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Recipe   Cottage pie  

Time   Prep. 35 mins, Cook 1h 50 mins 

Ingredients 
3 tbsp olive oil 
11/4 kg beef mince 
2 onions, finely chopped 
3 carrots, chopped 
3 celery sticks, chopped 
2 garlic clove, finely chopped 
3 tbsp plain flour 
1 tbsp tomato purée 
large glass red wine 
850ml beef stock 
4 tbsp Worcestershire sauce 
few thyme springs 
2 bay leaves 

For the mash 
1.8kg potatoes, chopped 
225ml milk 
25g butter 
200g strong cheddar, grated 
freshly grated nutmeg 

Method 
1. Heat 1 tbsp oil in a large saucepan and fry 

the mince browned. Put the rest of the oil 
into the pan, add the vegetables and 
cook on a gentle heat until soft. Add the 
garlic, flour and tomato purée, increase 
the heat and cook for a few mins, then 
return the beef to the pan. Pour over the 
wine and boil to reduce it slightly before 
adding the stock, Worcestershire sauce 
and herbs. Bring to a simmer and cook 
for 45 mins. By this time the gravy should 
be thick and coating the meat. Check 
after about 30 mins. Season well, then 
discard the bay leaves and thyme stalks. 

2. Meanwhile, make the mash. In a large 
saucepan, cover the potatoes in salted 
cold water, bring to the boil and simmer 
until tender. Drain well, then allow to 
steam-dry for a few mins. Mash well with 
the milk, butter, and three- quarters of 
the cheese, then season with the nutmeg 
and some salt and pepper. 

3. Spoon meat into two ovenproof dishes. 
Pipe or spoon on the mash to cover. 
Sprinkle on the remaining cheese. Heat 
over to 200C and cook for 30 mins. 
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Recipe   Scotch eggs  

Time  Prep. 20 mins, Cook 30 mins

Ingredients 
12 large eggs 
800g good-quality Cumberland or 
Lincolnshire sausages, skinned 
5 tbsp curly parsley, chopped 
2 tsp Worcestershire sauce 
2 tsp English mustard powder 
2 tsp ground mace 
12 rashers smoked streaky bacon 
85g plain flour 
150g dried breadcrumbs 
1 litre vegetable oil 
scraps of bread, for testing oil 

Method 
1. Put 9 eggs into a large saucepan. 

Cover with cold water and bring to 
the boil. After, plunge into cold 
water for 5 mins. 

2. Put the sausagemeat, parsley, 
Worcestershire sauce, mustard 
powder and mace into a bowl with 
plenty of seasoning. Break in 1 of the 
remaining eggs and mix everything 
together. 

3. Crack remaining 2 eggs into a bowl, 
beat, then sieve onto a plate. Tip the 
flour onto another plate and season 
well. Finally, tip the breadcrumbs 
onto a third plate. 

4.     Bring a large saucepan of water to the    
         boil. Drop in the bacon rashers, turn off  
         the pan and fish out the bacon with a  
         pair of tongs.  
5.     When the eggs are cool, tap lightly on a  
        hard surface to crack the shell, then peel.  
        Wrap a slice of bacon around the middle  
        of each egg, overlapping, like a belt. 
6.    Finish coating the egg in this order: eggs,  
        flour, mince, beaten egg and     
        breadcrumbs. 
7.     Roll your bacon-wrapped eggs in the  
        flour. Take a good chunk of mince and  
        pat out to thinly cover one hand. Seat  
        the egg on the meat, then mould over the  
        mince to cover, patting so it is an even  
        thickness. Dip in the egg, shaking off the  
        excess, then roll the breadcrumbs to  
        coat. Cover with cling film and let chill for  
        4hrs. 
8.     To cook, pour the oil in a large, deep  
        saucepan. Heat until a small chunk of  
        bread browns. Fry each Scotch egg for 5 
        mins, turning gently until evenly browned.
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Recipe   Sausages with apple mash 

Time   Prep. 10 mins, Cook 1hr  

Ingredients 

700g floury potatoes, cut into chunks 
8 Cumberland sausages 
25g butter 
1 onion, thinly sliced 
2 tsp plain flour 
250 ml beef stock 
2 apples peeled and chopped  
into chunks 
3 tbsp milk 

Method 

1. Cook the potatoes in boiling, salted water 
for 15 mins until tender. Meanwhile, heat a 
non-stick frying pan and add the 
sausages. Cook over a medium heat for 
15-20 mins, turning occasionally, until 
cooked through. Remove from the pan 
and keep warm. 

2. Add a knob of the butter and the onion 
to the pan, then cook for 15-20 mins until 
soft. Stir in the flour, then gradually add 
the stock, stirring to make a sauce. 
Simmer for 2 mins, then pour into a jug 
and keep warm. 

3. Cook the apples in half the remaining 
butter for 5-10 mins until softened. Drain 
the potatoes and mash well with the rest 
of the butter and the milk. Fold in the 
apple, then serve with the sausages and 
onion gravy.
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Recipe   Shepher’s pie 

Time   Prep. 30 mins, Cook. 1- 2 hours  

Ingredients 

For the potatoes 

25 g dripping 
1 large onion, finely chopped 
2tbsp olive oil 
500g minced lamb 
1 tbsp plain flour 
2 bay leaves 
2 sprigs fresh thyme 
400g tin chopped tomatoes 
2 tsp Worcestershire sauce 
450 ml chicken, beef or lamb stock 
salt  
freshly ground black pepper 

For the mash 

700g potatoes, peeled and cut into halves 
55 ml milk 
75g butter 
1 free- range egg yolk 

Method 

1. In a large saucepan, heat the dripping. 
Add the onion and cook for 5 mins. 

2. Meanwhile in a large frying pan, heat a 
little olive oil and fry the mince, stirring, 
until browned all over. While the meat is 
frying, break up any lumps with the back 
of the spoon. 

3. Stir the onion and add the flour and stir. 
Mix well and add the bay leaves, thyme 
and stir. Add the chopped tomatoes, 
stock and Worcestershire sauce. 

4. Add the cooked mince and then pour the 
stock mixture into empty mince pan. Pour 
the remaining stock into the pan 
containing the sauce mixture. Bring the 
mixture to the boil, adding a pinch of salt 
and pepper and let it simmer for about 45 
mins, stirring regularly. 

5. Preheat over to 200C. 
6. For the mash, boil the potatoes until 

tender. Drain, add the milk, bitter and 
egg yolk, then mash until smooth. Season 
with salt and pepper. 

7. Pour the meat into a 1.4 littler pint 
ovenproof dish and spread the mash on 
top. Cook until the surface is golden- 
brown.
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Recipe   Chicken Tikka Masala 

Time   Prep. 20 mins, Cook. 1Hr 

Ingredients 
2 chicken breasts, cut into chunks 
220g can of tomato purée 
1 natural yoghurt 
1 onion, chopped 
1 tsp garlic, crushed 
1 tsp ginger, crushed 
olive oil 
salt and pepper 
1/4 tsp cinnamon 
1/2 tsp turmeric 
1 tbsp garam masala 
1 tsp chilli powder 

Method 
1. Season the chicken with salt and pepper. 
2. Heat the oil and fry the chicken for 3-4 

mins, until it is golden. 
3. Take the chicken out of the frying pan 

and put it aside. 
4. Fry the onion with the cinnamon. Add the 

garlic, ginger, turmeric, garam masala, 
chilli powder, peeled tomatoes and 
yoghurt. Stir all ingredients together and 
mix thoroughly. Bring to the boil and 
cook for some mins. Season with salt and 
pepper. 

5. Put the chicken back into the pan and 
combine with the other ingredients. 

6. Serve with naan bread.
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Recipe   Roast Turkey with dried Fruits 

Time   Prep. 10 mins, Cook. 1Hr, 10 mins   

Method 

1. Preheat the oven to 200C 
2.  Place the small onion in the 

bottom of the roasting pan. Place 
the roast on top. 

3. Sear in the oven 12-15 mins 
4. Reduce the oven temperature to 

160C. 
5. Pour in the stock and cook 45-55 

mins or until the internal 
temperature of the turkey reaches 
77C. Baste regularly. 

6. For the last 30 mins of cooking 
time, add the dried fruits. 

7. Season the sauce and thicken with 
cornstarch.

Ingredients 

15 small yellow onions 
1 kg boneless Turkey roast white meat 
250ml Chicken broth 
250 ml Dried apricots thinly sliced 
Salt and pepper to taste 
Corn starch 
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Recipe   Apple pie  

Time   Prep. 30 mins, Cook. 1Hr 30 mins

Ingredients 

1 recipe pastry for a 9 inch double crust 
pie 
1/2 cup unsalted butter 
3 tablespoons all- purpose flour 
1/4 cup water 
1/2 cup white sugar 
1/2 cup packed brown sugar 
8 Granny Smith apples- peeled, cored 
and sliced 

Method 

1. Preheat the oven to 220C. Melt the 
butter in a saucepan. Site in flour to form 
a paste. Add water, white sugar and 
brown sugar, and bring to a boil. Reduce 
temperature and let simmer. 

2. Place the bottom crust in your pan. Fill 
apples, mounded slightly. Cover with a 
lattice work crust. Gently pour the sugar 
and butter liquid over the crust. 

3. Pour slowly so that it does not run off. 
4. Bake 15 mins in the preheated oven. 

Reduce the temperature to 175C. 
Continue baking for 35- 45 mins, until 
apples are soft. 
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Recipe   Carrot cake 

Time   Prep. 30 mins, Cook. 1Hr 30 mins

Ingredients 

2 cups all-purpose flour 

2 teaspoons baking soda 

1/2 teaspoon salt 

2 teaspoons ground cinnamon 

3 large eggs 

2 cups sugar 

3/4 cup vegetable oil 

3/4 cup buttermilk 

2 teaspoons vanilla extract 

2 cups grated carrot 

1 (8-ounce) can crushed pineapple, 

drained 

1 (3 1/2-ounce) can flaked coconut 

1 cup chopped pecans or walnuts 

Buttermilk Glaze 

Cream Cheese Frosting 

Method 

1.   Line 3 (9-inch) round cakepans with wax 
paper; lightly grease and flour wax paper. 
Set pans aside. 

2. Stir together first four ingredients. 
3. Beat eggs and next 4 ingredients at 

medium speed with an electric mixer until 
smooth. Add flour mixture, beating at low 
speed until blended. Fold in carrot and 
next three ingredients. Pour batter into 
prepared cakepans. 

4. Bake at 350F for 25-30 mins or until 
wooden pick inserted in center comes out 
clean. Drizzle Buttermilk Glaze evenly 
over layers. Cool in pans wire racks 15 
mins. Remove from pans and cool 
completely on wire racks. Spread Cream 
Cheese Frosting between layers and on 
top and sides of cake. 
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Recipe   Cranachan 

Time   Prep. 15 mins, Cook. 5 mins

Ingredients 

500g fresh raspberries 

1/2 pint fresh double cream 

1 tsp thick heather honey 

1 generous tbsp Talisker Whisky 

1 heaped tbsp toasted oatmeal 

Method 

1. Toast the oats in a frying pan, being 
careful not to burn them. 

2. Lightly whip the cream until it reaches the 
soft peak stage, then fold in the whisky, 
honey, oatmeal and raspberries. 

3. Serve in dessert glasses garnished with a 
few raspberries and mint. 
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Recipe   Gingerbread 

Time   Prep. 30 mins, Cook. 10- 30 mins

Ingredients 

2 1/2 cups all purpose flour 
1 tsp ground allspice 
1/4 tsp freshly ground black pepper 
1/4 tsp powdered ginger 
1 cup light brown sugar 
1 cup unsulphered molasses 
2 eggs, lightly beaten 
1 cup canola or peanut oil 
2 tsp baking soda 
1 cup boiling water 
1/4 cup peeled fresh ginger, minced 

Method 

1. Sift together the first four ingredients and 
set aside.  

2. Mix sugar, molasses, eggs and oil. Slowly 
add dry ingredients. 

3. Add baking soda to boiling water, then 
add to gingerbread mixture. 

4. Add the fresh ginger and pour into a 
buttered and floured 9-inch square 
baking pan. Bake in a preheated 350F for 
50 mins or until toothpick comes out 
clean. 
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Recipe   Welsh Cakes 

Time   Prep. 10 mins, Cook. 6 mins

Ingredients 

225g self-raising flour or 225g plain flour 
plus 1 tsp of baking powder 
1 pinch salt 
100g butter 
75g caster sugar, plus extra for 
sprinkling 
50g currants 
1/4 tsp mixed spice 
1 egg, beaten with 3 tbsp milk 

Method 

1. Mix the flour, spice and salt together in a 
large bowl and rub in the butter. 

2. 1 pinch of salt 
3. Pour the egg mixture and mix until you 

have stiff dough 
4. Roll the dough out on a lightly floured 

board until 5mm thickness and stamp out 
rounds with a biscuit cutter. 

5. Heat the griddle over a medium heat until 
hot and grease with a little butter- the 
baking griddle should be well-greased, 
and then heated until a little water 
sprinkled on the surface skips about in 
balls, evaporating. 

6. Cook the cakes for about 3 to 4 mins 
each side, until they are golden brown 
and have risen slightly 

7. Serve immediately sprinkled with a little 
extra caster sugar. 
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Recipe   Chocolate flapjacks 

Time   Prep. 30 mins, Cook. 30 mins

Ingredients 

170g margarine 
170g golden syrup 
170g light brown sugar 
350g porridge oats (the bigger the 
better) 
150g chocolate 

Method 

1. Preheat the oven to gas 3 and line the tin 
with baking paper. 

2. Melt the butter, then add and melt in the 
golden syrup and sugar in a pan together 
at a low heat. 

3. Once all is dissolved to a smooth mixture, 
remove the pan from the heat and slowly 
stir in the porridge oats bit by bit (add 
extra oats if the mixture is too gooey) 

4. Pack the mixture into the baking tin and 
push down slightly. Bake for 30 mins or 
until slightly browning on top 

5. Once cooked remove from oven and leave 
to cool for 10 mins. 

6. While the oats are cooling, melt the 
chocolate down on a low heat or by using  
the water bowl melting method. The 
spread the melted chocolate over the top 
of the flapjacks, and leave to solidify and 
cool down. 

7. When cool divide into bars or squares. 
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Recipe   Hot cross buns 

Time   Prep.2Hrs, Cook. 10 to 30 mins

Ingredients 

For the buns 
300ml whole milk 
500g strong white flour 
75g caster sugar 
1 tsp salt 
7g sachet fast-action yeast 
50g butter 
1 free-range egg, beaten 
150g sultanas 
80g mixed peel 
1 apple, cored and chopped 
2 oranges, zest only 
2 tsp ground cinnamon 
sunflower oil, for greasing the bowl 

For the cross 
75g plain flour, plus extra for dusting 

For the glaze 
3 tbsp apricot jam 

Method 

1. Bring the milk to the boil and  leave to cool 
until it reaches hand temperature. 

2. Mix the flour, sugar, salt, yeast, butter and 
egg together in a bowl, then slowly add the 
warmed milk until it forms a soft, sticky 
dough. 

3. Add the sultanas, mixed peel, chopped 
apple, orange zest and cinnamon, then tip out 
of the bowl onto a lightly floured surface. 
Knead the dough for five minutes, or until 
smooth and elastic. 

4. Put the dough in a lightly oiled bowl, cover 
oiled cling film and leave to rise for 
approximately one hour, or until doubled in 
size. 

5. Divide the dough into 12 pieces, and roll each 
piece into a smooth ball on a lightly floured 
surface. Arrange the buns on a baking tray 
lined with parchment. Set aside to prove for 
another hour. 

6. Heat the oven to 220C 
7. For the cross, mix the flour with 5 tbsp of 

water making a thick paste. Spoon into a 
pipping bag. Pipe crossed along each row of 
buns. 

8. Bake for 20 mins and after brush over the 
buns a bit of warm jam. 
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Recipe   Scones with jam and cream 

Time   Prep. 30 mins, Cook. 10 to 30 mins

Ingredients 

For the scones 
225g self-raising flour, plus extra for 
dusting 
pinch of salt 
55g cold butter, cut into cubes 
25g caster sugar 
150ml milk 

To serve 
500g clotted cream 
1 large jar raspberry jam

Method 

1. Preheat the oven to 220C. Line a baking 
tray with greaseproof paper. 

2. Sift the flour and salt into a bowl. Using 
your fingertips, lightly rub the butter into 
the flour until the mixture resembles 
breadcrumbs. Add the sugar and the milk 
and slightly mix until just combined. 

3. Tip the mixture out onto a lightly floured 
work surface. Using the palm of your 
hand, flatten out the dough out until it is 
about 2 cm thick. Cut out 8-12 scones 
using a 5cm fluted cutter. 

4. Place the scones on to the lined baking 
tray and bake for 15 mins or until scones 
are golden-brown and well-risen. Remove 
from the oven and place onto a wire rack 
until cool enough to handle. 

5. Serve the scones with clotted cream and 
raspberry jam. 
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Recipe   Best-ever brownies 

Time   Prep. 20 mins, Cook. 30 mins

Ingredients 

185g unsalted butter 
185g best dark chocolate 
85g plain flour 
40g cocoa powder 
50g white chocolate 
20g milk chocolate 
3 large eggs 
275g golden caster sugar

Method 

1. Cut 185g unsalted butter into smallish cubes, 
break 185g dark chocolate into small pieces. 
Drop it all in a bowl. Fill a small saucepan a 
quarter full with hot water, then sit the bowl 
on the pan, not touching the water. Let melt 
at low heat and then remove and cover with 
cling film. Leave the mixture to cool at room 
temperature. 

2. Put a shelf in the middle of the oven and turn 
the oven onto fan 160C. Line the base and tip 
85g plain flour and 40 g cocoa powder into a 
sieve held over a medium bowl, and tap and 
shake to sieve getting rid of any lumps. 

3. Chop 50g white chocolate and 50g milk 
chocolate into chunks.  

4. Break 3 eggs into a large bowl and tip in 275g 
golden caster sugar. Whisk the eggs and 
sugar until they look thick and creamy.  

5. Pour the cooled chocolate mixture over the 
eggy mousse, then gently fold together with a 
rubber spatula until the two mixtures have the 
same color. 

6. Sieve the cocoa flour mixture onto the 
bowl of eggy chocolate folding in the 
powder gently. Finally stir in the dark and 
milk chocolate. 

7. Bake for 25 mins. Leave on the tin until 
completely cold. 
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Recipe   Shortbread 

Time   Prep. 20 mins, Cook. 10 to 30 mins

Ingredients 

125g butter 
55g caster sugar, plus extra to finish 
180g plain flour

Method 

1. Heat the oven to 190C  
2. Beat the butter and the sugar together 

until smooth. 
3. Stir in the flour to get a smooth paste. 

Turn on to a work surface and gently roll 
out until the paste is 1cm thick. 

4. Cut into rounds or fingers and place onto 
a baking tray. Sprinkle with caster sugar 
and chill in the fridge for 20 mins. 

5. Bake in the oven for 15- 20 mins or until 
pale golden-brown. Set aside to cool on a 
wire rack. 
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Recipe   Apple crumble 

Time   Prep. 20 mins, Cook. 30 mins to 1Hr

Ingredients 

For the crumble 
300g plain flour, sieved pinch of salt 
175g unrefined brown sugar 
200g unsalted butter, cubed at room 
temperature 
Knob of butter for greasing 

For the filling 
450g apples, peeled, cored and cut 
into 1cm pieces 
50g unrefined brown sugar 
1tbsp plain flour 
1 pinch ground cinnamon

Method 

1. Preheat the oven to 180C 
2. Place the flour and sugar in a large bowl 

and mix well. Taking a few cubes of butter 
at a time rub into the flour mixture. Keep 
rubbing until the mixture resembles 
breadcrumbs. 

3. Place the fruit in a large bowl and sprinkle 
over the sugar, flour and cinnamon. Stir 
well being careful not to break up the 
fruit. 

4. Butter a 24cm ovenproof dish. Spoon the 
fruit mixture into the bottom, then 
sprinkle the crumble mixture on top. 

5. Bake in the oven for 40-45 mins until the 
crumble is browned and the fruit mixture 
bubbling. 

6. Serve with thick cream or custard 
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