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Soupe á l’oignong
Prep time: 20 minutes
Cooking time: 50 minutes
Total time: 1 hour 10 minutes
Servings: 6

Ingredients
75 g butter
750 g sweet onion finely chopped
1 tbsp all-purpose flour
1 tbsp sugar
2 litres chicken broth or beef or vegetable if you prefer
100 ml dry white wine optional
Salt, freshly ground pepper and nutmeg

To serve
Toasted bread and grated cheese

Instructions
1. Peel and chop onion into thin slices. 
2. In a large pan, melt butter. 
3. Add the onions and season with salt and pepper and fry while stirring from time to time until the 

onion is lightly browned.
4. Prepare the chicken broth (either ready-made or as the French often do, dissolve a stock cube in 

hot water).
5. Add a tablespoon of flour and combine. 
6. Pour in the chicken broth, white wine (optional) and sugar, combine.
7. Cover and cook for about 30 minutes at a medium-low heat.
8. Prepare the individual bowls.
9. Preheat the oven, broiler position if you have this option. Pour the onion soup into the bowls.
10. Toast bread slices (either baguette or rustic bread). 
11. Cover the soup with the toasted bread slices.
12. Then cover with a generous layer of shredded cheese.
13. Place the soup bowls under the grill and broil for about 5 minutes, the time depends on your oven, 

you just want the cheese to melt.
14. Serve immediately and enjoy!
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Tomato Soup (Crème de tomates)

Prep time: 5 minutes 
Cooking time: 30 minutes
Total time: 35 minutes
Servings: 6

Ingredients
500 g tomatoes, cut into chunks
1/4 tsp red pepper flakes
3 large garlic cloves, roughly chopped
1 tbsp olive oil
11/2 cup low-sodium chicken broth
2/3 cup half-and-half (half cream, half milk)
3/4 cup grated parmesan
Salt, to taste

Instructions
1. In a large pot, add the olive oil and warm over medium heat. Stir in the garlic and red pepper flakes, 

and sauté for 20 seconds or so.
2. Pour in the tomato chunks, stir, then put the lid on the pot and let the tomatoes simmer over a 

medium-low heat for 15 minutes.
3. Use a ladle to scoop the contents of the pot into the cup of a food processor. If it can’t all fit (don’t 

try to fill the processor to the very top!), divide the contents into batches. Pulse the contents in 
the food processor until smooth and puréed. If you divide the contents of the pot into batches, 
temporarily pour the puréed parts into a separate bowl.

4. Once all the tomatoes have been puréed, pour all the purée back into the pot. Pour in the chicken 
broth and half-and-half. Bring the mixture to a simmer over low heat for 10 minutes.

5. Stir in the grated parmesan and a pinch of salt (to taste). Serve warm.
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Pasta Napoletana
Prep time: 3 minutes 
Cooking time: 22 minutes
Total time: 25 minutes
Servings: 4

Ingredients
220 g spaghetti
1 tbsp olive oil or extra virgin olive oil, plus 
more for drizzling
1 medium-sized onion, finely chopped
2-3 garlic cloves, minced
1 can (400 g ) tomatoes (whole, diced or 
cherry tomatoes)
½ tsp fine salt, plus more to taste
⅛ tsp black pepper
1 handful of basil leaves, chopped or torn
3 tbsp grated parmesan, to serve

Instructions
Pasta
1. Bring a large pot of salted water to 

the boil. Start cooking the pasta about 
5 minutes after you start making the 
sauce.

2. Cook pasta per packet instructions 
until al dente. Set aside ½ cup of pasta 
cooking water, then drain pasta.

Napoletana sauce
1. Heat the olive oil in a large pan and add the diced onion. Cook over a medium heat until soft and 

translucent, roughly 5-6 minutes.
2. Stir in the minced garlic and cook for 2 minutes until fragrant.
3. Pour in the tomatoes, add the salt and a few twists of black pepper, and give it a good stir. Let it 

simmer over medium heat for about 15 minutes until it’s slightly reduced. Stir occasionally, and if 
you use whole tomatoes, crush them with a back of a spoon.

4. When the sauce is ready, taste and adjust the seasoning according to your liking.
5. Add the drained pasta to the pan along with the fresh basil and toss until well combined. Add a 

touch of reserved starchy water to make the pasta juicer and moist.
6. Serve with freshly grated parmesan cheese and more torn fresh basil leaves. Freshly ground black 

pepper and a drizzle of extra virgin olive oil to serve are optional. Enjoy!
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Gnocchi Romaine 
Prep time: 20 minutes
Cooking time: 35 minutes
Additional time: 30 minutes
Total time: 1 hour 25 minutes
Servings: 4
Yield: 16 gnocchi

Ingredients
3 cups milk
1 tsp kosher salt, or to taste
1¼ cups semolina flour
35.5 g freshly grated Parmigiano-Reggiano 
cheese
2 large egg yolks
3 tbsp cold unsalted butter, cut into small 
cubes
3 tbsp melted butter
1 pinch cayenne pepper
2 tbsp freshly grated Parmigiano-Reggiano 
cheese, and more to cover

Instructions
1. Line a rimmed sheet pan with cling wrap.
2. Pour the milk into a saucepan and add the salt. Bring to a slow simmer over medium-high heat.  

As soon as bubbles start to break the surface of the milk, gradually whisk in the semolina. 
3. Whisk until semolina thickens, about 20 seconds. Reduce heat to medium-low; continue stirring 

with a wooden spoon until very thick, 7-10 minutes. 
4. Remove from the heat. Add the butter, grated cheese, and egg yolks. Stir quickly to prevent the 

yolks from cooking.
5. Transfer the mixture to the prepared pan and spread out evenly. Cover with another piece of 

clingwrap. Refrigerate until firm enough to cut, about 30 minutes.
6. Preheat the oven to 220 °C. Brush a round, shallow baking dish with butter.
7. Using a round 2 7 cm cookie cutter, and cut out circles of the semolina dough. Arrange in a circular 

overlapping pattern in the prepared baking dish.
8. Wet your hands and form the scraps of dough into a small ball. 
9. Flatten and place between 2 pieces of plastic wrap to flatten to the same thickness as the other 

dough. 
10. Cut out a few more rounds and arrange in the centre of circle.
11. Melt butter in the microwave and drizzle over the gnocchi, brushing it over them evenly. Sprinkle 

with a pinch of cayenne pepper and a generous dusting of grated cheese.
12. Bake in preheated oven until golden brown, about 25 minutes.
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Ravioli au Gratin

Prep time: 10 minutes
Cooking time: 30 minutes
Total time: 40 minutes
Servings: 4

Ingredients
2 cups cooked ravioli
1¾ cups chunky tomato sauce
1 cup mozzarella (grated)
½ cup basil (finely chopped, plus a few extra whole leaves for garnish)

Instructions
1. Preheat the oven to 204 °C.
2. Lightly oil a 22 cm/9 inch casserole or baking dish. Spoon 1/2 cup of sauce on bottom of casserole 

dish. 
3. Place cooked ravioli in casserole dish. Put remaining sauce on ravioli. 
4. Sprinkle with chopped basil. Top with mozzarella cheese.
5. Bake for 20-30 minutes, until the cheese is fully melted. Garnish with fresh basil leaves. Serve hot or 

at room temperature.
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Oeufs pochés Florentine

Prep time: 20 minutes
Cooking time: 15 minutes 
Total time: 35 minutes
Servings: 6

Ingredients
2 kg spinach
6 eggs
60 g butter 
40 g flour 
500 ml milk
Splash vinegar
Grated nutmeg
200 g grated cheese
1 garlic clove
Salt
Pepper

Instructions
1. Wash the spinach. Then on a high heat, fry the spinach with a clove of garlic in 20 g of butter with a 

little salt for 6 minutes.
2. In a saucepan, melt 40 g of butter. Add the flour and stir over low heat for 2 minutes.
3. Gradually pour the milk into the butter/flour mixture while stirring or whisking. Cook for  

5 minutes. Season with salt, pepper and a little grated nutmeg (Bechamel sauce – keep aside for 
later).

4. Divide your spinach among 6 individual gratin dishes.
5. Poach your eggs for 3 minutes in a saucepan filled with simmering water with a splash of vinegar. 

Place them on absorbent paper.
6. Decorate your gratins with poached eggs, top with béchamel sauce and then grated cheese. Put your 

dish under the grill for 2 minutes.
7. Enjoy!
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Sole Veronique
Prep time: 15 minutes
Cooking time: 30 minutes
Total time: 45 minutes
Servings: 6

Ingredients
907.2 g sole fillets
355 ml water
237 ml dry white wine
1 medium onion quartered
1 bay leaf
2.5 ml peppercorns
2.5 ml salt
45 ml butter
45 ml all-purpose flour
237 ml cream
15 ml dry sherry
5 ml lemon juice
2.5 ml worcestershire sauce
Salt and black pepper to taste
237 ml seedless grapes
113.4 g mushrooms fresh, sliced
Pinch paprika

Instructions
1. Rinse the fish with cold water; pat dry with paper towels.
2. In a large skillet, combine the water, wine, onion, bay leaf, peppercorns and ½ teaspoon salt.
3. Bring to a boil; reduce heat.
4. Add fish to the liquid; cover and simmer for 4-5 minutes, or until fish flakes easily when tested 

with a fork. 
5. Drain the fish, reserving the cooking liquid.
6. Transfer the fish to a well-greased 30 × 20 cm glass baking dish or oven-proof platter.
7. Strain the reserved liquid and return it to the skillet. Allow it to boil rapidly until it has reduced to  

¾ cup.
8. Remove from heat and set aside.
9. In a small saucepan, over medium heat, melt butter.
10. Blend in the flour.
11. Gradually add the cream and reduced liquid.
12. Continue cooking, stirring constantly, until the mixture thickens.
13. Stir in the sherry, lemon juice, Worcestershire sauce, salt and pepper.
14. Mix in the grapes and mushrooms.
15. Pour hot sauce over fish; sprinkle with paprika.
16. Place under preheated broiler 7-10 cm from source of heat for 1-2 minutes, or until sauce is 

bubbling and delicately browned.
17. Enjoy!
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Supreme de Volaille
Prep time: 5 minutes
Cooking time: 35 minutes
Total time: 40 minutes
Servings: 4

Ingredients
4 boneless skinless chicken breasts
1/2 tsp lemon juice
1/4 tsp salt
Big pinch of white pepper
1/4 cup chicken stock
1/4 cup dry white vermouth (or port, or Madeira)
1 cup whipping cream
2 tbsp minced parsley (or coriander)
2/3 cup finely minced white onion
5 tbsp butter
1 tbsp paprika
1/8 tsp salt
Additional salt, pepper and lemon juice if needed

Instructions
1. Preheat the oven to 400 °F/205 °C.
2. Cut a piece of wax paper to the size of the pan you will be using and butter one side of it.
3. Rub drops of lemon juice onto the chicken then sprinkle with salt and pepper.
4. Place the minced onions in boiling water for 1 minute. Drain and rinse under cold water. 
5. In a stove-top safe casserole dish, melt the butter and saute the onions with the 1/8 teaspoon of salt 

and the paprika, covered, for about 10 minutes over a very low heat. The onions should become 
tender and translucent. Not brown.

6. Place the chicken in the onion butter mixture, turning the chicken to evenly coat. 
7. Place the buttered wax paper, butter side down, over the chicken. Cover and place in the oven for 

35 minutes.
8. Check the chicken after 10-15 minutes. 
9. Once done, place the chicken on a warming platter.
10. Pour the stock and vermouth into the pan the chicken was in. Heat to a boil and quickly reduce 

the liquid over a high heat until the liquid is syrupy.
11. Stir in the cream and once again boil down over a high heat until the cream has thickened. 
12. Remove from the heat. Taste and adjust flavours by adding more lemon juice, salt and pepper if 

needed.
13. Pour the sauce over the chicken. Garnish with parsley or coriander and serve. 
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Entrecote Bordelaise (Bordeaux style steak)
Prep time: 5 minutes
Cooking time: 25 minutes
Total time: 30 minutes
Servings: 2-3 people

Ingredients
1 tablespoon salted butter
2 shallots, minced (about ½ cup)
¼ tsp salt
1 cup red wine (preferably Bordeaux)
1 tsp thyme, dry
1 cup beef broth (low-sodium is preferable)
1 tablespoon beef bone marrow (or butter)
500 g T-bone steak

Instructions
For the sauce
1. Heat the butter in a large saucepan. Add the shallots and salt. Sauté over a medium heat until the 

shallots are soft, roughly about 3 minutes.
2. Pour in the wine. Simmer over medium-high heat for 5 minutes.
3. Add the thyme and beef broth. Simmer over medium high heat until the sauce has reduced by half, 

10-15 min.
4. Stir in the marrow (or butter) and season the sauce with salt and pepper to taste.
5. Remove the sauce from the heat.

For the steak
1. Heat a cast iron skillet or grill over high heat. Cook the steak for 3-5 minutes (depending on the 

steak’s thickness) until your desired doneness is reached. (3-5 minutes per side will give you a good 
medium steak.)

2. Remove the steak from the pan and let it rest for 5 minutes before topping with the sauce and 
serving.
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Carré d’agneau rôti
Cooking time: 1 hour
Servings: 2-3

Ingredients
For the lamb:
6-bone rack of lamb (will feed three people, 
or two hungry people), French-trimmed 
and skin scored
4 slices of stale bread
2 large handfuls of parsley, lightly dried
1 sprig of thyme, lightly dried
1 sprig of rosemary, stripped and stem 
discarded, lightly dried
1 tablespoon neutral oil
1 knob of butter
1 tablespoon Dijon mustard

For the jus:
All the lamb trimmings including any trimmed skin
1/4 carrot, split
1/2 stick of celery, split
6 black peppercorns
1/2 cup red wine
1 shallot, halved
1 bay leaf
1 sprig of rosemary, whole
1/2 tsp redcurrant jelly
Sea salt and freshly ground black pepper

Instructions
1. Set oven to 190 °C. Ensure that the lamb is at room temperature, as a cold centre will result in 

under-cooked meat.
2. Start by making your jus. Add the lamb trimmings, skin, carrot, celery, bayleaf, rosemary sprigs, 

peppercorns and shallot in a saucepan. Cover with water and simmer on medium heat for 40 mins. 
3. Drain, place back on the heat, and add the wine and redcurrant jelly. Reduce rapidly until the 

flavour intensifies. Check seasoning. Decant into a jar and chill until the fat solidifies. Scoop the fat 
off and discard (or add the fat to the butter and oil below).

4. To make the herb crust, place the bread, parsley, thyme and stripped rosemary leaves into a food 
processor, season and blitz until you get even crumbs. Set aside.

5. Heat the butter and oil in a frying pan until very hot. Sear the lamb evenly on all sides.
6. Place the lamb in the oven for 15 mins.
7. Remove the lamb from the pan and coat in the mustard. Coat liberally with the crust mixture.
8. To finish, place the lamb back in the oven and reheat for 10 mins. Remove and rest for at least  

5 minutes.
9. Reheat the jus and whisk smooth. Carve the lamb and serve, pouring over the jus. 
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Pommes sautées

Prep time: 10 minutes
Cooking time: 25 minutes
Total time: 35 minutes
Servings: 4

Ingredients
1 kg potatoes, unpeeled
2 tbsp olive oil
45 g butter, chopped
Salt to taste 

Instructions
1. Cut potatoes into 1 cm slices.
2. Heat oil and butter in large frying pan; cook potato, covered, over medium heat, turning 

occasionally, until browned.
3. Reduce heat; cook, tossing pan to turn potato slices, about 10 minutes or until tender.
4. Add salt to taste. Enjoy!
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Roasted Broccoli with Hollandaise sauce
Prep time: 10 minutes
Cooking time: 20 minutes
Total time: 30 minutes
Servings: 4

Ingredients
Roasted broccoli
1 head of broccoli
2 tbsp olive oil
Salt and pepper, to taste

Hollandaise sauce
3 egg yolks
2 tbsp lemon juice
1 tbsp Dijon mustard
1/4 tsp salt
pinch of cayenne pepper
1/2 cup unsalted butter or ghee, melted and hot
handful of parsley

Instructions
1. Preheat your oven to 425 °F/220 °C.
2. Remove the individual florets from the broccoli head and cut them into bite-sized pieces.
3. Place the broccoli florets on a baking sheet with some olive oil, salt and pepper. Spread them out 

into an even layer and make sure they are evenly coated.
4. Bake for 20 minutes until the edges are crisp and slightly browned.
5. Whilst the broccoli is baking, you can make the Hollandaise sauce. First, melt the butter in a 

microwave for about 1 minute, until it’s melted. 
6. Then add the egg yolks, lemon juice, dijon mustard, salt and cayenne pepper a high powered 

blender and blend for 5 seconds until combined.
7. Turn the blender to medium high, and slowly pour the melted butter into the mixture until it’s 

emulsified. Then add a small handful of parsley into the blender and pulse to mix it in. Once it’s 
mixed together, pour the sauce into a small bowl.

8. Remove your broccoli from the oven and place in a large serving bowl. Then pour the Hollandaise 
sauce over the roasted broccoli and serve.
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Welsh Rarebit

Prep time: 10 minutes
Cook time: 10 minutes
Total time:  20 minutes
Servings: 6

Ingredients
¼ cup butter
¼ cup all-purpose flour
½ tsp salt
¼ tsp pepper
¼ tsp dry mustard
¼ tsp Worcestershire sauce
2 drops hot pepper sauce (such as Tabasco®)
1 cup whole milk
½ cup beer
225 g Cheddar cheese, grated

Serve with slightly toasted ciabatta bread

Instructions
1. Melt the butter in a saucepan over a low heat. 
2. Stir in the flour, salt, pepper, mustard, Worcestershire sauce, and hot pepper sauce. 
3. Cook and stir until smooth and bubbly. This will take about 5 minutes.
4. Remove the saucepan from the heat and gradually stir in the milk, then return to heat and stir 

continuously until the mixture comes to a boil. 
5. Slowly pour in the beer; cook and stir for 1 minute. 
6. Melt the Cheddar cheese into the mixture in small portions until completely incorporated.
7. Serve with slightly toasted ciabatta bread.
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Chocolate Fudge

Prep time: 15 minutes
Cooking time: 5 minutes
Chill time: 2 hrs
Total time: 2 hrs 20 minutes
Servings: 36 servings

Ingredients
1 × 414 ml can sweetened condensed milk
2 cups semi-sweet chocolate chips
1 cup milk chocolate chips
2 tbsp unsalted butter
1 tsp pure vanilla extract
1 cup coarsely chopped pecans or walnuts, (optional)

Instructions
1. Lightly grease a 23 cm square pan. Line with a piece of clingwrap about 45 to 60 cm in length, 

leaving the ends out to cover the finished fudge. The ends can be used as “handles,” which will help 
you to lift the fudge out of the pan.

2. In a double boiler or stainless-steel bowl, over simmering water, combine the sweetened condensed 
milk, chocolate chips, butter, and vanilla. Stir until the chocolate has melted and the mixture is 
smooth. Stir in the nuts (optional). 

3. Pour the mixture into the prepared pan.
4. Spread gently, then cover lightly with the ends of the plastic wrap. 
5. Chill in the refrigerator until the fudge is firm.
6. Lift the chilled fudge out of the pan and cut into small squares.
7. Serve and enjoy.



 15

 Recipes 

Easy Toffee

Prep time: 5 minutes
Cook time: 15 minutes
Additional time: 1 hour
Total time: 1 hour, 20 minutes
Servings: 32

Ingredients
2 cups butter
2 cups white sugar
¼ tsp salt
2 cups semi-sweet chocolate chips
1 cup finely chopped almonds

Instructions
1. Put the stove on a medium heat. Combine the butter, sugar, and salt in a large, heavy-bottomed 

saucepan and stir until the butter is melted.
2. Bring to a boil and cook, stirring constantly, until the mixture turns a dark amber colour and 

temperature reaches 137 °C. Make sure to use a wooden spoon (not a metal one as it changes the 
temperature). 

3. While the toffee cooks, line a baking tray with aluminium foil or baking paper.
4. Pour the toffee onto the prepared baking tray. Sprinkle the chocolate chips on top and let sit for  

1-2 minutes to soften. Spread the chocolate into a thin, even layer. Sprinkle the nuts over the 
chocolate and press down slightly. Wearing a plastic glove will minimise the mess.

5. Set the toffee aside in the refrigerator for about 1 hour until set.
6. Snap into pieces and store in an airtight container. Enjoy!
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Peanut Brittle
Prep time: 15 minutes
Cooking time: 15 minutes
Cooling time: 60 minutes
Total time: 90 minutes
Servings: 24

Ingredients
1 cup (200 g) white sugar
1/2 cup (150 g) light corn syrup
1/4 cup (57 g or 1/2 stick) unsalted butter
1/4 cup water
2 tsp vanilla extract
3/4 tsp baking soda
1/4 tsp kosher salt, omit if using salted peanuts
11/4 cups (175 g) unsalted dry roasted peanuts

Instructions
1. Lightly spray a baking tray with cooking oil and place on a heatproof trivet. 
2. Measure out the peanuts in a medium-sized bowl; the baking soda and salt into a small bowl, and 

the vanilla in another small bowl.
3. Place the sugar, corn syrup, butter, and water in a medium saucepan on a high heat.  Attach a 

candy thermometer if using one. Gently stir with a wooden spoon (not a metal one as it affects the 
temperature) until the butter has melted and the sugar has dissolved. 

4. If for some reason the sugar doesn’t all dissolve and you see undissolved crystals stuck to the sides 
of the pan, just brush them down with a wet pastry brush. Once the sugar has dissolved, remove 
spoon or spatula and reduce the heat to medium-high (or medium-low if you aren’t using a 
thermometer).

5. Cook, without stirring, for 8-12 minutes (or longer if at a lower temperature) until the mixture 
reaches a golden caramel colour, about 340 °F/171 °C.

6. Remove from the heat and remove the thermometer (if using).
7. Stir in the vanilla, baking soda, and salt carefully. The caramel should boil and steam.
8. Stir in the peanuts, then immediately pour onto the prepared baking tray.
9. Spread the brittle evenly across the baking tray using a wooden spoon. 
10. Let the brittle cool for 1 hour at room temperature, and then snap the brittle into 5-cm pieces with 

your hands. Place in a container. Enjoy!
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Easy Turkish Delight
Prep time: 5 minutes
Cooking time: 30 minutes 
Total time: 35 minutes
Yield: 36 pieces

Ingredients
500 ml (2 cups + 1 tbsp) water, divided
375 g (13/4 cups + 2 tbsp) castor/superfine sugar
1 × lemon, juice only
75 g (1/2 cup + 2 tbsp) cornflour/cornstarch, plus 
extra for dusting
1/2 tsp Xanthan gum
25 g (3 tbsp) gelatine powder
2 tbsp rose water
Red food colouring
200 g (11/2 cup) icing sugar, for dusting

Instructions
1. Add 300 ml (11/4 cups) of the water, the sugar and lemon juice into a pan on a medium heat. Stir 

until the sugar has dissolved, then bring to the boil.
2. Add the cornflour and Xanthan gum into a jug then pour over 200 ml (3/4 cup + 1 tbsp) of water. Mix 

until the cornflour has dissolved.
3. Sprinkle over the gelatine and stir, then pour the mixture into the pan.
4. Stir continuously until the gelatine has dissolved. Then bring to the boil and simmer for 20 minutes 

until it is thick, glossy and has a wallpaper paste like consistency.
5. Remove from the heat, set aside and cool for 20 minutes. Then stir in the rose water and food 

colouring.
6. Oil your pan and dust with cornflour. Tap out any excess. Then pour in your Turkish delight and 

leave to set overnight at room temperature.

How to stop your Turkish delight from sweating
1. Remove from the pan and cut into cubes. Leave them spaced apart on a chopping board at room 

temperature for 24 hours to sweat.
2. Coat each cube in cornflour then leave to cure at room temperature for a few hours. They should 

form a crust.
3. Line a metal or cardboard container with baking paper and place your Turkish delight inside spaced 

apart so they are not touching each other. Store in a cool dry place away from all heat sources  
(i.e. sunlight, radiators, etc.). Roll in icing sugar just prior to eating.

4. Enjoy!
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Homemade Jujubes

Prep time: 20 minutes
Cooking time: 10 minutes
Cooling time: 14 hours
Total time: 14 hours and 30 minutes

Ingredients
200 g sugar
2 tbsp gelatin, unflavoured
150 ml water
2 tbsp liquid glucose syrup
½ tsp vanilla extract
¼ tsp strawberry extract
50 g sugar
1 × food colouring

Instructions
1. In a small pan, add 100 ml water and 200 g sugar, mix well.
2. Heat mixture, bring to boil, reach a temperature 115 °C and remove from the heat. 
3. Soften the gelatin with 50 ml of water (keep the bowl warm in the double boiler).
4. Add the gelatin to the sugar mixture and glucose syrup; mix well.
5. Add the vanilla, strawberry essence and food colouring; mix well.
6. Fold mixture into a mould, let cool about 14 hours.
7. Then remove from mould and put them in the granulated sugar; mix well.
8. Cut them into your desired shape.
9. Serve and enjoy.
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Chocolate Chip Muffins
Prep time: 10 minutes
Cooking time: 18 minutes
Тotal time: 28 minutes
Servings: 15 muffins

Ingredients
2 cups all-purpose flour
2 tsp baking powder
1/2 tsp ground cinnamon
1/2 tsp salt
2/3 cup light brown sugar
2/3 cup milk
2/3 cup vegetable oil
2 large eggs
2 tsp vanilla extract
1 cup semisweet chocolate chips

Instructions
1. Preheat oven to 220 °C. 
2. Line a standard muffin pan with paper liners and set aside.
3. In a large mixing bowl, whisk together flour, baking powder, cinnamon and salt and set aside.
4. In a medium bowl, whisk together the brown sugar, milk, vegetable oil, eggs and vanilla extract 

until well combined. 
5. Add the wet ingredients to the dry ingredients, and mix until just combined and no flour streaks 

remain. 
6. Fold in the 3/4 cup of the chocolate chips.
7. Divide batter evenly among muffin cups, filling each 3/4 full.
8. Top batter with remaining 1/4 cup chocolate chips, a few in each cup.
9. Bake for 5 minutes at 220 °C, then reduce the oven temperature to 180 °C. 
10. Bake for an additional 13 minutes or until a tester inserted in the centre comes out with just a 

crumb or two. 
11. Cool in pan for 10 minutes. 
12. Repeat with remaining batter and chocolate chips.



20 

N6 Catering Theory and Practical | Recipes

Pears Belle Helene
Prep time: 20 minutes
Cooking time: 5 minutes
Тotal time: 25 minutes
Servings: 4

Ingredients
For poaching the pears
500 ml water
1 cup white wine 
50 g sugar
4 pears
120 g chocolate 
120 ml milk
2 tsp sugar
4 scoops vanilla ice cream
1 tbsp almonds

Instructions
1. Peel the pears, but keep their stems. Cut off their bottoms so that they can stand up straight. Clean 

their seeds from the bottom as carefully as possible, because the goal is to preserve their shape and 
for them to stay whole.

2. Heat the water, wine and sugar to boiling point, and reduce the heat to a minimum. Dip the pears 
into the liquid straight up to their stems. To do this, use a suitable pot with a bottom wide enough 
to hold the pears straight up, but also deep enough for the liquid to cover the pears.

3. If the fruit are well ripened, the poaching process should take between 5-10 minutes. Be careful that 
they do not fall apart. If the pears are hard, which is preferable in this recipe, the poaching process 
should last between 20-30 minutes.

4. Drain the pears from the cooking liquid and leave to cool.
5. Melt the chocolate with the milk and sugar over a water bath.
6. Put each pear on a serving plate and pour over the chocolate sauce. Add a scoop of ice cream to each 

plate and sprinkle with almonds.
7. Serve immediately.
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Banana Split

Prep time: 15 minutes
Cook time: 0 minutes
Total time: 15 minutes
Serving time: 1 to 2 servings

Ingredients
1 banana
1 scoop vanilla ice cream
1 scoop chocolate ice cream
1 scoop strawberry ice cream
Chocolate syrup, garnish
Marshmallow creme, garnish
Whipped cream, garnish
Chopped lightly toasted nuts, garnish
3 maraschino cherries

Instructions
1. Peel the banana and slice it in half lengthwise. 
2. Using a narrow, shallow dessert dish, place the banana slices against each side of the dish. 
3. Place the scoops of ice cream in a row between the banana slices. With the chocolate scoop in the 

middle. 
4. Squirt the chocolate syrup on the vanilla and strawberry ice cream.
5. Spoon the marshmallow creme over the chocolate ice cream.
6. Top everything with the whipped cream. 
7. Sprinkle the nuts all over, and top each mound of ice cream with a cherry.
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Clams with Bacon and Garlic

Prep time: 10 minutes
Soak time: 1-2 hours
Cook time: 20 minutes
Total time: 1-2:30 hours
Servings: 4

Ingredients
1 kg clams
75 g raw bacon
6 cloves of garlic
50 ml (1/4 cup) olive oil
Coriander (to garnish)
Water
Salt (to taste)

Instructions
1. Soak the clams in salt water for 1-2 hours.  Wash them under cold running water before cooking.
2. Put the stove on a medium low heat and add the olive oil, the unpeeled crushed garlic and the bacon 

cut into strips in a frying pan. Cook for 4-5 minutes, stirring occasionally. 
3. Add the clams, stir, cover the pan with a lid, and cook over a low heat until the clams open 

completely.
4. Sprinkle with chopped coriander and turn off the heat. 
5. Serve the clams with a good, dry white wine!
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Grilled Oysters with Lemon Dill Butter

Prep time: 12 minutes
Cooking time: 2-3 minutes
Total time: 15 minutes
Servings: 6 (4 oysters each)

Ingredients
8 tbsp (1 stick) unsalted butter, at room temperature
1 tsp minced garlic 
1 tsp minced dill 
1/2 tsp grated lemon zest 
1 tbsp freshly squeezed lemon juice 
Kosher salt and freshly ground black pepper 
24 large fresh oysters on the half shell 
sea salt

Instructions
1. Heat a charcoal or gas grill. If using charcoal, make sure you have a full layer of hot coals evenly 

placed across the grate.
2. Combine the butter, garlic, dill, lemon zest, lemon juice, 3/4 teaspoon kosher salt and 1/4 teaspoon 

pepper in an electric mixer and mix.
3. Place the oysters (oyster-side up!) on a platter. Using two teaspoons, place a small dollop (about 

1 teaspoon) of the herbed butter on each oyster. Place a lightly crinkled sheet of aluminium foil 
loosely on the grill grate. Place the oysters carefully on the foil, making sure they’re level ensuring 
the butter doesn’t spill over. (The foil should keep the oyster shells from tipping over.) Cover the 
grill with the lid, making sure the vents are open, and cook for 2-3 minutes, until the butter comes 
to a simmer and the oysters are just heated through. 

4. Sprinkle with sea salt and serve immediately.
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Seared Scallops with Garlic Basil Butter

Prep time: 5 minutes
Cooking time: 5 minutes
Total time: 10 minutes

Ingredients
12 large sea scallops 
2 tsp all-purpose flour
Salt and freshly ground black pepper
2 tbsp olive oil
11/2 tbsp butter
2 garlic cloves, minced
1 cup fresh basil leaves
3 to 4 lemon slices

Instructions
1. Pat the scallops dry with a paper towel. Dust one side of the scallops with a small amount of flour, 

and season with salt and pepper.
2. Add the oil to a frying pan over a medium-high heat. Add the oil to the pan. Once the oil is hot and 

shimmery, place the scallops, seasoned-side-down, into the pan, being careful not to burn yourself. 
Cook, without moving them until browned, for about 2 minutes.

3. While the first side is browning, dust the unseasoned side of the scallops with a bit of flour and 
season them with the salt and pepper.

4. Flip the scallops – if any stick to the pan, wait a few more seconds then try again, gently wiggling 
them side to side to help release them.

5. Add the butter and garlic to the pan and swirl the butter around the pan as it melts. 
6. Cook for another minute or two, then take the pan off the heat. Stir in the basil leaves and lemon 

slices. 
7. Serve immediately and enjoy!

Tip: Serve with warm crusty toasted bread to mop up the sauce. 
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Grilled Octopus

Prep time: 5 minutes
Cook time: 10 minutes
Total time: 15 minutes
Servings: 4

Ingredients
500 g boiled octopus
11/2 tbsp olive oil
Salt
Ground black pepper
3 dashes cayenne pepper
1 pack (150 g) spring mix salad
Lemon wedges

Instructions
1. Season the boiled octopus with olive oil, salt, ground black pepper and cayenne pepper.
2. Heat a charcoal or gas grill. If using charcoal, make sure you have a full layer of hot coals evenly 

placed across the grate.
3. Grill the octopus over direct heat until the surface is slightly charred. Turn over and grill the other 

side.
4. Remove the grilled octopus from the grill and slice into pieces.
5. Toss the spring mix salad and lemon wedges. Dress with the octopus and serve immediately.
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Chargrilled Cuttlefish, Garlic and Parsley

Prep time: 15 minutes
Cooking time: 15 minutes
Total time: 30 minutes
Servings: 6

Ingredients
1 kg cleaned cuttlefish

Refrito de sidra
100 ml extra-virgin olive oil
20 ml cider vinegar
1 garlic clove
½ cup (firmly packed) flat-leaf parsley (about ½ bunch), coarsely chopped

Instructions
1. For the refrito de sidra, process the oil, vinegar and garlic in a food processor until smooth.
2. Add parsley, pulse to combine, and season to taste.
3. Set aside to use later. 
4. Heat a charcoal or gas grill. If using charcoal, make sure you have a full layer of hot coals evenly 

placed across the grate.
5. Cut the cuttlefish into 10 cm pieces, and quarter tentacles. Rub half the refrito de sidra over the 

cuttlefish, and cook in batches until golden and just cooked through (2 minutes each side). 
6. Transfer to a bowl with the remaining refrito de sidra, season to taste, and serve immediately.
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Braised Abalone with Mushrooms

Prep time: 20 minutes
Cooking time: 5 hours 10 minutes
Mushroom rehydrating time: 20 minutes
Total time: 5 hours 50 minutes 
Servings: 6

Ingredients
1 kg abalone
100 g shiitake mushrooms (rehydrated)
4 cloves garlic (finely chopped)
10 g ginger (finely sliced)
7 tbsp oyster sauce
1 tbsp Shaoxing rice wine (or dry sherry)
4 tbsp cooking oil
2 tsp salt (or to taste)
11/2 tbsp sugar (or to taste)
1 tbsp chicken bouillon powder
1 L/41/4 cup water (or to preference)

Instructions
1. Pour the oil into a wok or saucepan on high heat. When hot, turn down the heat to medium and add 

the garlic and ginger. Cook until fragrant, roughly 30 seconds.
2. Turn the heat back up to high and add the mushrooms. Stir fry them for 2 minutes.
3. Add the abalone and stir fry for another 2 minutes.
4. Add the oyster sauce, sugar, salt and chicken bouillon powder.
5. Mix and cook all the ingredients for 2 minutes, then stir in the Shaoxing rice wine or dry sherry.
6. Pour in the water, give it a quick stir, and bring to a boil.
7. Once boiling, turn down the heat to low-medium, and simmer for 5 hours.
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Bahamian-style Conch Fritters 
Prep time: 30 minutes
Cook time: 30 minutes
Total time: 1 hour
Servings: 10

Ingredients
500 g fresh conch
1/2 scotch bonnet (habanero), or jalapeno
1/2 cup onion minced
1 stalk celery
1/2 green bell pepper, minced
1/2 red bell pepper, minced
2 large eggs
1 tsp fresh thyme
11/2 cup all-purpose flour
3/4 tsp baking powder
1/2 tsp curry powder
3/4 tsp salt
1/4 tsp fresh cracked black pepper
1/2 cup club soda
1/2 cup beer (make it a good one)
6 cups peanut oil for frying 

For the key lime aioli
1/2 tsp lime zest
1 cup mayonnaise
2 tbsp key lime juice or fresh lime juice 
1/2 tsp salt
1-2 tsp favourite hot sauce 

Garnishes (optional)
fresh coriander chopped
1 lime cut into wedges
favourite hot sauce as desired

Instructions
To make the batter
1. Place the conch on a cutting board. Using the rough side of a meat mallet pound the conch to about 

0.5 cm thickness.  
2. Use a very sharp chef’s knife to mince the conch meat into 0.5 cm dice.  
3. Transfer the conch to the bowl of a food processor.  Pulse quickly 10-15 times. Transfer the chopped 

conch to a large mixing bowl.
4. Add the scotch bonnet pepper to the bowl of the food processor.  (Be careful – the scotch bonnet is 

an extremely hot pepper! You don’t want to handle it with bare hands once it’s been cut and don’t 
touch your eyes or face if you do).  Divide the celery in half and add one half to the scotch bonnet 
pepper.  Pulse several times until the celery and scotch bonnet are finely minced.  Transfer the 
pepper and celery to the conch.
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5. Mince the remaining celery and add it to the conch mixture along with the onions, bell peppers, 
eggs and thyme. Mix to combine and set aside.

6. In a medium bowl, whisk together the flour, baking powder, curry powder, salt and pepper.  
7. Add the flour mixture to the conch mixture and stir until well combined.  Add the beer and club 

soda and stir until combined, and the mixture is thick and greasy. 

To make the aioli
Combine the mayonnaise, lime zest, lime juice, salt and hot sauce in a small bowl.  Whisk to combine 
and set aside in the fridge for later. 

Fry the fritters
1. Heat the peanut oil in an electric deep fryer to 350 °C.  Use a scoop to portion the batter. Gently 

drop the batter into the hot oil from just above the surface so it doesn’t splash. Don’t overcrowd the 
fryer, otherwise it will affect the oil’s temperature. Seven fritters at a time should be enough. When 
you add the fritters to the oil, they will sink to the bottom and then float.  

2. Cook the fritters for 4-5 minutes, turning occasionally, until golden brown.  
3. Use a slotted spoon or spider to transfer the fritters to a paper-lined baking sheet to soak up the 

excess oil.  
4. Continue working in batches to fry the remaining fritters.

To serve:
Arrange the fritters on a platter with the aioli retrieved from the fridge and extra hot sauce  on the 
side. Sprinkle with chopped coriander and tuck lime wedges in and around the fritters. Enjoy with a 
cold drink!
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Chargrilled Oysters

Prep time: 25 minutes
Cook time: 15 minutes
Total time: 40 minutes
Servings: 6

Ingredients
18 fresh oysters in shells
1 cup butter, softened
1½ tbsp Sriracha sauce
1½ tbsp minced garlic
1 tbsp chopped green onions
1 tbsp chopped coriander
1 tbsp fresh lime juice
½ cup grated Parmesan cheese

Instructions
1. Preheat oven to 400 °F/200 °C. Place oysters in a baking tray, flat-side up.
2. Mix the butter, Sriracha sauce, garlic, green onions, coriander, and lime juice together in a bowl.
3. Bake oysters in the preheated oven until they open slightly.
4. Remove the top shell of the oysters using a towel and an oyster knife, being careful not to spill the 

liquid. 
5. Gently cut the muscles that attach the oysters to the shell.
6. Place a dollop of butter mixture on each of the oysters and sprinkle Parmesan cheese on top.
7. Set the oven rack about 15 cm from the heat source and preheat the oven’s broiler.
8. Broil oysters in the preheated oven until the butter has melted and the Parmesan cheese has turned 

golden brown, roughly about 5 minutes.
9. Serve immediately. 
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Deep Fried Clams

Prep time: 5 minutes
Cooking time: 15 minutes
Total time: 20 minutes
Servings: 2 

Ingredients
1/2 cup peanut oil
2 cups finely crushed saltine crackers
1/2 tsp poultry seasoning
1/2 tsp kosher salt
1/4 tsp ground chipotle chili pepper
1/4 tsp garlic powder
1/4 tsp oregano
1/8 tsp dried dill
1 300 g can whole baby clams, drained
2 large eggs, lightly beaten

Instructions
1. Preheat the deep fryer to 190 °C or heat 7.5 cm of peanut oil in a heavy-duty deep sauce pan or 

Dutch oven.
2. Place cracker crumbs, poultry seasoning, salt, chipotle pepper, garlic powder, oregano, and dill into 

a large zip-lock bag. Toss to combine. Set aside.
3. Soak the clams in the beaten eggs. Using a slotted spoon, remove a few clams at a time and place 

them in the bag of herbed cracker crumbs. Shake to coat evenly, remove clams, and place on a 
platter. Repeat until all clams are coated.

4. Fry the clams in batches, about 30 seconds, until golden brown. Take care not to crowd the clams 
while frying. Drain on paper towels and serve hot as an appetizer or entrée.
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Raw Oysters with Mignonette and Soy-Ginger Sauce
Prep time: 45 minutes
Cooking time: 0 minutes
Total time: 45 minutes
Servings: 4 to 5

Ingredients
Mignonette sauce:
1/2 cup red wine vinegar
2 tbsp finely chopped shallots 
1 tsp white pepper 

Soy-Ginger sauce:
1/4 cup sesame oil
1/4 cup rice wine vinegar 
2 tbsp soy sauce 
2 tsp grated ginger 

Oysters:
2 dozen oysters
Crushed ice, for serving
Lemon wedges, for garnish 
Fresh parsley, for garnish

Instructions
1. For the mignonette sauce: Mix together the red wine vinegar, shallots and 1 teaspoon white pepper. 

Cover with plastic wrap and refrigerate until ready to serve. This sauce can be made 1 day in 
advance.

2. For the soy-ginger sauce: Mix together the sesame oil, rice wine vinegar, soy sauce and ginger. Cover 
with plastic wrap and refrigerate until ready to serve. This sauce can be made 1 day in advance.

3. Remove the top shell of the oysters using a towel and an oyster knife, being careful not to spill the 
liquid. 

4. Gently cut the muscles that attach the oysters to the shell, this ensures that the oyster will slide into 
your mouth when eaten. Discard any oysters that have an unpleasant odour.

5. Place the oysters on a large platter filled with crushed iced, and garnish with lemon wedges and 
parsley. Serve immediately with the sauces on the side.
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Fried Oysters with Tartar Sauce
Prep time: 37 minutes
Cooking time: 8 minutes
Total time: 45 minutes
Servings: 4-6
Yield: 24 oysters and 500 ml sauce

For the oysters:
½ cup all-purpose flour
Kosher salt and finely ground black pepper
24 shucked plump meaty oysters
2 large eggs, well beaten
1 cup breadcrumbs
1/2 cup peanut oil

For the tartar sauce:
1 garlic clove
Kosher salt
2 small shallots
8 small gherkins, plus 2 tbsp vinegar from the gherkin jar
2 tbsp plus 2 tsp capers and their brine
1 cup mayonnaise, preferably Hellmann’s 
½ cup sour cream
Juice of 1/2 lemon (about 11/2 tbsp)
1½ tbsp chopped fresh flat-leaf parsley

Instructions
1. Prepare the oysters: Season the flour with salt and pepper. Dunk each oyster in the flour, then dip in 

the beaten egg, then coat evenly in the breadcrumbs.
2. Place the breaded oysters on a cooling rack, leaving enough room between the oysters so they can 

dry and set. Refrigerate until ready to fry and serve.
3. Make the sauce: Finely mince the garlic with a pinch of salt until it’s sticky and pasty. Mince the 

shallots, gherkins and capers as finely as possible. Add all to a bowl. Mix in the mayonnaise, sour 
cream, lemon juice, caper brine and gherkin vinegar, and stir well. Add chopped parsley, stir well 
and season to taste with salt. Refrigerate until ready to serve.

4. Fry the oysters: Preheat the deep fryer to 190 °C or heat 7.5 cm of peanut oil in a heavy-duty deep 
sauce pan or Dutch oven.

5. Fry the oysters in batches, cold from the refrigerator for about 1-2 minutes until golden brown. Take 
care not to crowd the oysters while frying, and make sure to turn them to evenly brown them.

6. Remove with a slotted spoon. Drain on paper towels and serve hot with the tartar sauce. 
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Chocolate Soufflé
Prep time: 25 mins 
Cooking time: 25 mins
Total time: 50 minutes
Servings: 2

Ingredients
1 tsp melted butter
2 tbsp white sugar
60 g 70% dark chocolate, broken into pieces
1 tbsp butter
1 tbsp all-purpose flour
4½ tbsp cold milk
1 pinch salt
1 pinch cayenne pepper
1 large egg yolk
2 large egg whites
1 pinch cream of tartar
1 tbsp white sugar, divided
Icing sugar to dust

Instructions
1. Preheat the oven to 190 °C/375 °F. Line a baking tray with baking paper.
2. Brush the bottom and sides of two 140 g ramekins lightly with 1 teaspoon melted butter.  

Add 1 tablespoon white sugar to each ramekin; rotate the ramekin until the sugar coats all the 
surfaces, and tip to pour off extra sugar.

3. Create a bain marie by pouring three cups of hot water into a pot set over low heat. Place 
chocolate pieces in a metal mixing bowl and place the bowl over the pot of water until the 
chocolate melts. Do not let the water simmer or boil. The bottom of the bowl must not touch the 
water.

4. Whilst the chocolate melts, melt 1 tablespoon butter in a saucepan over medium heat. Whisk in the 
flour until incorporated and the mixture thickens, roughly about 1 minute. Then reduce the heat to 
low. Pour in the cold milk and whisk until the mixture becomes smooth and thickens, roughly  
2-3 minutes. Remove from the heat and set aside. 

5. Transfer milk mixture to the bowl with the melted chocolate. Add the salt, cayenne pepper and 
egg yolk, and mix to combine. Leave the bowl above the hot (not simmering) water to keep the 
chocolate warm while you whip the egg whites.

6. Whisk the egg whites and cream of tartar in a mixing bowl until the mixture begins to thicken.
7. Divide the remaining sugar into thirds. Add to the mixture and whisk 1/3 for 15 seconds. Repeat two 

more times to whisk in the remaining sugar. Continue to whisk until the mixture holds soft peaks 
and has the consistency of shaving foam. This will take roughly 3-5 minutes. 

8. Transfer a little less than 1/2 of the egg white mixture to the chocolate mixture; mix until thoroughly 
incorporated, roughly 1-2 minutes. Gently fold in the remaining egg white mixture with a spatula 
until no white remains. 

9. Divide between the prepared ramekins and place on the lined baking tray.
10. Bake in the preheated oven until the soufflés are puffed and have risen above the top of the rims, 

roughly 12-15 minutes.
11. Dust with the icing sugar to serve. 
12. Enjoy!



 35

 Recipes 

Chicken Brawn with Garlic Cream 
Prep time: 20 mins 
Cook time: 35 mins
Total time: 55 minutes
Setting time: 12 hours
Servings: 4

Ingredients
600 ml water
1 glass (150 ml) poultry stock
400 g chicken fillet
9 sheets white gelatine
1 can (425 ml) peaches
1 glass (330 ml) gherkins
4-6 tbsp Tarragon vinegar
Some stems of Tarragon
2 cloves of garlic
150 g plain yoghurt
2 tbsp salad cream
Salt
White pepper
Lemon juice to taste

Instructions
1. Bring the poultry stock and 600 ml of water to the boil. Add the chicken fillets and let simmer for 

about 20 minutes over low heat. 
2. Take out the fillets and let them cool down. 
3. Soak the gelatin in water, slice the meat, and cut the peaches into wedges. 
4. Keep two gherkins aside and cut the rest into slices. 
5. Pour the chicken broth through a sieve and season with vinegar to taste very spicy.
6. Squeeze out the gelatine and dissolve it in the warm broth. 
7. Pour a little broth into the bottom of a 1 litre loaf tin so it just covers the bottom about 2 mm deep 

and let it set.
8. Line the base with the gherkin fans, peach wedges, chicken fillet slices and tarragon. Layer the 

remaining ingredients on top and top up with stock. 
9. Put in the fridge to set overnight. 
10. For the sauce: peel the garlic, press it through a garlic press, mix with the yoghurt and salad cream, 

and season with salt, pepper and lemon juice.
11. Dip the aspic briefly in hot water and turn out onto a plate. Serve the garlic cream with the brawn.



36 

N6 Catering Theory and Practical | Recipes

Fresh Berry Terrine

Prep time: 20 mins 
Chill time: 4 hours
Total time: 4 hours 20 minutes
Servings: 8

Ingredients
550 g mixed berries, such as blueberries, raspberries, blackberries and strawberries (cut the strawberries 
in half)
470 ml good quality white grape juice
2 × 7 g packets unflavoured gelatin
3 tbsp sugar

Instructions
1. Place the berries in an 20 × 10-cm loaf pan and distribute them evenly.
2. Pour ½ cup of the grape juice into a large bowl. Sprinkle the gelatin in a thin, even layer over the top 

(no need to stir), and let sit for 5 minutes, until the powder absorbs into the juice and becomes very 
thick.

3. Meanwhile, bring the remaining 1½ cups of juice and the sugar to a boil in a small saucepan and 
whisk until the sugar is dissolved. 

4. Once dissolved, pour the mixture over the thickened gelatin and whisk to combine.
5. Once combined, carefully pour the warm gelatin mixture over the berries. 
6. Place in the refrigerator to set for about 4 to 5 hours.
7. To unmold, quickly run hot water over the sides of the pan (tilting it so that the inside of the pan 

doesn’t get wet). Invert an oblong platter over the pan and flip over. The terrine should slide right 
out. 

8. Blot any excess liquid on the platter with a paper towel. Refrigerate the terrine until ready to serve.
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Aperol Spritz Blancmange
Prep time: 25 minutes
Chill time: 4 hours setting
Total time: 4 hours, 25 minutes
Servings: 8

Ingredients
For the Aperol spritz jelly layer
31/2 gelatine leaves 
40 ml Aperol (replace with orange juice for an alcohol-free version)
100 ml prosecco (replace with orange juice for an alcohol-free version)
25 ml orange juice
1 tbsp castor sugar
1/2 tbsp lemon juice

For the blancmange
7 gelatine leaves 
500 ml whole milk 
100 g castor sugar
5 large free-range egg yolks
Finely grated zest of 1 large orange
200 ml double cream

Instructions
1. For the Aperol spritz jelly: soak the gelatine in a small bowl of cold water for 5-10 minutes.
2. Put the stove on a low to medium heat. Put the Aperol, prosecco, orange juice and sugar in a pan 

and heat gently until the sugar has dissolved.
3. Once dissolved, remove from the heat. 
4. Squeeze the water from the softened gelatine leaves and mix them into the Aperol mixture until 

dissolved and stir in the lemon juice. 
5. Pour the mixture into a greased jelly mould and leave to set in the fridge for 2 hours or until set 

but with a wobble.
6. Once the jelly has set, make the blancmange. Put the gelatine leaves in a bowl of cold water to 

soften (as above). 
7. Mix the milk with half the sugar in a pan, then heat until just steaming. 
8. Whisk the egg yolks and remaining sugar in a small bowl until pale. 
9. Pour a little of the warm milk into the yolks, whisk briefly, then pour the yolk mixture back into 

the steaming milk pan. 
10. Stir with a wooden spoon, over the heat, for roughly 15 minutes or until the custard is thick 

enough to coat the back of a spoon. Remove from the heat. 
11. Squeeze out the water from the softened gelatine sheets, then mix into the custard, one at a time, 

until dissolved. 
12. Stir in the orange zest.
13. Pour the custard into a medium mixing bowl set in a larger bowl (or sink) filled with iced water 

and stir until cool. 
14. Whip the double cream (being careful not to overwhip), until it’s just holding its shape, then whisk 

the cream into the cooled custard.
15. Pour the custard mixture over the set jelly and chill for 2 hours or until set to the touch.
16. Briefly dip the mould into hot water, then turn out the finished blancmange onto a plate.
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Strawberries and Cream

Prep time: 20 minutes
Cooking time: 0 minutes
Total time: 20 minutes
Servings: 4

Ingredients
1 cup heavy cream, chilled
2 cups fresh (or frozen) strawberries
1 tbsp sugar
1 tsp vanilla extract
Splash of lemon juice
Handful strawberries, sliced, for garnish
Four of your favourite crunchy biscuits crushed (lady fingers, vanilla wafers, etc.)

Instructions
1. Beat the chilled heavy cream until light and fluffy. 
2. Set aside or place in fridge until ready to use. (You may need to whisk it again for a few seconds if 

you don’t use it right away and it separates.)
3. Place strawberries in a medium bowl.
4. Sprinkle with sugar and add vanilla extract and splash of lemon juice. 
5. Mash the strawberries, but leave some larger pieces.
6. Allow to stand for a few minutes.
7. Using a large spatula fold about half of the mashed strawberries into the whipped cream.
8. Reserve the remaining strawberries to use when serving.
9. Spoon some of the cream into four serving glasses or dishes, top with some of the remaining 

mashed strawberries, and another spoonful or two of the cream.
10. Garnish with few sliced strawberries and sprinkle the crushed biscuits on top.  
11. Serve immediately.
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Chilled Lemon Soufflés
Prep time: 20 minutes
Chill time: 3 hours
Total time: 3 hours, 20 minutes
Servings: 6 

Ingredients
2 sheets gelatine
3 large eggs, separated
125 g castor sugar
Finely grated rind and juice of 
2 lemons
150 ml whipping cream
Crème fraîche, raspberries and 
mint sprigs, to decorate
Small biscuits, to serve

Instructions
1. Cut strips of baking paper long enough to go around ramekins, and about 2cm higher than the 

dishes. Place the ramekins on a baking tray and then secure a strip of paper around each dish, using 
sticky tape, with the paper flat against the baking tray.

2. Place the sheets of gelatine to soak in a bowl of cold water. 
3. Place the egg yolks and sugar in an electric mixing bowl and whisk until the mixture is thick and 

creamy. Whisk in the lemon rind and juice.
4. Pour 2 tbsp boiling water into a small bowl. Squeeze as much water as possible from the gelatine. 

Add it to the boiling water and stir until it dissolves. Make sure the gelatine has fully dissolved 
before whisking it into the lemon, sugar and yolk mixture.

5. Whisk the egg whites until they’re so stiff that you can turn the bowl upside down without the 
mixture running out. Whisk the cream until it forms soft peaks. Whisking the whites first means 
that you can use the same whisks without having to wash them in-between, as the whisks need to 
be grease free for the whites to reach full volume.

6. Using a spatula fold the whipped cream into the lemon mixture until it’s evenly mixed. Add a 
spoonful of the whisked whites to the lemon cream mixture and fold in.

7. Gently pour the lemon mixture into the bowl with the whites and fold in, taking care not to knock 
out too much of the air.

8. Carefully fold the mixture together with the spatula.
9. Spoon the mixture into the ramekin dishes, filling them about 1.5-2cm above the rims of the dishes. 
10. Place the soufflés in the fridge to set for at least 3 hours. 
11. To serve, remove the soufflés from the fridge and loosen the sticky tape. Hold a small palette knife 

against the side of the soufflé and peel back the paper, pulling it against the knife. 
12. Garnish the soufflés with crème fraîche, raspberries and a spring of mint. Serve with sweet biscuits.
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Chocolate Mousse

Prep time: 10 minutes
Cooking time: 0 minutes
Total time: 10 minutes
Servings: 4 servings

Ingredients
1 tsp unflavoured gelatin
1 tbsp cold water
2 tbsp boiling water
1/2 cup sugar
1/4 cup cocoa
1 cup whipping cream
1 tsp pure vanilla extract
Chocolate flakes, for optional garnish

Instructions
1. In a small bowl, sprinkle the gelatin over the cold water and let stand for 1 minute.
2. Add the boiling water to the gelatin and stir until the gelatin has dissolved. Set aside.
3. In a bowl of an electric mixer, combine the sugar, cocoa, whipping cream, and vanilla. 
 Beat on medium speed, scraping the bottom of the bowl a few times until the mixture is stiff.
4. Add the gelatin mixture to the chocolate mixture and beat until well blended.
5. Spoon the chocolate mousse into dessert glasses.
6. Place in the fridge to chill for at least one hour before serving. 
7. Garnish with chocolate flakes if using.
8. Enjoy!
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Strawberry Jelly Cake

Prep time: 20 minutes 
Cooking time: 18 minutes
Total time: 38 minutes
Servings: 6-8

Ingredients
For vanilla sponge:
3/4 cup all-purpose flour
1/4 tsp baking powder
1/4 tsp baking soda
Pinch of salt
4 tbsp unsalted butter (melted)
1/2 cup sugar
1 large egg
6 tbsp milk
1/8 cup plain Greek yoghurt
1 tsp vanilla extract

For cheesecake filling:
225 g cream cheese (softened)
1 cup heavy whipping cream
1 cup icing sugar
11/2 tsp vanilla essence
2 tbsp cold water
11/2 tsp gelatin

Strawberry jelly:
500 g fresh strawberries (washed and sliced in half)
1 × package strawberry jelly
2 cups boiling water
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Instructions
1. Preheat the oven to 180 °C/350 °F. Line a 25 cm round cake tin with a greased baking sheet and set 

aside.
2. In a bowl combine, the flour, baking powder, baking soda and salt, set aside.
3. Melt the butter in the microwave and set aside to cool.
4. Transfer the melted butter to a large bowl and using an electric mixer on a low speed, mix in the 

sugar (it will be grainy), then the egg, milk, yoghurt and vanilla.
5. Slowly add the dry ingredients into the egg mixture and mix on a low speed until well combined. 
6. Spoon the batter evenly into the prepared cake tin and bake for 18-20 minutes (or until a toothpick 

inserted in the centre comes out clean). 
7. Let it cool in the pan for 10 minutes then transfer to a rack to cool completely.
8. Once completely cooled, place on a serving plate and place the ring from 25 × 3 cm springform pan 

around the cake.
9. Dissolve the gelatin in the 2 tablespoons of cold water and let it set for a few minutes. Then 

microwave or place into a hot water bath to dissolve completely and set aside to cool.
10. Beat the cream cheese until light and fluffy.
11. Beat the heavy whipping cream until soft peaks form.
12. Gradually add the icing sugar and continue beating until stiff peaks form. 
13. Mix in the vanilla and dissolved gelatin, then add the cream cheese and mix to fully combine.
14. Spread onto the cooled cake and chill in the fridge for 30 minutes to set.
15. Prepare the jelly with 2 cups boiling water and set aside to cool to room temperature.
16. Wash, hull and halve the strawberries lengthwise, then line around the edges of the cheesecake 

layer. Line up the next row by stacking slightly on top of the strawberries in the first row, and 
continue to cover the whole cheesecake layer.

17. Pour the room temperature jelly over the strawberries (make sure the jelly liquid is not too warm 
or else the cheese cream will melt).

18. Place in the fridge to chill until the jelly has set.
19. Once set, run a thin knife around the cake and release the springform pan ring and serve.
20. Enjoy!
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Bavarian Cream

Prep time: 15 minutes
Chill time: 1 hour cooling
Total time: 1 hour, 15 minutes 
Servings: 1 batch

Ingredients
3 tbsp cold water
21/4 tsp gelatin
11/2 cups half-and-half (half milk and half light cream)
4 large egg yolks
1/4 cup, plus 1 tbsp sugar
1 tbsp vanilla extract
11/2 cups heavy cream, chilled

Instructions
1. Pour the cold water in a small bowl and sprinkle the gelatin on top. Set the bowl aside.
2. Put the stove on a medium heat and pour the half-and-half in a saucepan. Heat the half-and-half to 

a boil making sure it doesn’t boil over.
3. While the half-and-half is heating up, whisk the egg yolks and sugar together in a medium bowl.
4. Once the half-and-half has come up to a boil, take off the heat and slowly add about a 1/2 cup of the 

half-and-half into the egg mixture whilst whisking the whole time.
5. Slowly pour the remainder of the half-and-half into the egg mixture.
6. Pour the mixture back into the saucepan and cook this mixture over a medium heat until it reaches 

195 degrees. Strain the mixture if there are any lumps. 
7. Add your bloomed gelatin to this mixture and stir it till it has fully melted. Once melted, pour the 

mixture into a bowl and place it on top of a larger bowl that has 2 cups of water and ice in it.
8. Add the chilled cream and vanilla into the bowl of your mixer and whip until soft peaks form. 
9. Take the custard off the water bath and scrape down the sides.
10. Stir in 1/6 of the whipped cream into the egg yolk mixture to lighten it.
11. Then carefully fold the remainder of whipped cream into the custard until it is fully incorporated.
12. The Bavarian cream can now be eaten as a mousse or used to fill cakes or pastries. 
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Charlotte Russe Cake
Prep time: 2 hours
Additional time: 30 minutes
Total time: 2 hours 30 minutes
Servings: 12 servings

Ingredients
30-35 ladyfingers (use 20-25 
ladyfingers for the sides of the 
cake, the rest will be used for the 
bottom)

For the syrup:
3/4 cup granulated sugar
3/4 cup water
1 tsp rum extract

Custard:
21/4 cups/500 ml heavy cream
28 g sheet gelatin
4 tbsp cold water
1 cup/200 g sugar
5 large eggs
1 tsp vanilla extract
1 cup/200 ml whole milk
1/2 cup/100 g candied fruit

Optional: Fruits for decoration (strawberries, oranges, blueberries, raspberries, cherries, peaches, etc. 
Do not use fresh kiwi, pineapple, mango or papaya, because they have some enzymes that will destroy 
the gelatin, and the cake will not set.)

Instructions
1. Place your mixer bowl and whisk in a freezer for at least 20 minutes to chill.
2. Bring the water mixed with sugar to a boil and simmer for 2-3 minutes.
3. Remove from the stove and flavour the syrup with the rum extract.
4. Let the syrup cool down before steeping the ladyfingers in the syrup and line the sides of a  

20-cm springform cake pan with them. Place them tightly together. (You will probably need  
20-25 ladyfingers.)

5. Line the bottom of the cakepan with syrup steeped ladyfingers.
6. Remove the bowl and whisk from the freezer. 
7. Pour the heavy cream and vanilla into the cold bowl and whisk for about a minute on high speed 

until medium to stiff peaks form.
8. Do not overbeat, and set aside.
9. Mix gelatin with water in a small bowl and set aside. If you use gelatin sheets, squeeze out the 

water after it gets hydrated.
10. In a medium pot, mix the eggs with the sugar and add the milk.
11. Place the pot on a bain marie and constantly stir until the first signs of boiling, and it resembles 

a thin mayonnaise. At this point, the eggs are cooked enough, and the custard should cling to the 
spoon.
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12. Remove and add the hydrated gelatin. Mix continuously with a wooden spoon until the gelatin has 
completely dissolved. 

13. Set aside and allow it to cool for 30 minutes at room temperature.
14. Add the whipped cream and blend together.
15. Add the candied fruit and mix well.

How to assemble the cake:
16. Pour half the filling over the ladyfingers at the bottom of the pan.
17. Cover the filling with another layer of syrup-soaked ladyfingers.
18. Pour the rest of the filling over the ladyfingers and smooth the surface with a cake spatula.
19. Place in the refrigerator for a few hours or preferably overnight.
20. The next day, carefully remove the edges of the springform and place the cake on a platter. 

Decorate it to your taste with fruits, more whipped cream, sprinkles, etc.
21. Enjoy!
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Spanish Cream

Preparation time: 15 minutes
Cooking time: 10 minutes
Total time: 25 minutes
Servings: 6 servings

Ingredients
1 tbsp gelatin powder, 1 envelope or 3 sheets
½ cup milk
1½ cups milk
2 egg yolks
1/3 cup sugar
¼ tsp salt
½ tsp vanilla extract
2 egg whites
1 cup whipping cream

Instructions
1. Stir gelatin into the 1/2 cup milk and set aside to soften for 10 minutes.
2. Using a double boiler, heat the other 11/2 cups milk to scalding.
3. In a bowl, whisk together the egg yolks and then slowly pour in the scalded milk, whisking 

continuously.
4. Return the mixture to the double boiler and add the sugar and salt.
5. Continue to cook until the mixture thickens very slightly and coats the back of a metal spoon. 
6. Remove from the heat and stir in the softened gelatin and the vanilla extract.
7. Continue stirring until the gelatin has dissolved. 
8. Place in the refrigerator to chill, stirring occasionally until the gelatin becomes partly set.
9. Whip the egg whites to firm peaks and fold the partly set gelatin mixture through the whipped egg 

whites until well combined.
10. Pour into the serving dish or into individual serving dishes and place into the fridge until set 

completely for a couple of hours or overnight.
11. Top with whipped cream and your favourite fresh or frozen fruit. 
12. It can also be used as a cake filling or in a trifle. 
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Moulded Egg Salad

Preparation time: 20 minutes
Total time: 4 hours 35 mins
Serves: Serves 6 (serving size: 1 slice)

Ingredients
3 tbsp unflavoured gelatin
3/4 cup cold water
3 cups boiling water
1/4 cup sugar
3/4 cup lemon juice
6 hard-boiled eggs
1/2 cup mayonnaise
1/4 cup chopped parsley
1/2 cup chopped celery
1/2 cup chopped green olives

Instructions
1. Soften the gelatin in cold water in a heatproof bowl. 
2. Add the boiling water, sugar, and lemon juice and stir until the gelatin and sugar are dissolved. 
3. Set aside to cool.
4. Spray a 6-cup mould with cooking spray and set aside to use later. 
5. Cut the hard-boiled eggs in half and remove yolks. 
6. Mash the egg yolks and mix with 1/3 of the gelatin mixture and stir in the mayonnaise.
7. Pour the mixture into the mould. Chill until firm, 2 hours, then sprinkle with chopped parsley.
8. Chill the remaining gelatin until thickened, 15 minutes. 
9. Chop the egg whites and add to the thickened gelatin. Add the celery and olives and mix well. 
10. Pour the mixture over the congealed layer in the mould, and chill in the fridge until firm, 2 hours.
11. Unmould onto a serving plate and garnish with hard-bolied egg slices and parsley sprigs.
12. Serve with crackers or biscuits. 
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Panna Cotta

Prep time: 5 minutes
Cooking time: 15 minutes
Chill time: 3 hours
Total time: 3 hours, 20 minutes
Servings: 4

Ingredients
1/4 cup (60 ml) cold water or milk
21/4 tsp (7 g) unflavoured powdered gelatin
2 cups (480 ml) heavy cream
1/4 cup (50 g) granulated sugar
1/2 vanilla bean, split and seeded, or 1 tsp pure vanilla extract

Instructions
1. Place water in a small bowl and sprinkle in the gelatin. Without stirring, let sit for 5 minutes. The 

powder will absorb into the liquid and become very thick.
2. Meanwhile, in a medium saucepan, heat the cream, sugar, vanilla pod, and vanilla seeds on a 

medium heat. Bring to a boil until the sugar dissolves. 
3. Remove from the heat and discard the vanilla bean. Stir in the gelatin mixture and whisk until 

smooth and dissolved. If the gelatin hasn’t fully dissolved, return the saucepan to the stove and heat 
gently over a low heat. Stir constantly and don’t let the mixture boil.

4. Pour the cream mixtures into 4 individual serving dishes. Refrigerate for at least 3 hours, or until 
completely set.

5. Decorate with fresh fruit, berries, or berry sauce.
6. Panna cotta can be covered with plastic wrap and refrigerated for up to 3 days.
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Chakalaka
Prep time: 10 minutes
Cooking time: 25 minutes
Total time: 35 minutes
Servings: 6 servings

Ingredients
3 tbsp oil
1 onion, finely chopped
2 green bird's eye chillies seeded and chopped
2 cloves garlic, crushed
50 g ginger, finely grated
2 tbsp mild curry powder
1 green bell pepper, finely chopped
1 red bell pepper, finely chopped
1 yellow bell pepper, finely chopped
5 large carrots, scrubbed, topped, tailed and grated
400 g canned chopped tomatoes
2 tbsp tomato paste
400 g canned baked beans
2 sprigs fresh thyme, leaves only
Salt and freshly ground black pepper

Instructions
1. Wash and prep all the vegetables.
2. Heat the oil in a pan and fry the onions until soft and translucent; then add the chillies, garlic and 

half of the ginger (reserve the other half to add right at the end). Add the curry powder and stir to 
combine. 

3. Add the peppers and cook for another 2 minutes. Add the carrots and stir to make sure they are 
well combined with the other ingredients and coated in the curry powder. 

4. Stir in the tomatoes and tomato paste and cook until the mixture is well combined and slightly 
thickened, 5-10 minutes.

5. Remove from the heat and add the baked beans, thyme and remaining ginger. Stir to combine; 
season with salt and pepper. Serve hot or cold.
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Umngqusho
Prep time: 6-12 hours
Cooking time: 2 hours, 15 minutes
Servings: 6 servings

Instructions
500 g samp and beans
30 ml oil
2 tsp garlic flakes
2 onions finely chopped
1 green pepper deseeded and diced
2 tbsp curry powder
2 bay leaves
1 tbsp Masala curry powder
1 tbsp mixed herbs
500 g beef stewing steak
1 × 400 g tin chopped tomatoes
500 ml beef stock
Salt and black pepper to season
Grated cheese for garnish

Instructions
1. Soak the samp and bean mixture in boiling water; preferably overnight or for a few hours.
2. When ready to use, rinse and transfer to a saucepan. Cover with fresh water and cook until soft, for 

about 1 hour. Strain and set aside.
3. Heat the oil and fry the garlic flakes, onion and green pepper. Add the spices, then brown the meat 

in batches.
4. Stir in the tomatoes and cooked samp and beans.
5. Season with salt and pepper.
6. Pour over the beef stock and stir. Cover with a lid and simmer over a low heat for about 1 hour until 

the meat is tender. 
7. Garnish with grated cheese.
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Bobotie
Prep time: 15 minutes
Cooking time: 1 hours, 35 minutes
Total time: 1 hour, 50 mins
Servings: 8 servings

Ingredients
2 tbsp vegetable oil
2 medium onions, minced
1½ pounds ground beef
1 cup milk
2 slices Texas toast thick-sliced bread
½ cup raisins
1 tbsp hot chutney
½ tbsp curry powder
1 tsp apricot jam
1 tsp salt
½ tsp ground black pepper
1 large egg
1 pinch salt
1 bay leaf

Instructions
1. Preheat the oven to 175 °C. Lightly grease a 20 × 30 cm baking dish.
2. Heat the oil in a large pan over medium-high heat. Cook the onions until soft and translucent. 
3. Add the ground beef into the skillet; cook and stir until brown, 8-10 minutes.
4. Pour milk into a shallow dish. Soak bread in milk. Squeeze excess milk from bread and set milk 

aside.
5. Add the bread to the beef mixture. Stir in the raisins, chutney, curry powder, apricot jam, salt, and 

black pepper. 
6. Pour mixture into the prepared baking dish.
7. Bake in the preheated oven for 1 hour.
8. Whisk together reserved milk, egg, and a pinch of salt. Pour over top of beef mixture. Lay bay leaf 

on top of the milk mixture.
9. Continue baking until top is golden brown, 25-30 minutes. Remove bay leaf before serving.
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