
WINTER RECIPES
Seasonal food from Discover the Origin
Bourgogne Wines. Parma Ham. Douro Wines. 
Parmigiano-Reggiano Cheese. Port.



Courses
Starters

Mains

Desserts



CARPACCIO

BUTTERNUT SQUASH SOUP

PARMA HAM & WALNUT ROULADE

POLENTA CAKES

MUSHROOM BRUSCETTA



CARPACCIO
With Horseradish Dressing, Wild Rocket 
And Parmigiano-Reggiano Cheese. 

Wine suggestion: White or red 
Bourgogne wine like Rully 1er Cru.



INGREDIENTS (serves 2)

1/4
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• 1 tablespoon olive oil

• 250g beef fillet (choose the centre- 
piece Chateaubriand)

• 15g small capers, rinsed

• A handful of wild rocket leaves

• 30g Parmigiano-Reggiano cheese, 
shaved

• Salt and black pepper, to season
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For The Horseradish Dressing

• 1 tablespoon extra virgin olive oil

• 1 tablespoon horseradish sauce

• 2 teaspoons lemon juice

• 1 tablespoon mayonnaise
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3/4
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1. Heat the olive oil in a frying pan 
and sear the beef for about 4–5 
minutes until browned on all sides. 
Remove and leave to cool. Meanwhile 
make the dressing. Whisk the 
olive oil, horseradish, lemon juice 
and mayonnaise in a bowl. Season 
generously.

2. Finely slice the beef and arrange 
slightly overlapping on a serving plate. 
Season well. Drizzle the dressing over 

PREPARATION



the top, scatter over the capers, rocket 
leaves and Parmigiano-Reggiano 
cheese shavings and serve immediately.

3. To make the beef easier to slice 
thinly, after searing in a pan, pop it in 
the freezer for 30 minutes to firm up.

4/4
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BUTTERNUT SQUASH SOUP
With Parmigiano-Reggiano cheese

Wine suggestion: White Douro.



INGREDIENTS (serves 4)

1/4
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• Ingredients (Serves 4)

• 1 tablespoon olive oil

• 1 large onion, chopped

• 1 garlic clove, crushed

• 1 large sprig of rosemary, leaves 
only

• 1 sprig of sage, leaves only

• 675g butternut squash, peeled,  
de-seeded and cut into cubes

• 750ml vegetable stock

• 100g Parmigiano-Reggiano cheese, 
grated

• Salt and black pepper, to season



1. This soup will last for up to three 
days in the fridge – or why not make a 
batch and freeze in portions?

2. Preheat the oven to gas mark 
4/180°C. Heat the oil in a large 
saucepan and add the onion, garlic, 
rosemary and sage and cook for 
3-4 minutes until softened. Add the 
butternut squash and gently cook for 
5 minutes. Pour in the vegetable stock 
and bring to the boil. Simmer for 20-30 
minutes until the butternut squash is 
tender.

2/4

PREPARATION
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3. Meanwhile make the crisps. Line a 
baking tray with baking parchment. 
Divide 30g grated Parmigiano-
Reggiano cheese into eight piles on the 
baking sheet, spread apart and press 
down to flatten slightly. Bake the cheese 
in the oven for 5 minutes or until just 
melted. Remove from the oven and 
leave until cold (while hot, you could 
shape them around a small rolling pin 
or wooden spoon if wished).

4. Purée the soup in a blender or food 
processor until smooth and season with 
salt and pepper. Return the soup to a 
clean pan and stir in the remaining 
Parmigiano-Reggiano cheese. Gently 
heat until the cheese has melted and 
the soup is warmed through. Check 
seasoning and serve in bowls with the 
Parmigiano-Reggiano cheese crisps.

3/4

Starters | 12



WALNUT ROULADE
Wrapped in Parma Ham

Wine suggestion: Douro Valley red 
wine.



INGREDIENTS (serves 4)

1/3
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• 10 slices Parma Ham

• 150g cream cheese or low fat  
soft cheese

• 1 small clove of garlic

• 50g roughly chopped walnuts

• 1 tsp freshly chopped chives

• 1 tsp fresh chopped parsley

• Freshly ground black pepper



2/3

1. Lay out two slices of Parma Ham on 
a work surface, placing one directly on 
top of the other. Next, place two more 
slices on top of the first, overlapping 
them halfway down these slices. 
Continue with the remaining slices to 
form a square of Parma Ham.

2. Mix the soft cheese with the herbs, 
crushed garlic and roughly chopped 
walnuts. Season with black pepper, 
then spread carefully and evenly using 
a palette knife, over the Parma Ham.

PREPARATION
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3. Roll up the Parma Ham from one 
side, then wrap in cling-film or foil for 
at least 30 minutes.

4. To serve, use a sharp knife to slice 
the Parma Ham roll and serve with 
salad or fresh fruit – such as melon, 
grapes or figs.

3/3
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POLENTA CAKES
With Parmigiano-Reggiano Cheese, 
Parma Ham & Basil Salsa

Wine suggestion: White Bourgogne 
wine like Meursault or Viré-Clessé.



INGREDIENTS (serves 9)

1/6
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• 175g self-raising flour

• 1 tsp baking powder

• 115g instant polenta

• 75g Parmigiano-Reggiano, finely 
grated

• 200ml milk

• 4tbsp olive oil + extra for greasing

• 2 medium eggs

• 90g Parma Ham, finely chopped

• 85g sun-blush tomatoes, drained, 
finely chopped

• 300ml crème fraiche



For The Basil Salsa

2/6
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• 250g baby plum tomatoes, halved

• 1 small red onion, finely chopped

• 1 large bunch basil, torn

• 2tbsp extra virgin olive oil

• Freshly ground black pepper
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Delicious served as a light lunch or 
supper dish or try them on their own 
drizzled with olive oil or as a tasty 
accompaniment to roast chicken in 
place of the traditional stuffing. 

PREPARATION

3/6

http://vimeo.com/20289276


1. Preheat the oven to 190°C, Gas 5. 
Lightly grease 9 deep muffin wells.

2. Sieve the flour and baking powder 
into a large mixing bowl. Stir in 
the polenta and 55g of Parmigiano-
Reggiano. Season well with freshly 
ground black pepper.

3. In a measuring jug mix together the 
milk, eggs, Parma Ham and sun-blush 
tomatoes.

4. Stir the wet ingredients into the 
dried taking care not to over mix.

5. Spoon the mixture evenly between 
the prepared muffin wells. Place in 
the oven and bake for 15 minutes until 
golden. Meanwhile, in a small bowl 
combine the remaining Parmigiano-
Reggiano with the crème fraiche and 

4/6
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set to one side. Toss all the basil salsa 
ingredients together and season with 
black pepper.

6. Allow the Parma Ham and 
Parmigiano-Reggiano cheese polenta 
cakes to cool in the tin for 2 minutes.

7. Carefully, with a flat bladed knife 
remove from muffin wells.

8. Cut each cake whilst still warm in 
half on the diagonal. Fill each with 
a little of the Parmigiano-Reggiano 
cream.

9. Serve rustic style on a wooden 
board with the basil salsa. If desired, 
serve with extra Parma Ham and 
Parmigiano-Reggiano shavings.

5/6
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MUSHROOM BRUSCHETTA
With Grilled Chicory And Parma Ham

Wine suggestion: Bourgogne Aligoté 
or Rully white; Chorey-les-Beaune or 
Côte de Nuits Village red.



• 225g mushrooms (a mixture of 
wild mushrooms is good, but use 
whatever you have)

• 4 tablespoons light olive oil

• 1 teaspoon crushed garlic

• 1 tablespoon chopped parsley

• 4 slices Parma Ham

• 2 large heads chicory salt and freshly 
ground black pepper

• 4 large slices baguette, or country 
bread

• 1 garlic clove, cut in half

INGREDIENTS (serves 4)
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• 4 tablespoons balsamic vinegar

• A few slivers of fresh Parmigiano-
Reggiano cheese

• 4 sprigs parsley

• Extra virgin olive oil
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For The Garnish:



PREPARATION
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1. Trim and clean the mushrooms. Heat 
a large pan over a high heat and sauté 
the mushrooms in 3 tablespoons of 
light olive oil. When the mushrooms 
are lightly brown, add the garlic and 
cook for a further minute. Remove from 
the heat and add the parsley.

2. Heat a grill pan (a heavy sauté 
pan or a barbecue would also work) 
over moderate heat. Cut the chicory 
lengthwise into quarters, leaving the 
root intact. Toss with the remaining 
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light olive oil and season. Grill for about 
3 minutes on each side, or until well 
marked and almost tender.

3. Toast the slices of bread and rub 
with the cut clove of garlic. Top each 
slice with the mushrooms and then two 
pieces of chicory. Add a slice of Parma 
Ham. Place on warm plates and drizzle 
each bruschetta with a tablespoon 
of balsamic vinegar and a little extra 
virgin olive oil. Top with a little of 
the Parmigiano-Reggiano cheese and 
decorate with a sprig of parsley.



PHEASANT WRAPPED IN PARMA HAM

HUNTERS STEW

VEAL ESCALLOPS

PARMA HAM RISOTTO

PARMA HAM ROASTED BREAM



PHEASANT WRAPPED WITH 
PARMA HAM
With A Creamy Mango Chutney Sauce

Wine suggestion: Red Bourgogne 
wine like Mercurey, Santenay 1er 
Cru or Volnay. 



INGREDIENTS (serves 4)

1/5
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• 4 pheasant breasts

• 8 slices of Parma Ham

• 1 tablespoon olive oil

• Salt and black pepper, to season



For The Mango Sauce

2/5
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• 1 tablespoon olive oil

• ½ onion, finely chopped

• 15g fresh ginger, peeled and grated

• 1 large ripe mango, peeled, stoned  
and diced

• 2 tablespoons white wine vinegar

• 2 tablespoons caster sugar

• 250ml chicken stock

• 2 tablespoons crème fraîche



1. Preheat the oven to gas mark 
4/180°C. For the mango sauce, heat 
the olive oil in a saucepan and cook the 
onion for 3-4 minutes until softened. 
Add the ginger and mango and cook for 
1 minute. Add the vinegar, sugar and 
stock and bring to the boil then allow to 
bubble for 15 minutes. Transfer to a jug 
along with the crème fraîche and whizz 
with a hand blender until smooth. 
Season and keep warm.

PREPARATION

3/5
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http://vimeo.com/12944194


2. Meanwhile season the pheasant 
breasts and wrap each one in two 
slices of Parma Ham. Heat the oil in 
an oven proof frying pan and cook the 
pheasant breasts for 1 minute on each 
side until brown. Remove from the hob 
and transfer to the oven. Roast for 5-8 
minutes or until cooked through. With 
an oven cloth remove the frying pan 
from the oven. Transfer the pheasant to 
a board and cover with foil then leave 
to rest for 5 minutes. Serve with the 
mango sauce.

4/5



HUNTER’S STEW
With Crispy Breadcrumb Topping

Wine suggestion: Red Douro.



INGREDIENTS (serves 4)

1/5
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• 750g pork shoulder steaks, cut into 
large chunks

• 300ml dry white wine

• 2 garlic cloves, bruised

• 4 fresh thyme sprigs

• 2 bay leaves

• 1 tablespoon olive oil

• 12 shallots, peeled and trimmed

• 1 tablespoon white sweet miso

• 2 tablespoons plain flour

• 450ml fresh chicken stock



For The Topping

2/5
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• 75g salami, diced

• 15g butter

• 50g fresh breadcrumbs

• A generous pinch of chili flakes

• 1 tablespoon chopped fresh  
flat-leaf parsley



1. This tastes even better when made 
one day in advance. Reheat in a 
moderate oven until heated through 
and then scatter with the crispy 
breadcrumb topping. Serve with plain 
boiled potatoes and green beans.

2. Put the pork, white wine, garlic, 
thyme and bay leaves into a large 
freezer bag. Seal and leave to marinate 
for 4–8 hours in the fridge.

3/5

PREPARATION
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3. Preheat the oven to gas mark 
4/180°C. Remove the pork from the 
freezer bag but reserve the marinade. 
Pat dry the pork with kitchen paper 
and set aside. Heat the oil in a large 
casserole pan and cook the pork chunks 
for 5 minutes, in batches, until brown 
all over.

4. Remove and set aside.

5. Add the shallots and cook gently 
for 5 minutes until starting to brown. 
Remove the garlic cloves from the 
reserved marinade and crush. Add 
to the casserole pan and stir in the 
miso and flour and cook for 1 minute, 
stirring. Gradually pour in the stock, 
stirring until combined. Pour in the 
reserved marinade and return the 
pork chunks to the pan. Bring to the 
boil, cover and cook in the oven for 1½ 
hours until the sauce is thickened and 
pork is tender.

4/5
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6. Meanwhile, heat a frying pan and 
cook the salami for 1–2 minutes, then 
add the butter, breadcrumbs and 
chilli flakes and cook, stirring, for a 
further 1–2 minutes until golden and 
crispy. Remove to a bowl and stir in 
the parsley. Remove the casserole 
from the oven, sprinkle over the crispy 
breadcrumbs and serve.

5/5
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VEAL ESCALLOPS
With Parma Ham & Green Salad

Wine suggestion: White Bourgogne 
wine like Saint-Romain or Rully



INGREDIENTS (serves 4)

1/3
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• 4 thinly sliced veal escallops (approx. 
170g each)

• 200g mozzarella

• 4 sprigs rosemary

• 8 slices of Parma Ham

• 8 cloves garlic, whole

• 2 tbsp olive oil

• Sea salt and freshly ground black 
pepper

• Green salad leaves



1. Pre heat the oven to 200°C/400°F/
Gas 6. Lay the veal on a chopping 
board and season one side of each 
escalope with salt and pepper. Tear the 
mozzarella into little pieces, divide into 
four, and arrange in a line down the 
centre of each piece or veal, leaving a 
centimetre at each end so it doesn’t all 
ooze out whilst cooking. Please a sprig 
of rosemary over the mozzarella and 
cover with a piece of Parma Ham. Roll 

2/3

PREPARATION
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up the veal and wrap a piece of Parma 
Ham round the centre of each one to 
seal them.

2. Heat the oil in a large, oven proof, 
frying pan over a high heat and 
carefully place each piece of veal into 
the pan, along with the whole cloves 
of garlic and cook for 2-3 minutes on 
one side until golden and crispy. Turn 
the veal, using a pair of tongs, and 
place the pan in the hot oven for 8-10 
minutes, or until the veal is just cooked 
through and beautifully tender. Serve 
immediately with a spoonful of the 
delicious cooking juices over the top, 
garlic cloves and a green salad.

3/3
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PARMA HAM RISOTTO
With Porcini Mushrooms, Peas & Rocket 
& Parmigiano-Reggiano Cheese Shavings. 

Wine suggestion: White Bourgogne 
wine like Chablis



INGREDIENTS (serves 4)

1/4
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• 50g butter

• 1 small onion, finely chopped

• 2 garlic cloves, finely chopped

• 300g risotto rice, such as carnaroli

• 300ml white wine

• 1.2 litres hot vegetable stock,

• Knob of butter

• 150g Parma Ham, cut into thin strips

• 25g dried Porcini mushrooms (re-
hydrate in warm water for 20 mins)

• 4 tablespoons mascarpone

• 1 packet of rocket

• 200g peas or petit pois

• Parmigiano-Reggiano cheese shavings  
to serve



1. Melt the butter in a large, deep frying 
pan over a medium-low heat. Add 
the onion and cook gently for a few 
minutes, until softened.

2. Add the garlic and cook for a further 
2 minutes. Add the rice and stir until 
coated in butter, then add the wine and 
stir for 2-3 minutes until the liquid has 
been absorbed.

PREPARATION

2/4
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http://vimeo.com/10379434


3. Add the stock, a ladleful at a time, 
stirring in each addition until absorbed. 
Keep ladling and stirring until the 
stock is finished and the rice is al dente 
but creamy – this will take about 20 
minutes at a gentle simmer. Check the 
seasoning, cover and allow it to rest for 
2-3 minutes.

4. Heat a knob of butter in a heavy-
based frying pan, then add the Parma 
Ham and fry for 1 minute or until crisp. 
Add the Porcini mushrooms to the pan 
and toss until they are cooked.

5. Add these ingredients to the rice, 
stirring the mascarpone, peas and 
rocket into the rice.

6. Serve immediately with large 
Parmigiano-Reggiano cheese shavings 
scattered over the top.

3/4
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ROASTED BREAM
Wrapped in Parma Ham

Wine suggestion: White Bourgogne 
wine like  Saint-Aubin or Saint-Véran.



INGREDIENTS (serves 4)

1/5
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• 3 tbsp olive oil

• 1 red onion, finely chopped

• 2 cloves garlic, thinly sliced

• 2 fennel bulbs, cut into ½ cm cubes

• ½ red chili, deseeded and finely 
chopped

• A large knob of butter

• A large glass of white wine

• 30g pinenuts

• 150g pitted black couchillo olives

• 80g sundried tomatoes, finely 
chopped

• A small handful of finely chopped 
parsley leaves



2/5
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• Juice of ½ a lemon

• 4 bream portions (approx. 200g each)

• 8 slices of Parma Ham

• Sea salt and freshly ground black 
pepper

• Parmigiano-Reggiano shavings to 
serve



1. Pre heat the oven to 200°C/400°F/
Gas 6. Lay the fish out on a chopping 
board and season both sides with salt 
and pepper. Wrap 2 pieces of Parma 
Ham round each piece of fish and rub 
1 tbsp of the oil over all 4 pieces. Place 
the fish on a baking tray and roast in 
the hot oven for 16-18 minutes or until 
the Parma Ham has turned golden and 
crispy and the fish cooked through and 
tender.

3/5
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2. Meanwhile heat the remaining oil 
in a large pan over a medium heat and 
add the onion and garlic. Cook for 5-6 
minutes, stirring occasionally, until just 
turning golden. Chuck in the fennel, 
chilli, butter, white wine and a really 
good pinch of salt and pepper. Mix 
everything together really well, bring 
to the boil, add the lid and reduce the 
heat to low. Simmer gently for 18-20 
minutes, or until the fennel is lovely 
tender, but still has a little bite.

3. Heat a small frying pan over a 
medium heat and add the pine nuts. 
Toast for 2-3 minutes, shaking the pan 
continuously, until the pinenuts turn 
golden brown. Tip the pinenuts, olives, 
sun-dried tomatoes, parsley and lemon 
juice into the cooked fennel and mix 
everything together really well. 

4/5
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Serve immediately with the fish on top 
of a mound of the savoury fennel, with 
Parmigiano-Reggiano shavings.

5/5
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CHOCOLATE ROULADE

APPLE & ALMOND TART 

HAZELNUT & CHESTNUT TORTE

PLUM CLAFOUTIS

DEEP-FILLED VANILLA CHEESECAKE



CHOCOLATE ROULADE
With Crushed Hazelnuts with Crushed 
Hazelnuts.

Wine suggestion: Tawny Port.



INGREDIENTS (serves 4)

1/4
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• 3 eggs

• 75g caster sugar

• 50g plain white flour

• 25g cocoa powder

• 1 teaspoon icing sugar

For The Filling

• 200g whipping cream

• 100g crushed hazelnuts

• 2 teaspoons caster sugar (to taste)



1. Preheat the oven to 220°C/425°F/gas 
mark 7 and line a 23×30cm swiss roll 
tin with baking paper.

2. Place a heatproof bowl over a pan 
of boiling water and put the eggs and 
sugar in the bowl. Using a hand-held 
whisk, beat for 12-13 minutes until the 
mixture is thick and mousse-like and 
the beaters leave a ribbon-like trail on 
the surface when lifted out. Remove 
the bowl from the pan and continue 
to whisk the mixture for a further 2 
minutes.

2/4
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3. Sift together the flour and cocoa 
powder and, using a large metal spoon, 
fold this into the egg mixture.

4. Pour the mixture into the prepared 
Swiss roll tin, spreading it gently to 
cover the whole surface. Bake the 
sponge for 7-10 minutes until it feels 
firm yet springy on top.

5. Turn the sponge out immediately 
onto a piece of baking paper. Carefully 
peel off the lining paper and, using a 
serrated knife, trim off the crisp edges 
of the sponge.

6. Roll the sponge up from the short 
end with the fresh baking paper inside 
and leave the roulade on a wire rack for 
30 minutes to cool completely.

7. Meanwhile, to make the filling, whip 
the cream in a bowl and add sugar if 
necessary. Mix in the crushed hazelnuts 
and chill until required.

3/4
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8. Carefully unroll the cooled sponge 
and remove the paper. Spread the 
surface with the cream filling.

9. Roll up the sponge again and sift the 
icing sugar over the roulade and place 
the cake on a serving plate. To serve, 
cut into slices with a long, thin serrated 
knife.

4/4

Desserts | 59



APPLE & ALMOND TART
With Warm Créme Fraiche

Wine suggestion: Tawny Port. 



INGREDIENTS (serves 6)

1/4
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• 1 x 12” tart ring lined with un-
cooked sweet pastry

• Créme fraiche

For The Frangipane

• 250g butter

• 250g sugar

• 250g ground almonds

• 4 x whole eggs



For The Puree

2/4
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• 1 x vanilla pod

• 2 x Bramley apples, peeled, cored  
and diced

• Sugar

• Big handful of raisins

• 6 x Cox’s apples, peeled, cored and 
halved lengthways



1. To make the frangipane – beat or 
cream the butter and sugar until the 
sugar has dissolved and the butter is 
pale. Turn the mixer speed down and 
add the ground almonds. Beat until just 
incorporated then add the eggs one at a 
time so the mix doesn’t split. Chill until 
ready to use.

2. To make the puree – Cook the vanilla 
pod with the Bramley apples and a little 
water over a low heat until pureed. Add 
a little sugar to taste.

3/4
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3. To assemble the tart – Spoon 
the apple puree over the base of the 
uncooked tart shell, scatter over a 
handful of raisins. Fill the tart with 
peeled, cored & cut Cox’s apples & pipe 
the frangipane around the apples. Bake 
in a low oven about 150 C for 40-50 
minutes until cooked & golden. (An 
inserted knife should come out clean).

4. Serve warm with crème fraiche.

4/4
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HAZELNUT & CHESTNUT 
TORTE
With A Homemade Vanilla & Raisin Ice 
Cream & Sprinkled With Chocolate

Served with a 10 year Tawny Port. 



• 115g butter, softened to room 
temperature, plus extra for tin

• 60g Hazelnuts

• 60g of Chestnuts

• 125g sugar

• 4 large free-range or organic eggs, 
separated

• Zest of 1 orange

• 30g plain flour

• 125g ricotta cheese

• A pinch of salt

• 3 heaped tablespoons jam, preferably 
apricot

• 50g oz best-quality cooking chocolate 
finely grated

INGREDIENTS (serves 4)

1/7

Desserts | 66



Desserts | 67

2/7

For The Ice Cream

• 400ml of double cream

• 1 Vanilla Pod

• 1-paired rind of lemon

• 3 eggs

• 1.5 egg yolks

• 116g caster sugar

• 100g raisins

• 2 tbsps dark rum



1. Preheat the oven to 190°C. Butter 
a 28cm loose-bottomed flan tin 
or cheesecake mould, line it with 
greaseproof paper and place it in the 
fridge

2. Put the hazelnuts and chestnuts on 
to a baking tray and roast in the oven 
for about 5 minutes until lightly golden

3. Allow to cool, then bash the nuts up 
in a tea towel using a rolling pin, or put 
in a food processor until the nuts turn 
to a fine powder

3/7

PREPARATION  
For The Hazelnut And Chestnut Torte
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4. Beat the butter and sugar together 
either in the food processor, or in a 
bowl with a whisk, until pale

5. Add the egg yolks one by one, and 
the orange zest. Sieve in the flour, 
crumble in the ricotta and stir in the 
powdered hazelnuts and chestnuts

6. In a separate bowl, beat the egg 
whites with a pinch of salt until they 
are really stiff, then fold them slowly 
into the hazelnut and chestnut mixture

7. Pour the mixture into the cake tin 
and bake in the preheated oven for 
around 25-30 minutes until there is 
a little colour on the top of the torte. 
You can check to see that it’s ready by 
sticking a cocktail stick into the centre 
of the torte – it should come out clean 
and not sticky

4/7
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8. Remove from the oven and allow to 
cool. While it’s cooling, place the jam in 
a little pan with 4 tablespoons of water 
and bring this slowly up to the boil. 
Brush this over the top of the torte and, 
when cool, sprinkle with the grated 
chocolate. Serve with the homemade 
Vanilla and Raisin Ice-cream

5/7
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1. Place the cream in a heavy-based 
saucepan and heat gently, whisking

2. Add the vanilla pod, lemon rind, eggs 
and egg yolks to the pan and heat until 
the mixture reaches just below boiling 
point

3. Reduce the heat and cook for 
8-10 minutes, whisking the mixture 
continuously, until thickened

4. Stir the sugar, raisins and rum into 
the cream mixture, set aside and leave 
to cool

6/7

PREPARATION  
For The Homemade Vanilla & Raisin 
Ice Cream
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5. Strain the cream mixture through a 
sieve (strainer)

6. Slit open the vanilla pod, scoop out 
the tiny black seeds and stir them into 
the cream

7. Pour the mixture into a shallow 
freezing container with a lid and freeze 
overnight until set. Serve the ice cream 
when required

7/7
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PLUM CLAFOUTIS
Dusted With Icing Sugar

Wine suggestion: LBV Port. 



INGREDIENTS (serves 4)

1/3

Desserts | 74

• 1 tablespoon unsalted butter, 
softened

• 450g plums, halved and stoned

• 25g plain flour

• Pinch of salt

• 50-75g caster sugar (more if the 
plums are slightly tart)

• 3 eggs

• 450ml whole milk

• 2 egg yolks

• 2 drops almond essence

• 2 teaspoons vanilla essence

• Icing sugar



1. Preheat the oven to gas mark 
4/180°C.

2. Butter a shallow oven proof dish with 
the unsalted butter. Place the plum 
halves fairly tightly together over the 
bottom of the dish, cut side down.

3. Sift together the flour, salt and sugar, 
slowly mixing in the whole eggs by 
hand. Add the milk, but do not mix 
excessively as this type of batter can get 
tough when over-handled. Beat in the 
egg yolks, almond and vanilla essences 
and pour evenly over the plums.

4. Bake in the oven for 40 minutes, 
until the batter has risen and is golden 
brown.

5. Remove from the oven and dust 
liberally with icing sugar. Serve.
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DEEP-FILLED VANILLA 
CHEESECAKE
With Mint, Redcurrant & Icing Sugar

Wine suggestion: 10-year-old 
Tawny Port.



INGREDIENTS (serves 12)
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For the base
• 250g crushed biscuits

• 25g caster sugar

• 60g melted butter

To Decorate
• 250g crushed biscuits

• 25g caster sugar

• 60g melted butter



For The Filling
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• 1,050g cream cheese

• 150ml extra thick single cream

• 1 teaspoon vanilla extract

• Grated zest of 1 lemon

• 4 medium eggs

• 75g caster sugar

• 1 vanilla pod



1. In a large bowl mix the crushed 
biscuits and caster sugar with the 
melted butter. Mix together well and 
press into the base and sides of an 
18cm deep-sided loose-bottomed cake 
tin.

2. Meanwhile, whisk the cream cheese, 
single cream, vanilla extract, grated 
zest of lemon, caster sugar and eggs 
together until smooth. Using a small 
sharp knife cut the vanilla pod along its 
length then scrape out the small black 
seeds into the creamy mixture. Stir 
well.

2/2

PREPARATION

Desserts | 79



3. Preheat the oven to gas mark 
2/150°C. Pour the cream cheese 
mixture into the tin and place on a 
baking sheet. Bake for 45 minutes. 
Turn the oven off and leave the 
cheesecake to stand for 30 minutes 
with the oven door ajar. Remove and 
chill for 2 hours. Serve decorated with 
mint, redcurrants and icing sugar.
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