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Great food for cooks in a hurry

easycoo
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.. to the Christmas issue of BBC Easy Cook. It goes
without saying that this is one of the busiest times of year
in the kitchen — but we're here to make sure it all goes

How you can contact us smoothly, with minimum fuss and maximum results! And
. PHONE i:gshczﬁti::uﬂqumes we've got some fabulous recipes for you — from a traditional v * *
0844 848 1604 turkey lunch (starting on page 10) to alternatives like goose
- General enquiries Tl h Tl 1
s e (page 20) and a delicious l’}'lEEit free open ravioli (page 23) for vegetarians. Get thf:*
: L . : meal off to a great start with our easy make-ahead starters on page 8 and round it
: Subscription enquiries : : ¢ .
and back issues all off with one of our gorgeous ‘posh puds’ (page 30).
k@servicehelpline,co.uk 5 ; ‘ : ,
@ Eﬂaj::-:l ;:;::;E BENER i You'll find lots of our ‘Easy Cheats’ too — our favourite ready-made products from
enquiries@bbceasycookmagazine.com. the supermarkets. From a traditional Christmas pudding (page 32), to ready-made
. POST  Subscription enquiries party food (page 48), go for these when you're too short of time to make anything
% E‘;‘é%‘;ﬁ: fl:sus;ﬁsaunding - from scratch. Talking of parties, if you're having friends
800, Guillat Avenue, Kent 1 - ; ,
Reiten Pt R Cth crme; " round over Christmas, don’t miss our buffet recipes on page

Kent ME9 8GU

General enquiries BBC Easy Cook, Immediate
Media Company London Ltd, Vineyard House,
44 Brook Green, London W6 7BY

S B R R R e

44 which include sharing platters that will double up as a
starter at a festive meal for friends. Happy Christmas!

: ;ﬁ.rﬁgl\ Sarah Giles, Editor

Our next issue is on sale 2 Jan — keep in touch via our
Facebook page until then (search for ‘Easy Cook Magazine’).

Editor Sarah Giles

Assistant Editor Sarah Sysum

Art Editor Gareth Jones

Chief Sub-Editor Barbara Baker

Group Publishing Director, Contract and

Customer Publishing Alfie Lewis
Publisher Lorna East

Adwertising Director Jason Elson (020 7150 5030)

AdveriingDietor s Eon (2 5050%) g P _
Senior Display Sales Executive Catherine Nicolso : T'he BBC Easy Cook promise .
Display Sates Executive Rosic Bee. 2P 8 From the BBC GoodFood kitchen

Diiniay Salis B intive Caciie Biwiar ; The BBC Easy Cook team is here to help :
Classified Sales Executive Aimee Vince you get healthy, nutritious, good-value :  What's so good about our recipes is that
Inserts Harry Rowland | meals on ,the tahle_as quickly as pnssil:_-le. i they've all been tested in the kitchens of
e Jha S When we're planning what to include in our sister title, BBC Good Food magazine.

Senior Brand Solutions Executive Adam Foster -
each issue, there are four key words we ' :
Senior Brand Solutions Executive Emma Newrman : y 50 they're easy, super-tasty and quick

: , ; always bear in mind:
m:rm:“w%?:ﬂ;‘aﬁfﬁ:w Ay y : to make — and you can also be sure that
Head of Production Lifestyle, Youth & Children's | EASY: you will never need complicated i they’ll work perfectly every time.
and Repro Kcli Pickersgil techniques or special equipment to make :
Production Manager Food & Pre-School Kate Willey : our recipes_
Senior Production Co-ordinator Leanda Holloway :
Head of Ad Services Sharon Thompsan QUICK: most of our recipes can be on the . 9
B ST AR SRR AN sxaan table in half an hour or less. Some take a little TI'YIJ'lg to be gOOd'
Hﬁmmmﬂ‘ﬁ“‘g BPREACHEREIN SR KA i longer than that in the oven, but we always Even if you're normally really careful to eat
Chairman Stephen Alexander keep the prep times to a minimum. a low-fat diet, we know it’s hard to keep that
CEQ Tom Bureau up over the festive period! So below we've
= VALUE: to help you keep down the cost of P :
BEC WORLDWIDE, UK PUBLISHING : s o 2 & &
Director of Publishing Nicholas Brett your shopping bill, we make the most of flagged up some low fat recipes in this issue
:ea: :: thf r:m:-.ﬁ}jc{emm good-value, seasonal produce; we keep the that you might want to turn to first when
g i, Jemoy Foltey ‘ i i i ou're deciding what to cook over Christmas.
Setliting Foouinetos BV Abirie : nulnllber of ingredients in a recipe to a ¥ : _ 5
uk Publishing@bbe.com minimum, and we show you how to use up (By 'low fat’, we mean 10g fat or under, and 5g
s s e | leftovers. Look out for our EEZIIS stamp saturated fat or under per portion.)
Wi rmake me[;;.-EErrErL l&cilzsure the accuracy of 1he prices E % ]t ShﬂWS WhE]'E thE cost PET PETEGH f.ﬂ]' d
displs > Easy Cook magazine. However, they c: : ; ' :
'.-.-lmp,-' grrwdf 'I.:F-gn to :I'.-T'lhlr'l’r. Plear!-q:izzlzfwit‘i‘ﬁ“rel'xr:;ppfg;r?:’m : Ll TﬂE"ﬂl A A at UIIdET £l o EuttETHUt Squash and EBEE SOUp, Eﬂgﬁ' 9
retailers for full cdetails. Mutritional analysis includes listed : . t ]
ingredients anly and excludes optional ?:Eredmn’ra such as E LEARN: whether }F{]Ll’]'E da hEg‘.lI'lI'I er cook or ® Salmon terrine with hﬂgEl toasts, M
salt, and serving suggestions i i i ' ® Baby gem salad with Marie Rose
BBC Easy Cook magazine is owned by BBC Worldwide ]usf too busy to spend ages mkthe kitchen, yg
and prodiiced on its behalf by Immediate Media Company we'll show you lots of clever shortcuts and dressing, page 64
and help fund n:w E“Eﬂﬂpifgrarngrnaas.m " s ’ essential skills to help speed ’[h]l]gﬁ up. ® Spicy smoked salmon, page 68
@ Immediate Media Company London Limited, 2013, : L TLl[‘kE'_‘,F salad with lime & chilli dIESSng, page 78
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EASY CHRISTMAS***

T

To keep stress levels down on Christmas Day, keep your
starters simple. These can be made ahead and just heated
through or assembled when you're ready to serve o |

e

e

b i

) |
Smoked trout and horseradish pate @ e | :H
® Serves 4 ® Ready in 5 minutes ® 99p a portion ‘ :
® 477 kcals, 21g fat, 11g sat. fat a portion ® Not suitable for freezing i Apple salad pOtS e ¢

- Put 250g cooked beetroot, cut into
i{lﬂg‘ﬁlﬂdnr— -1 Make the paté ~ lcm cubes, in a bowl with 2 apples, cut
1 tsp creamed horseradish Mix together the soft cheese, horseradish, and = into 1cm cubes, 2 celery sticks, finely
(from a jar) lemon rind and juice until smooth. Season. sliced, 50g walnuts, roughly chopped, and
finely grated rind and juice of 'z lemon Add the chopped dill and trout, removing any a handful of parsley, chopped. Whisk
1 tbsp finely chopped dill, plus extra bones or skin as you go. Stir well and season. ~ together 3 tbsp walnut oil, 1 tbsp red

~_ fronds, finely chopped, to serve (You can make this up to 2 days ahead and wine vinegar and some seasoning, pour
2 smoked trout fillets, flaked chill in the fridge.) To serve, scatter over some over the beetroot salad and mix well. Divide
500¢g rye bread, sliced, to serve dill fronds and sprinkle with black pepper and between small glasses or teacups and chill
1 little gem lettuce, leaves serve with the rye bread and lettuce leaves. until ready to serve with the paté. (You can

separated, to serve Serve with Apple Salad Pots (see right). make these up to 3 hours ahead.)

8 BBC Easy Cook



Whipped brie salad

® Serves 8

® Ready in 25 minutes

® B5p a portion

® 502 kcals, 41g fat, 15g sat. fat a portion
® Not suitable for freezing

600g brie

85g stoned dates, cut into small pieces
120g rocket

100g shop-bought croutons, crumbled

FOR THE WALNUTS
100g walnuts, halved
25g caster sugar

FOR THE DRESSING
6 tbsp walnut oil
2 tbsp balsamic vinegar

1 Make the candied walnuts
Turn oven to fan 170C/conventional 190C/

gas 5. Shake the walnut halves in 2 thsp water,

theeasyway
Croutons flavoured
with black pepper

taste great with the
creamy brie

h-

toss in the sugar. Scatter over a baking sheet
and bake in the oven for 6-8 mins, until golden
brown. Remove from the oven and allow to
cool. (You can make these up to two days
ahead and store in an airtight container.)

2 Whip the brie

Carefully peel the nnd off the bre and discard.
Put the gooey insides into a medium-sized
bowl. Using a spoon or small whisk, whip the
brie until pale and spoonable. To make the
dressing, whisk the oil and balsamic vinegar
together, and then season. (You can make the
dressing up to a day ahead.

3 Assemble

In a large bowl, combine the candied walnuts,
dates and rocket and then stir through some of
the dressing. Put a spoonful of whipped brie in
the middle of each serving plate and arrange
the salad around it. Scatter some croutons
over each plate, drizzle each with a little more
dressing and serve.

Freeze ahead
s w

Butternut squash
and sage soup

® Serves 8

® Ready in 1 hour

® 29p a portion

® 130 kcals, 4g fat, 1g sat. fat a portion
® Suitable for freezing

1 tbsp olive oil

1 tbsp butter

3 onions, chopped

2 tbsp chopped sage

1.4kg peeled, deseeded butternut squash
1 tbsp clear honey

1.5 litres vegetable stock

bunch of chives, snipped

1 Cook the squash

Melt the oil and butter in a large pan or
flameproof casserole. Add the onions and sage,
and gently cook for about 15 mins, until very
soft. Tip in the squash and cook for 5 mins,
stirring. Add the honey and stock, bring to a
simmer and cook until the squash is tender.

2 Blitz the soup

Cool slightly, then whizz until smooth. Season,
then reheat before serving, sprinkled with
chives and a grating of black pepper.

Easy cheat

M&S Cornish Cove Cheddar Soufflés
with Cheese Sauce, pack of 2, £4

If you don't have time to make a starter,
these are great ready-made soufflés that
you just pop in the oven to heat through.
They don't rise
quite as much
as homemade
ones do, but
they're lovely and
cheesy and have
a nice tang. Tasty
and impressive,
without the fuss.

|

BBC Easy Cook 9



EASY CHRISTMAS&

Traditional

= th eeas

Make
our cover

Sit down to a traditional feast for 8 with our
simple-to-prepare Christmas roast — our get-ahead
tips will help you avoid last-minute panics too

Herb-roast turkey

® Serves 8

® Ready in 4 hours

® £5.24 a portion

® 687 kcals, 28g fat, 11g sat. fat a portion
(with stuffing)

® Suitable for freezing (cooked meat only)

skg turkey (giblets removed and reserved
if your turkey has them)

250g Easy Lemon And Herb Stuffing
(see opposite for recipe, or use
ready-made stuffing)

3 onions, cut into thick rounds with
the skins left on

generous handful of thyme and bay
leaves, plus extra herbs to put
around the bird to serve (optional)

50g butter, softened

300ml white wine

1'% tsp sea salt

1 tsp dried green peppercorns, crushed

1 tbsp finely chopped thyme leaves

FOR THE GRAVY

300ml white wine

600ml turkey, chicken or veg stock
2 tsp redcurrant jelly

1 Stuff the turkey

Turn oven to fan 170C/conventional 190C/
gas 5. Wash and dry the turkey. Lift up the
skin that covers the neck opening, then push
the stuffing up and under the skin, securing it
tightly underneath with a skewer or 2 cocktail
sticks. Weigh the stuffed turkey, and calculate
cooking time — allow 40 mins per kg, plus 45 mins.
Put a few pieces of onion and a few herbs into
the cavity, and tie the legs together with string.

10 BBC Easy Cook

2 Start roasting the bird

FPut the remaining onions in a single layer in
the tin, along with a bed of herbs. Add the
neck and all the giblets (if using), except the
liver, to the tin, and sit the turkey on top of
the onions. Rub butter all over the breast., Pour
the wine into the tin, cover with foil and roast
according to your timings. Keep checking

the tin — if it looks a little dry, add a splash of
water. While the bird cooks, mix together the
salt, crushed peppercorns and thyme leaves.

3 Finish cooking the turkey

Half an hour before the end of cooking,
remove the foil. Brush the turkey again with
butter, then scatter over and press in the thyme
mixture. Roast for the remaining cooking time,
uncovered, until golden. To ensure that the
turkey is ready, pierce the thigh through its
thickest part; the juices should run clear with
no pink. If not, give it 15 mins more and test
again. Remove the turkey from the tin and
leave it to rest without covering. The turkey
will stay hot for up to an hour.

4 Make the gravy

Drain the fat and juices from the tin into a wide
jug, keeping the onions, but discarding the
neck and giblets. Put the tin on the hob, and
then pour in the wine, scraping up the
flavour-filled crusty bits with a wooden

spoon. Reduce until the wine has almost all
disappeared. Spoon the fat from the juices and
discard, then add the juices, onions and stock
to the tin. Boil for 5-8 mins until reduced and
syrupy, stir in the redcurrant jelly and season.
Strain into a jug with any resting juices. Lift
the turkey onto a platter, dotting herb sprigs
around to decorate.

y

yway!

IL}I’ICh

Make the stuffing (see opposite) and
stuff into the neck cavity

L T

Rub butter all over the turkey to keep it
moist and prevent it burning

Remove the foil 30 mins before the end
of cooking and scatter over the herbs



theeasyway

If you prefer thicker
gravy, mix 1 tsp
cornflour with a splash
of cold water, then add
to the gravy, stirring
continuously, until
smooth and glossy

Lo

L

DO 2 % -

!
-'.f-l g

" g
. F d
3 h 2
. ) =

Easy lemon and herb stuffing for the turkey

Turn oven to fan 1/70C/conventional 190C/ breadcrumbs. Stir into the onions with the

gas 5. Heat 4 tbsp sunflower oil in a large, rind of 3 lemons and juice of 1 lemon

lidded frying pan, then cock 5 onions, finely and plenty of seasoning. Use 250g of the

chopped, for 10 mins, lid on, until soft. mixture to stuff the turkey and there'll be

Whizz 300g white bread, torn into chunks, enough over to make 8 stuffing balls to Tum over f?l" an EXtra.

15g fresh thyme leaves, 25¢g curly parsley  roast around the turkey. (Can be frozen; Stuﬂ'ing recipe, plus

and 15g sage leaves until you have herby defrost thoroughly before cooking.) tasty sides and sauces

BBC Easy Cook 11



EASY CHRISTMAS

o Chipolatas wrapped in pancetta

24 slices pancetta

small knob of butter
1 onion, finely chopped
450g sausagemeat
175g fresh white breadcrumbs
rind of 1 lemon
rind of 1 orange
100g dried sour cherries
(or dried cranberries)
100g shelled pistachios, roughly chopped
1 large egg
small bunch parsley, chopped
drizzle of olive oil

the easyway Make it up to the end of step 2 and chill for
up to 2 days, or freeze for up to 2 months. This is lovely if
you want to serve extra stuffing separately

12 BBC Easy Cook

® Makes 24 ® Ready in 30 mins ® 40p each
® 103 kcals, 8g fat, 3g sat. fat each ® Not suitable for freezing

1 Assemble and cook

24 whole sage Turn oven to fan 200C/conventional 220C/
leaves gas 7. Put 1 slice of pancetta on a chopping
24 chipolata board and stretch out using the back of a knife.
sausages Put 1 sage leaf and 1 sausage on top, and roll
the sausage up on the diagonal, covering all
of it. Put on a lightly greased baking sheet and
repeat with the remaining sausages. Cook for
20-25 mins, until crisp and cooked through.
erry and pistachio stuffing

® Makes 24 balls ® Ready in 45 minutes ® 25p each ball
® 128 kcals, 7g fat, 2g sat. fat each ball ® Suitable for freezing

1 Soften the onion
Melt the butter in a pan, add the onion and
cook for about 8 mins, until soft. Leave to cool.

2 Make the stuffing balls

Mix the onion with the remaining ingredients,
apart from the oil - the best way to do this is
with your hands. Roll the stuffing mixture into
24 walnut-sized balls and put on a baking tray.

3 Cook

When the turkey comes out of the oven, turn
the heat up to fan 200C/conventional 220C/
gas 7. Dnzzle the stuffing with oil and cook

on a middle shelf for 30 mins. Swap to the top
shelf for the final 10 mins to brown, if you like.



Shallot bread sauce

® Serves 8

® Ready in 45 minutes

® 27p a portion

® 174 keals, 12g fat, 6g sat. fat a portion
® Suitable for freezing

a0g butter

1 tbsp olive oil

10 shallots, finely sliced

6 cloves

3 thyme sprigs

2 bay leaves

600ml full-fat milk

pinch of white pepper

100g fresh white breadcrumbs

5 tbsp single or double
cream, plus more to serve

/a tsp freshly grated nutmeg

1 Make the sauce

Heat the butter and oil in a pan, then add the
shallots, cloves, thyme and 1 bay leaf and
cook very gently for 15 mins until soft and pale
golden. Remove the cloves, add the milk and
pepper, then bring to a gentle simmer for

10 mins. Stir in the breadcrumbs and cook for
5 mins more over a very low heat, then stir

in the cream and nutmeg. Remove the thyme
stalks and season. To serve, grate over a little
more nutmeg, drizzle with a little more cream
and decorate with a bay leaf.

ake ahead

i
A
F

Make the
bread sauce
ahead and
freeze. Defrost
and reheat

Chilli cranberry sauce

® Serves 8

® Ready in 35 minutes

® 48p a portion

® 66 kcals, Og fat, Og sat. fat a portion
® Not suitable for freezing

100g caster sugar
175ml white wine
2 red chilli,
chopped, seeds left in
300g frozen or fresh
cranberries

1 Make the sauce
Gently heat the sugar and
wine in a pan. Once the sugar
has dissolved, bring to the bail.
Tip in the chilli and cranberries,
return to the boil, then turn the heat down

and simmer for 10 mins until the berries have
popped but not completely collapsed. Take off
the heat. The sauce will continue to cook with

Buying your turkey

® Allow about 500g turkey per person for
the main meal (though you might want
to increase this to make sure you have
lots of leftovers!)

® \When you're buying the turkey, make
sure you can see some visible fat under
the skin, as this will mean it will baste
itself as it cooks and the fat will keep
the meat lovely and moist.

® |[f you're stuffing your turkey, never
stuff the body cavity — only stuff the
neck end, and leave some air space
between the stuffing and flesh to make
sure the bird and the stuffing both cook
through thoroughly.

® A turkey under 3.6kg is not good value
as you are paying for the frame rather
than the meat. If you need a turkey for
a small number of people, it's better
to buy a turkey crown. You should still
have leftovers and there's no waste.

the heat from the pan and thicken as it cools.

Turkey cooking times

weight serves cooking time
2.2bkg 4-6 114 hours
theeasyway You can make e B i
this up to a week ahead. To 4.5kg-5.6kg 810 3-3%hours
reheat, microwave on medium Pi/alg i
Okg 14-16 6 hours

power (50%) for 3 minutes

CHRISTMAS LUNCH PLANNER

Work out the timings for your Christmas lunch in advance to
keep it as stress-free as possible. Don't keep all the timings in
your head — instead, write a list like this and tick off the stages
as you go, so you can see at a glance what you need to do next.

The trkey pPoes TH al wowsnumimaamianmiisms s i
Thetirkey comes oil ali.....ovmamumunanmmanssaswmsss
TG DOCANOBE B0 LTH: BT 5w i i s 0 N A VN 5 A SRR N
The potatoes come out at...............coociviiiici e,
The veg 20e5 iN ab.. ... s

The stuffing 80eS IN at.......ciiiiiiiii e
The stuthing comes ot al. o R sesE
Allow up to 1 hour resting time forthe turkey........cccccvvviveeeniiieeenn,
Starl carving the Wrkey al.....coaimaimmenaiisssimmmst
SO LUNCH WILL BE READY AT

rrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrr
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EASY CHRISTMAS %}

+*

Festive sides

We've mixed and matched classic Christmas trimmings
and given them new twists in these yummy recipes

Sprouts with sesame
and spring onions

® Serves 4

® Ready in 15 minutes

® 63p a portion

® 112 kcals, 6g fat, 1g sat. fat a portion
® Not suitable for freezing

1 tbsp sesame oil

thumb-sized piece of ginger, cut
into matchsticks

300g brussels sprouts, halved

250g beansprouts

small bunch spring
onions, sliced
diagonally

1 tbsp clear honey

2 tbsp soy sauce, plus
extra to serve

1 tbsp sesame seeds

1 Fry the sprouts
In a wok or large frying pan, heat
the oil. Fry the ginger and sprouts for

5-6 mins, stirring, until slightly browned. Add
a few tbsp water during cooking to stop them
sticking, if needed.

2 Finish stir-frying the dish

Add the beansprouts, spring onions, honey
and soy, then stir-fry for 1 min. Sprinkle on the
sesame seeds and serve with extra soy sauce.

14 BBC Easy Cook

Prepare
the parsnips to
the end of step 1
the day before.
Chill until ready
to roast

Crisp honey
mustard parsnips

® Serves B

® Ready in 40 minutes

® 28p a portion

® 149 kcals, 7g fat, Og sat. fat a portion
® Not suitable for freezing

1kg parsnips, peeled and cut into
thumb-width batons

2 tsp English mustard powder

2 tbsp plain flour

4 tbsp vegetable oil

about 3 tsp clear honey

1 Coat the parsnips

then drain well and leave to

steam-dry for a few mins.

Mix the mustard powder
with the flour and plenty of
seasoning. Toss the parsnips in
the mix and shake off any excess.

2 Roast and serve

Turn oven to fan 200C/conventional 220C/
gas 7. Heat the oil in a large, non-stick baking
tray in the oven for 5 minutes, then add the
parsnips (well apart so they're crispy) and
roast for 30 minutes or until golden, turning
occasionally. Drizzle the honey over the hot

parsnips, shake, then scatter with flaky sea salt.

Boil the parsnips for 5 mins,

Mixed greens
with walnuts

® Serves 8

® Ready in 30 minutes

® 43p a portion

® 129 keals, 8¢ fat, 2g sat. fat a portion
® Not suitable for freezing

400g brussels sprouts, trimmed and
thickly sliced

250g savoy cabbage, sliced or shredded

100g shallots, peeled and sliced

2 tsp each butter and olive oil

300ml vegetable or chicken stock

400g frozen peas

50g walnuts, chopped

1 Cook the veg

Bring a large pan of salted water to the boil,
add the sprouts and cabbage, then cook for

2 mins. Drain, rinse in cold water, and drain
again. Fry the shallots in the butter and oil,
until soft. (You can prepare the veg up to a day
ahead to this point; cover separately with cling
film and chill until just before serving.)

2 Add the walnuts

While the turkey is resting, tip the shallots into
a large frying pan with the stock and heat until
simmering. Stir in the sprouts, cabbage and
peas and cook for 2-3 mins until hot through,
and stir in the walnuts just before serving.



Crispy sage roastie
® Serves 8

® Ready in 1 hour 30 minutes
® 40p a portion .
® 251 kcals, 9g fat, 3g sat. fat a porl
® Suitable for freezing

2kg small potatoes, scrubbed
a handful of sage leaves
6 tbsp duck fat or sunflower oil

1 Roast the potatoes
Turn oven to fan 180C/conventional 200C/
gas 6. Make 3-4 deep slashes lengthways anc
widthways in each potato, to make a criss-cross
pattern. Sprinkle over a little sea salt and insert
. a sage leaf into the slits of each potato. (You

can do this up to a day ahead, then keep in the e ' - Turn over for

fridge until ready to cook.) Roast the potatoes
in the fat or oil for 45 minutes. Increase oven to ready mﬂ.de

fan 200C/conventioan] 220C/gas 7. Roast for it EE.EY Cheats
30 minutes until crisp and golden.

Mashed parsnip and sprout colcannon ™SS

® Serves 8 1 Boil the parsnips

® Ready in 35 minutes Chop the parsnips into large chunks. Boil for
® 61p a portion 15 mins, or until really soft, then use a slotted
® 147 kcals, 5g fat, 2g sat. fat a portion spoon to drain into a colander. Blanch the

® Suitable for freezing sprouts in the same pan.

1.5kg parsnips, peeled 2 Add the sprouts

500g brussels sprouts, cooked In a bowl, mash the parsnips with the butter
25g butter and milk, together with some seasoning, then
200ml milk stir through the sprouts and spring onions.

1 bunch spring onions, sliced Serve with a knob more butter.

theeasyway Make a day ahead, chill and reheat (or freeze it,
defrost, then cover and reheat in a microwave until piping hot)

BBC Easy Cook 15
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Easy cheats s.-

A Aldi Specially Selected
Brussels Sprouts With Crispy
Pancetta Top, 600g, £3.49 This
is an oven bake of whole sprouts
cooked in a white sauce with a
crumble topping with pancetta

bits. The sprouts don't go mushy,

the sauce is creamy and the
pancetta gives it crunch.

Fancy yourself
as a bit of a
budding TV cook?

¥ Truly Irresistible Roasting
Vegetables With Maple And
Clementine Butter, 750g,
£2.00, The Co-operative
There's no need to pre-boil lots
of different vegetables with this
selection — just roast them in
the tray they come in. Great
with leftovers too.

Film your favourite simple dish using
Freedom Food and Fairtrade ingredients
and you could win a year’'s worth of
shopping at The Co-operative.

Videos must not be more than 5 minutes or
500mb. but may be edited. Entries close at
midnight on Sunday 5th January 2014

For full competition terms and conditions

visit the website below.

Enter now at

A Lidl Deluxe Roast Potatoes
in Goose Fat, 1kg, £1.39
Having these ready to go will
speed up the lunch as they
only take 40 mins to cook.
They crisp up really well, but
are fluffy inside and not too
greasy. The goose fat gives
them a lovely golden colour.

freedomfood.co.uk/cook

Freedom Food 15 a chanty regeitered in England and Wales 1059879 and SCotland 50058199

The co-operative

of time? These are delicious!

¥ Waitrose Red Cabbage with
Mulled Wine & Clementines,
300g, £2.49 We like this as you
can just pop it in the microwave
to cook (handy if the oven is
crammed to capacity). It comes
in a mulled wine dressing which
Is nicely boozy and the orange
adds a lovely flavour.

''''''''

LOOK FOR
THIS MARK

Y £ vl e Ll



Cooking on a budget? Serve our great-value,

three-course turkey lunch with a twist

Serves 8  Ready in 20 mins, plus chilling
£1.18 a portion

138 kcals, 6g fat, 2g sat. fat a portion

Not suitable for freezing

olive oil, for greasing and brushing

bunch of dill (a few fronds left whole,
the rest chopped)

2 x 120g packs smoked salmon trimmings

340g cooked salmon fillets, flaked

400¢g light soft cheese

4 spring onions, finely chopped

pack 10 mini bagels, split

Prepare the loaf tin
Grease and line a 650g loaf tin with cling
film. Neatly arrange the whole dill and about

o

Make
the terrine
up to 2 days 2

half the smoked salmon on the bottom.

Make the mixture
In a processor, briefly pulse half the cooked
salmon fillets, half the remaining smoked
salmon and the cheese with seme seasoning.
Fold in half the chopped dill, all the spring
onions and the remaining salmon. Scrape
into the tin, smooth over and chill for 2 hours.

To serve
Turn oven to fan 180C/conventional 200C/
gas 6. Put the bagel halves on a baking tray,
brush with oil, sprinkle on chopped dill and
sea salt, then bake for 10-12 mins, until light
golden. Turn the tin upside down, unwrap
and serve on a platter with the bagel toasts.

RTER EES]\' salmon terrine °

. - STA
\.\_‘. \

MAIN CDL.IRSE Turkey wellmgtnn :
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Really easy roasties

® Serves B

® Takes 15 mins, plus 1% hours in the oven
® 31p a portion

® 290 kcals, 12g fat, 1g sat. fat a portion

® Not suitable for freezing

120ml sunflower oil
2kg potatoes, such as maris piper
1 garlic bulb, halved (optional)

1 Parboil the potatoes

Turn oven to fan 180C/conventional 200C/
gas 6. Heat the oil in a roasting tin in the oven.
Halve larger potatoes. Cover the potatoes in
cold, salted water, bring up to the boil and
cook for 2 mins, Drain and steam-dry in a
colander for 5 mins, then shake to ruffie up.

2 Roast the potatoes

Tip the potatoes and garlic (if using) into

the tin, and turn carefully to coat in the oil.
Sprinkle with sea salt and pepper, and roast for
1 hour 45 minutes, turning every 30 minutes or
so, until really crisp and golden.

18 BBC Easy Cook

Cheaper than a whole turkey Q-
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Cauliflower bake

® Serves §

® Takes 15 mins, plus 30 mins in the oven
® 31p a portion

® 173 kcals, 12g fat, 7g sat. fat a portion
® Not suitable for freezing

1 head of caulifiower, broken into florets
1 vegetable stock cube

1 head of broccoli, broken into florets
200g tub créme fraiche

1 tbsp wholegrain mustard

generous grating of nutmeg

2 slices stale bread, whizzed into crumbs

1 Boil the veg and bake

Cover the caulifiower in cold water, add the stock
cube, and bring to the boil. Add the broccoli
and cook for 1 min, then drain (reserve 2 tbsp of
the stock) and steam-dry for 1-2 mins. Turn
oven to fan 180C/conventional 200C/ gas

6. Mix together the créme fraiche, mustard,
nutmeg, reserved stock and seasoning. Mix

in the veg. Tip into an ovenproof dish, scatter
with the breaderumbs and bake for 30 mins.

Turkey wellington

® Serves 8

® Takes 20 mins, plus 1% hours in the oven
and chilling and resting time

® £1.65 a portion

® 783 kcals, 49¢ fat, 24g sat. fat a portion

® Not suitable for freezing

2 x 500¢g blocks puff pastry
plain flour, for dusting
1 egg, beaten

FOR THE STUFFING LAYER

1 leek, finely sliced

2 tbsp butter

100g gammon, chopped

4 sausages, skins removed
5 sage leaves, chopped
85¢g fresh breadcrumbs

FOR THE FILLING

2 turkey breasts

200g brie, sliced

4-5 tbsp cranberry sauce

1 Make the filling

Trim the turkey breasts to create a long

tube shape (save the trimmings to use in the
stuffing). Slice a pocket into the breasts, deep
enough so that the filling will stay inside but
don’t cut all the way through. Fill the breasts
with the brie and the cranberry sauce. Chill.

2 Make the stuffing

Meanwhile, gently fry the leek in the butter for
about 5 mins. Finely chop the turkey trimmings
and add to the pan with the gammon. Cook for
about 5 mins, then remove and allow to cool
slightly. Mix with the sausagemeat, sage and
breadcrumbs, season.

3 Assemble the dish

Roll out one block of pastry on a floured
surface to a long, thin shape about 5cm wider
than the width of the turkey breast and 5cm
longer than the length of the turkey breasts
placed end to end (it should be about the
thickness of a £1 coin). Lift the pastry onto

a baking sheet and put the turkey breasts on
top, in the middle, end to end, topped with the
stuffing. Brush the edges with egg. Roll out the
second block of pastry, and lay over the top.
Trim the edges, then crimp together.

4 Bake the wellington

Turn oven to fan 180C/conventional 200C/
gas 6. Brush the wellington with more beaten
egg and, with a sharp knife, score a criss-cross
pattern, but don’t cut all the way through. Cook
for 30 mins, then cover with foil and cook

for 30-45 mins more. After 1 hour, check that
the middle is hot by inserting a skewer for

5 seconds — it should feel hot to the touch.
Leave to rest for 15 mins, then slice to serve.



Leftover
sauce Is
lovely poured
over vanilla
ICE Cream

EASY

Serves 8

Ready in 1 hour 35 minutes, plus chilling
68p a portion

640 kcals, 43¢ fat, 26g sat. fat a portion
Not suitable for freezing

sunflower oil, for greasing

2 x 200g tubs full-fat cream cheese

100g mascarpone

1 tsp vanilla paste

2 medium eggs

100g caster sugar

1'% tbsp plain flour

100g Christmas pudding or fruit cake,
crumbled

1 ball stem ginger from a jar, finely
chopped, plus 5 thsp syrup from the jar

“s Jamaican ginger loaf cake, sliced into
1.5-2cm-thick slices

100g dark brown muscovado sugar
100g butter
100ml double cream

Make the cheesecake
Turn oven to fan 150C/conventional 170C/
gas 5. Grease and line a 1.3-litre ovenproof
pudding tin with 4 strips of baking parchment,
criss-crossing the bowl to help you lift the
pudding out once it's cooked. Beat the cream
cheese, mascarpone, vanilla, eggs and sugar
with electric beaters until combined. Fold in
the flour, Christras pudding or fruit cake and
stemn ginger, then spoon into the prepared tin.

Bake the cheesecake
Put the cheesecake in the oven for 1 hour — it
should be set with a slight wobble, but if it's
not set, give it 10 mins more. Remove and
allow to cool slightly (it will puff up, then sink a
little). Brush with 1 tbsp ginger syrup, arrange
the ginger loaf cake on top, pressing to form a
base. Brush with 1 tbsp more syrup, then put a
saucer on top to press down. Chill for at least
4 hours (or up to 2 days if you prefer).

Make the sauce
Bubble together all the sauce ingredients, plus
3 thsp ginger syrup in a pan until syrupy. Turn
the cheesecake out onto a serving plate and
serve with the hot ginger sauce,




EASY CHRISTMAS***

Something
different

If you fancy a change _,'
from turkey on Christmas
Day this year, try a <

Christmas goose with
root veg and sticky pears

® Serves 8

® Takes 30 mins, plus 3 hours 40 mins in the
oven (plus optional drying time - see Step 1)

® £6.12 a portion

® 876 kcals, 45¢ fat, 14g sat. fat a portion

® Suitable for freezing (leftover goose only)

4-5kg oven-ready goose

2 granges

4 bay leaves

bunch of thyme

3 tbsp sunflower oil

8 carrots, peeled but left whole
8 parsnips, peeled but left whole
4 turnips, peeled and quartered

FOR THE BRAMBLE GRAVY

1 tbsp caster sugar

100ml red wine vinegar

/2 jar blackberry jam

100ml strong chicken stock

FOR THE PEARS
6 pears

2 tbsp icing sugar

bag watercress, to serve

1 Prepare the skin
Remove all the fat from
inside the bird and use a skewer
to prick the goose skin all over,
especially under the wings. If you have

time, sit the goose in a sink, then carefully
pour over 3 kettles of boiling water. Dry with
kitchen paper, then leave for about 1 hour to
dry completely. This will help the skin to crisp.

2 Stuff the goose

Turn oven to fan 180C/conventional 200C/
gas 6. Season the goose cavity with salt and
pepper and stuff with the oranges, bay leaves
and thyme. Rub the breast and legs with 2 tbsp
oil and season with salt. Put the carrots in the
middle of a large roasting tin. Sit the bird on
top of the carrots. In a bowl, toss the parsnips

20 BBC Easy Cook

Goose Is
a darker, richer
meat than turkey,
SO serve just a
couple of slices
each

and turnips with the rest of

the oil and bay, then scatter

around the goose. Cover

the tin with foil, ensuring it’s
a tight fit. Roast the goose in
the oven for 1% hours.

3 Baste

Take the goose out of the oven. Remove
the foil and carefully spoon most of the fat
from the tin into a bowl. Lightly baste the
goose and turn the parsnips. Re-cover with foil
and roast for 1'%z hours more. Carefully spoon
out most of the fat again and baste, then
increase the heat to fan 200C/conventional
220C/gas 7. Remove the foil and cook for
30-40 mins more, until golden. Remove from
the oven and transfer the goose to a board or
platter to rest in a warm-ish place for 30 mins.
Scoop the vegetables out into another roasting
tin and keep warm in a low oven. Keep the
goose tin to finish making the gravy in.

succulent goow "

4 Make the gravy

Rermnove the oranges from the goose to a plate,
using tongs. Pour off the fat from the roasting
tin into a bowl (use it to roast the potatoes).
Scatter the sugar into the tin and stir to scrape
off any tasty brown bits. Add the vinegar,
simmer until almaest dry, then stir in the jam
until bubbling and reduced. Add the stock and
the juice from the oranges. Bring to the boil,
then strain into a small pan to reheat later.

5 Prepare the sticky pears

Peel, half, core and then quarter the pears. Toss
in the icing sugar to coat. Heat a large frying
pan and cook the pears for 1 minute, tossing
constantly, until they are caramelised and
slightly burnt around the edges.

6 To serve

Fut the goose on a platter surrounded by
the watercress and pear wedges. Serve the
vegetables and gravy separately.



CRISPY ROASTED CHICKEN, POTATOES & VEG

NUMBER OF SERVINGS: 4-6 PREPARATION TiME: 20 MINS COOKING TiME: 1 HR 30 MINS

Chicken L Place the chicken on a rack in a roasting tin.

14-16Kg 3-3 /2 Ib) chicken, cleaned 2. Give the chicken a good squirt of Flora Cuisine and use your hands to massage it over

3 tablespoons Flora Cuisine the skin. You can add some pepper and the chopped herbs at this point too, if you wish,

Freshly ground black pepper 3. Cook in centre of oven at 90°C/170°C fan oven / Gas 5 allowing 20 minutes per 4509

1tablespoon freshly chopped herbs (11b) plus 20 minutes over. Baste occasionally during cooking. .

e.g. thyme, parsley 4. Meanwhile place the potatoes in cold water, bring to the boil, and cook for a Ll{lSl”L,
further 10 minutes. : ‘

Vegetables 5. Drain and return the potatoes to the pan. for Healthier

500g potatoes, peeled and cut 6. Drizzle the Flora Cuisine over the hot potatoes, put the lid on, and give / frying

into rough quarters the pan a really good shake to fluff up the edges (for more crispy bitsD. / roasting

2 red onions, cut into wedges 7. In a separate bowl drizzle a little Flora Cuisine over the additional vegetables and give / bakin

2 large carrots, sliced lengthways them a mix to coat them. Using your hands is easiest! 4 9

6 whole garlic cloves 8. After the chicken has been cooking for 30 mins, add the potatoes and veg and cook for

+2 tablespoons Flora Cuisine about 80 mins until the chicken is browned and the potatoes have the perfect crunch!
FOR MORE RECIPES ViSiT WWW.FLORA.COM
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Live TV shows
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ﬁcelehl‘iﬂf e : Fantastic shopping
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Easy Cook readers save 15%

BBC Good Food Show Winter, NEC Birmingham, 27 Nov - 1 Dec 2013

Join us for the ultimate food-lover's day out. Find tastings and shopping galore while exploring the aisles of food
and drinks producers, familiar brands, kitchen gadgets plus The World Cheese Awards. You won't go far before
finding exciting demonstrations from stars of Saturday Kitchen, MasterChef and The Great British Bake Off to
entertain and inspire you, plus see top celebrity chefs and experts including James Martin and the Hairy Bikers

in the Supertheatre. It's like Christmas has come early.

Quote EC15W to save 15%"*
bbcgoodfoodshow.com

0844 581 1346

*15% off valid on Adult and Over 655 Standard advance tickets (excluding VIP). Offer expires 01/12/153. s
: . k E I . ey e : Y 15 . e ¥ it
t Standard Supertheatre seat induded per advance standard ticket, subject to avalzbility. Gold seats are available tor £2 extra. All adrmun and transaction I'.”E.St HARDYS
fees induded. Ticket tenms and conditions apply. Mot all experts appear on all days, check the website for details. Information comect at time of print LI
AED The CoodFood word mark and logo are trademarks of BBC Wordwide Limited. Copyright 2013 BBC Wordwide Limited. Supertheatre Kitchen appliance MasterChef
Sponsor suppilier restalrant sponsor

The BBC Good Food Shows are orgamised and presented by River Street Events Lid.
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Just for

For your vegetarian guests, this ravioli makes

Layered pasta with squash and porcini mushrooms

® Serves 2 ® Ready in 1 hour 15 minutes, plus soaking time ® £2 87 a portion
® 504 kcals, 28g fat, 11g sat. fat a portion ® Not suitable for freezing

450g butternut squash, peeled
and chopped

25g butter

generous grating of nutmeg

25g vegetarian-style parmesan cheese,
coarsely grated, plus shavings to serve
(optional)

1 Mash the squash
Put the squash and butter in a pan with 5 tbsp
water. Cover and cook for 15 mins, until

just tender. Roughly mash with the
nutmeg and cheese. Season.

2 Make the dressing
Put the poreini in a bowl
with 3 tbsp boiling water.
Cover with cling film

and microwave for 1 min
on full power (100%]},
then leave to cool. Mix

1 thsp oil with the vinegar
and soy, then add the soaked
mushrooms with almost all of the
liquid (the last drop may contain grit).

FOR THE PORCINI DRESSING

1 tbsp finely chopped dried porcini
mushrooms

2 tbsp olive oil

1 tsp balsamic vinegar

2 tsp soy sauce

TO SERVE

a generous pinch of saffron

85g chestnut mushrooms, quartered
1 clove of garlic, shredded

100g bag baby spinach

4 sheets fresh lasagne, halved

3 Fry the mushrooms
Boil a pan of water with the saffron and some
salt for 5 mins. Meanwhile, fry the mushrooms

theeasyway To get ahead, follow steps 1 and
2 up to two days ahead and chill, covered, in X7
the fridge. Reheat the squash in a pan or in the i
microwave and continue from step 3

‘ l

We used
butternut, but
you can use any
type of squash
for this
recipe

ASY CHRISTMAS

you

an Impressive main course

in the remaining oil. When they are nearly
cooked, add the garlic so that it browns and
crisps, but doesn’t burn. Pierce the bag of
spinach and wilt in the microwave on
full power (100%) for 1 min. Reheat
the squash in the microwave.

4 Assemble the dish
Boil the lasagne in the saffron
water for 1 minute until just
tender, then drain. Put 3 small
piles of spinach on each of
2 warm serving plates. Top
with a square of lasagne, then
a spoonful of squash, spread out.
Add some spinach leaves, then top
with another square of pasta. Continue the
layers so you have 4 layers of pasta on each e
plate, then finish with a spoonful of squash.
Scatter round the mushrooms, spoon over the
dressing and top with cheese shavings.

BBC Easy Cook 23



ADVERTISEMENT FEATURE

A SEASONAL SAVIOUR

If you need a quick and filling recipe for the whole family this season, just look
to the canned goods section for some warming and satisfying meal ideas

When you come back from a really long

E,-Iljurls.tmas E:hﬂp, th.e last thing you want to Princes Ham and pea blryanl
ink about is cooking. But there's some Takes 20 minutes ® Serves 4
recipe inspiration waiting for you in the the spring onions, garlic, pepper and
canned goods aisle of the supermarket. green beans for 3-4 minutes, until

With Princes Ham, a filling meal is quick 1 x 325g can Princes Cured Ham softened. Add the curry powder and
and simple to make. Just take a look at 300g long grain rice cumin seeds (if using) and stir for
these two recipes: they're perfect for 1 tbsp vegetable oil another minute, then add the chopped
hungry tums that need something in 1 bunch spring onions, finely chopped ham and peas and cook for 2-3 minutes,
an instant. 1 garlic clove, crushed stirring often.

So, why not try them after a frantic 1 red pepper, deseeded and chopped
festive dash to the supermarket? They're 125g fine green beans, chopped 3. Drain and serve
a saviour when you need a meal on the go 4 tsp medium curry powder Drain the rice thoroughly and add it to the
and take mere minutes to make: 1 tsp cumin seeds (optional) frying pan or wok. Season with black

: 150qg frozen peas pepper and stir the ingredients together.
Princes Ham, Freshly ground black pepper Pile onto warm serving plates and
mushroom and 2 tbsp chopped fresh coriander sprinkle with chopped coriander.
. i Naan bread, to serve Serve with warm naan bread.

garlic tagliatelle
Takes 15 minutes @ Serves 4 1. Chop ham and boil rice

Chop the Princes Cured Ham and set to
250g dried tagliatelle one side. Cook the rice in a saucepan of
2 x 200g cans Princes Creamed lightly salted boiling water for 10-12
Mushroom with Garlic minutes, until tender.
2 x 200g cans Princes Cured Ham,
cut into 1cm dice 2. Fry the ingredients
150 ml hot water Meanwhile, heat the oil in a large
A few sprigs of fresh parsley, non-stick frying pan or wok and gently fry
roughly chopped
1. Boil pasta

Cook the pasta according to directions
on the pack and drain. Return to the pan.

2.Make the mixture
Meanwhile, place the Creamed
Mushrooms with Garlic in a saucepan;
add the hot water and the diced ham
and heat through gently until hot,
stirring. Once hot, add to the drai
pasta and stir to combine.

.....

].
3. Serve %
Serve in pasta bowls, with a sprm r.

of chopped parsley over th&ﬁlﬁﬁ ‘“ﬂ‘ -

-lL
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TASTE WITH ATWIST: THE PRINCES HAM RANGE

For a tasty twist on your favourite recipe, why not

try a new flavoured ham from Princes? Available fp ent

in honey, black pepper and tasty ReT] py s 9 M M

PRINCES
mustard, whatever you've got R SED

cooking in the kitchen, there’'s the »\ _ B N ore I’ECipE inspiratinn and
perfect Princes flavour to match. ~o ' — —— . : .
ideas, visit princes.co.uk/recipes



Make a.
special

breakfast

Keep everyone going until Christmas lunch
IS served with this lovely brunch-style recipe &

American pancakes with
vanilla berries compote

® Serves 6

® Ready in 40 minutes
® G4p a portion

® 367 kcals, 16g fat, 3g sat. fat a portion
® Not suitable for freezing

FOR THE COMPOTE
500g frozen mixed summer fruits
100g caster sugar

1 tsp vanilla extract

FOR THE PANCAKES
250ml full-fat milk

2 eggs

4-5 tbsp sunflower oil
175g plain flour

4 tsp baking powder
1 tbsp caster sugar

1 Make the compote
Put all the ingredients into
a medium pan with 1 tbsp
water. Stir and simmer
gently for 15 mins, until
warm and syrupy.

2 Make the pancake batter
Mix the milk, eggs and 4 tbsp oil
in a bowl. In another bow], mix the
flour, baking powder, sugar and 1 tsp salt.
Stir the dry ingredients fogether, then slowly
pour in the wet ingredignts until just combined.

3 Fry the pancakes/ 1 10uD

Heat a non-stick frying pan and add 1 tsp

oil. Pour in about 75ml of the batter. When Easy cheat Asda Chosen By You
bubbles form on top, flip the pancake over and Christmas Tree Crumpets, pack of 4,
brown the other side. Keep warm in a low oven £1 and Star Waffles, pack of 4, £1 -
while you make the rest of the pancakes. Serve perfect with scrambled eggs.

the pancakes topped with the warm compote.



akepygur
wnham

Christmas wmﬂjn’t be Christmas | \
without a ham!
but we like |

easy
You can bake this up to
2 days ahead and chill until
youre ready to serve it
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Serve
with a mixed
salad and
potato

Baked ham with brown sugar and mustard glaze

® Serves 12 ® Ready in 3 hours 45 minutes, plus soaking ® £3.04 a portion
® 337 kcals, 19g fat, 7g sat. fat a portion ® Suitable for freezing (slice before freezing)

4kg uncooked smoked ham on the bone
90g soft brown sugar

6 tbsp wholegrain mustard

bay leaves, to serve

1 Soak the ham the night before

Put the raw ham in a large, clean bucket. Add
enough water to cover and soak overnight, or
up to 24 hrs ahead, changing the water twice.

2 Roast the meat
Heat oven to fan 160C/conventional 180C/

gas 4. Drain and put the ham in a large roasting
tin, cover tightly with foil and bake for 3 hours.

Mustard sauce

3 Add the glaze and cook

Remove the ham from the oven and turn the
heat up to fan 180C/conventional 200C/

gas 6. Using a sharp knife, carefully slice the
rind off the ham, leaving about 1-2 cm of fat,
then cut a diamond-shaped pattern into the
surface, using criss-cross strokes. In a small
bowl, mix together the sugar and wholegrain
mustard to make a glaze, then rub it all over
the ham and into the cuts. Roast the ham for
30 minutes, until the ham is tender and the
outside is nice and sticky. Serve at the table
on a large platter lined with a few bay leaves,
and ready to carve.

Mix 100g English mustard with 4 tbsp soft brown sugar and 1 thsp
cider vinegar, mix well and pour into a serving bow! or jug. Serves 12.

ASY CHRISTMAS

Easy cheats

Our favourite shop-
bought hams to buy

Finest Dry Cured Orange & Rosemary
Marmalade Roasting Ham, 3-4kg,

£50, Tesco

Beautifully decorated with orange slices,
this is one for citrus lovers as it has a
wonderful orangey flavour. It's really
fuss-free as it's a pre-cooked ham joint
(not on the bone) and you can just take it
straight out of the box and carve.

Chosen By You Mulled Wine Deli Joint,
1.5kg, £18.75, Asda

An attractive-looking, traditional ham,
which has been marinated in mulled
wine, giving it a very festive taste. It can
be served hot so would make a great
alternative to turkey on Christmas Day,
or serve cold with cheeses at a buffet.
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Great reasons
to subscribe **

® Get the next 10 issues for just
£1.84 per issue when you pay by
Direct Debit — saving 20% off the
cover price

@® Free delivery to your door
@® Fantastic time-saving family recipes

® PLUS easy and delicious recipes
from your favourite TV chefs




FREE Mary Berry
cookbook,worth £20

when you subscribe to BBC Easy Cook!

Whatever you like to
cook, a subscription to
BBC Easy Cook means
you'll never miss out

on any of our fabulous
foolproof recipes. And if
you subscribe this month,
we’ll send you the new
Mary Berry’s Christmas
Collection cookbook 4
worth £20. A subscription
also makes a fantastic
gift for a friend or family
member who loves

to cook too!

Subscribing to BBC Easy Cook is simple!

Call the hotline now Order online at Complete the order form and send
@ on 0844 848 1104 buysubscriptions.com/easycook it to BBC Easy Cook, PO Box 279,
and quote ECP6713 and enter code ECP6713 Sittingbourne, Kent MES 8DF

BBC Easy Cook 29



EASY CHRISTMAS

Muds

Fancy a change from Christmas pudding? These desserts take just a bit of
effort to put together, but everyone will be very impressed when you bring
them to the table. And they all cost less than /75p a portion to make!

Brazil nut and banana
easy
crunch sundaes

150g pack brazil nuts, rc
a little ﬂgetablu*ﬂ#f;{
175g caster sugar

1 litre vanilla ice crez ,
2-3 ripe bananas, shceth!’t the Iz

100g bar dark chocolate (70% cocoa)
1 tsp ground cinnamon

150ml double cream

150ml whole milk

1 tbsp golden syrup

Make the brazil nut crunch
Toast the nuts on a baking sheet at fan 160
conventional 180C/gas 4 for 10 mins, Tip onte
a separate, lightly oiled baking sheet. Gently
heat the sugar in a non-stick pan for 5 mins, or
until melted, then bubble into a dark caramel,

swirling it around the pan. Pour the caramel
over the nuts and leave to cool, then put half
into a processor and whizz until grainy. Smash
the rest with a rolling pin to get nobbly shards.

Mix in the ice cream
Soften the ice cream for 10 mins. In a bowl,
using electric beaters, beat the ice cream
until smooth and thick. Fold in half the grainy
caramel, then re-freeze,

Make the sauce and serve
Put all the ingredients in a pan, then heat until
melted and smooth. (You can make this up to
3 days ahead, then reheat.) Fill each glass with
layers of the remaining grainy cararmel, scoops
of ice cream, sliced banana and a drizzle of
warm sauce. Top with the nutty shards.
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Get everything ready
Grease a 900g loaf tin, then line smoothly

with cling film. Use 1 long strip of baking
parchment to line the base and ends of the tin;
leave some sticking up at each end to help you
release the loaf later, Criss-cross another piece
of parchment to line the base and long sides.

Serves 10

Takes 1 hour 30 mins, plus chilling and
overnight chilling

55p a portion

530 kcals, 35g fat, 22g sat. fat a portion
Mot suitable for freezing

vegetable oil, for greasing

1 shop-bought large madeira loaf cake
250ml double cream

2 tbsp icing sugar

few sprinkles (optional)

Make the cream layer

Soak the gelatine in cold water. Gently warm
the cream and sherry in a pan. When
the gelatine is soft, squeeze out
excess water, take the cream off
the heat and stir in the gelatine
until dissolved. Gently whisk

in the mascarpone and icing

sugar until smooth, then

2 gelatine leaves
200ml double cream

3 tbsp sweet sherry scrape into the tin and bang
100g mascarpone a couple of times to level.
4 tbsp icing sugar Chill until set (about 1 hour.)

Make the custard layer
Meanwhile, soak the gelatine

in cold water. Make up the custard
according to pack instructions, but
using the quantities we've given. When the
gelatine is soft, squeeze out the excess water,
remove the custard from the heat and stir in
the gelatine until melted. Lay cling film directly
on the surface of the custard to stop a skin

2 gelatine leaves

3 tbsp custard powder
3 tbsp icing sugar
400ml whole milk

135g raspberry jelly
350g frozen raspberries, defrosted

|

'-:i

r' | l

forming, and then cool. When it's at room
temperature, scrape into the tin on top of the
set cream layer, as above. Chill again until set.

Make the jelly layer
Make up the jelly according to pack
instructions, but using 300ml water. Whizz
with 150g of the raspberries, then sieve. Cool
to room temperature, and then scatter the
remaining raspberries over the set custard
layer in the tin. Pour over the raspberry jelly
and chill until the jelly is almost set.

Cover the jelly with the sponge
Trim the brown edges from the cake, and then
cut it lengthways into slices 1.3-2cm thick.
Cover the jelly with sponge, using largeish
pieces to fit together like a puzzle. Push slightly
into the jelly to stick, then cover in cling film
and chill until set, ideally overnight.

Serve
Turn the tin upside-down onto a serving
plate. Ease the loaf from the tin using the
overhanging parchment and gently peel off the
cling film, then the parchment. Whip the final
250ml cream with the sifted icing sugar until
thick enough to hold its shape. Spoon into a
food bag, snip off the corner and pipe onto the
top. Scatter with sprinkles, if you like,

. %
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EASY CHRISTMAS*** -

Christmas pud ice cream

® Serves 4 ® Ready in 10 minutes, plus freezing ® 49p a portion the Easyway

® 440 kcals, 19g fat, 11g sat. fat a portion @ Suitable for freezing wu CDl.l]d use leftmrer

1-litre tub vanilla ice cream, : .'I H.II the ice cream Christmas cake for this.
slightly softened ‘Whizz the IEE cream in a food processor

200g cooled and cooked smooth, ther | fold in the Chri: e . fﬂld ﬂ]l‘ﬂl.l CILsheg

1ering d a drizzle of
'lemﬂn curd fmr an easy lemon
meringue pie ice cream

ready-made Christmas pudding,
crumbled - _
shop-bought toffee sauce, scoop lntc- bowls ar
to serve sauce to serve,

d top with the toffee

_

M&S Collection Figgy Christmas Sainsbury’s

Panettone Pudding, Pudding, 350g, £10, Cranberry & Orange
907g, £14 www.figgys.co.uk Christmas Pudding,
This is beautifully This traditional, dark, 900g, £14

This has lots of juicy &
cranberries studied
through it, and we

like the pretty fluted ﬁ

design too.

spicy, dense pudding is
very boozy! It's packed

with fruit and is moist,

not greasy, unlike some
others we tried.

light, with plenty of
crunchy almonds,
and the candied
orange on top stops
it tasting too sweet.

c— — =
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t's beginning to taste
a lot like '

Create a magical table centrepiece this Christmas with
our new & exclusive Santa’s Sleigh Mould, only £11.99.

Simply fill the two silicone moulds with melted chocolate and join

the pieces together for a scrumptious sleigh and pair of Santa’s
helpers. For the perfect finishing touch, fill your sleigh with cake pops
made using our new Christmas Cake Pop and Swirly Cake Pop Moulds.

Find lots more festive inspiration and recipes at
www.lakeland.co.uk/festivetreats | share your creations on [f3

lakeland.co.uk 015394 88100 67 stores nationwide L A K E L A N D




EASY CHRISTMAS&

. \—"
Why not have a go at making
your own Christmas cake this
year? This one looks really

- effective, but it's very easy
to put together

"’

Happy Christmas!



Snow-topped holly cake

® Makes 2 cakes (each cake serves 8) ® Ready in 2 hours 30 minutes ® 68p a slice
® 584 kcals, 20g fat, 7g sat. fat a slice ® Suitable for freezing (fruit cake only)

1 Boil the fruit

Tip the sugar, butter, dried fruits, cherries,
ginger, orange rind and juice into a large
pan. Pour over the rum, brandy or juice, then
put on the heat and slowly bring to

the boil, stirring frequently, until
the butter has melted. Reduce
the heat and bubble gently,
uncovered, for 10 minutes,

FOR THE FRUIT CAKE

200g dark muscovado sugar

175g butter, chopped

700g mixed dried fruits

50g glacé cherries

2 tsp grated fresh root ginger

rind and juice of 1 orange

100ml dark rum, brandy
or orange juice

A square
cake Is cut

85g pecans - ' stirring regularly to ensure it
3 large eggs, beaten N tWD -l_:or th IS doesn't catch on the bottom
85g ground almonds recipe. Keep one FEEasuiEEitie,
200g plain flour : 30 minutes to cool. Stir the

2 tsp baking powder d nd g Ve One pecans, eggs and almonds into

the fruit, then sift in the flour,
baking powder and spices. Stir
gently, until well mixed.

1 tsp mixed spice AR glﬁ:
1 tsp cinnamon

TO DECORATE
250g pack marzipan, halved

icing sugar, for dusting

2 tbsp warmed apricot jam

500g fondant icing sugar

8 glacé cherries

small holly sprigs, washed and dried

2 Bake the cake

Turn oven to fan 130C/conventional 150C/
gas 2. Butter and line the base and sides of an
18cm square tin with baking paper. Spoon the
mixture into the tin and level the top with a
spoon dipped into boiling water to prevent it

—

Turn each cake upside down and press onto
the marzipan - it's easier to trim it like this

Slice the cake into two so that you have
two rectangular cakes, then trim the sides

***** x <K

sticking. Bake for 45 mins, then turn the oven
down to fan 120C/conventional 140C/gas 1 and
cook for 1 hour more, or until a skewer comes
out clean. Cool on a wire rack. (Keeps wrapped
in foil for 2 months, or freeze for up to a year.)

3 Halve the cake

Carefully cut the cake in half (to make two
cakes) and trim the edges so that you can see
the texture on all sides. Roll out each piece of
marzipan on a surface dusted with icing sugar
so that each piece fits the top of one cake.

4 Decorate the cake

Brush the tops of the cakes with the jam, and
put the cakes jam-side down on top of the
marzipan. Trim away the excess marzipan
with a knife, then turn the cakes right way up,
so that the marzpan is on top. Make up the
fondant icing to a spreading consistency, then
spread over the cakes so it runs over the edges.
Top with cherries and holly, then leave to set.
(The cakes will keep in a plastic container in a
cool place for 4-7 days.)

Turn the cake the right way up and top with
the fondant icing — let it run down the sides

Easy CheatS Our pick of the very best shop-bought cakes

M&S Collection Enchanted Forest Cake,
1.8kg, £20 This is a traditional boozy
fruit cake. We like the modern icing
design, which we
think makes a
lovely centre-
piece for the
Christmas table.
The icing isn't
too hard, which
makes it easy to
cut and serve.

Tesco Fully Iced Christmas Cake, 1kg,
£7.50 As this is a smaller cake, it's ideal if
there are just two of you. It's very fruity, with
plenty of juicy

cherries and

sultanas, a nice x

almond flavour and m —
a really lovely

crunch from the y
added nuts. It's \_//
good value for
money, too. = .

A

e

Ronnie the Reindeer cake, 950g, £7.99
How cute is this? He's actually a lovely
three-tier chocolate sponge cake,

with chocolate
buttercream icing.
The fondant icing
isn't too sweet and
it's easy to portion.
He will be a big hit
with kids (who don't
always like a heavy
fruit cake anyway).

~5
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Take the hassle out of your
Christmas shopping!

Order a magazine as a gift subscription before
16th December and not only will you SAVE
up to 50% on the price but we'll also send you
a FREE Christmas card to personalise!

For more magazines visit

www .buysubscriptions.
com/christmas

Alternatively order online and send a
personalised e-card on your chosen date.

Call the hotline now on
0844 844 0390
and quote X13ECPXM
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Complete order form below and send to:
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P 1 Measure the cake
Use a piece of stning to measure across the
top and down the sides of the cake - then
mark the string at each end with a pen.

~

LS

STEP 2 Drape over the cake

Lift the marzipan up using a rolling pin and
drape it over the cake. Smooth the marzipan
down the sides of the cake. Trim any excess.

COOKERY SCHOOL

If you've made your own
Christmas cake or you'd
like a little help with

the finishing touches to
Paul Hollywood’s yule

> % | log on page 61, here are
NEW TECHNIQUES TO LEARN some top hps

2 Roll out the marzipan STEP 1 Shape the cake
Ensure it's larger than the width marked, Cut off 6cm of cake, on the diagonal,
put the cake on an upturned bowl and brush from one end. Position this piece on one
the whole cake with melted apricot jam. side, so it resemnbles a branch.

Add simple
decorations
like our Ho Ho Ho
(see picture,
top right)

sTEP 4 Repeat with the icing STEP 2 Add the icing

Brush the marzipan with jam. Roll out the Use a palette knife to ice the sponge. Drag
icing and use to cover the cake. Smooth down a fork over the surface to make a bark
with your hands.Trim with a sharp knife. pattern; use a skewer to swirl in 'knots'.




On BBC2's The Great British Bake Off,
the ‘signature bake’ round Is often a twist on a Makes 8

: £l : ‘ : : ! , Ready in 35 mins, plus chilling time
classic. Taking inspiration from this, we've given - 9speacn

the humble mince pie a new twist t00!  som - Notsutabie tor ey

TWO

350g plain flour

85g ground almonds

140g caster sugar, plus extra to decorate
225¢ butter, chopped

1 egg, beaten

400g cranberries, fresh or frozen
20g caster sugar
25¢ comflour
325g orange curd (from a jar)
450g just-ripe pears, peeled, cored
and chopped

Make the pastry

Tip the flour, almonds, sugar and
butter into a processor then pulse until
the mixture resembles breadcrumbs. Pulse in

up to 5 tbsp cold water until the mixture forms
a dough. Wrap in cling film and chill for 1 hour.

- .. Cook the filling
- '™ Put the cranberries, sugar and cornflour into
a pan, stir, then mix in the orange curd. Cook
pr 5-6 mins until thickened. Add the pears and
a few mins more, stirring. Cool.

the pies

pven to fan 170C/conventional 190C/

gas 5. Put a baking sheet inside. Roll out the

, pastry and use to line 8 x 10cm tart tins. Spoon
in the filling. Roll out the rest of the dough and

Gy cut out 4 x 9cm rounds to make lids. Cut out

the centres with a medium star cutter.

Bake
Cover 4 pies with the pastry lids and put the
stars on the baking tray. Crimp the edges of
each pie, if you like. Put a star on the open
: A R Y g pies. Brush the pies and stars with the egg
. z bt then dredge with sugar. Bake the stars for 8-10
Serve WIth cream or 1ce cream mins and the pies for 15-20 mins until golden.

Dredge with more sugar once out of the oven.
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Easy mince pies with
crunchy crumble tops
® Makes 15

® Takes 20 mins, plus 20 mins in the oven
® 27p each

® 266 kcals, 11g fat, 6g sat. fat each
® Suitable for freezing

300g dried mixed fruit
200g apricot jam

VELE

EASY CHRISTMAS

theeasyway
[f you want to
save time, you

can make the
pastry up to

3 days ahead
and chill it or
freeze it for up
to 1 month

Orange, cranberry and almond mince pies

® Makes 24 @ Takes 20 mins, plus chilling time and 20 mins in the oven @ 28p each
® 749 kcals, 14g fat, 7g sat. fat each @ Suitable for freezing (without the creme fraiche topping)

200g very cold butter, cubed

25ml brandy the orange 400g plain flour & extra for dusting
: . - 100g ground almonds
FOR THE PASTRY mince DIES IN . 100g caster sugar
200g plain flour e batChes, Ch | | | rind of 2 oranges
100g butter, cubed ' 2 tbsp orange juice
1 egg yolk ha H: the DaStry 100g frozen cranberries
Wh] |e the rest 400g ready-made mincemeat
FOR THE TOPPING k handful of flaked almonds
100g plain flour COOKS 2 tsp icing sugar & extra for dusting
25g icing sugar, plus 200ml tub créme fraiche

extra for dusting
o0g butter, cut into cubes
50g whole almonds, roughly chopped

1 Make the mincemeat

Put the dried fruit and jam in a pan, heat until
melted then stir in the brandy and cool. Turn
oven to fan 180C/conventional 200C/gas 6.

2 Make the pastry

Set aside 2 tbsp flour and whizz the rest in a
processor with the butter until the butter has
disappeared. Pulse in the egg yolk, then 1-2 thsp
water, until the dough comes together. Use the
reserved flour to roll out the pastry to just over
the thickness of a £1 coin. Stamp 15 circles
with an Bcm cutter and press into holes of a
bun tin, re-rolling the trimmings. Divide the
fruit between the pies then bake for 5 mins.

3 Make the crumble topping

Rub together all the crumble ingredients

with your fingers. Top each pie with some
crumble, and then return the pies to the oven
for 15 minutes more, until golden. Eat warm or
cold, dusted with icing sugar.

1 Make the pastry

Whizz the butter, flour and ground almonds in
a processor until the butter has disappeared.
Pulse in the sugar, half the orange rind and the
juice until the dough comes together. Tip out
and shape into a smooth disc. Chill for 15 mins.

Z Roll out the dough

Scatter a little flour onto the work surface. Roll
out the dough to the thickness of a £1 coin.
Using an 8cm cutter, stamp out 24 circles and
use to line the holes of 2 x 12-hole bun tins.

3 Add the filling

Turn oven to fan 180C/conventional 200C/
gas 6. Mix the cranbernes and mincemeat,
then spoon into the cases. Scatter each pie
with flaked almonds. (The uncooked pies can
be frozen for up to 1 month at this stage.)

4 Bake the pies

Cook for 18-20 rmins, until golden. To serve,
dust with a little icing sugar. Stir 2 tsp icing
sugar and the remaining rind into the créme
fraiche, then spoon onto each pie to serve.

Easy CheatS Our pick of the very best

Asda Extra Special Buttercream Mince
Pies, pack of 4, £2 These are a little
different to a traditional mince pie

— they have a ' ’ - '
' “
: -

delicious brandy
buttercream on top.
It means you can’t
heat them, but the
pastry is lovely and
buttery and the
mincemeat is spicy
and moreish.

Morrisons Signature All Butter Deep Filled
Mince Pies, pack of 6, £2 These have a
lovely shortbread-like pastry and sweetly
spiced, textured : s
mincemeat with ’ 2 |
lots of chunks of
fruit, which is really
well balanced.
Delicious cold,
these are even
better warmed
through.
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ROCKY CHOCCY
FESTIVE TREATS .

Tired of traditional Christmas treats? With the yummy chocolatey appeérof
Rocky Road, this recipe is ideal for a kids™ party, or to make as a gift for friends

i CHRISTMAS GIFTS

There's always a special place in your
heart for tradition when it comes to
Christmas, but when you're looking for
- something to sweeten kids before the
big day, you can't go wrong with these
Christmas pudding muffins.

The 'Rocky Road’ was first invented in
1853 in Australia as a way of on-selling
confectionery that had been spoiled by
the long journey from Europe.
Confectioners took advantage of the
wealthy, but uncultured, gold miners
who arrived in the country by mixing
the spoiled sweets with low-quality
chocolate and filler ingredients such -
as nuts. '

Unexpectedly, the treat took off and
was christened ‘Rocky Road’ after the
path the travellers had tniak{-:- to get to
the gold fields. In modern times, the
snack has become a decadent way to
indulge - and these muffins will be
snapped up by children and adults alike.

Of course, you'll need the best .
ingredients to bring out their luxurious
flavour: Nielsen-Massey Chocolate
Extract gives a boost to the dark cocoa

flavour, making them extremely moreish.

Key ingredients

Since it began production,
Allinson flour has been madeby F
highly trained millers who check 'I-'r ‘3
every batch at all stages of the [{,[fﬁ',,m
process to ensure their products & i /
meet Allinson’s exacting '
standards. Every bag contains
the highest quality flour,

s

Mini Rocky Road
Christmas pudding
muffins

Makes 24 mini muffins
® Ready in 45 minutes

120g Allinson Plain White Flour
25¢g cocoa powder
12 tsp baking powder

+ good pinch of salt
70g Billington’s Light Muscovado Sugar

" 40g Billington's Glacé Cherries, finely

chopped
25g mini marshmallows, roughly chopped
90g Silver Spoon Milk Chocolate Chips
1 large eqgg
1 tsp Nielsen-Massey Chocolate Extract
100ml milk
3 thsp sunflower oil
For the topping:
150qg Silver Spoon White Chocolate Chips,
mini holly and berry sprinkles or silver
balls, to decorate

TIP: These are

rrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrr

Billington's unrefined sugars
lock in the natural molasses
of the sugar cane for a better
taste and depth of flavour and
colour. With a warm honey
colour and creamy flavour,
Billington's Light Muscovado
Sugar is perfect for enhancing
cakes and fudge results.

LIGAT MuUsSCoOvaD0

R e )
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1. Prepare the tins

Turn oven to fan 180C/conventional 200C/ g
gas 6. Place mini muffin casesin 2 x 12 hole
mini muffin tins.

2. Mix the ingredients

In a large bowl, sieve together the plain
flour, cocoa powder, baking powder and
salt. Stir in the sugar, cherries,
marshmallows and milk chocolate chips.

In a jug, whisk together the egg, extract,
milk and oil. Pour the wet ingredients into
the dry ones and gently mix until just
combined. Don’t overmix.

3. Bake

Spoon or pipe the mixture between the -
muffin cases and bake for 15 minutes. —
Remove from the tin immediately and cool
on a wire rack. When cool, peel the cases
away from the muffins and discard.

4. Finish and serve

Melt the white chocolate and drizzle over
the cooled muffins to look like white sauce

-~ on a Christmas pudding-fepwith either the

holly and berry sprinkles or silver balls.

g NEXT MONTH: SCOTLAND :

For more inspiring
seasonal recipes, visit
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®
What could be
I I S l I I aS more festive than
° doing some baking

on Christmas Eve
while listening to
A Festival Of Nine

[ essons And Carols

on the radio? mas 0

Easy hoee .paxiet*tqone ,

e .It-ht.

.i.- "'m |
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Cranberry and white
chocolate panettone

® Serves 8

® Takes 25 mins, plus 50 mins in the oven
and rising time

® 77p a slice

® 140 kcals, 9g fat, 4g sat. fat a slice

® Suitable for freezing

500¢g plain flour, plus extra for dusting

2 x 7g sachets easy-blend dried yeast
100g caster sugar

200ml whole milk

3 eggs

1 tsp vanilla extract

200g butter, softened

175g cranberries

100g candied peel, finely chopped

85g white chocolate, chopped into chunks

FOR THE TOPPING

1 egg, lightly beaten
2 tbsp flaked almonds

1 Make the basic dough

Tip the flour, yeast and 1 tsp salt into a food
processor fitted with a dough blade. Mix
briefly, then stir in the sugar. Warm the milk
to hand hot. In a bowl, beat the eggs with the
vanilla extract. Add the milk and eggs to the
flour mixture and mix to a soft dough. Work
the dough in the processor for 2 mins, then
leave in the processor for about 1 hour, or until
doubled in size. (Or knead the dough by hand
on a floured surface until smooth and elastic.)

2 Add the butter

Chop the butter, add to the processor and
pulse until incorporated into the dough. Leave
for 1 hour to rise again (or knead the butter in
by hand, if you prefer). Add the cranberries,
candied peel and chocolate to the dough in the
machine, then pulse gently to mix evenly (or
mix in by hand).

3 Bake the dough
Butter and line the base of a 20cm-deep cake
tin. Make a 10cm collar with double thickness
baking paper and line the sides of the tin. Tip
the dough onto a floured surface and knead
briefly and quickly with floured hands to
shape into a ball. Drop the dough
into the tin and leave to rise for
30 mins. Turn oven to fan 160C/
conventional 180C/gas 4.

4 Add the topping
Brush the top of the dough with
beaten egg and scatter over the

almonds. Bake for 45-50 rins, until risen an-:l b

golden brown. Turn out of the tin and cool on
a wire rack. Cut into wedges to serve.

ﬁEASY CHRISTMAS

Cherry and coconut

prebvisoilie Easy cheats
el o Our pick of festive treats

Morrisons Reindeer
Bread, £1.69 each
A really fun idea —

® 247 kcals, 15g fat, 9g sat. fat each
® Not suitable for freezing

140g light muscovado sugar he's so cute, we

100g clear honey don’t know if we !

200g salted butter can eat him! He's a =7\

100g desiccated coconut tear and share ‘ < ,

140¢g flaked almonds chocolate ocrange

300¢g glacé cherries, sliced bread with a cherry for a nose. The bread
60g plain flour is nice and light and has lots of big

250g dark, milk or white chocolate chunks of chocolate running through it.
1 Make the florentine mixture

Turn oven to fan 160C/conventional 180C/
gas 6. Put the sugar, honey and butter in a
pan and gently heat until melted. Stir in the
coconut, almonds, cherries and flour.

Waitrose Orange & Cranberry Christmas
Danish and Festive Stollen Christmas
L Danish, £1 each

ﬁ S These light puff
pastries flavoured

with fruit or
marzipan are

lovely for breakfast
or afternoon tea.

2 Bake the florentines

Line a large baking tray with baking
parchment, and roughly spread the florentine
rmixture out to a thin layer. Bake for 10-12 mins,
until golden. Set aside to cool and firm up.

3 Top with chocolate and cut out stars
Melt the chocolate over gently simmering
water. Line a second tray and flip the cooled
florentine bake onto it. Peel off the parchment.
Spread the melted chocolate over the bake.
Leave until set, then cut out star shapes.

mixture of
dark, milk and
white chocolate,
if you prefer
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If you're catering
for a crowd this
Christmas, it's
important to
provide |ots of
different dishes
that all ages will
enjoy. We've
iIncluded a few old
favourites, plus
some recipes that
are a little bit
different too
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LIGHT BITES

Mini jackets

® Serves 6

® Ready in 1 hour 15 minutes

® 16p a portion

® 92 kcals, 4g fat, 1g sat. fat a portion
® Not suitable for freezing

500g baby new potatoes

1 thsp sunflower oil

50g soured cream

1 tbsp capers, finely chopped

1 Bake the potatoes

Heat oven to fan 180C/conventional 200C/
gas 6. Prick the potatoes with a fork, rub with
the oil and season. Put on a baking tray and
bake for 1 hour. Meanwhile, mix the cream
and capers with ground black pepper. Leave
the potatoes to cool slightly, then cut a cross in
each, pinch the bases to open a little and top
with the soured cream mixture. Serve warm.

Mini mushroom pies

® Serves 6

® Ready in 1 hour 10 minutes

® (7p a portion

® 373 kcals, 26g fat, 10g sat. fat a portion
® Not suitable for freezing

1 small onion, finely sliced

25g butter, plus extra for greasing

1 tsp olive oil

1 clove of garlic, crushed

350g mixed mushrooms, sliced

small handful of parsley, finely chopped
100ml single cream

375g pack ready-rolled shortcrust pastry
a little plain flour, for dusting

1 egg, beaten

1 tsp caraway seeds (optional)

1 Cook the mushrooms

Fry the onion in the butter and oil. Stir in the
garlic and mushrooms, season and cook for

5 mins. Stir in the parsley and cream. Remove.

2 Line the baking tin

Turn oven to fan 180C/conventional 200C/
gas 6. Grease a 6-hole muffin tin with butter,
then line each hole with a long, thin strip of
baking parchment. Roll out the pastry and
stamp out 6 x 10cm circles. Press a circle into
each hole to line it. Roll out the remaining pastry
and stamp out 6 x 8cm circles for the lids.

3 Bake the pies

Divide the mushroom mixture between the
pies. Brush the pastry edges with egg, top each
with a pastry lid and press to seal. Brush with
the remaining egg and sprinkle with caraway
seeds, if using. Bake for 25-30 mins until golden.
(You can make these a day ahead and keep in
an airtight container. Reheat before serving.)

Salt beef on rye bread

® Makes 18

® Ready in 10 minutes

® 15p per square

® 437 keals, 2g fat, 1g sat. fat per square
® Not suitable for freezing

3 slices dark rye bread
2 tbsp dijon mustard

2 thsp mayonnaise
100g salt beef

9 cornichons

1 Assemble the canapes

Cut the bread into 18 squares. Mix the mustard
with the mayo and spread a little on each
square. Cut the salt beef into 18 pieces and the
cornichons in half. Top each piece of bread
with a piece of beef and a cornichon half.



EASY

Makes 16

Makes 24 Makes 16 Ready in 25 minutes

Ready in 25 minutes Ready in 12 minutes 39p each

15p each 32p each 50 kcals, 3g fat, 2g sat. fat each

62 kcals, 4g fat, 2g sat. fat each 62 kcals, 4g fat, 2g sat. fat each Not suitable for freezing

Not suitable for freezing Not suitable for freezing

300g diced lamb
24 chipolatas 100g shop-bought guacamole 'z tsp each ground cumin, coriander,
1 tbsp vegetable oil 16 shop-bought crostini garam masala and cinnamon
3 tbsp cranberry sauce 200g white crabmeat 200g greek yogurt
2 tbsp ground ginger 2 tbsp sesame seeds 1 chopped shallot
lime wedges, to serve 1 chopped clove of garlic

Start cooking the sausages a small handful chopped mint
Turn oven to fan 180C/conventional 200C/ Top the toasts a finger-length piece cucumber, diced
gas 6. Put the chipolatas in a roasting tin with Divide the guacamole between the crostini. 1-2 tsp runny honey ¥
the oil and cook for 15 minutes. Top each one with a spoonful of crabmeat. 20g pomegranate seeds. h

Add the glaze Toast the seeds Spice the meat and make the tzatziki
Mix the cranberry sauce with the ginger and Toast 2 tbsp sesame seeds in a pan, and Mix the lamb with the spices. For the tzatziki,
1 tbsp water. Pour over the sausages and return  then sprinkle over each crostini. Serve with mix the rest of the ingredients, except the
to the oven for 5 mins more, until golden. the lime wedges. pomegranate seeds, together. Sprinkle the

pomegranate seeds over the tzatziki.

Grill the lamb
Cook the lamb under & hot grill for 8 mins,
turning halfway. Threa@ each piece onto a
cocktail stick. Serve

h@ﬁw Find mini bamboo skewers on www.amazon.co.uk for about £5 per 100
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SEAFOOD SHARING PLATTER
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Scandi smoked salmon Potted prawns

® Serves 4 (easily multiplied) ® Serves 4 (easily multiplied)

® Ready in 10 minutes ® Ready in 5 minutes, plus chilling

® £1.12 a portion ® 75p a portion

® 133 kcals, 8g fat, 4g sat. fat a portion ® 529 kcals, 52g fat, 33g sat. fat a portion

® Not suitable for freezing ® Not suitable for freezing

1 small red onion, very finely chopped 250g unsalted butter

small bunch dill, most roughly chopped 1 bay leaf

2 tsp creamed horseradish 280g cooked and peeled prawns

good squeeze of lemon juice /s tsp ground mace

100ml soured cream 2 good pinches cayenne pepper

200g smoked salmon juice of 'z lemon

1 Make the scandi dip 1 Mix the spices with the prawns

Tip the onion and chopped dill nto a bowl Melt the butter with the bay leaf in a pan or
with the horseradish and lemon juice. Stir in a bowl in the microwave for 1 minute. Add

through the soured cream, season with a pinch ~ the prawns, mace, a good pinch of cayenne
of salt and a generous grinding of pepper, and pepper, the lemon juice and some seasoning,
mix well. You can make this a day ahead and Mix everything together.

keep in the fridge.

2 Pot up
2 Plate up the salmon Tip the mixture into a shallow soufflé or gratin Bu]ghar Whe_at’ date
Put the salmon on a board or plate, scatter dish, or a jar, put the bay leaf on top and a-nd clementlne Sa]ad
with the dill fronds and serve with a grinding sprinkle with an extra pinch of cayenne. Chill ® Serves 12
of black pepper and the dip on the side. for 2 hours, or up to 3 days before serving. ® Ready in 40 minutes

® £1.23 a portion
® 510 kcals, 15g fat, 2g sat. fat a portion
® Not suitable for freezing

{ »
-
b - 560g bulghar wheat
S 4 tsp each ground allspice and
Dressed ground cumin
crab cu ps: 24 stoned dates, chopped

- - large handful of parsley, chopped
MIix 300g white 4 x 400g cans chickpeas, drained

: g crabmeat with 8 tbsp flaked toasted almonds
: | 4 tbsp mayo, 1 tsp 400g baby spinach
“_“ /’ _ 3 d |J on mustard and 8 clementines, peel removed, sliced
: ﬂ __ T A 2 d SgquUeCZe of lemon FOR THE DRESSING
' b juice. Pile onto juice of 4 lemons
¢ gem leaves. 8 thsp sherry vinegar
Serves 4 8 tbsp extra-virgin olive oil

1N 1 Cook the bulghar wheat

Fut the bulghar wheat and spices in a large
bowl, season with salt and pour over 560ml
boiling water. Cover with cling film and leave
for 20-30 mins for the liquid to be absorbed.
Fluff with a fork, then add the chopped dates,
parsley, chickpeas and most of the almonds.

2 Make the dressing and serve

Pour the lemon juice, sherry vinegar and olive
oil into a glass jar with a fitted lid, together
with a little salt and a good grind of black
pepper. Shake well and pour over the salad.
Just before serving, mix the spinach through,
then tip onto a platter, if you like, and serve
toped with the clementine slices and scattered
with the remaining almonds.



FESTIVE DRINKS

----------------------------------------------------------------------------------------------

Raspberry and elderflower Mash 10
raspberries with 2 thsp elderflower cordial.
Push through a sieve to remove pips, divide
between 2 glasses and top up with fizz. Serves 2.
Moijito fizz In a mini food processor, whizz

10 mint leaves, 2 tbsp sugar and the rind
and juice of 1 lime. Leave for 30 mins, then
strain into 2 glasses. Top up with fizz. Serves 2.
Orange and ginger fizz Mix 50ml orange
juice with 2 tbsp stem ginger syrup from

a jar. Divide between 2 glasses, then top up
with fizz. Serves 2.

Apple cider fizz Mix 50ml Calvados and
50ml cider. Put a sugar cube into each of

2 glasses, divide the brandy cider between
thermn, and top up with fizz. Serves 2.
Blackcurrant and ginseng tea Four 100ml
boiling water over 2 blackcurrant and
ginseng fruit tea bags in a mug and leave

to steep for at least 1 hour. Remove the bags.
Divide the tea between 2 champagne glasses.
Add a sugar cube to each, then top up with
fizz. Serves 2.

How much do I need?
When you're planning guantities, think
about who you've invited — a group of
ravenous teenagers is likely to eat more
than elderly relatives. If your buffet is at
lunchtime or in the evening, serve around
10 canapés per person plus extras like
salads, but if it's between mealtimes,
guests will be happy with about 6
canapés per person. When serving the
canapés, don't send them all round in
one go. Serve half of each batch when

guests first arrive and the rest midway
through the party.

EASY

Makes 32

Ready in 15 minutes

15p each

128 keals, 5g fat, 3g sat. fat each
Not suitable for freezing

32 mini meringues

300ml double cream

2 tbsp icing sugar, plus extra to serve
80g sweetened chestnut purée

Assemble the meringues
Trim the tops off the mini meringues. Softly
whip the cream with the icing sugar and
divide this between the meringues. Top each
with 'z tsp sweetened chestnut purée and
dust with icing sugar before serving.

FOR AFTERS

Serves 10

Ready in 10 minutes

£1.60 each glass

266 kcals, Og fat, Og sat. fat each glass
Not suitable for freezing

500ml Pimm’s

500ml brandy

1.5 litres apple juice
plenty of ice

2 cinnamon sticks

a sliced apple and orange

Make the punch
Combine the Pimm’s and brandy with the
apple juice in a jug filled with ice. Add the
cinnamon sticks and fruit and then stir.

- 3l

The Pimm's punch is
really nice warm too.
Gently heat all the
ingredients (leave out
the ice!) and add the
fruit at the end

\-l >
- —

F
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. Marks and Spencer’s Posh Hot Dogs
= 7 X -
A

® 10 Mini Posh Hot Dogs, £7, M&S

The sausages only take 15 minutes to cook,
then pop them in the buns and drizzle with
the ketchup and mustard relish supplied. Yum!
® Cheese And Onion Souflettes, pack of 6,
£3, The Co-operative

A cross between a muffin and a soufflé, these
are fluffy, cheesy, eggy muffins. We think

they look great in their posh wrappers and
the cheese flavour is nice and strong. Any
leftovers (unlikely, but
possible!) can be eaten
cold the next day too.
® Finest 12 Moroccan
Selection, £4, Tesco
We love these spiced
lamb parcels, plus
spinach and feta rolls,
The lamb parcles are
fragrantly spiced (you can definitely taste the
cinnamon) and are lovely dipped in houmous.
® Sticky Chicken Skewers, pack of 12, £2, Aldi
Skewered chicken with a sticky glaze that's
not too sickly. The chicken is tender and quite
smoky from the marinade. They do stick to
the pan, though, so it's best to line the baking
tray with non-stick foil.
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® Spicy Snack Platter, 500g, £5, Morrisons
There's something for everyone in this
selection, from rice crackers to chilli peanuts.
Be warned: they are quite spicy!

® Heston From Waitrose Fish Pies,

pack of 12, £6.49

The spinach pastry on these dinky pies is
beautifully thin and stays crisp while still
holding the creamy filling really well. They're
nicely seasconed too and you can taste the
fish, not just the
sauce. Pop them
onto a preheated
baking tray so you
don’t get soggy
bottoms!

@ Extra Special
Prawn Toast, pack of
12, £3; Extra Special
Crab Cakes With Sweet Chilli Sauce, pack of
8, £3, Asda Chinese-style canapés always go
down well at parties and these are some of
the nicest we've ever tried. The fish cakes are
a mix of crab and pollock (a delicate white
fish), crunchy when cooked and with a spicy
kick from the added chilli. The prawn toasts
have a crispy sesame seed coating. Delicious.

Heston’s Fish Pies

Get the party off to a great start with our pick of the
best ready-made canapés and mini desserts

Lakeland’s Mini Florentines

Fancy something sweet?
Best Of British Desserts Selection,
30-pieces, £4, Iceland

If you're feeding a crowd, this is really
good value: jammy roly-poly slices (our
favourites), little apple crumble cones,
(the cones are a crumbly pastry), and
baby bread and butter puddings, with a
custard dip (although if you like lots of
custard, you might want to buy extra).
Finest Cocktail Hour,

pack of 6, £10, Tesco

These look very elegant: plastic flutes of
cocktail-inspired jellies already decorated,
so all you need to do is serve. You get
two of each flavour — champagne &
strawberry, Irish cream liqueur and
coffee and bucks fizz. Who can resist?
Mini Florentines,

pack of 24, £6.99, Lakeland

Chewy and chocolatey, these have a
generous topping of caramelised nuts
and a gorgeously thick chocclate base.
The trouble is, because they're so dinky
you Just eat twice as many!



- Getting boved with olives?
Let Aelicious Cheese Stuflfed and NEW Tuma

Stufled Peppadew bring taste amd colour to
your Chvistmas appetisevs amd swacks.

Peppadew Plquamté Peppevs.
A tongue twisting sweet heat taste sensation!
Try Fomtbalisingly, Fewpting, totally tasty vecipes ot www.peppad ew.com

Cheese Stutlfed available iv Tesce, Waitvose and Saimsbury's.
Tumer Shubfed only avallabple in Tesce.
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ADVERTISEMENT FEATURE

EASY SEASONAL PUDS

Take the hassle out of
Christmas with smart _ | gas 6. Grease a 30 x 23cm Swiss roll tin.

: Line with baking parchment.
staples for simple puds

: 2. Melt butter and sift flour

Getting ready for the big day is hectic, so | W Melt the butter in a saucepan, then remove
a helping hand from these simple and ' _ : : i from the heat. Sift in the flour, salt and
delicious recipes will be a godsend. Whip ' cocoa powder into a bowl.
up the perfect trifle with Princes Fruit £
Cocktail. A succulent mixture of peaches, : : : 3. Mix ingredients together
pears, pineapple, grapes and cherries, ' | . Break the eggs into a separate large
your trifle will make a fine centrepiece, 'y | . N mixing bowl and add the sugar. Whisk
while a Yule log oozing with Princes : g " g together for 5 minutes until very light and
Black Cherry Fruit Filling and whipped < mousse-like. Add the flour mixture, folding
cream is sheer indulgence. Chi R Aty 1o it in very gently, using a large metal spoon.

Keep Princes in the storecupboard for e I Fold in the melted butter.

scrumptious desserts at your fingertips.

Chocolate cherry Yule log - TP mixture and level

: ] Tip the mixture into the prepared tin and
Takes 20 minutes, plus setting time Healy- 33 ® Serves 4 level the surface. Bake for 8-10 minutes

Serves 8 » A little butter or margarine for greasing until the top springs back when touched.
* 2x 420g cans Princes Fruit * 45¢ butter
Cocktail in Syrup * 45¢ plain flour 5. Tum out and cool
= 2 jam Swiss rolls, each sliced into 8 * Pinch of salt Turn the cooked cake out onto a large
t:ustard powder * 15g cocoa powder sheet of baking parchment while still
* 600ml milk ‘ 3 large eggs warm. Carefully peel off the lining
* 2 tbsp caster sugar  75g dark or light muscovado sugar paper. Using the parchment, roll up the
= 300ml double or whipping cream FOR THE FILLING cake from the short end. Cool.
1 can Princes Black Cherry Fruit Filling

150ml (4 pint) double cream 6. Now decorate!
Drain the cans of F'ri' Fruit Cocktail, A little icing sugar and cocoa Unroll the cake and layer
reserving the syrup. Puta few pieces of fruit [TV (I T Ty TG with Princes Black Cherry

aside for decoration. A sprig of holly for decoration fruit filling and the whipped
double cream. Re-roll. Dust |
2. e 1. Prepare with icing sugar and cocoa

Arrange the Slll:ES of Swiss roll ina large Turn oven to fan 180C/conventional 200C/  powder, then add the holly.
trifle bowl. Dissolve the jellyin 300ml boili
water then add the fruit syrup Puur over
Swiss roll. When soaked in, spoon on the
fruit cocktail. Set in the fridge fon2-3 hour

| Pt
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In a jug, blend thwustard powder w a* ,
3 thsp milk until smooth. Boil the rx
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&:EASY CHRISTMAS

Pistachio and
cranberry cookies

® Makes 22

® Takes 15 mins, plus 15 mins in the oven
and cooling time

® 10p each

® 140 kcals, 9¢ fat, 4g sat. fat each

® Suitable for freezing
175g butter, softened 225g plain flour
85g caster sugar 75g pistachios

'z tsp vanilla extract 75g dried cranberries

These recipes are all perfect to make ahead, 1 Mlake the S g1 .
; . . . Mix together the butter, sugar and vanilla.
and are ideal as gifts for friends and family Stir in the fiour, then tip in the pistachios and

cranberries — use your hands to bring the
mixture together as a dough. Halve the dough
and shape each half into a log 5cm across. At

Pmeapple Chutﬂey this stage you can wrap in cling film, then chill
Heat 2 thsp sunflower oil in a large heavy- it for 1 hour or freeze for up to 3 months.
based pan. Tip in 3 onions, finely chopped, =

1 tbsp yellow mustard seeds,1 tbsp black = 2 Bake the cookies

onion seeds and 1 tsp turmeric and cook . Turn oven to fan 160C/conventional 180C/
for 5 mins, until fragrant. Add 2 pineapples, gas 4. Slice the logs into 1em-thick rounds, put
peeled, cored and diced, 1 red chilli, on a baking tray hined with baking parchment
deseeded and finely chopped, a thumb-sized and bake for 12-15 mins. Cool on the tray.
piece of ginger, finely chopped, 250g light
brown sugar, 175ml cider vinegar and

1 tsp salt and simmer for 1 hour, until dark
golden and thick. Pour into sterilised jars
(hot from a dishwasher cycle is fine) and
cool before covering. Makes 3 x 330ml jars.

: theeasyway
P Poundland sell
1 y some great

peppermills,

: for just £1 —

Spiced meat rub multiply the
Mix 3 tsp dried chilli flakes, 2 thsp dried A

thyme, 2 tbsp dried rosemary, 4 bay quantltles to

make more of
the'spiced rub

leaves, crushed, 1 tsp
celery salt and

2 tbsp peppercorns
in a bowl. Transfer
to a pepper mill
or an airtight

jar and add a
label. To use,
grind over meat
betfore cooking,

or over veg before
roasting, for a lovely
flavour. Makes
enough for one
peppermill.




EASY CHRISTMAS

Sainsbury’s Nordic
Folk Oven Glove £5,
www.sainsburys.

co.uk, 0800 636
262 These

gloves are perfect
for serving the
Christmas lunch

Christmas Tree

Felt Placemats £2
each, Cargo, www._
cargohomeshop.
com, 0844 848 3300
These unusual,
smart placemats
lock great on a

white cloth

52 BBC Easy Cook

Tala Cutters £2.75
per set, kitchen
shops, www._
talacooking.com,
01225 859635
These cute cutters
will appeal to kids too

g,

Nordic Cake Stand =,
£1, Poundland,
www. poundland.
co.uk, 0800 731
5622 We love this
Scandi-inspired,
1 reusable cardboard
cake stand

ERARRNE

E

Cath Kidston Set
Of 3 Melamine
Containers (Bird
design) £16, www.
cathkidston.co.uk,
0845 0262 440
You'll be able

to store leftovers in
style with this set of
pretty, but practical,
plastic containers

J&;’e
J{ﬂ roee

=%

Wilko Vintage Pie
Dish Set £10,
Wilkinson, www.
wilko.com, 0845
6080807 The
dish comes with a
traditional pie
funnel to help
make perfect pies

-

| ooking for the pgrfect

gift? Here's our pick gf

the best foodie pressies
under £29

——

Cook’s Essentials 1.5
litre Slow Cooker
(with standard &
tagine lid) £16.50,
QVC, www.qvcuk.com,
0800 514131 The
timer ensures a tasty
meal will be ready
when you get home

Treat someone to
a BBC Easy Cook
subscription! See
page 28 for details



Set of 3 Snokul
Tins £6, lkea, www.
ikea.com, 020

3645 0000 |deal for
cakes, bakes and
biscuits, these tins
are a bargain!

EEEET

TV

P L
R

it
-

5

.:::'ﬁi
i
'..

& i 'I-h"

el "h.5;"':’g}:ﬁ;ﬁi;';:;?;ﬁ:.f%;i%;%tf%:‘.i:i:fﬁu:".i

Scandi Heart Rectangular Platter, £6.50, Tesco,
www.tesco.com, 0845 600 4411 If you're
making our party food on page 44, this smart
platter is an ideal way to serve it

Chef's Tablet
Stand With Touch
Pen £23.99,
Lakeland, www.
lakeland.co.uk,
015394 88100
BBC Easy Cook
Is now available
on iIPad! Use this
stand to cook
recipes from our
digital version

Wahaca Griddle Pan
set £20, Boots, www.
boots.com, 0845
609 0055

(Go Mexican with this
cast iron griddle pan
— It comes complete
with a fiery chile
sauce, cumin seeds
and oregano, perfect
for rustling up fajitas

griddie pan

Judge J415 Solar
Photovoltaic Scale
£24, Kitchen
shops and www.
judgecookware.
co.uk, 0117 940
0000 They're salar-
powered — all they
need is the light
from a light bulb
to work!

Baking Noticeboard, £22, Chandler’s Country

Dining Mug Stacker
set £8, Waitrose,
www.waitrose.com,
0800 188 884 |deal
for storing near the
kettle, we love the
very cheery pattern,
and the flowerpot
shape makes the
mugs lovely to drink
from too

Gifts, www.chandlerscountrygifts.co.uk A cotton

- - —
.

—
-

Cuisipro Scoop
Bowls £8.99, www.
whiskcooking.
co.uk, 020 8995
8990 Unique flat-
edged bowlsto help &
you scoop food ?b
from board to pan

28

fabric noticeboard to keep recipes and notes safe

i |
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The Great British Bake Off Measuring
Cups £17.50, Marks and Spencer, www._
marksandspencer.com, 0845 609 0200
Gorgeous, vintage-inspired and accurate

VOUP = 10wl = 7.00q =
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Sarah Sysum’s monthly round-up
of the best new products and ideas

B e D T e e

Make-ahead - Make 1t
homemade sauces SH&PPY'

Microwave bread sauce Combine 500ml| . Poundland
whole milk, 1 chopped onion, 4 cloves, - Make Your Own
1 bay leaf, 1 tsp white peppercorns and - Crackers, pack
L4 tsp ground nutmeg in a medium-sized - of 6, £1 You get
microwaveable bowl. Put in the microwave the cracker, hats
and cook for 2 mins on full power (1009;). - and rubbish jokes,
Remove, cover with cling film and stand but add your own
foar 15 mins, or chill for up to 2 days if the . gift (you could
milk’s sell-by date allows. When you're ready . make it personal
to serve, strain the sauce, then return to for each guest).
the microwaveable bowl. Add 100g white Great quEI]lt}f for

breadcrumbs, put in the microwave again
and cook for 3 mins on full power (1009%,).
If the sauce Is a bit lumpy, whisk until
smooth, stir in 1 tbsp double cream, a
pinch of grated nutmeg and seascning.
Finish with a knob of butter. Serves 8.
Fresh herb sauce Put 85g watercress,

50g fresh parsley and 50g walnuts in a
blender and pulse until finely chopped. Add

150ml olive oil, 1 tsp each of lemon juice Tesco Snowflake
and sugar, and season. Whizz for 1 minute . Craft Crackers
to a thick, green sauce. Serves 8. With Name
. Cards, pack
. of 6, £7 Itsthe
. . simplicity of the
Bargain hunter fiiinien =
ARV BROLLOP clear glass serving stand . thesesogoodand |
with lid, £15, Tkea This gorgeous glass . the matching place
dome stand is so elegant and a bargain too. cards look smart '
The glass is heavy and has an embossed ¢ on the table, They
pattern on the base. It will keep a cake fresh have a good ‘snap’
—or use it as a fancy way to serve cheese at and nice gifts.
Christmas. A quick scoot around the high '

presssr s i '.._ = .”"-.-.n.”"-.-.r-.--.r-.--.r-.-..-.--.""-.--.% St['EE't aIld ﬂ.lE I]_E.RI EI.IEEPESI

PR s ; N . |
H : uld find cost £40! ;_
, COOk bOOk S — . Racing Penguin

['“r!'-‘itl.i'?{-lﬂ"-_j?h ~ Of the mOIlth o Christmas

B pcakes o Crackers, pack
= epokics | . of 6, £19.99,

' Lakeland Each

. contains a wind-

. up penguin. Wind

- up them up on

Even if you've only just got into baking, these
easy-to-follow recipes are perfect for the :
festive season. We like it that many of the
recipes have clever decorating ideas — our
: favourite is the Rudolph cupcakes that use
Christmas Cupcakes pretzels for antlers! As well as lots of novelty

the included
& Cookies bakes, there are some nice twists on . racetrack and
Ryland Peters Christimas flavours too, like the gingerbread let them loose.
& Small, £9.99 whoopee pies and mint chocolate brownies. Absolutely
. hilarious!
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These 9
mini Yorkshires &

i s

make great &5

finger food

~ for a buffet *
& "‘\‘

A twist on tapas — perfect for a party

Spanish-style tapas dishes are ideal if
you're having a buffet. Perfect finger
food, they're bite-sized and full of
flavour — and look fantastic too. So if
you're looking for an extra dish to serve
at a festive party, how about rustling
up this great recipe? Renowned chef
Joseé Pizarro has joined together with
Barcelona's favourite cava brand,
Codorniu, to add a Spanish twist to
Britain's most popular dishes and we
love these Pimentdon Yorkshire Mini
Puds. Start by roasting 4 large red
peppers with 114 tbsp olive oil, thyme
sprigs, 2 thsp sherry vinegar and

1 clove of garlic, crushed, in a hot oven,

then put in a plastic food bag. Once
cool, remove the skins and seeds and

cut into strips. Season 1kg beef with
sweet pimentén and rub with olive oil,
then brown on all sides in a frying pan
before roasting. Tip 140g plain flour
into a bowl, make a well in the middle,
pour in 4 beaten eggs and slowly add
200ml milk, whisking to a smooth
batter. Stir in 2 tsp sweet pimentén and
season. Pour the mixture into two
12-hole, non-stick patty tins. Cook for
15 mins at fan 180C/conventional
200C/gas b. To serve, put a Yorkshire
on each plate, top with a thin slice of
beef, a few of the peppers and serve
immediately, drizzled with juices from
the peppers. Makes approx 24. Serve
with fizz such as Codorniu Rosado Brut,
£8.99 from Tesco, Majestic and Ocado.

Chef Anjum’s turkey tip

BBC2’s Anjum Anand likes to freeze her leftover meat:

‘If you're unable to use all of your leftovers during the festive period,
slice the cooked turkey once chilled, separate into airtight bags and
freeze — that way you have the perfect amount next time
you want to make a curry, casserole or soup. It can be
stored in the freezer for up to six months.’

lalc
TWO

COOKS’ EXTRAS

| theeasyway —

. How to carve a turkey

STEP 1 First, untie the
legs. Steady your turkey
with a large fork and cut
through the skin between
one thigh and the body,
then gently ease the
thigh outwards and press
down to expose the hip
joint. Cut through this

to remove the whole leg
from the body. Repeat for
the other side. You can
now cut the legs in half
(separating the thighs
from the drumsticks),

if you like,

STEP 2 Wiggle a wing
bone around to find out
where the joint is, then
cut through as close to
the breast as possible.
Repeat on the other side.
STEP 3 For the breast,
hold the back of the
carving fork against the
sicde of the breast and,
starting from the neck,
slice on the diagonal.

Putting together
a cheeseboard

You can have as many '
cheeses as you like on
a board, but really you |
only need four different
types and textures

- Blue (stilton), Soft
(brie), Hard (cheddar)
and Tangy (goat’s
cheese) will cater

for most tastes. Or
buy a ready-made
selection — we like
this one (see picture,
right) from Asda.

The bamboo board
comes with cheddar, manchego,

bleu d'auvergne and camembert.

Extra Special Tiger Bamboo Cheese Board
with Extra Special Quince Jelly, £10.
Alternatively, for something really special

you could order online from a specialist

cheese shop like Paxton & Whitfield
(www.paxtonandwhitfield.co.uk 01451 823460).
We love their Big Feast Cheeseboard for
serving the cheeses too, £37.50.
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COOKS’ EXTRAS

Your easy conversion chart

&
In redlent Of the month Not everyone is used to cooking in metric - use this if
you'd prefer to cook with ounces, pounds and inches

WEIGHT AMERICAM CUP CONVERSIONS
ChEStnutS Malrie Imperial American Meiric
: : 20 1oz 1 cup four 1
With their sweet, earthy flavour, chestnuts can 505 = i — E&EEL
be used in savoury and sweet dishes. Find 85¢ ﬁ JEH;“;;T::E;F =
: u L O0g cu T =2
them fresh in the veg aisle, vacuum-packed, or 408 Toz T cup icing sugar 125
150g Sluaz 1 cup bulter/ 225z
as a sweetened purée. Chestnut and roasted S - i s
butternut squash soup Turn oven to fan 180C/ 852 rem 1 cup sultanas/raisind 2008
. ! cup currants il
conventional 200C/gas 6. Roast 1 butternut Em;'ﬁ'fﬁg = T 1%__
squash, halved, deseeded and chopped, with 280 or 300g 10oz 1 cup ground almand
k 3508 1 2oz 1 cup golden syrups’ 3508
1 onion, peeled and chopped, 2 cloves of s == treacie/clear haney
& & 1 cup uncooked ric
garlic, 2 chopped sprigs of rosemary and 400 Taaz YT
. . : : 425 150z :
4 tbsp olive oil for 25 minutes. Meanwhile, = = = i.grrj:;.f:&ese -
make a slit in 12 fresh chestnuts, then roast ::gi L 2oz I cup lentils 225¢
E . leoupe 1
them for 30 minutes. Peel and chop. Whizz e — T 1';”;
the chestnuts and juices with the squash and ;332 :::;x LIQUID CONVERSIONS
115 litres vegetable stock. Boil, then simmer 7508 1Ib 100z "T“r';'::" 1'5:7
- . 500z 11b 12 e
for 5 minutes. Season, and serve with cream Z;D; TR % cwp S0
or creme fraiche. Serves 4. L b R sl
I.k; b doz 1 cup 225ml
1 pints1E 1l oz 450l
1.25 kg 2lb 12
) 4 Y Tk 2 pints/5 cups 1.2 litres
What’s in our trolley? e[ e
1 -Eul-ig Ak Bozx ‘F *C (camentional
- - - m]
Our favourite last-minute treats from the supermarket 1. 7he 3ib 130z T p——
VOLUME
i it adml 21 nz sl 1506
Tesco Finest 6 British Pork = o 3257 170
Apricot Cranberry & Port 85| 3oz il -
. . 100mI 3% 1l oz arat 130C
StU"""IE Pﬂrtl'ﬂ'ﬂﬁg £2-99 1251 41| oz 400F 200C
WE I-‘Ea"yl |ikE thEEE aS 150ml 1 pint 425F 2206
; 1 75ml i il oz 480F 2300
they're not too greasy and 20| 71l oz — B
have a nice meaty flavour 223:1: g:: 2
that's slightly sweetened eI 1011 o2
: 45 161l 1
from the added apricot. = e Mlﬂ“;i“a‘fﬁ
: : Co0
Good as canapés too. 850 1% pints ng
1 litre 1% pints Where our recipes
| ’ 1.2 litres 2 pints use a microwave,
By Sainsbury’s Salmon The Bay Tree m_m““ﬁl'““"f"ﬁln they were tested
Wellington, £3.99 Great Marinated 2 5crm Tin using an 830W
value and cooks from Miniature Figs, L e WSE:H —dfg’DUT Tﬂ}’
need 10 adjust Times
frozen. We love the 320g, £3.89, 2o Bin g s eyl
: o : slightly if yours has a
cheesy dill sauce Ocado Delicious S - -
Y : _ : ZBem Tin different wattage
baby figs marinated 38cm 15in

Christmas Trees, pack of 6, = - in a rum and white
£12, Marks and Spencer " * - o syrup. They're

As well as the festive shape, pretty much a

we like the contrasting ready-made dessert
layers of chocolate sponge, — just add a scoop

S5 EF TR TR TR T R AR R F R R R RS

crunchy caramel biscuit and of vanilla ice cream Why not join our Facebook page and become
white and milk chocolate as an easy a fan of your favourite cookery magazine? Ask
mousse. They're quite small, alternative to us a cookery question, share your tips and recipes
but very rich. Christmas pud. i with other readers and tell us what you like best

i from each issue. Go to www.facebook.com and

: search for ‘Easy Cook Magazine'.

BBC Easy Cook is now on Twitter — go fo
www.twitter.com and follow us by searching
for @EasyCookMag then click on follow’.

I 2] # =] (R e R e PP R R R e P e R o

Tell us what you think! Take part in
regular surveys and questionnaires to
i help shape BBC Easy Cook features. Go to
i www.immediateinsiders.com/register to signup.

o
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Full of vegetable
goodness
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GoodFood g8

Entertain in style

with our Vegetarian Christmas
special

BEE A special collection of recipes from GoodFood

DECEMBER 2013

(‘lobralloll’ f: ' U; B : . .‘ - Cranberry & orange
bheb * _. L o g L '!«- _; S 9 -‘_.__‘ - . » el .;It meringue pie

.......................

: Pmsnl;j r::r"ml:}err\.r
* & chestnut IDaf

. polenta & roasted *
i_ vegetables *

* * Butter-puft *
: celeriac wraps *x

- - ..-aa-l-
smEE SR TTEL R 1 "
TETTTIE L L)

simple
winter suppers
Speedy ways to
uge up leftovers st#;rl"l[tgg

A

™
(W]
1]

fromthe noe
GoodFood
Kitchen

All your festive cooking covered with impressive
centrepieces, irresistible puddings, gluten-free cakes and
lovely ways to use up leftovers. With over 100 recipes
suitable for vegetarians, you'll find plenty of ideas inside!



cook

> 18 ideas from the pros — for all :




‘It just wouldn’t be Christmas without a
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Fresh
raspberries in

this really
special

® 5

the filling make
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iIcing sugar,” says Paul



Yule log

® Serves 10

® Takes 30 minutes, plus 14 mins in the oven
® 70p a slice

® 659 kcals, 48g fat, 25g sat. fat a slice

® Not suitable for freezing

vegetable oil, for greasing
150g caster sugar

6 large eggs, separated
250g dark chocolate

icing sugar, for dusting

FOR THE CREAM FILLING
400ml double cream, lightly whipped
150g raspberries, defrosted if frozen

FOR THE CHOCOLATE BUTTERCREAM
125g unsalted butter, softened
225g icing sugar

25g cocoa powder, sifted

1 tbsp milk

1 Start mixing the batter

Turn oven to fan 200C/conventional 220C/
gas 7. Line a 23 x 33cm swiss roll tin with
baking parchment and oil lightly. Whisk the
caster sugar and egg yolks in a bowl, until pale
and thick. Melt the chocolate with 4 tbsp cold
water in a bowl set over a pan of simmering
water. Stir the sugar mixture into the chocolate.

2 Add the egg whites

Whisk the egg whites to stiff peaks. Stir a
spoonful into the chocolate, then fold in
the rest with a large metal spoon. Pour the
batter into the prepared tin and bake for
12-14 minutes, until risen and just firm.
Leave in the tin until cold.

3 Turn out the cake

Lay a sheet of baking parchment on a board.
With one bold movement, turn the cake onto
the paper, then lift off the tin. Carefully peel
away the lining paper.

4 Add the filling

Spread the whipped cream all over the cake,
then scatter over the berries. Starting with a
long side opposite you, use the paper to roll the
cake towards you. Transfer to a serving dish.

5 Make the buttercream

Beat the butter and sift in the sugar and cocoa.
Add the milk and stir well. Spread over the
cake, and use a fork to create a log effect.
Chill until needed. Decorate, dust with icing
sugar and serve.

I R e e e |
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Cherry choc muffins

® Makes 16

® Takes 15 minutes, plus 25 mins in the oven
® 42p each

® 354 kcals, 18g fat, 11g sat. fat each

® Not suitable for freezing

250g butter, softened

185g caster sugar

4 medium eggs

250g plain flour

1% tsp baking powder

a splash of milk

200g dark chocolate, chopped into
small pieces

425g pitted morello cherries (tinned and
drained, or defrosted from frozen)

‘Cherry and chocolate is a fantastic combination. These mu
take just 40 minutes to make, so enjoy them fresh,” says Paul

**

1 Make the batter

Crearn the butter and sugar together. Add the
eggs, one at a time, and beat, using a electric
hand or stand mixer, for 4 minutes. Add the
flour, baking powder and milk, and mix for a
further 4 minutes, then mix in the chocolate
pieces, until quite smooth.

2 Bake the muffins

Turn oven to fan 180C/conventional 200C/
gas 6. Cut 16 squares of baking parchment big
enough to use as cases in the holes of your
muffin tins. Spoon the mixture into the cases,
then divide the cherries equally between the
muffins, pushing them into the mixture as you
go. Bake for 25 minutes. Serve warm or cold.

ins
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CHRISTMAS DAY MEAL FOR TWO

Saturday Kitchen's
James Martin

‘All these recipes are very easily adapted,
so although this is a special meal for two, |

: o turday Kitchen
you can simply scale up the quantities to ey
feed four, six or a crowd,’ says James

James is
the regular
presenter of

Duck legs with celeriac gratin
® Serves 2 (easily multiplied) ® Takes 40 minutes, plus 2 hours 20 minutes cooking

Spread 2 thin slices of baguette with ® £3.28 a portion ® 841 kcals, 50g fat, 27g sat. fat a portion @ Suitable for freezing (duck only)

butter. Spread Y tsp fig chutney on

one unbuttered side (we used M&S Fig
& Balsamic Chutney), then top with

4 slice prosciutto and 2 bocconcini
halves (baby mozzarella balls). Top with
a second slice of bread, buttered-side
up, then top the sandwich with a sage
leaf and press down slightly. Repeat to
make a second sandwich. Add a drizzle
of olive oil and a knob of butter tc a
pan. Fry the sandwiches over
a low heat, turning, until
golden and crisp, and
the cheese is just
melting. Serve with

a Fizz Cocktail (see
recipe, right).

O L R R Ry
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2 duck legs

2 carrots, roughly chopped

1 small onion, roughly chopped

1 tbsp plain flour

1 bay leaf

1 star anise

2 cloves of garlic, peeled

2 strips orange skin (you can use a potato
peeler to do this)

150ml port

500ml chicken stock

For a Fizz
Cocktail: divide
50ml sloe gin
between 2 flutes and
— top up each with

: 150ml sparkling
wine

FOR THE GRATIN
100ml milk
100ml double cream
1 clove of garlic,
crushed
1 rosemary sprig
25¢g butter, plus extra for
greasing
s small celeriac (about
100g), quartered and
thinly sliced
1 small potato, thinly sliced
grated parmesan, for sprinkling
seasonal veg, to serve

1 Cook the duck

Turn oven to fan 140C/conventional 160C/
gas 3. Put the duck legs in a flameproof
casserole set over a medium heat. Brown

the duck legs all over, then remove from the
casserole and set aside. Pour off all but 1 thsp
of the fat (leave more fat in the pan if you are
doubling or tripling the quantities) and save
the drained fat ready to cook your Christmas
roasties, if you like. Add the carrots and onion
to the casserole and cook for 5-10 minutes, or

until starting to caramelise. Stir in the flour and
cook for 1 minute more. Return the duck to
the pan, along with the remaining ingredients.
Bring to a simmer, then cover with a lid and
cook in the aven for 2 hours.

2 Prepare the gratins

Meanwhile, put the milk, cream, garlic and
rosemary in a pan set over a low heat. Bring
to a gentle simmer for 5 minutes, remove from
the heat and leave to infuse for 30 minutes.
Grease 2 ramekins. Arrange the celeriac

and potato slices in the ramekins, seasoning
the layers as you go. Remove the garlic and
rosemnary from the milk, pour over the veg,
and dot with butter. Cover tightly with foil and
bake with the duck for 1%: hrs. Once cooked,
rernove the duck and gratins from the oven.

3 Return the gratins to the oven

Increase oven to fan 200C/conventional
220C/gas 7. Put a heavy can on top of each
ramekin and stand for 15-20 minutes, or chill
like this until needed. Once pressed, turn

the gratins out onto a baking tray, sprinkle
with a little parmesan and bake for 20 minutes,
or until golden.

4 Make the sauce

Meanwhile, remove the duck legs from the
casserole, then strain the cooking liquid into a
clean pan and bring to a rapid boil. Continue
to boil until the sauce is reduced by half and
thickened and glossy. Add the duck legs and
heat through. To serve, put a duck leg on each
plate with a little sauce spooned over the top.
Serve with the gratins and seasonal green veg.,,
such as green beans and broccoli.



Molten toffee puddings

® Serves 2 (easily multiplied) ® Takes 25 mins, plus chilling tine and 20 mins in the oven
® 61p a portion ® 948 kcals, 54g fat, 33¢g sat. fat a portion ® Suitable for freezing

FOR THE TOFFEE CENTRE
100g soft brown sugar
75ml double cream, plus extra to serve

FOR THE SPONGE

75g butter, softened, plus extra for greasing
75g soft brown sugar

1 large egg

“a tsp vanilla extract

75g plain flour

vanilla ice cream, to serve

1 Make the toffee and leave to chill

Put the sugar and cream in a pan over a
medium heat, stir until dissolved, then turn up
the heat and bubble for 3 minutes, until thick.
Pour into a bowl and chill for 2 hours until set.

2 Roll the toffee into balls
Remove the toffee from the fridge. Use a
dessertspoon to scoop out 2 walnut-sized

pieces, roll into balls and put back in the fridge
until needed. (You can reheat any remaining
toffee to make a sauce, if you like))

3 Make the puddings

Turn oven to fan 180C/conventional 200C/
gas 6. Grease 2 small pudding moulds. Beat the
butter and sugar together in a bowl until pale
and fluffy. Add the egg and vanilla, and beat
until combined. Add the flour and a pinch of
salt. Divide the mixture between the moulds,
reserving 2 tbsp. Push a toffee ball into each
pudding, and top with the remaining 2 thsp
mixture. The puddings can be frozen at this
point, or chilled for 2 hours.

4 Cook the puddings

Put the puddings on a baking tray and cook
for 20 mins (35 mins if frozen). Turn out of the
rmoulds immediately. Serve with ice cream and
a little extra reheated toffee sauce, if you like.
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theeasyway
To freeze

the duck,
cool at the
end of step

2, and pack
into a freezer
container.
Push the meat
under the
sauce — if it
doesn’t cover
it, lay cling
film on top.
Use within

2 months.
Thaw in the
fridge, reheat,
and complete
from step 4
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GET-AHEAD VEGETARIAN N BUFFET DISHES

¥ MasterChef’s

John Torode

‘When you’re making the slice, it's important
to remove as much liquid from the spinach
as you can, so squeeze it in a clean tea -
towel If it seems too wet,” says John

Johnisa
judge on
MasterChef

Lentil & cauliflower salad

® Serves 12

® Takes 15 minutes, plus 40 mins in the oven
® 59p a portion

® 344 kcals, 11g fat, 2g sat. fat a portion

® Not suitable for freezing

Spinach and ricotta slice
® Serves 12

® Takes 30 mins, plus 40 mins in the oven
® 70p a portion

® 397 kcals, 27g fat, 14g sat. fat a portion
® Not suitable for freezing

4 Finish making the slice

Roll out the second pack of pastry to a
rectangle slightly larger than the first. Drape
over the top and press down the edges to seal.
Trirn the edges to neaten and crimp with your
fingers, or seal down with a fork.

50g butter 5 Glaze and bake 1kg cauliflower, broken into florets
1 tsp olive oil Brush the pastry all over with beaten egg and, 2 thsp olive oil
1 onion, finely chopped if you like, lightly score the top with the back 1 tbsp paprika
1kg spinach of a knife in a criss-cross pattern, rmaking sure 300g basmati and wild rice
/a tsp ground nutmeg you don't cut all the way through. Bake for 300g puy lentils
500g ricotta 40 minutes. Leave to rest for a few minutes 300g raisins
2 egg yolks before serving, large handful of parsley, roughly chopped
85g vegetarian parmesan-style cheese,
finely grated FOR THE DRESSING

SERVE WITH...

Baby gem salad with
Marie Rose dressing

® Serves 12

® Ready in 10 minutes

® 24p a portion

® 81 kcals, 8g fat, 1g sat. fat
a portion

® Not suitable for freezing

2 x 375g packs ready rolled puff pastry
a little flour, for dusting
1 egg, beaten

large handful of mint leaves, chopped
rind and juice of 2 lemons

8 tbsp olive oil

2 thsp white wine vinegar

1 Cook the onion

Turn oven to fan 160C/conventional 180C/
gas 4, Cook the onion in half the butter and the
oil for 10 minutes, until soft. Remove to a bowl.

1 Roast the caulifiower

Turn oven to fan 180C/conventional
200C/gas 6. Toss the cauliflower
with the oil and paprika. Spread
out in a roasting tin and roast

2 Wilt the spinach Marie Rose

Add a few handfuls of spinach to the pan

and cook for a few minutes until it has wilted.
Remove from the heat and drain in a colander.
Repeat until all the spinach is cooked. Press
with the back of a spoon to remove any excess
liquid, then roughly chop and tip into the bowl
with the onion. 5tir in the nutmeg, ricotta, egg
yolks, cheese and some seasoning and mix well.

3 Start assembling the slice

Roll out one pack of pastry to a 25 x 30cm
rectangle on a lightly floured surface, then lay
on a large baking sheet. With the long side
facing you, pack the spinach mixture down
the middle, leaving a 5cm border all the way
around. Brush the border with beaten egg.
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for 40 minutes, until just

dressing (left)

6 baby gem lettuces ] . tender, then cool slightly.
1 pack cress, trimmed IS the classic

: 2 Boil the rice
FOR THE DRESSING dCCOITI pa nirme nt tO Meanwhile, rinse the
4 tbsp mayonnaise prawn coc ktall : but rice and lentils and put
2 tbsp tomato ketchup iy : in a pan with twice their
'/a tsp cayenne pepper |J[ S |DVE|)/ Wlth volume of water. Cover,

juice of 1 lemon bring to the boil, then simmer
for 25-30 mins. Drain and rinse

under cold water.

salads too

1 Make the salad
Put the lettuce leaves on a serving

plate and sprinkle over the cress. Mix the
dressing ingredients with 1-2 tsp water to make
a runny consistency. Drizzle the dressing over
the lettuce and cress and serve.

3 Make the dressing

Whisk together all the ingredients. Season and
pour over the rice mixture while slightly warm,
then stir in the cauliflower, raisins and parsley.



' % 3
‘Whip the baby gem salad
% outof the fridge just as you

start the buffet,” says John

Make the dressing for the baby gem
salad up to 2 days ahead. Keep chilled.

Bake the spinach slice a day ahead.
GGlaze and bake on the morning to
serve cold, or, to eat warm, put in the
oven as your guests arrive.

Assemble the lentil salad a day ahead
and chill. Add the dressing, cauliflower,
raisins and parsley just before serving.
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Christmas tart

® Serves 8

® Takes 25 minutes, plus 30 mins in the oven
® G6p a slice

® 555 kcals, 35g fat, 11g sat. fat a slice

® Not suitable for freezing

125g butter, at room temperature

125g caster sugar

125g ground almonds

3 eggs

2 thsp rum

200g mincemeat

1 x 25cm ready-made sweet shortcrust
pastry case

3 tbsp icing sugar

custard, to serve

1 Make the frangipane

Turn oven to fan 160C/conventional 180C/
gas 4. Cream together the butter and sugar in
a mixing bowl. Add the ground almonds, eggs
and rum and beat until well combined.

2 Add the filling to the case

Spread the mincemeat over the base of the
pastry case. Spoon or pipe the frangipane over
the tart and leave to set for 10 minutes.

3 Bake and decorate

Bake for 30 mins until golden, then cool on a
wire rack. Mix the icing sugar with 1 tsp water
and stir well. Drizzle the icing over the tart.

This recipe is
adapted from

Old Favourites,
New Twists: 100
Classic Recipes
with a Difference
by James Tanner,
£15.99, Kyle Books

ry this twist on a bakewell tart for

something totally different at Christmas.
It's a great way to use up any leftover 3
mincemeat In the cupboard,’ says James
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] theceryway

Serve the
tart at room
temperature,
with warm
custard
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Passion fruit cream

® Serves 2 (easily multiplied)

® Ready in 20 minutes

® £1.14 a portion

® 501 kcals, 44g fat, 24g sat. fat a portion
® Not suitable for freezing

1 egg yolk

2 tbsp caster sugar

1 tbsp orange liqueur, plus extra to serve
a squeeze of lemon juice

3 passion fruits

150ml double cream

MasterChef ’s. .
Thomasina Miers

hese rich, silky creams can be made
up to a day in advance — | usually

make double this amount and have
lots of tasty leftovers’

1 Make the creams

Whisk the yolk and sugar for 3 minutes, until
fluffy and doubled in size. Beat in the liqueur,
lemon juice and the flesh of 2 passion fruits.
Whip the crearn until it just holds some shape.
Chill two deep glasses.

2 Assemble and serve
Whisk the eggs briefly, then gently fold them
into the cream. Spoon into glasses
and top with the seeds from the
remaining passion fruit and a
drizzle of orange liqueur.

To get
ahead, you can
freeze the uncooked
cookles for up to
2 months, then
bake as In
step 2

Thomasina is
a winner of
MasterChef

one

Little almond cookies

® Makes 40 small cookies

® Takes 20 mins, plus 20 mins chilling and
20 mins in the oven

® 3p each

® 52 kcals, 3g fat, 1g sat. fat each

® Suitable for freezing

50g whole almonds

100g soft butter
2 tbsp caster sugar
1 tbsp dark rum
140g-175g plain flour, plus
extra for rolling out
icing sugar, to serve

(about 100g)

1 Make the cookie dough
Turn oven to fan 150C/
conventional 170C/gas 3
and roast the almonds for
5-10 minutes, until they are
a pale golden colour. Cream
together the butter, sugar, rum and
a pinch of salt, then add the flour until
the dough just comes together — it will be soft.
Roughly chop the almonds and add them to
the dough. Carefully roll out the dough on a
floured surface to a 4-5mm thickness and
cut out small cookies, roughly 3-4dcm across.
Freeze the cookies on a baking sheet for
20 minutes to harden.

2 Bake and dust with icing sugar

Bake the cookies in the oven for about

20 minutes, or until just set — they will still be
very pale. Lay out on a wire rack and dust icing
sugar on both sides while they are still warm,
being careful not to break them as you turn
them. The icing sugar will melt. When they are
cool, sprinkle thern generously with more icing
sugar so they are completely white.
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More salmon ideas

Smoked salmon bake

Turn oven to fan 160C/conventional 180C/
gas 4. Peel and thinly slice 900g potatoes.
Heat 225ml milk with 284ml double
cream until just about to boil, remove
from the heat and season. Layer half the
potatoes in a deep, buttered dish, top with
5 smoked salmon slices, then cover with

68 BBC Easy Cook

his Is a really easy, get-ahead starter —
even the dressing can be whisked together

leave you more time to organise the main’

theeasyway
Mouli is a

root vegetable
that looks like

B parsnip and
\ L-_._~ tastes peppery.
L ¥ " Radishes
Jl\ work too

the remaining potatoes. Pour over the
cream mixture. Bake for 1 hour, until the

potatoes are tender and golden. Serves 3-4.

Smoky pizza

Spread a ready-made pizza base with a
layer of ricotta, then top with strips of
smoked salmon and a handful of capers,
rinsed. Cook according to the pizza base
pack instructions, then top with a handful

Great British Food Revival’s

Matt Tebbutt

Matt is a

presenter on the
Great British

Food Revival
several hours before serving,” says Matt, ‘to

TWO

Spicy smoked salmon

® Serves 2 (easily multiplied)

® Ready in 10 minutes

® £4.19 a portion

® 87 kcals, 3g fat, 1g sat. fat a portion
® Not suitable for freezing

400g smoked salmon

2 tbsp dark soy sauce

2 tbsp dry sherry

1 clove of garlic, crushed

1 small red chilli, deseeded and diced
few drops sesame oil

sprinkling caster sugar, to taste

TO SERVE

small handful each dill, coriander and
mint leaves

'z mouli, peeled and shaved into ribbons
(or 'z a bunch of radishes, thinly sliced)

1 Make the dressing

Mix all the ingredients together and stir until
the sugar has dissolved (add a drop of water if
the flavour 1s too strong), then set aside.

2 Serve

Arrange the salmon on 2 plates with the mouli
or radishes, then sprinkle with the herbs and
drizzle over the dressing.

of chopped dill and plenty of freshly
ground black pepper. Serves 1.

Easy salmon mousse

In a mini food processor, whizz 200g pack
cream cheese to soften. Tear up 3 slices
smoked salmon and add to the processor
with 1 thsp chopped dill and a squeeze of
lemon juice. Whizz to combine, then chill
before serving with crackers. Serves 2.
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Gingerbread and meringue bombes

® Serves 6 ® Takes 25 minutes, plus freezing and chilling ® 52p each
® 555 kcals, 33g fat, 17g sat. fat each ® Suitable for freezing

300ml double cream

1 tsp vanilla paste

25g icing sugar

1 small orange, rind only (save the juice
for the sauce)

2 ready-made meringue nests, crushed

25g gingernut biscuits, crumbled

FOR THE ORANGE SAUCE
350ml orange juice
100g caster sugar

/2 vanilla pod

2 tsp cornflour

1 Get your equipment ready

Turn oven to fan 120C/conventional 140C/
gas 1. Line 6 small ramekins or teacups with
cling film, or use silicone muffin moulds.

2 Make the bombes

Whip the double cream in a large bowl until
it just holds its shape. Add the vanilla paste
together with the sugar, orange rind and
crushed meringues to the creams. Gently
stir, then add the gingernut crumbs. Divide
the mixture between the prepared moulds or
teacups and freeze for at least 2 hours.

Put 300ml orange juice, 2 star anise and 100g caster sugar
into a pan. Boil, stirring, until the sugar has dissolved, then
remove the star anise. Cool, then pour into an ice-cream
machine and churn until smooth and frozen {or cool, then tip
into a freezer-proof container and freeze until firm, whisking
every hour with a fork to break up the ice crystals). Serves 6.

| Great British Food Revival’s

Glynn Purnell

'I've become known for my desserts. These
bombes are brilliant to celebrate with and

you can make this pud well ahead of time
too, so there’s no last-minute fuss’ |

3 Make the sauce

Put the orange jJuice in a pan with the sugar
and vanilla pod. Bring to the boil, and then
sirmmer until the sugar has dissolved. Put the
cornflour into a small bowl with 2 tbsp of the
orange juice mixture. Stir until smooth, then
add to the pan. Simmer and stir until the liquid
has thickened, then discard the pod and leave
to cool. You can make the sauce up to 2 days
in advance — keep it chilled until you need it.

4 Serve

Take the bombes out of the freezer and put
in the fridge for 10 minutes. Turn them onto
a plate, drizzle with the sauce, and serve with
orange sorbet, if you like (see recipe below).

BBC




EASY OFFERS

stylish Viners sauteé ey
pan — only £39.95 i

Pro Grip Solid
Turner with
This fantastic offer saves you i=. every pan
money — and comes with '
an exclusive free gift too

i

i

WORTH £4.50

This versatile 30cm ceramic-coated,
non-stick sauté pan from Viners is perfect for
serving healthy weeknight suppers or one-pot
meals. Made from induction-compatible
stainless steel with ceramic non-stick
interior, which will not blister or peel,
this pan is suitable for hob and oven
use. The pan also comes with a glass
lid which has a large loop handle

for ease of use with oven gloves.

The sauté pan measures 30cm In
diameter and has a capacity of
3.96L, it 1s dishwasher-safe and
comes with a 5-year guarantee.
ORDER NOW FOR JUST £39.95 -
YOU SAVE £34.50 (RRP £74.45)
plus you'll receive a FREE
Pro Grip solid turner worth
£4.50. Please add £3.95 UK
mainland p&p per pan.

® PLUS exclusive to BBC Easy Coeﬁ

readers - FREE Pro Grip Solid 'I‘t;m

Hﬁfj VINERS

-
m—
" 3 1 2y

-

HOW TO ORDER

| ® Visit www.viners.co.uk/direct /easycook
Please complete the order form below. If paying by cheque, please send a cheque payable T | -
to Oneida International, with your name, address and EAC0054 written on the back, to: ® Call 017_94 _527443 quoting EAC0054 with your credit/
? BEBC EHS}' Cook Sauté Pan offer, Emery House, Ergﬂthﬂdge Road, Rﬂ“"lﬁ-ﬂf S051 OAD debit card details. Lines open Mon-Fri Bam-9pm; Sat-5un Sam-8pm

d( Mame (Mr/Mrs/Miss/Ms)

eamo Sauté Pan offer ORDER FORM Address

DESCRIPTION PRICE QTY | TOTAL Fostcode Daytime tel number
Email address %

f P ' li :
e e SR e £39.95 s | enclose my cheque for £ ————— made payable to Oneida International
Total Goods & or please debit my Visa/Mastercard/Maestro (if eredt card address is different, please use the order hatline).
cardno L] ] CIOC]
Postage & packin £3.95 per pan
pusen c@ per.p Valid from f'f Expiry date f([:":l lssLe number
GRAMD TOTAL Security code Marme and address must be that of registered cardholder

Signature

TERMS AND COMDITIONS Offer subject to avalabiliy. Delivery within 28 days to maintand UK anly, some exclusions may apply. ¥ dissafished, please retum goods unised within seven days for a full refund. Contract for the supply of goods is with Oneida Infermational. Opening Hours — Mani
SamSpem; Sat-Sun Qam-Epm. “Waxmum call charge 100 per minute from landiing, other nefworks may wany. EEﬁtrldde Limiad ard Immediate Media Company Limited (publishers of BEC Easy Cook) would love to keep you informed by post or telephone of ther special offers and promotions.
Phease ok # you'd preder not Lo recene Bhese rom BBEC Worldwide Limited L) or Immediale Meda Corpary Lirsted L. " Please enter is nlomation so BEC Easy Cook rray keen you informed of rewskeliers, special offers and other promobons By email. ou may ursubsenbe from these 2l amy bme.
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opeedy
meals

Here you'll find lots of recipes that can
all be on the table in half an hour or less

30

Prawn and mushroom
five-spice stir-fry

® Serves 4

® Ready in 30 minutes

® £2.18 a portion

® 174 kcals, 7g fat, 1g sat. fat a portion
® Not suitable for freezing

2 tbsp sunflower oil

1 bunch of spring onions,
finely sliced

2 celery sticks, cut into
matchsticks

1 clove of garlic, crushed

/2 tsp Chinese five-spice
powder

2cm piece ginger, grated

175g chestnut mushrooms,
sliced

250g savoy cabbage, finely
shredded

450g raw large prawns

4 thsp low-salt soy sauce

cooked noodles, to serve

1 Stir-fry the veg
Heat the oil in a large frying pan or wok.
Add the spring onions and celery, and cook
for a few minutes. Add the garlic, five-spice
and ginger, and cook for 1 minute more. Add
the mushrooms and cabbage, and stir-fry for
5 minutes, until the cabbage has wilted.

2 Cook the prawns

Add the prawns and soy sauce, and cook for
a further 5 minutes until the prawns are pink.
Serve with noodles.
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SPEEDY MEALS

the eéasyway It you don't have
any tamarind, add an extra
squeeze of lime juice and an

extra tSp.brown sugar instead
. |

2 i~

Put the leftover pesto in a jar, cover the
surface with a little olive oil, seal, and chill
for up to 1 week or freeze for up to 1 month

72 BBC Easy Cook

Pad Thai with prawns

® Serves 2 (easily multiplied) ® Ready in 20 mins ® £2.15 a portion
® 498 kcals, 18g fat, 3g sat. fat a portion ® Not suitable for freezing

250g udon noodles

2 tsp vegetable oil

100g peeled raw prawns

4 spring onions, chopped

2 eggs, beaten

2 thsp roasted peanuts,
chopped

small handful of coriander
leaves

lime wedges, to serve

FOR THE SAUCE

2 tbsp tamarind paste

1 tbsp fish sauce juice

1 lime

1 tbsp soft brown sugar

1 Make the sauce

Boil the noodles in salted
water for 3 minutes, until
soft. Drain and rinse in cold
water. Meanwhile, mix all

Spicy tomato baked eggs

Kale pesto spaghetti

the ingredients for the sauce
together in a small bowl.

2 Stir-fry

Heat a wok with half the oil.
Add the prawns and spring
onions, and cook, stirring
quickly, for 1 minute, or until
the prawns turn pink. Push to
the side and add the remaining
oil. Add the eggs and leave
for 30 seconds, then scramble
until cooked. Add the noodles
and sauce, and cook, stirring
continuously, for 3 minutes,
until hot through.

3 Finish the dish

Serve the noodles with the
peanuts and coriander sprinkled
on top, and lime wedges on the
side for squeezing over.

® Serves 4 ® Ready in 20 minutes ® £1.12 a portion ® 195 kcals,
20g fat, 4g sat. fat a portion ® Suitable for freezing (pesto only)

85g toasted pine nuts

85g parmesan, coarsely
grated, plus extra to serve
(optional)

3 cloves of garlic

150ml olive oil,

85g kale

juice of 1 lemon

300g dried spaghetti

1 Make the pesto

Whizz all the ingredients (apart
from the pasta) to a paste, then
season to taste.

2 Boil the pasta

Cook the pasta according to
pack instructions. Drain, and stir
through pesto to taste (save the
rest for another time), topping
with extra parmesan if you like.



the easyway Ring the changes by flavouring the sauce
with pesto, fresh herbs, or curry powder at the end of step 1




SPEEDY MEALS

Pork steaks with smoky corn

® Serves 4 ® Ready in 20 minutes ® £1.63 a portion
® 320 kcals, 10g fat, 4g sat. fat a portion ® Not suitable for freezing

4 tbsp tomato ketchup

2 tbsp dark muscovado sugar
1 tbsp white wine vinegar

1 tsp paprika

4 pork loin steaks, trimmed

4 corn on the cobs

1 tbsp butter

1 Cook the pork

Boil a pan of water. Mix the
ketchup, sugar and vinegar with
half the paprika. Fry the pork for

Popcorn chicken

® Serves 2 (easily multiplied) ® Ready in 30 mins @ £2.20 a portion
® 259 keals, 13g fat, 5g sat. fat a portion ® Suitable for freezing

25g salted popcorn

85g breadcrumbs

1 tsp smoked paprika

50g plain flour

1 large egg

2 skinless chicken breasts,
cut into long thin strips

150ml pot soured cream

rind of 1 lime and juice of 4

handful of coriander, chopped

oil, for frying

1 Make the popcorn coating

Whizz the popcorn, breadcrumbs
and paprika until finely chopped.
Tip into a bowl. Whisk the egg in

Sticky lamb cutlets with couscous

3-4 mins on one side then spoon
over the sauce. Turn the steaks
and cook for 3-4 minutes more,

2 Cook the corn

Meanwhile, boil the corn for
5-8 mins, until tender. Melt the
butter and paprika together in
a pan on a low heat. Drain the
corn, brush over the butter,
and serve with the pork and

a green salad.

a second bowl, and mix the flour
with seasoning in a third bowl.

2 Coat the chicken

Coat the chicken in the flour, then
the egg, then the breadcrumbs.
Chill for 15 mins. Meanwhile,
mix together the soured cream,
lime rind and juice and coriander
to make a dip.

3 Cook the chicken

Fry the chicken in the oil for 2-3
mins on each side, until golden
and cooked. Drain on kitchen
paper. Serve warm with the dip.
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SPEEDY MEALS

’- L
theeasyway Use a vegetable
20 peeler to peel the carrot and
mins cucumber into strips (discard
..--" the cucumber seeds)

theeasyway Use leftove
carrots and eucumber fre
the chicken salad (above)
for this recipe

Vietnamese chicken salad

® Serves 4 ® Ready in 20 minutes ® £2.48 a portion
® 432 keals, 13g fat, 3g sat. fat a portion ® Not suitable for freezing

140g rice noodles

1 carrot, peeled into strips

/2= cucumber, peeled into sirips
2 cooked chicken breasts

50g radishes, thinly sliced

2z red onion, finely sliced
bunch of mint, leaves picked
25g roasted peanuts, chopped

FOR THE DRESSING

1 small red chilli, deseeded
and finely chopped

rind and juice of 1 lime

1'/2 tbsp each fish sauce,

low-salt soy sauce and

sesame oil

Chickpea and spin

Fresh salmon burgers

1 Make the dressing

Whisk the dressing ingredients
together in a serving bowl. Cook
the noodles according to pack
instructions, then drain and add
to the bowl with the dressing.

2 Put the salad together

Mix the carrot and cucumber
strips with the noodle mixture.
shred the chicken breasts and
add to the mixture along with
the radishes, red onion and mint,
Toss well to coat in the dressing,
then scatter over the peanuts
and serve.

ach chapattis

@ GOOD VALLE

® Serves 4 ® Ready in 30 minutes ® £2.51 a portion
® 292 kcals, 17g fat, 4g sat. fat a portion ® Suitable for freezing

550g boneless salmon fillets,
cut into chunks, skin
removed

2 tbsp Thai red curry paste

thumb-sized piece fresh root
ginger, grated

1 tsp soy sauce

1 bunch of coriander, half
chopped, half leaves picked

1 tsp vegetable oil

lemon wedges, to serve

FOR THE SALAD

2 carrots

2z large or 1 small cucumber
2 tbsp white wine vinegar

1 tsp caster sugar

1 Make the burgers

Tip the salmon into a food
processor with the paste, ginger,
soy and chopped coriander.
Pulse until roughly minced. Tip
out and shape into 4 burgers.
Heat the oil in a non-stick pan,
then fry the burgers for 4-5 mins
on each side, turning until crisp
and cooked through.

2 Assemble the salad

Peel strips of carrot and
cucumber into a bowl. Toss with
the vinegar and sugar, then toss
through the coriander leaves.
Serve the salad with the burgers,
rice and lemon wedges.



SERVE ON

THE SIDE
Minty Yogurt:
Mix 200ml low-fat

natural yogurt with

1 tsp turmeric and
2 tbsp chopped mint

leaves or 1 tsp

dried mint



EASY CHRISTMAS&

Use up your Whateier

left over after

Christmas, there’s
a way to use it up
In a delicious

recipe

'urn your Christmas leftovers
iInto something really special with
these clever recipes and ideas %

Turkey salad with
lime and chilli dressing

® Serves 4

® Ready in 30 minutes

® £1.09 a portion

® 298 kcals, 2g fat, 1g sat. fat a portion
® Not suitable for freezing

)
100g dried thin rice noodles ' g \
1 red chilli, seeds removed, thinly sliced
2 carrots, shredded
1 small red onion, thinly sliced

into half moons
handful of coriander leaves,
roughly chopped
handful of mint leaves, roughly chopped
1 tsp vegetable oil
500g leftover turkey, finely chopped

FOR THE DRESSING % ‘_-_.f:,“_: R

2 tbsp fish sauce B et

2 tbsp light brown sugar . -'::::_-:;-:-. "2
Ir . .

juice of 4 limes . . -
Jl clove of garlic, crushed \ Turn the last of the turkey into...
' Avocado BLT Spread 2 slices toasted crisp. Tip into a bowl and then fry 1 diced

1 Prepare the noodles ! bread with ¥ avocado, mashed. Sandwich aubergine for 10 mins until soft. Add to
Pour boiling water over the noodles and leave with 2 rashers crispy bacon, 4 slices the pitta with 1 tbsp harissa, 250g halved
for 5 minutes. Drain, rinse under cold water leftover turkey, some sliced tomato, cherry tomatoes, 500g shredded |leftover
and put in a large bowl, together with the chilli, shredded lettuce and a good grinding of turkey breast and 100g rocket. Toss well.
carrots, onion and herbs. black pepper. Serves 1. Scatter over 110g tub pomegranate seeds

Turkey chilli Cook 1 chopped onion and a few mint leaves. Serves 4.
2 Make the dressing " and 1 chopped red pepper in 1 thsp oil for Turkey quesadillas Mix 2 small red
Mix all the ingredients together in a small bowl 10 mins. Turn up the heat. Add 1 tsp chili  onion, finely chopped, with 12 small
or put into a screw-top jar and shake. powder, 500g leftover turkey, shredded, bunch coriander, chopped, 1 red chilli,

400g can chopped tomatoes, 400g can finely chopped, 2 tomatoes, chopped, '
3 Warm through the turkey black-eyed beans, drained, and 200ml 150g cooked turkey, shredded, and 100g }
Heat a non-stick frying pan or wok over a high water. Simmer for 20 mins. Season. cheddar, grated. Divide between 4 flour ;
heat until very hot. Lightly coat with oil and Serve with rice or tortillas. Serves 4. tortillas, spreading it over one half of the
warm the turkey through. Add the noodle Moroccan salad Tear 2 pitta breads tortilla. Fold over and press down. Fry on
mixture, pour the dressing over the salad and into pieces and fry in 2 tbsp olive oil until both sides. Cut into wedges. Serves 2. |
mix well. Transfer to a bowl to serve. = _ 4

78 BBC Easy Cook



Serves 2 (easily multiplied)
£1.04 a portion

2 baking potatoes, cut into chunky chips
4 tbsp sunflower oil

/a tsp paprika

/a tsp cayenne pepper

2 thick slices ham

2 eggs

Boil the potatoes
Turn oven to fan 180C/conventional 200C/
gas 6. Put the potato chips into a pan of salted
water and bring to the boil. Simmer for 5 mins,
drain and leave to steam-dry or a few minutes.

Spice the chips
Pour 3 tbsp of the oil into a shallow baking tray

a—
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Takes 15 mins, plus 40 mins in the oven
459 kcals, 32g fat, 6g sat. fat a portion

Suitable for freezing

and heat in the oven for 5 mins. Meanwhile,
toss the chips with the paprika, cayenne and
salt. Tip the chips into the hot oil and return
the tray to the oven to cook for 40 minutes,
tossing them halfway through cooking.

Griddle the ham
Ten minutes before the chips are ready,
heat a griddle pan. Cook the ham slices for
3 mins on each side until they are hot and have
griddle lines on both sides. Transfer to a plate
to keep warm. In a small frying pan, heat the
remaining oil and fry the eggs to your liking.
Top each slice of ham with an egg and serve ;'
with the oven chips.

Serve with tomato
ketchup or brown

sauce on the side




EASY CHRISTMASI‘;.

Turn the last of

the stilton into...

Stilton and spinach gnocchi

Cook 500g gnocchi according to pack
instructions and drain. Fry 250g streaky
bacon, cut into pieces, in a large pan

for 2 mins, until crisp. Add 300g

frozen chopped spinach, defrosted and
squeezed dry, and 250g mascarpone
and heat through. Stir in the gnocchi, tip
into a baking dish and scatter with 150g
stilton, cubed. Sprinkle over 25g grated
parmesan and grill for 10 mins. Serves 4.

Turn the last of the

cranberry sauce into...

Easy red wine sauce Heat a glass red
wine and 1 tbhsp cranberry sauce with
2 tsp mustard in a small pan. Simmer
until it thickens. Serves 2.

Cranberry pork Season 1 pork fillet.
Brush both sides with about 1 tbsp

oil. Griddle on both sides until cooked
through. Heat 4 jar of cranberry sauce
in a small pan. Cut 2 clementines in half
and put on a griddle for a minute or so
to colour. To serve, slice the pork and
arrange on a plate with the sauce and
clementines. Serves 2.

Baked pear Turn oven to fan 180C/
conventional 200C/gas 7. Stuff 1 pear
with 55g stilton and put onto a baking
sheet in the oven and bake for 8-10
minutes, or until the cheese has melted.
Put 1 tbsp cranberry sauce and 1 thsp
double cream in a pan over a low heat
for 2-3 minutes. Put the baked pear on
a serving plate and pour the cranberry
sauce over. Serves 1.

Stilton and fig salad

® Serves 4

® Ready in 10 minutes

® £1.06 a portion

® 350 kcals, 26g fat, 12g sat. fat a portion
® Not suitable for freezing

4 tbsp clear honey

1 tsp thyme leaves

1 thsp cider vinegar

2 tbsp olive oil

2 thsp hazelnuts, toasted
and roughly chopped

1 small fennel bulb, trimmed
and finely sliced

2 handfuls of rocket leaves

200g stilton, thinly sliced

2 ripe figs

1 Infuse the honey

Put the honey and thyme leaves in a small pan
and gently warm together for 2 minutes — the
honey shouldn’t get hot enough to bubble. Set

aside to cool. Make a dressing by whisking
together the cider vinegar and olive oil with
sOIme seasoning.

2 Assemble the plates

Spicy toasts Heat 15g butter in a frying
pan until foaming, add 3 pears, peeled,
cut into wedges and core remaoved and
toss for 5 mins until soft. Add a pinch of
ground allspice and chilli flakes, cook for
2 mins, then add the juice of 14 lemon.
Pile a handful of rocket, the pears and
75g stilton, thinly sliced, on top of 8
slices of baguette, toasted. Makes 8.
Cheesy pies Turn oven to fan 180C/
conventional 200C/gas 6. Parboil 4
medium, peeled potatoes for 6 mins.,
then slice. Meanwhile, fry 2 sliced onions
in 1 tbsp olive oil until soft, then add

the cooked potatoes and toss. Layer

the potatc mixture with 100g grated
gruyére and 175g crumbled stilton in

4 individual pie dishes, seasoning with
pepper as you go. Cover each dish with
puff pastry (you'll need about 375g,
divided into 4 squares), trim and seal the
edges and bake for 30-35 minutes until
golden. Serves 4.

Easy soufflé Turn oven to fan 180C/
conventional 200C/gas 6. Melt 50g
butter with 50g plain flour, cock for

a minute, then whisk in 400ml milk.
Simmer and whisk to a thick paste,

then fold in 50g grated parmesan,

To serve, gently toss the chopped hazelnuts,
fennel and rocket with the dressing. Divide the
stilton between 4 plates; add a fig half to each,
then a pile of the salad. Finally drizzle the
thyme-infused honey over the figs and cheese.

the eéasyway If you don't
have any figs, use a sliced,
green or red apple instead

Turn the last of the sprouts into...

Brussels salad In a large bowl, whisk Curried sprouts Cut 200g cooked sprouts
together 1 tbsp olive oil, 14 tsp white wine in half. Heat 50g butter in a frying pan.
vinegar, the rind and juice of 1 orange, Add the sprouts and 1 tbsp medium curry
and 1 finely chopped shallot. Add 100g powder and fry for five mins. Serves 2.
trimmed, shredded sprouts, toss together Christmas broth Heat 30ml vegetable oil
and season. Serves 1. in a wok, add 1 finely chopped carrot,
Winter soup Put 200g 14 finely chopped
trimmed, shredded sprouts, a pinch of
sprouts, 4 large cooked ginger, 1 tsp cumin
potato, chopped and seeds and 300ml

1 crushed clove of water. Bring to the boil
garlic in a pan. Pour and cook for 10 mins,
over 200ml chicken stirring occasionally.

or turkey stock and Stir in 3 thsp soy,
simmer for 10 minutes. 60g sesame seeds, a

90g stilton, crumbled, and 4 egg whites,
whisked to stiff peaks. Pour the mixture
into 4 buttered ramekins. Cook for

12 minutes, or until risen. Serves 4.
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Add 100ml double
cream and season.
Liguidise in a blender
and serve. Serves 2.

handful of coriander
and basil and the juice
of 2 limes.Tip into a
bowl to serve. Serves 2.



This salad
makes a great
starter or is
perfect as a tasty
post-Christmas

supper
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If our supply chain
was any shorter,
Daisy would need to
bring the cheese
around hersell.

Cheese made with
love on our farm
in Somerset.

Food you can trust.

www.wykefarms.com







