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147 PUDDINGS

Sticky toffee pudding

) SERVES8 690 CALS PER SERVING

90g (302) butter, softened, plus
extra for greasing

150g (502) light muscovado sugar
2 eggs, beaten

1 thsp coffee extract

175g (602) self-raising flour

1 tsp baking powder

175g (602) stoned dates, roughly
chopped

90g (30z) walnuts, roughly chopped
175ml (6fl 0z) hot water

TOFFEE SAUCE

125g (402) butter

175g (602) light muscovado sugar
6 thsp double cream

60g (202) walnuts, roughly chopped

a Coak's know-how

Butter a deep 18cm (7in) square
cake tin and line the bottom with
baking parchment.

Put the butter, sugar, eggs, coffee

extract, flour, and baking powder
into a large bowl. Beat well until
smooth and thoroughly blended.

Stir in the dates and walnuts,

and then the measured hot
water. Pour the mixture into the
cake tin.

Bake in a preheated oven at

180°C (160°C fan, Gas 4) for
45-50 minutes until the pudding
is well risen, browned on top, and
springy to the touch,

‘About 10 minutes before the

pudding is ready, start preparing
the toffee sauce: put the butter and
sugar into a small saucepan. Heat
gently, stirring, until the butter has
melted and the sugar dissolved.
Stir in the cream and walnuts and
heat gently to warm through

Cut the pudding into 8 even-

sized squares and transfer to
serving plates. Spoon over the
toffee sauce and serve at once.
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2 Score the fat all over in a diamond pattern, so that the glaze penetrates the fat.
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Cut away the skin with a sharp knife, leaving behind a thin layer of fat, then discard the skin.






images/00073.jpeg
P

4 Press the demerara sugar onto the layer of mustard, making sure it is evenly coated all over.
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3 Spread a generous layer of mustard over the fat, using a palette knife or your hands.
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Christmas nut loaf

1 SERVES 6-8

75g (2%402) brown rice
salt and black pepper

15g (%402) dried ceps

30g (102) butter

2 carrots, grated

1 small onion, finely chopped
1 garlic clove, crushed

250g (802) button mushrooms,
chopped

2thsp chopped parsley
1 thsp chopped rosemary

125 (402) walnuts, toasted
and chopped

125 (402) Brazil nuts, toasted
and chopped

60g (202) pine nuts, toasted

175g (60z) Cheddar cheese,
grated

1 egg, beaten
sunflower oil for greasing
rosemary sprigs to garnish
cranberry sauce to serve

600-450 CALS PER SERVING

Cook the rice in salted boiling
water for 30-35 minutes until
itis tender.

Meanwhile, soak the ceps
in a bow! of warm water for
about 20-30 minutes

Drain the rice when it s ready.
Then drain the ceps, pat dry,
and chop finely.

Melt the butter in a frying pan,

then add the carrots, onion,
and garlic. Gook gently, stirring
occasionally, for 5 minutes. Stir
in the chopped mushrooms, rice,
ceps, parsley, and rosemary, then
ook until softened.

Purée the mixture in a food
processor. Stir in the walnuts,
Brazil nuts, pine nuts, cheese, and
egg. Season with salt and pepper.

Lightly grease a 1kg (21b) loaf
in, spoon in the mixture, and
level the top. Cover with foil, then
bake in a preheated oven at 190°C
(170°C fan, Gas 5) for 1% hours

or until firm. Turn out, cut into
slices, and garnish. Serve hot
with cranberry sauce.
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Cook’s know-how

Mincemeat is traditionally made with beef
suet. If you want a vegetarian version, use
vegetable suet or grated chilled butter.
Home-made mincemeat is best, but you
can improve on commercial ones by
adding finely chopped nuts, angelica,
dried apricots, peaches, or pears.
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TEATIME

Mincemeat buns

) MAKES 32 137 CALS EACH

3759 (1202) mincemeat
2509 (80z) currants
2eggs

150g (502) caster sugar

150g (502) soft butter or baking
spread

250g (802) self-raising flour

Combine all the ingredients in
a large bowl and beat well for
about 2 minutes.

Divide the cake mixture evenly
among 32 paper cases, putting
them into bun tins if preferred.

Bake in a preheated oven at

160°C (140°C fan, Gas 3) for
25-30 minutes until golden and
springy to the touch. Transfer
the cases to a wire rack and
leave to cool

a Coak's know-how
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) SERVES 6

Heat the oilin a large saucepan,

add the onion, and cook, stirring
from time to time, for a few minutes
until soft but not coloured.

Add the beef and kidney and

ook until browned. Add the
flour and cook, stiring, for 1 minute.
Add the stock and Worcestershire
sauce, season with salt and pepper,
and bring to a boil, stirring. Partially
cover, and simmer gently for
2 hours.

Add the mushrooms and cook
for 30 minutes or until the meat

577 CALS PER SERVING

is tender. Taste for seasoning, then
leave to cool completely.

Make the pastry: sift the flour

into a bowl. Add the butter and
rub in lightly with your fingertips
until the mixture looks like fine
breadcrumbs. Add the water and
mix with a flat-bladed knife until
the dough comes together to
form a ball.

Roll out the pastry on a floured

'work surface until 2.5cm (in)
larger than the pie dish. Invert the
dish over the pastry and cut around
the dish. Brush the rim of the dish
with water and press on a strip of
pastry cut from the trimmings. Put
a pie funnel into the middle of the
dish, then spoon in the meat mixture.

Lightly brush the pastry sirip with

water and top with the pastry fid,
making a hole in the middle so the
steam can escape through the
funnel. Seal the pastry edges and
crimp with a fork, then decorate
the top with pastry trimmings,
attaching them with beaten egg.

Brush all over with beaten egg,
and bake in a preheated oven

at 200°C (180°C fan, Gas 6) for

25-30 minutes until the pastry

is crisp and golden. Serve hot.
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Date and walnut loaf

) CUTS INTO 12 SLICES

90g (302) soft butter or baking
spread, plus extra for greasing

250g (802) dates, stoned and
roughly chopped

150ml (% pint) boiling water
90g (302) caster sugar

1egg

250g (802) self-raising flour

1 tsp baking powder

90g (302) walnuts, roughly chopped

269 CALS EACH

Lightly grease a 1kg (2Ib) loaf
tin with butter and line with
greaseproof paper.

Put the dates into a bowl, pour
over the measured boiling water,
and leave for about 15 minutes.

Combine the butter, sugar,

egg, flour, and baking powder
in a large bowl and beat until well
blended. Add the walnuts and
dates, plus the soaking liquid,
and stir to mix.

Spoon into the prepared loaf tin
and bake in a preheated oven
at 180°C (160°C fan, Gas 4) for
1%-1% hours until well risen and
firm to the touch. A fine skewer
inserted into the middle of the
Ioaf should come out clean.

Leave to cool in the loaf tin
for a few minutes, then turn
out onto a wire rack and peel off
the lining paper. Leave to cool
completely. Serve sliced and

buttered, if wished.

Cherry and banana loaf
Omit the dates and walnuts,
and add 1259 (402) quartered
glacé cherries and 2 mashed
large ripe bananas in step 3.
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Gingerbread
) MAKES 15 SQUARES
2509 (802) butter or baking spread,
plus extra for greasing

2509 (802z) dark muscovado sugar
2509 (802) black treacle

375g (1202) plain flour

5 tsp ground ginger

2 tsp ground cinnamon

2 eggs, beaten

3 pieces of stem ginger in syrup,
drained and roughly chopped

300mi (% pint) milk
2 tsp bicarbonate of soda

349 CALS EACH

Lightly grease a 23 x 30cm
(9 x 12in) cake tin and line the
bottom with greaseproof paper.

Heat the butter, sugar, and
treacle in a pan, stirring, until
smooth. Gool slightly.

Sift in the flour and ground
spices. Stir well, then beat
in the eggs and stem ginger.

Warm the milk in a small
heavy saucepan, and add
the bicarbonate of soda. Pour
the milk into the gingerbread
mixture and stir gently until
thoroughly blended.

Pour the mixture into the tin

Bake in a preheated oven at
160°C (140°C fan, Gas 3) for
about 1 hour until well risen
and springy to the touch,

Leave to cool in the tin for

a few minutes, then turn out
onto a wire rack and peel off the
paper. Leave to cool completely,
then store in an airtight container
for 2-3 days (it improves with
keeping). Cut into squares
to serve.
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1 Put 400ml (14fl 0z) water and 300g (100z) white vegetable fat into a saucepan and heat until boiling and the fat
has melted.
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Cook’s know-how

If you prefer, you can make 1 large soufflé
instead of individual soufflés. Simply use
1 x 1.25 litre (2 pint) soufflé dish and bake
in the oven for 45-50 minutes. Another
alternative is to make 8 small soufflés,
ideal for a dinner party after a rich main
course. If you use 8 x 150ml (¥ pint)
dishes, they will take about 20-30 minutes
to bake in the oven.
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Game pie
) SERVES 20

2kg (41b) chicken, boned
and skinned

1kg (2Ib) boneless mixed game
meats, cut into 1cm (%in) pieces

3759 (1202) belly pork,
coarsely chopped

500g (1b) piece of streaky bacon,
cut into small pieces.

butter, for greasing
hot-water crust pastry

salt and black pepper

1 egg, beaten

450ml (% pint) jellied stock
MARINADE

150ml (7 pint) port

1 small onion, finely chopped
3 garlic cloves, crushed
leaves of 4 thyme sprigs, chopped
1 tsp grated nutmeg

507 CALS PER SERVING

To make the marinade, combine
the port, onion, garlic, thyme,
and grated nutmeg in a bowl

Cut the chicken breast into long

strips, about 1om (4in) wide,
and set aside. Cut the rest of the
chicken into 1cm (/2in) chunks.
Add the chunks to the marinade
with the game meats, belly pork,
and bacon. Cover and leave to
marinate in the refrigerator for
8 hours.

Lightly butter a 29cm (11%in)

‘springform or loose-bottomed
cake tin. Take two-thirds of the
hot-water crust pastry, pat it out
over the bottom of the tin, and
push it up the side, until it stands
1em (V4in) above the rim.

Season the meat mixture with

plenty of salt and pepper, and
spoon half into the pastry shell.
Smooth the surface evenly.

Arrange the reserved chicken

breast strips on top of the meat,
radiating from the middle. Season
with salt and pepper.

Top with the remaining meat

mixture and brush the top edge
of the pastry with beaten egg. Roll
out the remaining pastry and cover

the pie, reserving the trimmings.
Pinch around the edge to seal,
then crimp.

Decorate the pie with the pastry

trimmings, attaching them with
beaten egg. Make 3 steam holes
in the pastry lid and glaze the pie
with beaten egg.

Bake in a preheated oven at
220°C (200°C fan, Gas 7) for
1 hour. If the pastry browns too
quickly, cover with foil. Reduce
the heat to 160°C (140°C fan,
Gas 3) and cook for 2-27% hours.

Test the pie by piercing the
centre with a skewer: the juices
will run clear and the meat will feel
tender when it is done. Leave the
pie to cool in the tin for 8 hours.

(Pt e JeRed stock o
a saucepan and heat until
melted. Using a funnel, siowly
pour the stock through the holes.
in the pie. Cover and chill for
6 hours or until the stock has
set. Unmould the pie and cut
into wedges to serve.

STEP-BY.STEP

1 Put 400mi (11l 02) water and
30g (102) white vegetable fat

into a saucepan and heat until
boiling and the fat has melted.

This stock is used in cold
dishes where it forms a jelly
around the meat. Make it

in the same way as other
stocks, but use bones only,
because they contain a high
level of gelatine. Crack the
bones before adding them
1o the pot. The stock will
set when cool.

J
game pie image >
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18 PUDDINGS

Hot chocolate soufflés
O SERVES 4 494 CALS PER SERVING

125g (402) plain chocolate Break the chocolate into pieces

2 thsp water and put into a small saucepan

300mi (/% pint) milk with the meaured water and a few
tablespoons of the milk. Heat

(1%02) butter, plus extra
e gently, stirring, until the chocolate

: - has melted. Add the remaining
459 (1%02) plain flour milk, stirring to blend.

2-3 drops of vanilla extract
60g (202) caster sugar Melt the butter in a pan, add the
4egg yolks flour, and cook, stirring, for 1

5 eqg whites minute. Remove from the heat and

gradually add the chocolate and
milk mixture. Bring to a boil stirring,
until the sauce has thickened. Stir
in the vanilla extract and caster

B oo TS
Beat the egg yolks into the cooled

chocolate mixture. Lightly butter
the individual souffié dishes and
set aside.

sifted

\g sugar for dusting

Whisk the egg whites until siff

but not dry. Stir 1 large spoonful
of the egg whites into the chocolate
mixture, then carefully fold in the
remainder. Divide the mixture among
4300l (% pint) souffié dishes.

Place on a hot baking tray and
bake in a preheated oven at
190°C (170°C fan, Gas 5) for 40-45
minutes until the soufflés are well
fisen and firm. Dust with sifted
icing sugar. Serve the souffiés
at once.
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TEATIME

Christmas cake Rich fruit cake
) CUTS INTO ABOUT 30 SLICES 316 CALS EACH ) CUTS INTO 10 SLICES 570 CALS EACH
4259 (1402) currants Grease a deep 23cm (9in) round 250 (802) soft butter or baking Lightly grease a deep 20 cm
250g (802) sultanas. or 20cm (8in) square cake tin with | SPread, plus extra for greasing 8 in) round cake tin tin and line
2509 (802) raisins butter, ine the bottom and sides | 250g (8oz) light muscovado sugar  the bottom with greaseproof paper.
: th a double layer of greaseproof | 4 eggs
300g (1002) glacé cherries, e
quartered, rinsed, and dried paper, and grease the paper. Spoon | 2509 (8oz) self-raising flour Combineleh the Inaredients In
1509 (502) ready-to-eat dried the mixture into the prepared tin. 550 (857) raisins 8 large Cowl and mix wek untl
e s S i Level the surface and cover the top combined. Put the mixture into the
o o = of the cake with greaseproof paper. | 2309 (802) sultanas prepared tin and level the surface.
759 (202 mived candied pedl 125 (402) glacé cherries, halved
roughly choppe Bake in a preheated oven at and rinsed Bake in a preheated oven at
4 thop brandy, plus exta for 140°C (120°C fan, Gas 1) for | % tsp ground mixed spice 140° (120°C fan, Gas 1) for
i) 4%-5 hours until firm to the touch 1 tbsp brandy 2-2%: hours. Cover the top of the
300g (1002) plain flour 2nd 2 skewer inserted into the. cake with foil after about 1 hour
1 tsp ground mixed spice middle of the cake comes out to prevent the top becoming
Y tsp grated nutmeg clean. Leave the cake to cool too brown.
?:rog’(e‘ m}g soft butter, plus extra  in the tin. When cooked, the cake should
When the cake has cooled, be firm to the touch and a fine
:009 (1002) dark muscovado sugar 7y o it in several places with skewer inserted in the middle of
eqgs a fine skewer and pour over a lttle the cake should come out clean.
603 {202) whole unblanched brandy. Remove the cake from the Leave the cake to cool in the tin
almonds, roughly choppe tin, but leave the lining paper on. before turning out. Store in an
1 thsp black treacle Wrap the cake in more greaseproof airtight container.

finely grated zest of 1 large lemon  paper, then overwrap with foil. Store
finely grated zest of 1 large orange  the cake in a cool place for up to
3 months, to mature, unwrapping
Combine the fruit and candied  and spooning over more brandy

peel in a large bowl. Add the (1-2 thsp) occasionally.
brandy, and stir to mix well. Cover
and leave overnight. Decorate the cake with glacé
s fruit, almond paste, or ready-to-
Put the remaining ingredients  use icing. Tie a ribbon around the
into a large bowl and beat cake, if wished.

well with an electric mixer unti
thoroughly blended. Stir in the.
soaked fruits and any liquid.
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Score the fat in a criss-cross pattern using a small, sharp knife, making sure that the meat remains untouched.
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1 Cut thi body and the legs to remove the legs. Cut off the wings in the same way
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Roast duck with cranberries

) SERVES 4

2.5kg (51b) duck, with any
giblets reserved for stock

cranberry sauce to serve
watercress sprigs to garnish
CRANBERRY STUFFING

30g (102) butter

1 small onion, finely chopped
175g (602) fresh brown
breadcrumbs

125g (402) cranberries

1 thsp chopped parsley

Vs tsp ground mixed spice

salt and black pepper

1 egg, beaten

GRAVY

1 tsp plain flour

300ml (% pint) duck giblet stock

Make the cranberry stuffing
melt the butter in a pan, add

the onion, and cook gently for

3-5 minutes until softened.

Stir in the breadcrumbs,
cranberries, parsley, and
mixed spice, and season with
salt and pepper. Bind with the

egg and leave to cool.

Remove any fat from the

cavity of the duck. Spoon
the stuffing into the neck end
of the duck, secure the skin flap

580 CALS PER SERVING

over the stuffing with a small
skewer, and pat into a rounded
shape. Put any leftover stuffing
into an ovenproof dish and

set aside.

Prick the skin of the duck all
‘over with a fork and rub salt
and pepper into the skin. Place
the duck, breast-side down, on
a wire rack in a deep roasting tin,
and roast in a preheated oven
at 200°C (180°C fan, Gas 6) for

25 minutes or until golden brown.

Pour off some of the fat from

the tin to reduce splashing.
Turn the duck, breast-side up,
and roast for another 20 minutes
or until brown.

Reduce the oven temperature
o 180°C (160°C fan, Gas 4)

and roast the duck, without basting,
for 1-1% hours. Gook any leftover

stuffing with the duck for the last
40 minutes.

7Test the duck by inserting a
fine skewer into the thickest
part of a thigh: the juices will run
clear when it is cooked. Keep
warm, uncovered, while you
make the gravy.

Pour off all but 1 tbsp of the

fat from the roasting tin. Set
the tin on the hob, add the fiour,
and cook, stirring, for 2 minutes.
Pour in the stock and bring to a
boil, stirring until lightly thickened.
Taste for seasoning and strain into
a warmed gravy boat.

Put the stuffing into a serving

dish, carve the duck, and garnish
with wateroress. Serve with the
gravy and cranberry sauce.

Carving ducks

STEP-BY-STEPD

1 Cut through the joints
between the body and the
legs to remove the legs. Cut
off the wings in the same way.

Cranberry sauce

Put 500 (11b) fresh cranberries
into a saucepan with 125ml
(4fl 0z) water. Bring to a boil
and simmer for about 5
minutes until the cranberries
have begun to break down.
Stir in 125g (402) caster sugar
and simmer until the sugar
has dissolved. Stir in 2 thsp
port before serving. Serve

hot or cold.

. Coak's know-how

roast duck image >
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Carve the breast meat in diagonal slices. For a larger bird, carve the breast meat without removing it first.
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2 Slit the skin along both sides of the breastbone. Slide the knife into the cut on one side to free the breast.
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Roasting know-how

To calculate roasting time, weigh the bird
after you have added any stuffing. Cover
large birds loosely with foil if the skin is
becoming too browned. Place fatty birds,
such as duck and goose, on a rack, to
allow the fat to drain away and keep

the skin crisp.
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Cooking ahead

The pork can be cooked the day before.
Cool after the long, slow cooking in step
2, then keep covered in the refrigerator
overnight. Bring back to room temperature,
then roast in a preheated oven at 220°C
(200°C fan, Gas 7) for 30 minutes until
the crackling is crisp and the meat is hot.
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0 ROASTS

Slow-roast belly of pork

) SERVES 6

1.35kg (3lb) boned belly of pork,
skin scored at 1cm (%in) intervals
1 tbsp sunflower oil

salt and black pepper

apple sauce or fruit jelly (eg apple,
mediar, gooseberry) to serve
GRAVY

alarge knob of butter

3 thsp plain flour

600mi (1 pint) beef stock

3 thsp port

afew drops of Worcestershire
sauce

a dash of gravy browning

Brush the skin of the pork with
the oil. Season with salt and
pepper and rub well into the skin.

Sit the pork, skin-side up, in a
‘small roasting tin and pour 1.3
litres (27 pints) cold water around
the meat.

Roast the pork in a preheated

oven at 150°C (130°C fan, Gas 2)
for 4-5 hours until the meat feels
very soft and tender.

Increase the oven temperature

o 220°C (200°C fan, Gas 7)
and roast the pork for another
30 minutes or until the skin is
crisp and golden.

558 CALS PER SERVING

Transfer the pork to a board
“Fand pour any juices from the
roasting tin into a jug. Tent the
pork loosely with foil (do not cover
closely or the crackling will soften)
and leave to stand in a warm place
for about 15 minutes.

Meanwhile, make the gravy:

melt the butter in a saucepan,
sprinkle in the flour, and stir over
a high heat to combine. Gradually
blend in the stock and whisk over
ahigh heat until boiing and smooth.
Stir in the port and any pork juices,
then lower the heat and add the
Worcestershire sauce and gravy
browning. Season with salt and
pepper and stir well to combine.

Carve the pork into 6 slices.
Serve hot, with the gravy and
apple sauce or fruit jelly.

B <o oo






images/00069.jpeg
Mustard-glazed ham

) SERVES 16-20

4-5kg (8-10lb) smoked gammon
400mi (14fl o2) cider or apple juice
3 thsp English mustard

90g (30z) demerara sugar

LEMON MUSTARD SAUCE

4 thsp olive oil

juice of 1 lemon

1 thsp caster sugar

2tsp coarse-grain mustard

salt and black pepper

150ml (/4 pint) créme fraiche

477-382 CALS PER SERVING

Put the gammon into a large
container, cover with cold water,

and leave to soak for at least

12 hours.

Drain and rinse the gammon.

Arrange 2 pieces of foil, long
enough to cover the gammon,
across a large roasting tin

Pour the cider or apple juice

into the foil. Stand a wire rack
on the foil and place the meat on
the rack. Insert a meat thermometer,
if using, into the thickest part of
the meat.

Wrap the foil loosely over the

‘gammon, leaving plenty of
space for air to circulate. Place
the gammon just below the middle
of a preheated oven and cook
at 160°C (140°C fan, Gas 3) for
20 minutes per 500g (11b). The
meat thermometer should register
75°C (170°F). Remove the ham
from the oven and leave to cool
for a few minutes.

Increase the oven temperature
0 230°C (210°C fan, Gas 8).
Transfer the ham to a board, drain

the cooking juices from the foil,
and discard. Glaze the gammon
with the mustard and sugar.

Return the ham o the rack in
the roasting tin. Cover any lean
parts with foil, return to the oven,
and ook, turning the roasting tin
if necessary, for 15-20 minutes
until the glaze is golden brown
all over.

Meanwhile, make the lemon

mustard sauce: put the olive
oil, lemon juice, caster sugar,
and mustard into a screw-top
jar, season with salt and pepper,
and shake vigorously to mix the
ingredients together.

Put the créme fraiche into

2 bowl and stir in the lemon
and mustard mixture. Taste for
seasoning and leave to chill in
the refrigerator until needed.

Carve the ham into slices and
serve either warm or cold, with
the lemon mustard sauce.

1 Cut away the skin with a
sharp knife, leaving behind
athin layer of fat, then discard
the skin.

mustard-glazed ham image >
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Brandy butter

Make your own brandy butter by creaming
together 250g (80z) each of unsalted
butter and caster sugar or icing sugar,
and 90ml (3l oz) brandy. The brandy
butter can be frozen for up to 3 months.
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) SERVES 8-10  522-418 CALS PER SERVING

In a large bowl, combine the

flour, suet or butter, almonds,
carrot, raisins, currants, sultanas,
breadcrumbs, nutmeg, candied
peel, sugar, and lemon zest. Add
the lemon juice and eggs, and stir
until well combined.

Lightly butter a 1.25 litre (2 pint)
pudding bowl. Spoon in the
mixture and level the surface.
Cover with buttered greaseproof
paper, then foil, both pleated in

the middle. Secure the paper and
foil in place by tying string under
the rim of the bowl.

Put the bow into a steamer o
'saucepan of simmering water.
Make sure the water comes halfway

up the side of the bowl. Cover
and steam, topping up with boiing
water as needed, for about 6 hours.

Remove the bow from the

‘steamer or pan and leave to
cool. Remove the paper and foil
covering. Make a few holes in the
pudding with a fine skewer, and
pour in the rum or brandy.

Cover the pudding with fresh
greaseproof paper and foil.
Store in a cool place for up to
3 months. To reheat for serving,
steam the pudding for 2-3 hours.
Serve at once, with brandy butter.

B cooonon






images/00093.jpeg
Cook’s know-how

For a crunchier topping, use 125g (40z)
wholemeal flour and 60g (20z) porridge
oats or muesli instead of the plain flour.
To sweeten cooking apples, especially
windfall apples that are not at their best,
use apricot jam instead of some — or all —
of the sugar. Apricot jam gives a gentle
sweetness, and it improves the texture
of the apples, especially if you are using
them for a purée or a pie.
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PUDDINGS

Mince pies
) MAKES 18

175g (602) plain flour
50g (202) butter, cubed

50g (202) lard, cubed

25 (102) icing sugar

1 egg, beaten

3759 (1202) mincemeat

1 egg, beaten to glaze

g or caster sugar for dusting

157 CALS PER SERVING

To make the pastry, put the flour,
butter, lard, and icing sugar into

a food processor and process until

the mixture resembles breadcrumbs.

Pour in the beaten egg and pulse

the blade until the dough starts

to form a ball. Knead lightly.

Roll the pastry out thinly on a

lightly floured work surface and
cut out 18 rounds using a 7.5cm
(3in) fluted cutter. Use them to line
one and a half 12-hole bun tins
or three 6-hole bun tins. Spoon a
generously heaped teaspoon of
mincemeat into each pastry case.

Re-roll the pastry trimmings

and cut out 18 stars using a
4.5-50m (112-2in) star cutter. Put
a star on top of the mincemeat,
then brush the pastry with a lttle
beaten egg.

Bake in a pre-heated oven at
200°C (180°C fan, Gas 6) for
12-15 minutes or until golden and
crisp. Allow to cool slightly and
dust with icing sugar o caster

sugar before serving.

Classic apple crumble

) SERVES 6
900g (2Ib) cooking apples,
eg Bramley's

1759 (602) granulated sugar
finely grated zest of 1 lemon
6 thsp water

TOPPING

175g (602) plain flour

90g (302) butter

60g (202) demerara sugar

a Coak's knowrhow

404 CALS PER SERVING

Quarter, peel, and core the
apples, then slice them fairly
thinly. Toss the slices in the sugar,

lemon zest, and water. Put in a
shallow 20cm (8in) ovenproof dish.

Make the topping: put the flour

in a bowl and rub in the butter
until the mixture resembles fine
breadcrumbs, then stir in the sugar.

Sprinkle the topping evenly over

the apple mixture in the dish
and bake in a preheated oven at
180°C (160°C fan, Gas 4) for 40-45
minutes until golden brown and
bubbling. Serve at once.
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PUDDINGS

Treacle pudding —

) SERVES 4-6  619-413 CALS PER SERVING

butter for greasing Lightly butter a 900ml (1% pint) 8
90ml (31 0z) golden syrup pudding bowl and spoon the ]
125g (402) self-raising flour golden syrup into the bottom.

1259 (4o2) shredded vegetable suet  ~ pyt the flour, suet or butter,

F geatadichilled nistfer breadorumbs, and sugar into

1259 (402 fresh white breaderumbs 5 bow and stir to combine. Stir

60g (202) caster sugar in enough milk to give a dropping

‘about 125ml (4fl 0z) milk consistency. Spoon into the bowl
on top of the syrup.

Cover the bowl with buttered

baking parchment and foil,
both pleated in the middle. Secure
by tying string under the rim of
the bowi,

SRRl puadings Put the bowl into a steamer or
saucepan of simmering water,

making sure the water comes.
halfway up the side of the bowl

if using a saucepan. Cover and
steam, topping up with boiling
water as needed, for about 3 hours.
Turn out the pudding and serve
with hot vanilla pouring custard.

STEP-BY-STEP

1 Layer buttered greaseproof
paper with foil and make a
pleat across the middle, to
allow for the pudding’s
expansion during cooking.
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) SERVES 10

Make the pastry: put the flour

into a large bowl. Add the butter
and rub in with the fingertips until
the mixture resembles fine
breadcrumbs. Stir in the sugar,
then mix in the egg and water
to bind to  soft, pliable dough.
Wrap the dough in cling film and
chill for about 30 minutes.

Roll out the dough on a lightly
floured surface and use to line
a deep 280m (11in) loose-bottomed

685 CALS PER SERVING

fluted flan tin. Prick the bottom
with a fork. Cover and chill while
preparing the filing.

Put the butter and sugar into a

bowl and cream together until
pale and fluffy. Add the eggs one
at a time, beating well after each
addition, then mix in the ground
almonds and almond extract.

Spread the mincemeat evenly

‘over the bottom of the pastry
shell. Pour the almond mixture
over the mincemeat.

Bake in a preheated oven at

190°C (170°C fan, Gas 5) for
about 40 minutes until the filling
is golden and firm to the touch.
Cover loosely with foll if it is
browning too much.

Meanwhile, make the topping:
stir together the icing sugar,
lemon juice, and enough water
to make a thin glacé icing. Spread
evenly over the tart, then sprinkle
with the almonds.

Return to the oven for 5 minutes

or until the icing is shiny and the
almonds lightly coloured. Serve
warm or cold.
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2 Place buttered-side down over the bowi the rim. For
excess paper and foil.
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1 Layer buttered seproof paper with foil and make a pleat across the middle, to allow for the pudding’s
pansion during cookin:
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2 To remove the beard, hold it firmly between your thumb and the blade of a knife and pull it away from the shell.
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16 PUDDINGS

Pecan pie
) SERVES 8

150g (502) pecan nut halves
30g (102) unsalted butter

60g (202) light muscovado sugar
30g (102) caster sugar

125ml (4f1 0z) golden syrup

3 thsp brandy

1 tsp vanilla extract

2 thsp single cream

Ystsp ground cinnamon

ch of grated nutmeg

1 large egg, lightly beaten

2egg yolks

PASTRY

175g (602) plain flour

90g (302) chilled butter, cubed
about 2 thsp cold water

1 egg white, lightly beaten

Make the pastry: put the flour
into a bowl, add the butter,
and rub in with the fingertips
until the mixture resembles fine
breadcrumbs. Add enough water
1o make a soft dough. Leave to
chillfor about 30 minutes,

Roll out the pastry on a lightly

floured work surface and line a
230m (9in) loose-bottomed fluted
flan tin. Bake blind in a preheated
oven at 180°C (160°C fan, Gas 4)
for 10 minutes.

458 CALS PER SERVING

Remove the beans and foil,

lightly brush the pastry shell
with egg white, and return to the
oven for 1-2 minutes. Remove
from the oven and set aside.

Spread the pecans out on a

baking tray, and roast in the
oven, turning occasionally, for
10-15 minutes. Reserve a few
and coarsely chop the remainder.

Put the butter into a heavy

saucepan and cook over a
gentle heat until golden brown.
Add the sugars and golden syrup,
and heat gently until the sugars
dissolve. Add the brandy, bring
to a boil, and cook for 5 minutes.
Remove from the heat and stir
in the vanilla extract, cream,
cinnamon, and nutmeg.

Whisk together the egg and
egg yolks. Whisk a lttle hot
syrup into the eggs. Add half
of the syrup, little by lttle, then
add the remainder. Leave to cool.

‘Arrange the chopped pecans

and pecan halves in the pastry
shell. Pour the syrup and egg
mixture over them. Bake for about
40 minutes until golden brown and
set. Leave to cool before serving

Bread and butter pudding

) SERVES 6
12 thin slices of white bread,
crusts removed

about 125g (402) butter, softened,
plus extra for greasing

175g (602) mixed dried fruit
grated zest of 2 lemons
1259 (402) demerara sugar
600mi (1 pint) milk

2eggs

516 CALS PER SERVING

Spread one side of each slice

of bread with a thick layer of
butter. Cut each slice of bread
in half diagonally. Lightly butter
1.7 litre (3 pin) ovenproof dish
and arrange 12 of the triangles,
buttered-side down, in the bottom
of the dish.

Sprinkle over half of the dried

frut, lemon zest, and sugar.
Top with the remaining bread,
buttered-side up. Sprinkle over
the remaining fru, lemon zest,
and sugar.

Beat together the milk and

eggs, and strain over the
bread, then leave for 1 hour
50 that the bread can absorb
some of the liquid.

Bake in a preheated oven at
180°C (160°C fan, Gas 4) for
about 40 minutes until the bread
slices on the top of the pudding
are a golden brown colour and
crisp, and the custard mixture.
has set completely. Serve at once.
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1 Scrub and rinse the mussels and clams under cold running water. Use a small knife to scrape off any barnacles.
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3 Half fill a pan with water, bring to a simmer, and lower the bowl into it. Add more hot water to come halfway up
the side. Cover tightly and steam.
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Curried parsnip soup

) SERVES 6-8

30g (102) butter

750g (1% Ib) parsnips,
coarsely chopped

1 large onion, chopped
1 large garlic clove, crushed
2tsp mild curry powder

1.8 litres (3 pints) vegetable
or chicken stock

salt and black pepper
200mi (71l 0z) single cream
snipped fresh chives to garnish

° Hethy note

197-147 CALS PER SERVING

Melt the butter in a large

saucepan, add the chopped
parsnips, onion, and crushed
garlic, and cook gently, stirring
occasionally, for 5 minutes or
until the onion is softened but
not coloured.

Stirin the curry powder and

ook for 1 minute, then blend
in the stock and season with salt
and pepper. Bring to a boil, stiring,
then cover and simmer gently for
20 minutes or until the parsnips
are tender.

Purée the soup in a food

processor or blender until
smooth. Return the soup to the
finsed-out pan, heat gently to
warm through, stirting constantly,
then taste for seasoning.

Stir in the single cream and
reheat gently. Serve at once,
garnished with fresh chives.
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Healthy note

There are ways of making this soup
lighter if you are concerned about the fat
content. Use semi-skimmed milk in step 1,
only 30g (1oz) butter in step 2, and omit
the flour in step 3. At the end, whisk the
flour to a paste with a little cold stock or
water, then whisk into the soup and boil,
whisking, until thickened. Add only
60-90g (2-30z) cheese in step 4.
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Blue Stilton and onion soup

) SERVES 8

600ml (1 pint) milk
2bay leaves

% tsp grated nutmeg

90g (302) butter

21large onions, finely sliced
5g (24%02) plain flour

1.5 litres (2% pints) vegetable
or chicken stock

salt and black pepper

150g (502) blue Stilton cheese,
coarsely grated

single cream to serve (optional)

D ety e

255 CALS PER SERVING

Pour the milk into a saucepan,

add the bay leaves and nutmeg,
and bring almost to a boil. Remove
from the heat, cover, and leave to
infuse for 20 minutes.

Meanwhile, melt the butter in

alarge pan, add the onions,
and cook very gently, stirring
occasionally, for about 10 minutes
or until soft but not coloured.

Add the flour and cook, stirring,

'for 2 minutes. Strain the milk
and gradually blend it into the
onion and flour. Add the stock
and season with salt and pepper.
Bring to a boil and simmer, half
covered, for 10 minutes.

‘Add the cheese and stir over

a very low heat until it melts
(do not boil or the cheese will be
stringy). Taste for seasoning and
stir in a little cream if you wish.
Serve hot.

Game soup
) SERVES 4

30g (102) butter

125 (402) smoked streaky bacon
rashers, rinds removed, diced

1 onion, sliced

125 (402) chestnut mushrooms,
sliced

1 thsp plain fiour
1.25 litres (2 pints) game stock
salt and black pepper

1 tbsp redeurrant jelly.
ORANGE-HERB BOUQUET

6 parsley stalks

pared zest of 1 orange

1 bay leaf

1large thyme or marjoram sprig

STEP-BY-STEP

1 Grush and break up bones
and carcasses. Putinto a large
pan. Add 2-3 halved, unpeeled
onions. Gook until browned.

223 CALS PER SERVING

Make the orange-herb bouquet
and set aside.

Melt the butter in a saucepan,

add the bacon, and cook over
a high heat, stirring occasionally,
for 5-7 minutes until crisp.

Lower the heat, add the onion

o the pan, and cook gently,
stirring from time to time, for a
few minutes until softened but
not coloured.

Add the mushrooms to the pan

‘and cook for 5 minutes, then
add the flour and cook, stirring
constantly, for 1 minute. Add the
stock and the orange-herb bouquet,
season with salt and pepper, and
bring to a boil. Cover and simmer
for 30 minutes.

Discard the bouguet, then stir
i the redcurrant jelly. Taste for
seasoning before serving
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2 Sift 750g (1%21b) plain flour and 1 tsp salt into a bowl. Pour in the fat and mix until the mixture holds together.
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3 Turn the dough out onto a floured surface, invert the bowl over the top to keep it moist, and leave to cool.
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1 Invert the pie dish onto the pastry and use a small knife to cut around the edge. Reserve all trimmings.
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Chicken pot pie Crispy-topped seafood pie

) SERVES6 508 CALS PER SERVING ) SERVES4 575 CALS PER SERVING
1kg (20b) chicken Melt the butter in another pan, | 5008 (11b) cod fillet Put the cod into a saucepan
1.25 litres (2 pints) chicken stock add the flour, and cook, stirring, 300l (% pint) milk with the milk and bay leaf, bring
1 onion, quartered for 1 minute. Add the stock, whisking 1 bay leaf slowly to a boil, and poach gently
1 celery stalk, thickly sliced until it comes to a boil and thickens. 5 jeeks, trimmed and sliced for about 10 minutes until the fish
pared zest and juice of 1 lemon Add the lemon juice and season. 175 (6oz) broceoli, cut nto florets  2KCS €aSi:

Stir the chicken, vegetables, and
2 carrots Rtk 1759 (60z) cooked pecled prawns ) Meanwhile, blanch the leeks
2 waxy potatoes, peeled and cut ' B 15g (%02) butter and broccoli for 3 minutes in
into quarters Roll out the pastry, then cut out  15g (:0z) plain flour a saucepan of boiling salted
45 (102 butter the ld to it a 2 litre (3% pint) pie  salt and black pepper water. Drain.
T T R dlish and fil, cover, and decorate. | 250 (gog) ready-made shortcrust Lift out the fish, remove and
e ey Bake in a preheated oven at pastry, well chilled discard the skin and bones,

190°C (170C fan, Gas 8 for 06 (102) Gruyére cheese, arated  and flake the fish. Strain and

885, (aaltinsin peas 30 minutes or until the top is crisp reserve the milk.
1759 (602) shortcrust pastry ‘and golden brown. Serve hot.

Put the blanched leeks and
broccoli into a 2.4 litre (4 pint)
pie dish. Add the cod and prawns.

beaten egg yolk for glazing

Put the chicken, stock, onion,
celery, and lemon zest into a

large saucepan. Bring to a boil,

cover, and simmer for 30 minutes.

Melt the butter in a small
saucepan, add the flour, and
ook, stirting, for 1 minute. Remove

Add the carrots and potatoes, from the heat and gradually blend

cover, and simmer for 20 minutes
or until the vegetables are cooked
and the chicken is tender. Remove
the vegetables and set aside. Leave
the chicken to cool in the liq

Remove the meat from the

in the reserved milk. Bring to a boil,
stirring constantly until thickened.
Simmer for 2-3 minutes. Season

to taste and pour the mixture over
the pie filling.

Grate the pastry, and sprinkle

chicken and cut into bite-sized 1 Invert the pie dish onto the over the sauce. Sprinkle with
pieces, discarding the skin and pastry and use a small knife to the grated cheese. Bake in a
bones. Dice the vegetables. Skim cut around the edge. Reserve preheated oven at 200°C (180°C
the fat from the cooking liquid, all trimmings. fan, Gas 6) for 25-30 minutes.

then bring 600ml (1 Serve at once.

) to a boil.
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3 Cut out decorative shapes from the reserved trimmings. Arrange on top of the pie and glaze with the beaten yolk.
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2 Put the filling in and top with the pastry. Press onto the rim and crimp with a fork. Brush with the beaten yolk.
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) SERVES 6 494 CALS PER SERVING

Melt 60g (202) of the butter in

a large frying pan and cook the
leeks for about 8-10 minutes until
softened. Stir in the flour and cook
for 1 minute, then gradually add
the apple juice and milk, stirring
constantly until boiling. It may look
slightly curdled at this stage, but
don't worry, it will come together.
Reduce the heat, and simmer
gently for 2-3 minutes. Add the
mustard and season well.

Remove the sauce from the heat

and stir in the eggs and cheese.
Now cook the potatoes in boiling
salted water for 4-5 minutes until
just tender. Drain and mix into the
sauce, then season and pour into
a 25cm (10in) square, shallow
ovenproof dish,

Melt the remaining butter. Brush

‘one of the filo sheets with butter
and put it over the mixture in the
dish, sorunching up the edges to
fit. Repeat with the remaining filo
sheets, scrunching up the last one
before putting it on top of the pie. &
You can leave the pie for up to
6 hours at this stage.

Bake in a preheated oven at
200°C (180°C fan, Gas 6) for
30-40 minutes until the filo is crisp

and golden and the pie is hot.
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Shepherd’s pie
) SERVES 6

750g (1% Ib) minced lamb
125 (402) mushrooms, sliced
2 carrots, diced

1 large onion, chopped

1 garlic clove, crushed

30g (102) plain flour

150ml (/4 pint) beef stock

2 thsp Worcestershire sauce
salt and black pepper

750g (1% Ib) potatoes

about 4 tbsp hot milk

30g (102) butter

Put the minced lamb into a large

frying pan and heat gently until
the fat runs. Increase the heat and
Gook, turing and mashing the meat,
until it browns. Using a slotted
spoon, lift the lamb out of the pan
and spoon off the excess fat.

Add the mushrooms, carrots,
onion, and garlic to the pan.
Gook gently, stirring occasionally,
for a few minutes until just

beginning to soften

383 CALS PER SERVING

Return the lamb to the frying
pan. Sprinkle in the flour and
ook, stirting, for about 1 minute.

Add the beef stock and the

Worcestershire sauce. Season
with salt and pepper. Bring to a
boil, cover, and simmer gently for
30 minutes

Meanwhile, cook the potatoes

i boiling salted water for 15-20
minutes until tender. Drain. Add
the milk and butter to the potatoes
and mash until soft, then season
with salt and pepper.

Taste the lamb mixture for

seasoning and tum into an
ovenproof dish, then spread the
potato on top. With a fork, score
the potato in a decorative pattern.
Cook in a preheated oven at 200°C
(180°C fan, Gas 6) for about 20
‘minutes until the topping is golden
and the meat mixture bubbling
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About this ebook

Mary Berry Winter Cookbook showcases over 50 classic heart-warming recipes,
ideal for the winter months. This ebook is split into six sections: soups, casseroles,
roasts, pies, puddings, and teatime. The recipes are accompanied by beautiful
photographs and many include scroll-through step-by-step sequences, so that
you can perfect key skills and techniques as you cook. With Mary Berry's clear,

precise instructions, you are guaranteed perfect results every time.

—
Pop-out notes
Glick on the icon for
expert tips to give
you that extra edge.

Useful guides.
Get detailed and
easy instructions.

on cooking
techniques and
preparation of
accompaniments.

Let DK's designers and editors bring your world to life with this amazing
Interactive ebook, packed with extraordinary images and surprising features.

o e

=

Multi-touch elements

Step-by-steps
These elements
allow you to

scrol through a

sequence of step-
by-step photos
and accompanying
captions to find
out about key
techniques.

Servings and calorie count
You'lfind serving information at
the start of every recipe along with
the calorie count per serving - a
thoughtul litte detai to help you
plan a balanced diet

Recipe variations
Look out for variations on the main
recipe, which suggest further tasty
‘seasonal recipes to try.
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Introduction
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Winter vegetable soup

) SERVES 6

45g (1%02) butter
1 leek, trimmed and diced

1 onion, chopped

1 celery stalk, diced

1 small potato, peeled and diced
1 turnip, diced

1 small carrot, diced

3 garlic cloves, crushed

1.5 litres (27 pints) vegetable
or chicken stock

250g (802) spinach, coarsely
shredded

3 spring onions, thinly sliced
salt and black pepper

Shredding spinach

Remove the stalks and stack
several spinach leaves. Roll

them up tightly and cut across.

into shreds.

153 CALS PER SERVING

Melt the butter in a large
saucepan, add the leek, and
cook gently, stirring occasionally,
for 5 minutes or until softened.
Add the onion, celery, potato,
turnip, carrot, and garlic, and

‘Gook for 8 minutes.

Pour in the stock and bring
to a boil. Cover and simmer,

stirring occasionally, for 25 minutes

or until the vegetables are tender.

Add the spinach and spring
onions, and cook for 3 minutes.

until the spinach is wilted and

still bright green. Season well

and serve hot.

7
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Remove the stalks and stack several spinach leaves. Roll them up tightly and cut across into shreds.






images/00008.jpeg
Cook the onions in the butter and oil until soft. Add the sugar. Cook over a low heat, stirring, for 20 minutes
or until golden.
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French onion soup
) SERVES 8 353 CALS PER SERVING

459 (1%02) butter

1 thsp sunflower oil Cyieaitiz:

T Cut slices from a baguette s
and toast on one side under &

2.1sp cestatiaiar a hot grill. Remove from the b

30g (102) plain flour heat and turn the slices over.

1.8 litres (3 pints) vegetable, Grate Gruyere cheese evenly

chicken, or beef stock over the untoasted sides of

salt and black pepper the bread slices. Return to

8 Gruyere croites the grill and cook until the

cheese has melted and is.

Melt the butter with the oil in a gently bubbling.

large saucepan and caramelize
the onions with the sugar. Sprinkle
the flour into the pan and cook,

stirring constantly, for 1-2 minutes.

Gradually stir in the stock and Caramelizing onions
bring to a boil. Season with ) ol
salt and pepper, then cover and ’ d

simmer, stirring from time to time,
for 35 minutes.

Taste the soup for seasoning,

then ladle into warmed bowis.
Float a Gruyére crote in each
bowl and serve at once.

Cook the onions in the butter

and oil until soft. Add the sugar. — —_—
Cook over a low heat, stirring,
for 20 minutes or until golden.
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Clam chowder

) SERVES4 497 CALS PER SERVING

500g (1lb) fresh clams in their
shells, cleaned

250mi (8fl oz) fish stock
45g (1%02) butter
1 onion, chopped

3 unsmoked bacon rashers,
rinds removed, diced

2 thsp plain flour
2 potatoes, peeled and diced
750mi (1% pints) milk

1 bay leaf

salt and black pepper

STEP-BY.STEP

1 Scrub and rinse the mussels
and clams under cold running
water. Use a small knife to
scrape off any barnacles.

Put the clams into a large
saucepan, add the fish stock,
and bring to a boil. Lower the heat,

cover, and cook over a medium
heat for 5-8 minutes until the clam
shells open.

Discard any clams that have

not opened. Set aside 12 clams
in their shells for garnish and keep
warm. Remove the remaining clams
from their shells. Discard the shells
and strain the cooking juices.

Melt the butter in a large pan,

add the onion, and cook gently
for a few minutes until soft but
not coloured. Add the bacon and
the flour, and ook, stirring, for
1-2 minutes.

Add the potatoes, milk, strained
clam juices, and bay leaf to the
pan. Bring 1o a boil, then lower
the heat and simmer for 15 minutes,
Add the shelled clams and heat
gently for about 5 minutes. Remove
the bay leaf and discard.

'Add salt and pepper to taste.
Serve hot, garnished with the
reserved clams in their shells.
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2 Slice each kidney in half lengthways or leave attached at the base. Snip out the small fatty, white core
and the tubes.
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1 Peel off any fine membrane around each kidney. (If using beef or veal kidneys, separate them first and cut
the ducts)
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Mushroom stroganoff

Soak the dried mushrooms in

) SERVES4 177 CALS PER SERVING
20g (%02) dried mushrooms
{porcini)

2 thsp olive oil
1 onion, chopped

1 garlic clove, crushed

500g (11b) chestnut mushrooms

2 red peppers, halved, seeded,
and sliced

2tsp paprika
salt and black pepper

30g (102) cornflour

300ml (% pint) cold vegetable stock

1 x 400g can artichoke hearts,
drained

2 thsp dry white or red wine
1 thsp tomato purée

low-fat créme fraiche or plain
yogurt to serve

150ml (% pint) warm water for
20 minutes, then drain and reserve
the soaking water.

Heat the oilin a flameproof

.casserole, add the onion and
garlic, and cook for 3-5 minutes
until softened.

Add the mushrooms, peppers,

and paprika, and season with
salt and pepper. Cook, stiring,
for 5 minutes. Mix the cornflour
and stock, add to the pan with
the artichokes, wine, mushroom
water, and tomato purée and
bring to a boil. Simmer gently
for 10-15 minutes. Taste for
seasoning. Serve hot, with
oréme fraiohe or yogurt.

Mushroom vol-au-vent
When cooking the mushrooms,
increase the heat to reduce
and thicken the sauce. Warm
through a ready-made large
vol-au-vent shel and fill with
the hot mushroom stroganoft,

Spicy pumpkin casserole

) SERVES 4

2 tsp olive oil
2 onions, cut into wedges

2 potatoes, cut into 2.5cm (1in)
cubes

2 parsnips, cut into 2.5cm (fin)
cubes

500g (11b) pumpkin, peeled and
cutinto 2.5¢m (1in) cubes

1-2 tosp curry paste
375ml (13fl 0z) vegetable stock

salt and black pepper

chopped fresh coriander to garnish

196 CALS PER SERVING

Heat the olive ol in a flameproof

casserole. Add the onions and
ook gently for 3-5 minutes or
until softened.

Add the vegetable cubes, curry

paste, and stock. Season and
bring to a boil. Cover and simmer,
stirring, for 20 minutes.

Remove the vegetables with
a slotted spoon and transfer
to a warmed serving dish. Bring
the sauce to a boil and cook until
reduced and thickened. Spoon
the sauce over the vegetables,
garnish with coriander, and
serve hot.

Spicy pumpkin in a pie
Cool the vegetables and sauce,
transfer to a pie dish, and top
with ready rolled pastry. Bake
at 190°C (170°C fan, Gas 5) for
15 minutes or until the pastry
is cooked and the fillng is hot.
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1 Put the giblets (the neck, heart, and gizzard but not the liver) in a large saucepan. Cook until lightly browned.
Stir in 1 litre pints) water or stock. Bring to a boil, skimming off any scum from the surface.
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Christmas roast turkey

) SERVES 12

pared zest of 1 lemon
afew parsley stalks

a few thyme sprigs

2 celery stalks, roughly sliced
5kg (10Ib) oven-ready turkey,
with giblets

759 (302) butter, softened

salt and black pepper

250g (802) streaky bacon rashers.
(optional)

CHESTNUT STUFFING

30g (102) butter

1 onion, finely chopped

90g (302) streaky bacon, finely
chopped

375 (1202) frozen chestnuts,
thawed, or 1759 (602) dried
chestnuts, soaked, finely chopped

1759 (602) pork sausagemeat
3 thsp chopped parsley

1 thsp chopped fresh thyme
salt and black pepper

1 small egg, beaten

GRAVY

30g (102) plain flour

600mi (1 pint) giblet stock
or chicken stock

about 2 thsp port, Madeira
or sherry

redourrant jelly to taste (optional)

675 CALS PER SERVING

TO SERVE
bread sauce
cranberry sauce
bacon rolls
chipolatas

Prepare the stuffing: melt the

butter in a frying pan, add the
onion and bacon, and cook untl
the onion is soft and both the
onion and bacon are golden.
Transfer to a large bowl, mix in
the remaining stuffing ingredients,
and leave until cold.

Place the lemon zest, parsley

stalks, thyme, and celery into
the cavity of the turkey. Fill the
neck end with stuffing. Put the
leftover stuffing into an ovenproof
dish and set aside.

Shape the stuffed end of the

turkey into a neat round and
secure the loose skin with fine
skewers. Tie the legs with string
to give a neat shape.

Weigh the turkey and calculate
the Gooking time, allowing 20

minutes per 500g (11b). Arrange

2 large sheets of foil across a large.

roasting tin. Place the turkey on

top and spread the butter over the

bird, concentrating on the breast.

Season with a lttle salt and
plenty of pepper. If you are
using the bacon rashers, overlap
them across the turkey, again
concentrating on the breast.

Fold the sheets of foil loosely
Jover the turkey, leaving a large
air gap between the turkey and the
foil. Cook the turkey in a preheated
oven at 220°C (200°C fan, Gas 7)

for 30 minutes.

Reduce the oven temperature

10 160°C (140°C fan, Gas 3)
and cook for the remainder of
the calculated cooking time.

Thirty minutes before the end of
the cooking time, fold back the
and remove the bacon (if used),
to allow the breast to brown, then
baste with the cooking juices. To
check if the turkey is thoroughly
cooked, pierce the thickest part

of the thigh with a fine skewer:

the juices should run clear, not
pink or red.

Lift the turkey onto a warmed

serving platter, cover with fresh
foil, and leave to stand in a warm
place for 30 minutes before carving.

1 Meanwhile, put the dish of
stuffing in the oven and cook
for 25-30 minutes. Now make the
gravy: spoon all but 2 tosp of fat
from the roasting tin, leaving
behind the cooking juices. Place

the tin over a low heat on the hob,
add the flour, and cook, stirring, for
1 minute. Add the stock and port,
Madeira or sherry to taste, then
ook, stiring, until thickened,
Season to taste, and add some
redcurrant jelly if you think the
gravy is too sharp.

] Cave ey i e
with the extra stuffing, gravy,

bread sauce, cranberry sauce,

bacon rolls, and chipolatas.

Making giblet stock

STEP-BY-STEP

1 Put the giblets (the neck,
heart, and gizzard but not the
liver) in a large saucepan. Gook
untillightly browned. Stir in 1
litre (1% pints) water or stock.
Bring to a boil, skimming off
any scum from the surface.

christmas roast turkey image >
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2 Add 1-2 quartered, unpeeled onions, 1 chopped celery stal pped carrot, 1 bouquet garni, and a few black
immer for 1 hour. Strain, cool, cover, and refrigerate for up to 3 day:
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3 CASSEROLES

Pheasant stew
) SERVES 6-8

2 thsp sunflower oil

2 pheasants, cut into
serving pieces

3759 (1202) shallots, chopped

125g (402) piece of smoked
streaky bacon, cut into strips.

3 garlic cloves, crushed
1 tsp plain flour

600mi (1 pint) game stock
or chicken stock

300mi (% pint) red wine

1 head of celery, separated
into stalks, sliced

250g (802) button mushrooms
1 tbsp tomato purée

salt and black pepper
chopped parsley to gamish

633-475 CALS PER SERVING

Heat the oilin a large flameproof
casserole. Add the pheasant

pieces and cook over a high heat

until browned. Lift out and drain.

Add the shallots and bacon

and cook for 5 minutes. Add
the garlic and fiour and cook,
stirring, for 1 minute. Add the
stock and wine and bring to a
boil. Add the celery, mushrooms,
tomato purée, and season.
Simmer for 5 minutes.

Add the pheasant, bring back

o a boil, cover, and cook in a
preheated oven at 160°C (140°C
fan, Gas 3) for 2 hours. Garnish
with parsley.

Winter beef casserole

) SERVES 4-6

2 tbsp sunflower oil

1kg (2Ib) braising steak, trimmed
and cut into 2.5¢m (1in) cubes

3 streaky bacon rashers,
rinds removed, cut into strips

11large onion, chopped
45 (1%02) plain flour

(11b) passata
(sieved tomatoes)

450ml (% pint) beef stock
150ml (% pint) red wine

6 celery stalks, sliced

250g (Boz) carrots, cut into
thin strips

1 garlic clove, crushed

1 tsp chopped fresh marjoram
or oregano

salt and black pepper
chopped parsley to garnish

680-454 CALS PER SERVING

Heat the il in a large flameproof
casserole, add the beef and
bacon, and cook over a moderately
high heat for 2-3 minutes until
browned. Remove with a slotted
spoon and drain on paper towels.

Add the onion and cook, stirting
occasionally, for a few minutes
until soft but not coloured.

Add the flour and cook, stirring,
for 1 minute. Add the passata,
stock, and wine and bring to
a boil, stirring until smooth and
thickened. Return the meat to
the pan, add the celery, carrots,
garlic, and marjoram o oregano,
and season with salt and pepper.

Bring to a boil, cover and cook
in a preheated oven at 160°C
(140°C fan, Gas 3) for 2 hours
or until the beef is tender. Taste
for seasoning and garnish with
chopped parsley before serving.
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4 Cut each leg through the joint into thigh and drumstick.
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14 CASSEROLE!

Sausage cassoulet

) SERVES 8

375g (1202) dried haricot beans
2 thsp olive oil

500g (11b) coarse pork sausages,
such as Toulouse.

250g (802) piece of smoked bacon,
cut into strips

2 large onions, sliced

250g (802) piece of garlic sausage,
cutinto 2.5¢m (fin) chunks

2x400g cans chopped tomatoes
300mi (% pint) chicken stock
150ml (% pint) dry white wine

2 thsp tomato purée

2 garlic cloves, crushed

1 bouquet garni

salt and black pepper

125-175g (4-602) fresh
white breadcrumbs

chopped parsley to garish

Put the haricot beans into a large

bowi, cover with pienty of cold
water, and leave to soak overnight.
Drain the beans and rinse under
cold running water. Put the beans
into a saucepan, cover with fresh
cold water, and bring to a boil.
Boil rapidly for 10 minutes, then
simmer for 30 minutes or until just
tender. Drain

Heat the olive ol in a large
flameproof casserole, add the
sausages and bacon, and cook

619 CALS PER SERVING

for 5 minutes or until browned all
over. Lift out and drain on paper
towels. Thickly slice the sausages.

Pour off all but 1 tbsp of the

fat from the casserole. Add
the onions and cook gently, stirring
occasionally, for a few minutes
until soft but not coloured.

Return the bacon and sausages

10 the casserole, add the beans,
the garlic sausage, tomatoes,
stock, wine, tomato purée, garlic,
and bouquet garni. Season with
salt and pepper and bring to a boil,

‘Cover and cook in a preheated

Joven at 160°C (140°C fan, Gas
3) for 1 hour, then sprinkle the
breadcrumbs over the top and
continue cooking, uncovered,
for 30 minutes or until the topping
is golden brown. Garnish with
chopped parsley before serving.

Lancashire hot pot

3 SERVES 4

2 tbsp sunflower oil

1kg (2Ib) middie neck lamb
chops, trimmed

3lamb’s kidneys, trimmed
and halved

1kg (2Ib) potatoes, cut into
smm (%in) slices

500g (11b) carrots, sliced
2large onions, chopped
1 tsp caster sugar

salt and black pepper

1 bay leaf

1 rosemary sprig

afew parsley sprigs

600-750ml (1-1% pints) lamb
or chicken stock, or water

chopped parsley to garnish

Heat the il in a flameproof
casserole, add the lamb

in batches, and brown over

a medium heat for 5 minutes.

Remove and set aside. Add

the kidneys and cook for 3-5

minutes. Remove and set aside.

Add the potatoes, carrots, and
onions, and cook for 5 minutes.
Remove from the casserole.

Make layers of lamb chops,

kidneys, and vegetables in the
casserole, sprinkling with the sugar
and a little salt and pepper, and
putting the herbs in the middle.

689 CALS PER SERVING

Top with a neat layer of

‘potatoes. Pour in enough
stock or water to come up to
the potato layer. Cover tightly
and cook in a preheated oven
at 160°C (140°C fan, Gas 3) for
2 hours or until the meat and
Vegetables are tender.

Remove the casserole fid,

increase the oven temperature
10 220°C (200°C fan, Gas 7), and
Gook for 20-30 minutes to brown
the potato topping. Sprinkle with
parsley before serving.

Lamb's kidneys

STEP-BY-STEP

1 Peel off any fine membrane
around each kidney. (If using
beef or veal kidneys, separate
them first and cut the ducts.)
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Healthy note

To reduce the fat content of the soup,
strip the skin off the chicken thighs
before cooking. Chicken meat is low
in fat and calories; the fatty part is in
the skin and just underneath it.
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Chicken casserole

) SERVES 4

2 thsp sunflower oil
4 chicken portions (legs or thighs)
125g (402) streaky bacon rashers,
cut into strips

2509 (802) carrots, thickly sliced
2 celery stalks, thickly sliced

1 large onion, sliced

30g (102) plain flour

600mi (1 pint) chicken stock

1 bouquet garni

salt and black pepper

4 potatoes, peeled and cut into
large chunks

chopped parsley, to gamish

Heat the ol in a large flameproof
casserole. Add the chicken,
skin-side down, and cook for
10-12 minutes until browned all
over. Lift out and drain on paper
towels. Add the bacon, carrots,
celery, and onion, and cook over
a high heat, stirring, until golden,
Lift out with a slotted spoon and
drain on paper towels.

Spoon off all but 1 tbsp fat
from the casserole. Add the flour
and cook, stirting constantly, for
3-5 minutes until lightly browned,
Gradually pour in the chicken
stock, stirring until smooth. Add
the bouquet garni and season
with salt and pepper.

659 CALS PER SERVING

Return the chicken, bacon,

carrots, celery, and onion to
the casserole, add the potatoes,
and bring to a boil. Cover and
cook in a preheated oven at 160°C.
(140°C fan, Gas 3) for 1-1% hours
or until the chicken is tender when
pierced with a fork. Serve hot,
garnished with parsley.

Italian chicken casserole
Substitute 250g (802) sliced
courgettes for the carrots, and

1 x 400g can chopped tomatoes
and 1 tbsp tomato purée for the
chicken stock. If the mixture is
too thick, add a splash of water,
chicken stock, or wine.
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ts between the legs and the legs out, then through the joints

to remove.
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) SERVES 4

Melt the butter with the ol in a
large flameproof casserole. Add
the chicken and cook for 10-12
minutes until browned all over.
Lift out and drain on paper towels.

Spoon off any excess fat. Add
the bacon, shallots or onions,
and mushrooms. Cook over a high

heat, stiring, until golden brown.

Lift the mixture out of the pan
with a slotted spoon and leave
to drain thoroughly on paper towels.

Add the flour to the pan and
ook for 3-5 minutes, stiring
constantly, untillightly browned.

531 CALS PER SERVING

Reduce the wine in a separate pan
10 300mi (V% pint). Gradually pour
in the stock, then the wine, st
until smooth

Return the chicken and the.

bacon mixture to the casserole.
Add the bouquet garni and garlic.
Season with salt and pepper. Bring
to a boil, cover, and cook in a
preheated oven at 180°C (160°C
fan, Gas 4) for 45 minutes or until
tender when pierced with a fork
Sprinkle the chicken with the
chopped parsley and serve hot.

Jointing a bird

STEP-BY.STEP

Gut through to the joints
between the legs and the body.
Twist the legs out, then cut
through the joints to remove.
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3 Turn over and cut along the backbone to each breast
iagonally in two.
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2 Cut along both sides of the breastbone — through the skin, flesh, and bones of the ribcage - to remove
the breastbone.
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2 Add 4 litres (7 pints) water and boil. Add 3 carrots, 3 celery stalks, 1 bouquet garni, and a few black peppercorns.
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1 Crush and break up bones and carcasses. Put into a large pan. Add 2-3 halved, unpeeled onions. Cook until browned.
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Chicken noodle soup

) SERVES 6

500g (11b) chicken thighs
500g (1lb) carrots, sliced
* head celery, chopped

1 small onion, peeled
but left whole

2-3 garlic cloves,
coarsely chopped

a few parsley sprigs
1.75 litres (3 pints) chicken stock
salt and black pepper

125g (402) thin noodles

chopped fresh dill to garnish

° Healthy note

261 CALS PER SERVING

Put the chicken thighs into a

large saucepan with the carrots,
celery, onion, garlic, and parsley.
Pour in the stock and bring to a
boil. Using a slotted spoon, skim
off the foam that rises to the top
of the pan.

Lower the heat and season
with salt and pepper. Cover
and simmer gently for 30 minutes.

Skim any fat from the surface
of the soup. a slotted
spoon, lift out the parsley, onion,
and chicken. Discard the parsley.

Chop the onion and shred the.
chicken, discarding the skin and
bones. Set aside.

Break the noodles into 5cm

2in) pieces and drop them
into the soup. Bring to a boil,
cover, and simmer for about
10 minutes or until tender.

Return the onion and chicken

o the soup, heat through,
and taste for seasoning. Serve
hot, garnished with dill
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3 Half cover and simmer for 2/2-3 hours. Strain into a bowl, cool, then remove the solidified fat from the surface.
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2 Whisk in the remaining milk, slowly drawing in the flour to make a smooth batter. Put some fat into each cup of a
12-hole bun tin.
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1 Sift the flour and a pinch of salt into a bowl. Make a well, add the eggs and a little milk, and whisk with a little flour
from the sides.
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3 Heat in a preheated oven at 220°C (200°C fan, Gas 7) until hot. Remove, pour the batter in, and bake
for 15 minutes risen, golden, and crisp.
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1 Pull off the skin and score through the fat and meat, about 5¢cm (2in) from the ends of the rib bones.
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Rack of lamb

) SERVES 4-6

2 prepared racks of lamb
1 egg, beaten

WALNUT AND HERB CRUST
30g (102) fresh wholemeal
breadcrumbs

30g (102) parsley, chopped

2 thsp coarsely chopped
walnut pieces

2 large garlic cloves, crushed
finely grated zest of 1 lemon
1 thsp walnut oil

salt and black pepper

WINE AND GRAPE SAUCE
150ml (¥ pint) dry white wine
450ml (7 pint) lamb or
chicken stock

125g (402) seedless green
grapes, halved

Brush the outsides of the lamb
racks with some beaten egg.

To make the crust, combine

all the ingredients. Season with
salt and pepper, then bind with the
remaining egg. Chill for 30 minutes.

Coat the racks with the crust

and put them crust-side up into
a roasting tin. Cook in a preheated
oven at 200°C (180°C fan, Gas 6)
for 30 minutes. Remove, cover with
foi, and leave to stand in a warm
place for 10 minutes.

626-417 CALS PER SERVING

To make the sauce, spoon all

but 1 tbsp of the fat from the
tin. Set the tin on the hob, pour
in the wine, and bring to a boil.
Stir to dissolve any sediment
from the bottom.

'Add the stock and boil, stirring,

for 2-3 minutes. Taste for
seasoning, strain into a warmed
sauce boat, and stir in the grapes.
Serve the lamb with sautéed
potatoes, purple-sprouting
broccoli, and the sauce.

1 Pull off the skin and score
through the fat and meat,

| about 5¢m (2in) from the
ends of the rib bones.
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3 Cut out the meat from between the bones, cutting from the crosswise cuts to the ends.
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2 Turn over and score the meat along the rack, 5cm (2in) from the ends, cutting through the meat to the bones.
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Roast leg of lamb
with red wine gravy

) SERVES 4-6

2kg (4Ib) leg of lamb.
salt and black pepper

2 tbsp chopped fresh rosemary
1 tbsp plain flour

300ml (%% pint) lamb or

chicken stock

90ml (3l 02) red wine

mint sauce to serve

thyme to garnish

Trim the skin and any excess

fat from the lamb. Score the fat
Insert a meat thermometer, if using,
into the middle of the meat. Put
the lamb, fat-side up, on a rack
in a roasting tin, then rub with salt
and pepper and the rosemary.

Roast the lamb in a preheated
oven at 200°C (180°C fan, Gas 6)
for 20 minutes. Lower the oven
temperature to 180°C (160°C fan,
Gas 4) and roast for 20 minutes
per 500g (11b) for medium-done
meat, or 25 minutes for well-done
meat, unti the meat thermometer
registers 75-80°C (170-175°F),
and the fat is crisp and golden.

Remove the lamb from the oven,
cover with foil, and leave to
stand for 10 minutes.

517-344 CALS PER SERVING

Meanwhile, make the gravy:

'spoon all but 1 tbsp fat from
the tin. Put the tin on the hob,
add the flour, and cook, stirring,
for 1 minute. Pour in the stock
and wine, then bring to a boll,
stirring to dissolve any sediment.

‘Simmer the gravy for about

3 minutes, season with salt
and pepper, then strain the gravy
if you like.

Serve the lamb, garnished
with thyme and accompanied
by the gravy and mint sauce.

Scoring the fat

i

Score the fat in a criss-cross
patter using a small, sharp
knife, making sure that the
meat remains untouched.
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4 Turn the rack over and scrape the ends of the bones clean. Trim away most of the fat from the meat.
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Mix the horseradish and the vinegar in a bowl. In another bowl, whisk the cream until thick. Fold the cream into the
horseradish mixture, and add salt, pepper, and caster sugar to taste. Cover and leave to chill until ready to serve.
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TEATIME

Cinnamon rolls Wholemeal drop scones

) MAKES 16 450 CALS EACH ) MAKES 20 55 CALS EACH

1kg (21b) plain flour Combine the remaining sugar | 175g (60z) wholemeal seff-raising Combine the flour, baking

60g (202) caster sugar ‘and cinnamon, sprinkle the flour powder, and sugar in a bowl,

1 x 7g sachet fast-action dried mixture over the strips of dough, 1 tsp baking powder and stir to mix. Make a well in the
yeast then roll up tightly into spirals. 45g (1%02) caster sugar middle of the dry ingredients and
1 1sp salt Lghtly oi 2 baking rays, then | 119750 035 add the egg and half of the milk.
ﬂ‘?ﬁ("‘ 350ml (12fl 0z) lukewarm arrange the rolls on the trays, 200mi (7fl o0z) milk Beat well to make a smooth,
L. cover loosely with oiled cling fim,  sunflower oil for greasing thick batter. Add enough milk
2 eggs, lightly beaten and leave to rise in a warm place | golden syrup or butter and jam to give the batter the consistency
30g (102) butter, melted for about 1 hour or until doubled 1o serve of thick cream.

250g (802) raisins in size.

1 tbsp ground cinnamon
sunflower oil for greasing
milk for glazing

GLAZE

200g (702) icing sugar

4 thsp water

1 tsp vanilla extract

Sift the flour and 30g (10z)

of the sugar into a bowl, then
stirin the yeast and salt. Make
a well in the middle, pour in the
milk, eggs, and butter, and stir
to make a sticky dough.

Knead the dough on a lightly
floured surface until smooth
and elastic.

Knead in the raisins and half of

the Ginnamon, then divide the
dough into 16 even-sized pieces.
‘Shape each piece into a 20-25cm
(8-10in) strand, then flatten.

Brush the rolls with milk to

glaze, then bake them in a
preheated oven at 190°C (170°C
fan, Gas 5) for 30-40 minutes until
lightly browned. Transfer the rolls
to a rack.

Meanwhile, make the glaze: in

a small bowl, combine the icing
sugar, measured water, and vanilla
extract. As soon as the cinnamon
rolls come out of the oven, brush
them with the glaze. Serve the rolls
warm or cold with butter.

Heat a flat griddle or heavy

frying pan and grease with oil.
Drop spoonfs of batter onto the
hot griddle or pan, spacing them
well apart. When bubbles rise to
the surface, tum scones over and
ook until golden.

As each batch is cooked, wrap

the scones in a clean tea towel
to keep them soft. Serve warm,
with syrup or butter and jam.

Plain drop scones

Substitute plain self-raising flour
for the wholemeal self-raising
flour, and use a little less milk.
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TEATIME

Griddled English muffins

) MAKES ABOUT 12

500g (11b) strong wholemexal four,
plus extra for dusting

11tsp salt

1 x 7g sachet fast-action dried
yeast

about 250ml (8l 02) milk

about 125ml (4fl 02) very hot water
sunflower oil for greasing

Put the flour into a large bow,
stir in the salt and yeast, and
make a well in the middle. Mix the
milk and water together, pour in all
at once, and mix o a soft dough.

Knead on a lightly floured surface
until smooth and elastic, then
shape into a round. Place the dough
in alightly oiled large bowl, cover
with olled cling film, and leave to

tise in a warm place for 45-60
minutes until doubled in size.

Knock back the dough, then
turn out onto a lightly fioured
surface and knead for 2-3 minutes

until smooth and elastic.

158 CALS EACH

Roll out the dough until 1om

(74in) thick. Using a 7cm (3in)
pastry cutter, cut into 12 rounds,
re-rolling and kneading the dough
as necessary.

Lightly dust 2 baking trays with

flour, arrange the rounds on the
trays, and cover loosely with oiled
cling film. Leave to rise in a warm
place for about 30 minutes or until
doubled in size.

Lightly oil a griddie or frying pan,

and cook the mufins over a
medium heat, 3 or 4 at a time, for
about 7 minutes on each side unti
golden and cooked through. Do
not allow the griddle to get too hot
or the outside of the muffins will
burn before the inside is cooked.

Crumpets
) MAKES 20 73 CALS EACH

3759 (1202) strong white flour
Y tsp salt

1 x 7g sachet fast-action dried
yeast

about 250ml (8l 0z) milk

about 300ml (% pint) very hot water
sunflower oil for greasing

Put the flour into a large bow,
stir in the salt and yeast, and
make a well in the middle. Mix the
milk and water together, then pour
in and beat to form a smooth,

thick batter.

Cover and leave in a warm place
to rise for 1 hour or until the
surface is bubbiing.

Beat the batter mixture for 2
minutes, then pour into a jug.
Lightly oil 4 crumpet rings or
4 7om (3in) pastry cutters and
ail a griddle or frying pan. Place
the rings or cutters on the griddle
and leave for 1-2 minutes to
heat through.

Pour 2cm (¥in) of batter into

‘each ring and cook for 5-7
minutes until the surface is dry
and full of holes, and the crumpets
are shrinking away from the sides
of the rings.

Lift off the rings, turn the
crumpets over, and cook for

1 minute unti pale golden. Transfer

the crumpets 1o a wire rack and

leave to cool.

Repeat with the remaining
batter, lightly greasing the
griddle and rings between each

batch. Serve warm.
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Cook’s know-how

Goose is even richer and fattier than
duck. Putting it on a wire rack in the
roasting tin ensures it does not sit in
the fat during cooking and this gives
it a good, crisp skin.
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Sunday roast chicken

) SERVES 4

a few parsley and thyme sprigs
1.7-2kg (3%-4Ib) chicken

+ lemon, sliced

+ onion, sliced

60g (202) butter, softened
APPLE AND HERB STUFFING
30g (102) butter

1 small onion, finely chopped

1 cooking apple, peeled, cored,
and grated

60g (202) fresh white breadcrumbs
1 small egg, beaten

1 thsp chopped parsiey

1 tbsp chopped fresh thyme
grated zest of 1 lemon

salt and black pepper

GRAVY

2 tsp plain flour

300ml (% pint) chicken stock

or giblet stock

splash of red wine or sherry and
a spoonful of redcurrant jelly

or cranberry sauce (optional)

534 CALS PER SERVING

Make the apple and herb

stuffing: melt the butter in a
saucepan, add the onion, and
ook gently for a few minutes
until softened. Remove from the
heat, cool slightly, then stir in
the apple, breadcrumbs, egg,
parsley, thyme, and lemon zest.
Season with salt and pepper,
then leave until cold.

Put the parsiey and thyme

sprigs into the cavity of the
chicken, add the lemon and onion,
and season well with black pepper.
Tie the legs together with string.

Spoon the stuffing into the

neck end of the chicken, secure
the skin flap over the stuffing with
a small skewer, and pat into a
rounded shape. Put any remaining
stuffing into a baking dish.

Weigh the stuffed chicken and
calculate the roasting time at
20 minutes per 500g (11b), plus
an extra 20 minutes. Rub the butter
over the breast, and season with
salt and pepper.

Place the chicken, breast-side
down, in a roasting tin. Roast in

a preheated oven at 190°C (170°C

fan, Gas 5) for the calculated time,

turning the bird o when lightly

browned and basting it every

20 minutes. Put any smfﬁng in

the oven for the last 40 minutes.

Check that the chicken is done,

then transfer to a warmed serving
platter, and cover with foil. Make
the gravy.

Carve the chicken. Remove the

stuffing from the neck cavity and
transfer to a serving dish. Serve hot,
with the gravy and roast potatoes.

Making gravy

STEP-BY.STEP

1 Tilt the tin and spoon off all
but 1 tbsp of the fat that is on
the surface, leaving behind the
cooking juices and sediment.
Put the tin on the hob.

sunday roast chicken image >
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2 Add the flour and cook over a medium heat for 1-2 minutes, stirring constantly to dissolve any sediment from the
bottom of the til
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1 Tilt the tin and spoon off all but 1 tbsp of the fat that is on the surface, leaving behind the cooking juices
and sediment. Put the tin on the hob.
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3 Pour in the stock. Bring to a boil, stirring. Simmer for 2 minutes, then add wine or sherry, redcurrant jelly or
cranberry sauce, and season.
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English roast beef

) SERVES 8
3.25Kkg (6% Ib) prime rib of beef
on the bone

vegetable oil for brushing

salt and black pepper

1 onion, quartered

gravy of your choice to serve
YORKSHIRE PUDDINGS

1259 (402) plain flour

3 eggs, beaten

200m! (7fl 02) milk

some white vegetable fat
HORSERADISH SAUCE

2-3 tsp grated fresh horseradish
1 thsp white wine vinegar

150ml (% pint) whipping cream
caster sugar to taste

394 CALS PER SERVING

Insert a meat thermometer, if

using, into the middie of the
meat. Put the beef into a roasting
tin, brush all over the meat with oll,
and season with salt and pepper.
Add the onion quarters to the
tin and roast with the beef in a
preheated oven at 200°C (180°C
fan, Gas 6) for 20 minutes.

Meanwhile, make the Yorkshire
pudding batter and set aside.

After the beef has been roasting

or 20 minutes, baste it with the
juices from the tin, and lower the
oven temperature to 180°C (160°C
fan, Gas 4).

Roast, basting frequently, for a

further 1% hours for rare beef,
1% hours for medium, and 2 hours
for well-done, or until the meat
thermometer registers 60°C (140°),
70°C (160°F), or 80°C (175°F).

Transfer the beef to a carving

board, cover with foil, and leave
to stand in a warm place. Increase
the oven temperature to 220°C
(200°C fan, Gas 7) and bake the
Yorkshire puddings.

While the puddings are in the
Joven and the meat is resting,

make the gravy in the roasting tin.

'Serve the roast beef with the
Yorkshire puddings, gravy, and
horseradish sauce.

1 Sift the flour and a pinch of
saltinto a bowl. Make a well,
add the eggs and a little milk,
and whisk with a little flour
from the sides.

english roast beef image >
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Traditional roast pheasant

) SERVES 4

2 pheasants, any giblets reserved
90g (302) butter, softened

salt and black pepper

4 streaky bacon rashers

1 tsp plain flour

300mi (% pint) pheasant giblet
stock or chicken stock

1 tsp redcurrant jelly
watercress sprigs to garnish
TO SERVE

fried breadcrumbs

game chips

stuffing balls

bread sauce

660 CALS PER SERVING

Spread the pheasants with the
butter and season. Lay two bacon
rashers crosswise over each breast.

Put the pheasants into a roasting

tin and cook in a preheated oven
at 200°C (180°C fan, Gas 6), basting
once, for 1 hour or until tender.

Test the pheasants by inserting

a fine skewer in the thickest part
of a thigh: the juices should run
clear when they are cooked.

Lift the pheasants onto a warmed
serving platter, cover with foil,
and keep warm. Pour off all but
1 tbsp of the fat from the roasting
tin, reserving any juices. Put the tin
on'the hob, add the flour, and cook,
stirting, for 1 minute.

Add the stock and redcurrant
elly, and bring to a boil, stirring
until lightly thickened. Simmer
for 2-3 minutes, then taste for
seasoning. Strain into a warmed
gravy boat.

To serve, garnish the pheasants

with the wateroress sprigs, and
serve with fried breadcrumbs, game
chips, bread sauce, and the gravy.

Extras for game

Fried breadcrumbs

Melt 30g (102) butter with
1 tbsp sunflower oil. When
the butter is foaming, add
90g (302) fresh white
breadcrumbs and cook,
stirring, for 3-5 minutes.

until golden.

Game chips

Using a mandoline or the finest
blade on a food processor,
slice 500g (11b) old potatoes
finely, then dry them. Heat
some sunflower oil in a deep-
fat fryer, add the potato slices,
and deep-fry for 3 minutes or
until crisp and golden. Drain,
then sprinkle with salt.

Stuffing balls
Gombine 125g (402) fresh
white breadcrumbs, 60g (20z)
grated cold butter, 1 beaten
egg, 2 tbsp chopped parsley,
and finely grated zest of 1
lemon. Season with salt and
pepper, stir to mix well, then
roll into 12 small balls. Melt
30g (102) butter with 1 tbsp
olive oil in a frying pan. When
the butter is foaming, add the
stuffing balls, and cook for

5 minutes or until golden all
over. Drain thoroughly.

Bread sauce

Insert 8 whole cloves into
1 onion. Put it into a pan

with 900ml (1% pints) milk,

1 bay leaf, and 6 whole black
peppercorns. Bring to a boil,
remove from the heat, cover,
and leave to infuse for 1 hour.
Strain the milk and return

to the pan. Gradually add
about 175g (602) fresh white
breadcrumbs, then bring to

a boil, stirring. Simmer for
2-3 minutes. Season with
salt and black pepper and
stir in 60g (202) butter. If
liked, stir in 4 tbsp double
cream before serving.

Serve hot.
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Place the apples in a buttered ovenproof dish. Mix all the ingredients, except the butter, and spoon into the centres. Pour
over the melted butter and cover with foil. Bake in a preheated oven at 180°C (160°C fan, Gas 4) for 1 hour or until tender.
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Christmas roast goose
) SERVES 6-8  1228-921 CALS PER SERVING
5-6kg (10-12lb) goose, with giblets 1 Make the pork and apple stuffing: Turn the goose breast-side up

reserved for stock in a bowl, combine the sage, and cook for 20 minutes. Reduce
1 onion, quartered sausagemeat, and breadorumbs.  the oven temperature to 180°C
Jicaskon sepler auartsred Meltthe butter in @ pan, add the o oo S:,s Bl
afew sage sprigs onion, and cook gently, stirring
salt and black pepper occasionally, for 3-5 minutes until Test the goose by inserting a
30g (102) plain flour soft but not coloured. fine skewer into the thickest
450mi (4 pint) goose giblet stock part of a thigh: the juices should
150ml (% pint) dry white wine £ 1o cooking seplerand cook n cteer when ‘:23 meat is
EpISSd SN Appiss to/eerve apple nto the sausagemeat mixture, 0"
watercress sprigs to garnish season with salt and pepper, and Lift the goose onto a warmed
PORK AND APPLE STUFFING leave to cool. serving platter, then leave to
300g (1002) pork sausagemeat rest, covered with foil, for about
60g (202) fresh breadcrumbs zfg;"';oi‘éf;‘u:""g ihegavly 20 minutes.
2tsp dried sage and apple quarters into the cavity Make the gravy while the goose
30g (102) butter together with the sage. Spoon is resting: pour off all but 2 tbsp
1 onion, finely chopped the stuffing into the neck end of the  of the fat from the roasting tin. Put
1 large cooking apple, peeled, goose, pat it into a rounded shape,  the tin on the hob, add the flour,
cored, and finely chopped and secure the skin flap with a and cook, stirting, for 1 minute
SPIGED STUFFED APPLES small skewer. Weigh the goose.  Add the stock and wine, and bring
toa boil, stiring constantly. Simmer

::’::"i:z:::; oorsd Prick the skin of the goose all {51 53 minutes, then taste for

P . lover with a fork and rub with  seasoning. Strain into a warmed
1 tsp ground cinnamon salt and pepper. Place the goose,  grauy ot Cook's know-how
/2 tsp ground allspice breast-side down, on a wire rack
8 finely chopped ready-to-eat ina large roasting tn, and ook n ] (YTo serv,arango the piced
prunes a preheated oven at 220°C (200°C stuffed apples around the
60g (202) butter, melted fan, Gas 7) for 30 minutes. goose and garmish with watercress.

Hand the gravy separately.

christmas roast goose >





