the beaten egg and vanilla 
3. Add flour and ground almonds, mix well and chill 
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Pate Brisee 
4. If possible chill the mixer bowl and blades. Keeping the pastry chilled 

throughout is key. The alcohol evaporation leaves the crust really crisp. 
5. Mix the flour, salt and sugar 
6. Cut the butter into pea size pieces and add 
7. Add almond essence and enough liquid to allow the mix to form a ball 
8. Chill for at least an hour to relax 

Assembly 
9. Roll out the chilled dough between two pieces of cling film or parchment, 

to about 3mm thick. Chill again 
10. Spread the frangipane over the pastry leaving a 2inch/5cm border. Chill 

again. Preheat the oven to 375F/180C 
11. Spread the fruit over the frangipane. Fold the edge over the fruit. Can be 

brushed with melted butter 
12. Bake for 50-60mins until the fruit is soft 
13. Cool and serve at room temperature 

TOP TIP:  Is easily doubled. 
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Tiramisu (the best recipe I've ever tried) 
From Daisy 

Serves Makes a big one, 
probably serves about 8 

Prep 30 mins 

Cooking  4 hours for chilling 

Wine Pairings Champagne or 
Marsala 

Ingredients 
75g caster sugar 
3 eggs, separated 
250g mascarpone 
300g sponge fingers 
200ml espresso 
50ml Marsala wine or cognac 
Cocoa / dark chocolate, grated for dusting 
1 Lasagne style dish 
 

Preparation 
1. Beat the egg yolks and sugar until pale, thick and fluffy (should form 

ribbons when you lift the beaters) beat in the mascarpone 

2. Whisk the egg white until they form peaks, gently fold into the egg yolk 

and mascarpone mix 

3. Dip the sponge fingers into the coffee and Marsala wine / cognac (just 

quickly so they don't disintegrate) and line the dish (this should use half 

the biscuits) 

4. Pour half the mascarpone egg mixture over the biscuits and give it a good 

coating with cocoa / grated chocolate 

5. Add another layer of the dipped biscuits and follow with the rest of the 

mascarpone mixture 

6. Top with cocoa / grated chocolate 

7. Leave in the fridge for a minimum of 4 hours, but best overnight 
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Yule Slice 
From Jean 

Serves 16 

Prep 15mins 
Cooking 90 mins to 105mins 

Wine Pairings Amaro Classico or 
Madeira 

 

 

Ingredients 
200g walnut halves   100g hazelnuts 
50g blanched almonds   200g raisins 
100g pitted dates, chopped  200g dried apricots, chopped 
140g glance cherries or pineapple 
100g plain flour 
2 tsp mixed spice 
Half tsp baking powder 
175g dark muscovado sugar 
3 eggs  
1 tsp vanilla extract 
Icing sugar, for dusting 
 

Preparation 
1. Heat oven to 150C/fan 130C/gas 2. Line the base and sides of a 1.5 litre 

loaf tin (a long one is best) with baking parchment 

2. Mix the nuts and dried fruit thoroughly in a large bowl using your hands. 

Sift in the flour, spice, sugar and baking powder. Add the eggs with the 

vanilla, add to the dry mix, turning everything together well until there is 

no dry mix visible 

3. Turn into the prepared tin and smooth the top. Bake for 90 mins to 

105mins, until a skewer comes out clean, then cool in the tin for 15 mins 

4. Turn out, peel off the paper and cool on a wire rack. Dust the top thickly 

with icing sugar, to serve 



Notes  



Notes   
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