
Ingredients 
Serves: 8  
 melted butter for greasing 
 180g butter, at room temperature, 

chopped 
 140g caster sugar 

 1 tsp vanilla extract 
 3 eggs, at room temperature 
 100g ground almonds 
 150g self-raising flour 
 80ml milk 

 2 small Royal Gala apples, quartered, cored & thinly sliced 

Method 
1. Preheat the oven to 170 C / Gas mark 3. Brush around 

22cm (base measurement) cake tin with melted butter to 
grease. Line base and side with baking parchment. 

2. Beat butter, caster sugar & vanilla in a bowl for 8 mins or till 
pale and creamy (by hand or electric beater). Add the eggs, 
1 at a time, beating well after each addition. 

3. Stir in ground almonds. Add half the flour and half the milk. 
Use a wooden spoon to stir until well combined. Repeat 
remaining flour and milk. 

4. Arrange the apple, slightly overlapping, over the base of the 
prepared tin. Spoon mixture into the tin and smooth the 
surface. 

5. Bake in the oven for 30-35 mins or until a skewer inserted 
into the centre comes out clean. 

6. Set aside in the pan for 10 mins to cool slightly before 
turning onto a serving plate. Serve warm. 



Ingredients 
Serves: 6  
 1 tablespoon of olive oil 
 4 large carrots, peeled and roughly chopped 
 1/2 large onion, roughly chopped 
 900ml (1 1/2 pints) vegetable stock 
 large bunch fresh coriander, roughly chopped 

Method 
1. Heat the oil in a large saucepan over medium heat. 
2. Saute the carrots and onion for a few minutes until the 

onion has softened a little. 
3. Pour in the vegetable stock and add the coriander. 

Bring to the boil, and cook until the carrots are tender, 
about 10 minutes. 

4. Remove from heat and allow to cool slightly. 
5. Puree the soup until smooth, using a hand blender or 

food processor. Reheat before serving if necessary. 
Serve with crusty bread. 



Ingredients 
Serves: 15  
 800g (1 3/4 lb) prepared raspberries 

 1kg sugar, such as Silver Spoon Jam Sugar 
 knob of butter 

Method 
1. Place the raspberries in a large saucepan and heat 

gently until the juices begin to run and the fruit softens. 
2. Add sugar and heat gently, stirring continuously until 

the sugar dissolves. Do not allow to boil. 
3. Add the knob of butter. 
4. Still stirring, increase the heat and bring to a full rolling 

boil, one that bubbles vigorously, rises in the pan and 
cannot be stirred down. 

5. As soon as this stage is reached, start timing. 
6. Boil for 4 minutes only. Remove from the heat. Pot and 

cover in the usual way. 
7. Microwave Instructions: Place the fruit in a 2.8 litre 

(5pint) bowl and microwave on high uncovered for 4 
minutes. Stir in the sugar and butter. 

8. Microwave on HIGH uncovered for 14-16 minutes, 
stirring halfway through. The mixture must boil 
vigorously for 4 minutes during this time. Pot and 
cover in the usual way. (Based on a modern 650W 
microwave oven, decrease cooking time for higher 
wattage ovens.) 



Ingredients 
Serves: 40  
 2.75kg ripe tomatoes 
 775g sugar 
 8 tablespoons freshly squeezed lime juice 
 4 tablespoons freshly grated root ginger 
 4 teaspoon ground cumin 
 1 teaspoon cinnamon 

 1/2 teaspoon ground cloves 
 4 teaspoons salt 
 1/2 teaspoon cayenne pepper 

Method 
1. Remove the stems from the tomatoes and chop 

the tomatoes into small pieces. 
2. Mix all ingredients in a heavy-bottomed pan, 

and bring to the boil. Reduce the temperature 
and let simmer for 90 minutes without a lid. 

3. Season to taste. Pour while still hot into 
sterilised jars and screw tightly closed. Turn the 
jars upside down and stand them on their lids. 
Allow them to cool completely. 



Ingredients 
Serves: 12  
 250g plain flour 
 1 teaspoon bicarbonate of soda 
 1/4 teaspoon salt 
 55g butter 
 30g fat free yoghurt 
 110g soft brown sugar 
 2 eggs, beaten 
 525g mashed overripe bananas 

Method 
1. Preheat oven to 180 C / Gas 4. Lightly grease a 

900g loaf tin. 
2. Combine flour, bicarb and salt in a large bowl. 

Beat butter, yoghurt and brown sugar with an 
electric mixer in a large bowl until light and 
fluffy. The mixture should be noticeably lighter 
in colour. Mix in beaten eggs, then stir in 
mashed bananas until well blended. Pour 
banana mixture to flour mixture; stir just to 
moisten. Transfer mixture into prepared loaf tin. 

3. Bake in preheated oven until a skewer inserted 
into centre of loaf comes out clean, 60 to 65 
minutes. Let bread cool in tin for 10 minutes, 
then turn out onto wire rack to cool completely. 



Ingredients 
Serves: 4  
 100g rice (long grain or basmati) 
 4 peppers, any colour 
 oil for frying 
 1 onion, finely chopped 
 100g mushrooms, roughly chopped 
 400g tin mixed beans 
 400g tin chopped tomatoes 
 salt and pepper to taste 

Method 
1. Preheat oven to 200 C / Gas 6. 
2. Cook rice in boiling water for 10-12 minutes, or 

according to packet instructions. 
3. Remove core and seeds from peppers. Cook in 

boiling water for 7-8 minutes. Drain and set aside. 
4. Heat oil in frying pan, and cook onions and 

mushrooms. Add in beans and tomatoes and heat 
gently. When rice is cooked, drain and combine 
with the bean mixture. 

5. Spoon mixture into peppers, pushing it down well. 
Place peppers on a baking tray and cook in oven 
for 10 minutes. 

  



Ingredients 
Makes: 1 medium jam jar 
 3 eggs 
 5 tablespoons caster sugar 
 zest of 1 lemon 
 90g butter, cubed 
 125ml lemon juice 
 1/2 teaspoon vanilla extract 

Method 
1. Add all ingredients into a saucepan. 
2. Cook over medium heat until butter is 

melted. 
3. Whisk constantly until mixture is thick. 
4. Tip into a jar and refrigerate for 2 hours. 



Ingredients 
Serves: 6  
 40g butter 
 3 onions, thinly sliced 
 2 tablespoons water 
 20g plain flour 
 1.5L chicken stock 
 100ml white wine 
 1/2 teaspoon salt 
 1/4 teaspoon black pepper 
 6 slices baguette or crusty bread 
 60g grated cheese, such as Comte or Gruyere 

Method 
1. Melt the butter in a large saucepan over low heat and 

sauté the onions, uncovered, stirring constantly for 15 
and 30 minutes, or until they start to colour. Add 2 
tablespoons of cold water, cover and cook 15 minutes 
more. 

2. Add the flour and stir to coat the onions. Cook for 
another 5 minutes uncovered, stirring constantly. Add 
the stock, wine, salt and pepper, and bring to the boil. 
Reduce heat and simmer gently for 20 minutes. Adjust 
seasoning if necessary. 

3. Meanwhile, toast the bread till very crisp (so they don't 
break down once in the soup). Place one slice in each 
soup bowl, then ladle the soup over the toast. The 
bread will rise to the surface. Sprinkle each bowl with 
grated cheese. 

4. Place under the grill for 3 to 5 minutes, or until the 
cheese is melted and bubbly. Serve straightaway. 



Ingredients 
Serves: 16  
 110g (4 oz) butter 
 220g (8 oz) light brown sugar 
 1 (432g) tin sliced pineapple 
 10 glace cherries, halved 
 145g (5 oz) plain flour, sifted 
 1 teaspoon baking powder 

Method 
1. Preheat the oven to 170 C / Gas 3. 
2. In a 25cm heavy, ovenproof frying pan (I use a cast iron pan), 

melt 110g butter over very low heat. Remove from heat, and 
sprinkle brown sugar evenly over pan. Arrange pineapple 
slices to cover bottom. Distribute cherries around pineapple; 
set aside. 

3. Sieve together flour, baking powder and salt in a bowl. 
4. Separate the eggs into two bowls. In a large bowl, beat egg 

whites just until soft peaks form. Add caster sugar gradually, 
beating well after each addition. Beat until medium-stiff peaks 
form. 

5. In a small bowl, beat egg yolks at high speed until very thick 
and yellow. With a spatula, using an over-and-under motion, 
gently fold egg yolks and flour mixture into whites until 
blended. Fold in 1 tablespoon melted butter and almond 
extract. Spread batter evenly over pineapple in frying pan. 

6. Bake for 30 to 35 minutes or until surface springs back when 
gently pressed with fingertip. Loosen the edges of the cake 
with a knife. Cool the cake for 5 minutes before inverting onto 
a serving plate. 

 1/4 teaspoon salt 
 4 eggs 
 200g (7 oz) caster sugar 

 1 tablespoon butter, melted 
 1 teaspoon almond extract 



Ingredients 
Serves: 4  
 200ml double cream 
 1 egg 
 salt and black pepper to taste 
 1 pinch freshly grated nutmeg 
 800g potatoes, peeled and thinly sliced 

 1 clove garlic, crushed (optional) 
 1 tablespoon butter 
 50g grated Gruyère, Edam or Emmental cheese 

Method 
1. Whisk together the cream, egg, salt, pepper and 

nutmeg. 
2. Rub the crushed garlic clove all over the inside of a 

baking dish. Grease with 1 tablespoon of butter. 
Layer the potatoes inside the dish, then pour over 
the cream mixture. Top with grated cheese. 

3. Bake in a preheated 180 C / Gas 4 oven for 45 
minutes, till browned and bubbly. 


