
 

 

 

 

 

 

 

This is just a selection of recipes I really like to make. They are not really recipes for the 

Christmas season as such, but then that means you can make them at any time of the year you 

feel like trying something new and a bit different.   Some are quick and simple, others require 

a little more time and effort, but I promise you that they are worth it.  There are meat dishes, 

poultry dishes, salads, soups, side dishes, vegetarian dishes and at the very end there are some 

very nice desserts.  The recipe for apples in white caramel is very good as a Christmastime 

dessert.  Have fun cooking and all the best for the Christmas and New Year holidays. 

 

Maurice Roche 

Languages Centre 

 

 

 

 

 

 

 

 

 

 



Indonesian beef rendang 

Ingredients: 

4 large onions, roughly chopped 

6 whole chili peppers, cut in thin rings 

10cm piece of ginger, peeled and cut in thin slices 

8 cloves garlic, peeled and thinly sliced 

3 fresh stalks lemongrass with bottom slice removed and top green part removed, cut in thin slices 

3 tablespoons turmeric powder 

2 teaspoons cumin powder and 3 teaspoons of hot chili powder mixed in a small bowl 

250ml water 

1,2kg good quality stewing beef cut in 3cm cubes 

2 cans of creamy coconut milk (each containing 400ml) 

Juice of one lemon 

3 to 4 tablespoons of brown sugar 

Thin slices of spring onion and some mild paprika powder to decorate. 

 

What to do: 

Put the onions, chili peppers, ginger, garlic, lemongrass, turmeric, water, cumin and chili powder into a 

large saucepan.  Use a food mixture to blend to a thick paste. 

In a very large flameproof pot, put the meat chunks and pour the paste over it, then mix well.  Heat 

until the paste starts to boil and add the coconut milk and stir well.  Bring to boil, put a lid on the pot 

and simmer on the lowest heat setting for two hours.  Add the lemon juice and sugar, stir well and 

serve with some spring onion slices and mild paprika powder sprinkled on for extra colour. 

 

 

 

 

 

 

 

 

 

 



Red lentils with smoky bacon 

Ingredients: 

150g very lean smoked bacon cut into tiny cubes (lardons) 

400g red lentils 

2 fat cloves of garlic (crushed) 

7 tablespoons of olive oil 

2 to 3 heaped teaspoons of vegetable stock powder 

Water 

 

What you do: 

In a frying pan, heat 1 tablespoon of olive oil on medium heat and when hot, add the bacon and fry 

until crispy.  Transfer to a bowl to let the bacon cubes cool. 

In a large deep frying pan, add the remaining olive oil and heat it.  Add the garlic and fry until soft.  

Then add the lentils, stir them around until they are all well coated in the oil and sprinkle on the 

vegetable stock powder.  Stir well and add just enough cold water to come about 1 cm above the top 

of the lentils.  Put a lid on the pan, leave the heat on very low and allow the pan to simmer until all of 

the liquid has been absorbed (about 15 to 20 minutes). 

When the water has been absorbed, take off the lid, add the bacon cubes and mix well.  Serve hot. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sauteed potatoes with onions and chickpeas 

Ingredients: 

12 medium potatoes (not floury) cut in quarters 

Half a tablespoon each of cumin seeds and coriander seeds in a bowl 

2 large red onions cut in thin rings 

1 tin chickpeas (285g net weight once liquid has been strained off), rinsed 

Salt and pepper 

 

What you do: 

In a large saucepan, put the potato chunks and cover them with water.  Add a little salt, bring the pot 

to the boil, put a lid on and allow the potatoes to simmer for 10 to 12 minutes.  Stain the potatoes into 

a sieve and allow them to cool. 

In a large frying pan, heat 6 tablespoons of olive oil and add the onions.  Stir well to coat them in the 

oil and allow them to cook on very gentle heat for 5 minutes until the onions have softened.  Then add 

the potatoes, cumin and coriander, mix well and then turn up to heat to fairly high and add a little salt 

and a good few twists of freshly-ground black pepper.  Stir all the time for 5 minutes until the potatoes 

go crispy and golden, add the chickpeas, mix well and serve. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



Traditional Dutch mustard soup 

Ingredients: 

150g very lean smoked bacon cut into tiny cubes (lardons) 

250g grated emmental cheese 

3 heaped tablespoons of cornflour 

2 finely chopped spring onions 

400ml crème fraiche 

4 heaped tablespoons of grain mustard 

2 litres of boiling water 

Salt and pepper 

1 tablespoon of olive oil 

 

What you do: 

In a frying pan, heat a tablespoon of olive oil.  When hot, fry the bacon pieces until crispy all over.  

Transfer these to a bowl and leave them cool. 

Bring the water to the boil and add the crème fraiche.  Stir well to dissolve the cream. Add the 

mustard, mix well, then add the emmental and stir well to dissolve the cheese completely.  Add the 

cornflour a little at a time, whisking all the time.  If lumps form, don’t worry, you can always attack the 

contents of the pot with a hand blender to get rid of these. 

Bring the soup to simmering point and stir for 2 minutes and the soup will start to thicken.  Add a tiny 

pinch of salt and a good few twists of freshly-milled black pepper.  Stir well, serve in individual bowls 

with some crispy bacon and rings of spring onion sprinkled on top. 

 

 

 

 

 

 

 

 

 

 

 

 



Sweet onion jam 

Ingredients: 

6 tablespoons of olive oil 

300g brown sugar 

400ml mild white wine vinegar 

4 bay leaves 

1,2kg large onions, chopped roughly 

 

What you do: 

Get the largest saucepan you have and heat the olive oil in it.  Add the onions, stir well to get them 

coated in the oil and leave them fry for 10 minutes until they soften. 

Add half a teaspoonful of salt, 4 bay leaves and stir well.  Then add the sugar, mix well and let the 

sauce bubble for about 8 minutes, until caramelized.  During this time, you need to keep stirring all the 

time. 

Add the vinegar, turn up the heat and bring the pot to boiling pot, stirring all the time.  Leave the pan to 

bubble away on low to medium heat (depending on your cooker) for about 40 minutes until the jam 

starts to thicken and go a dark brown-yellow colour.  Stir from time to time.  After 40 minutes, remove 

the bay leaves and put the jam into prepared sterilized jars.  This jam keeps for up to 8 weeks.  Serve 

with anything, whether spread thickly on a beefsteak or as in the illustration just with cheese on toast. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Italian tomato and ricotta bake 

Ingredients: 

4 beaten eggs (in a large mixing bowl) 

1 tablespoon flour 

150g ricotta 

200ml cream 

6 heaped tablespoons of finely grated fresh Parmesan 

Salt and pepper 

Olive oil 

6 cherry tomatoes (with the green stalk attached) 

Freshly snipped chives to decorate 

 

What you do: 

Put the bowl containing the beaten eggs in front of you and put the flour into a sieve.  Bit by bit sieve 

the flour into the eggs, using a small whisk to incorporate it into the eggs so that there are no lumps.  

Keep going until all of the flour has been used. 

Next, add the ricotta and use a fork to mash it finely and beat the mixture until it is a smooth cream.  

Now add the cream, mix well, then add the parmesan bit by bit, mixing all the time.  Add a pinch of salt 

and a few twists of freshly-milled black pepper.  Preheat your oven to gas mark 4 (180°C) 

Now get 6 individual portion-sized ovenproof dishes.  Add half a teaspoonful of olive oil to each, swirl it 

around to coat the base and sides of each dish and divide the mixture in the bowl evenly between the 

6 dishes.  Put a cocktail tomato (stalk side facing upwards) in the middle of each and put the dishes in 

the oven for about 20 to 30 minutes.  Serve immediately with some fresh chives sprinkled on top. 

 

 

 

 

 

 

 

 

 

 

 



Goat’s cheese salad with toasted pine nuts 

Ingredients: 

2 thick slices of baguette bread per portion 

Olive oil, pepper and a small handful of pine nuts 

Iceberg lettuce mixed with finely chopped parsley and some freshly snipped chives. 

Different coloured cocktail tomatoes cut in half to garnish and 1 basil leaf per serving 

4 rounds of goat’s cheese. 

A few red peppercorns 

 

What you do: 

Put the slices of bread into a metal oven dish and pour enough olive oil over them so that they are completely 

coated in the oil.  Turn them over and make sure that the other side is also coated.  Then put a little pepper on 

each slice of bread. 

Preheat the oven to gas mark 4 and put the dish in there for 10 minutes.  After 10 minutes, remove the dish from 

the oven, turn the heat down to gas mark 1, put a round of goat’s cheese on each slice of baguette, add some 

pepper to each round of cheese and put the dish back in the oven for another 10 minutes. 

In a dry frying pan, toast the pine nuts until they go golden brown and as soon as this happens, remove them from 

the pan and put them into a small bowl to cool.  Do not let them rest in the pan, as they will continue to brown and 

pine nuts burn very quickly – you really have to keep an eye on them while toasting them! 

On serving plates, put some salad leaves, and 2 of the bread slices with cheese.  Use the cocktail tomatoes and 

basil leaves to garnish, and finally take some red peppercorns, crush them between your fingers and sprinkle 

them over the cheese. Put some salad dressing over the lettuce. Eat while hot. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Simple Coq au vin 

Ingredients: 

8 chicken breasts 

250g streaky bacon cut in cubes 

16 button onions peeled and with the tip and the root cut off 

420g of fat green beans from a jar 

3 tablespoons of olive oil in a large roasting pot with 25g butter 

5 cloves of garlic, pressed. 

1 level teaspoon of dried thyme, 2 bay leaves, salt and pepper 

1 bottle of dry red wine (750 ml) 

A bowl containing 25g of butter and a heaped tablespoon of flour worked into a smooth paste 

A bunch of fresh parsley, finely chopped. 

 

What you do: 

Heat the oil and the butter in the pot until it is quite hot, then in batches, add the chicken breasts and 

brown them all over.  They don’t need to cook through.  Don’t overcrowd the pan by putting all the 

chicken breasts in at once because if you do, they will never brown.  When each batch has browned 

nicely, remove them to a large serving plate and keep them warm. 

Now add the bacon to the oil, stir for about 3 minutes until they cook through.  Add the onions, stir 

them around so that they also brown a bit, then return the chicken pieces to the pot.   

Stir in the garlic, thyme, bay leaves and season with some salt and freshly milled black pepper.  Add 

the wine and bring the pot to the boil.  When it starts to boil, turn down the heat to a very gentle 

simmer, place a lid on the pot and leave it for 45 minutes.  After 45 minutes, add the beans, cover the 

pot again and leave it for another 20 minutes. 

Remove the lid from the pot, using a slotted spoon remove everything from the cooking pot to a large 

dish so that only the sauce remains in the pot.  Bring the sauce to a fast boil on high heat and let it 

bubble until it has reduced by about one third in quantity (about 4 or 5 minutes, but keep an eye on it!).  

Then whisk in the paste you made with the flour and butter and keep whisking until the sauce thickens.  

Return all of the ingredients to the pot and stir in half of the parsley.  Use the rest of the parsley to 

sprinkle over the coq au vin portions when you serve them on dinner plates. 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Coq au vin served with buttered carrots, crunchy baked potatoes and garden peas 

 

 



Spicy pork goulash 

Ingredients: 

1 tin red kidney beans and 1 tin sweetcorn (each 420g after draining off the water), rinsed and allowed 

to dry in a sieve. 

750g stewing pork sprinkled with salt and pepper and mixed well in a bowl. 

1 large onion finely chopped 

3 cloves garlic, finely chopped 

3 tomatoes (peeled – do this by plunging them in boiling water for 2 minutes.  They are easier to peel). 

1 red and 1 green chilli pepper, de seeded and chopped very finely 

500ml hot chicken stock 

3 tablespoons olive oil 

50ml tomato concentrate 

1 heaped teaspoon of clove pepper 

1 heaped tablespoon of dark sauce binder 

2 tablespoons of dried mixed herbs 

70 ml of natural yoghurt and 70 ml of sour cream. 

A little extra sour cream for serving 

Some freshly snipped chives and a few red peppercorns to garnish 

Salt and pepper 

 

What you do: 

Heat the oil in the largest saucepan you have got, then add the meat cubes and get them all nutty 

brown all over.  They don’t need to cook through at this stage.  It is easier to brown them if you do this 

in batches. 

Add the onions, garlic and chillis, stir until onions soften a bit, then add tomato concentrate, mix well 

and add a little more salt and pepper to taste. 

Stir in the stock, bring the pot to the boil, put a lid on and turn the heat down until the pot is barely 

simmering.  Leave to cook for 40 minutes. 

After 40 minutes, add the dark sauce binder and stir for 2 to 3 minutes until the sauce begins to 

thicken.  You can turn up the heat a bit for this.  Then add the herbs, stir well, add the beans and 

sweetcorn and stir them in until all is mixed well.  Next add the tomatoes and stir them in.  Bring pot 

back to simmering point and add the sour cream and yoghurt.  Stir in well and when the pot starts to 

simmer again, put the lid back on it, turn off the heat and leave the pot covered for one hour.  Reheat 

the pot to simmering point just before serving.   



Serve in individual portion bowls with a dollop of sour cream sprinkled with some freshly snipped 

chives and a few red peppercorns to give it a bit of colour. 

This tastes great with oven roasted potatoes and peas in herb butter. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Serve with oven roasted potatoes and peas in herb butter. 

 

 



Welsh rarebit 

Ingredients: 

6 slices of fresh baguette, each slice 1 cm thick. 

6 slices of cooked ham. 

400g raclette cheese with the rind removed and sliced, then cut into small pieces. 

1 teaspoon of cornflour mixed in a glass with 2 tablespoons of water. 

100 ml of dark beer. 

1 heaped tablespoon of hot mustard. 

1 tablespoon of Worcester sauce 

Freshly milled pepper. 

 

What you do: 

Start by getting six ramekins or individual ovenproof pots.  Place a slice of baguette in the bottom of 

each, then cover the bread with a slice of ham. 

In a saucepan, put the cut up cheese, beer, mustard, Worcester sauce and pepper.  Mix well. 

Put the saucepan on the hob at high heat and with a wooden spoon, keep stirring until all of the 

cheese has melted into the beer and the mixture starts to bubble.  Then turn the heat to low. 

Next, mix the cornflour again with the water and pour it into the saucepan, stirring all the time.  Stir for 

about 2 minutes until the mixture begins to thicken. 

Use a ladle to divide up the mixture into the individual ramekins, making sure to fully cover the bread 

and ham.  Place the ramekins on am oven rack and place the rack in a preheated oven (gas 4) for 15 

to 20 minutes, until the surface goes a nice golden brown colour and everything starts to bubble.  You 

need to keep an eye on them that they do not burn, as ovens vary in their heat.  Serve and enjoy. 

 

 

 

 

 

 

 

 

 

 

 



Beetroot soup 

Ingredients: 

1 kg beetroot (vacuum packed, pre-cooked) 

One large onion, roughly chopped 

1,800ml of cold water 

8 teaspoons of vegetable stock powder 

The juice of 2 lemons and 2 heaped tablespoons of brown sugar 

Salt and pepper 

Sour cream and chives. 

 

What you do: 

Get a big saucepan and grate 1 kilo of beetroot into it.  (Note: This is 2 packets of the steam cooked 

beetroots you can buy in any supermarket.  You COULD try it with fresh beetroot if you like, but to be 

honest, life is too short to waste time peeling and washing the fresh beetroots ;)).  Roughly chop one 

very large onion and put it in the pot.  Add 1800ml of cold water.  Stir in 8 teaspoons of vegetable 

stock powder (Maggi or any other is fine).  Bring the pot to the boil, then half cover it with a lid and let it 

simmer for about 30 minutes.  Take pot away from the heat.  Puree the mixture until it is of the correct 

consistency.  Add the juice of 2 small lemons and 2 heaped tablespoons of brown sugar.  Stir in well.  

Now add salt and pepper to taste.  Bring the soup back to boiling point and then serve in bowls.  Add a 

generous spoon of sour cream and some chopped chives (or dill if you prefer) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mauritian “Bol renversé” 

Ingredients: 

500g of frozen peas brought to the boil, then drained 

4 carrots, peeled and sliced thinly 

1 large head of Chinese leaves 

12 spring onions cut into thin rings (use as much of the green parts as you can) 

6 cloves of garlic, peeled and very thinly sliced 

6 tablespoons of light soya sauce 

1 kg of chicken breast fillets cut into strips 

3 tablespoons of oyster sauce 

1 tablespoon of cornflour 

1 teaspoon of hot chili sauce (optional) 

Salt and pepper. 

Cooked white rice (about 150g per portion). 

 

What you do: 

Heat some oil in the wok and add the garlic slices.  Fry for 30 seconds, then add the chicken and fry until it is 

cooked through.  Add the carrots and peas and stir in well.  Stir in the Chinese leaves and add a little salt and 

pepper to taste. Shake over 3 tablespoons of the soya sauce 

In a glass, mix 3 tablespoons of soya sauce, 3 tablespoons of oyster sauce, a teaspoon of hot chili sauce 

(optional) and the cornflour.  Mix well, pour it into the wok and mix all the ingredients well. 

Now you need serving bowls as these will give the bol renversé its distinct shape.  For each portion, fry an egg 

until it is fried to the point of no longer being runny.  Put it into a bowl, then fill the bowl half way up with some of 

the chicken and vegetables.  Press this down tightly with a spoon and then fill the rest of the bowl right up to the 

rim with rice, which you also pack down tightly.  Place a heavy plate on top of the bowl for about 2 minutes, then 

turn it out onto a dinner plate and serve with chutneys. 

 

 

 

 

 

 

 

 

 



Beef Satay with Chinese cucumber salad and Chinese 

noodles 

Ingredients: 

The juice of three lemons 

3 red chili peppers chopped very finely 

A 10-cm piece of ginger, peeled and chopped very finely. 

12 spring onions of which the whites are cut in slices and in one bowl, the green parts cut in rings and 

put in another bowl. 

1,5 kg of roast beef cut in strips 

6 tablespoons of light soya sauce 

3 cucumbers 

Wok oil 

250g Chinese noodles. 

 

What you do: 

Prepare the noodles according to the instructions on the packet. 

Put the beef strips into a large bowl. 

Make the marinade by combining 4 tablespoons of lime juice, 12 tablespoons of soya sauce, half of 

the ginger, half of the chilis, the white parts of the spring onions, then mix it all well, pour it over the 

beef, mix well and leave the beef in the marinade for 2 hours. 

Now heat the oil in a wok until it is sizzling hot and then add the contents of the marinade bowl.  Stir fry 

the beef until it is cooked through and then remove the meat from the wok using a slotted spoon.  

There will be some liquid left in the wok and you can toss the cooked Chinese noodles and the green 

spring onion rings in this.  Before serving, sprinkle some freshly chopped parsley over the beef. 

Now make the salad.  Peel the cucumbers, cut them in half and then use a potato peeler to cut the 

cucumber from top to bottom into thin strips. Stop when you get to the seeds, as you don’t need these.  

Put the cucumber strips in a bowl. 

Do as you did for making the marinade earlier with the rest of the chilis, ginger, soya, lime juice and 

add 4 tablespoons of neutral oil, stir well and toss the cucumbers in this dressing.  Serve everything 

together. 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

     Chinese noodles 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Trio of vegetable purées 

Ingredients: 

1 kg of carrots, washed, peeled and cut into slices. 

1 large turnip peeled and cut into chunks. 

1 kg of frozen peas 

150g butter 

Salt and pepper. 

 

What you do: 

Start by getting three large saucepans and put each vegetable into a pot.  Cover each with water and 

add some salt to taste. 

When the vegetables are soft in each pot, drain off the water, keep the vegetables in the pots and add 

50g of butter, a little salt and some freshly-milled black pepper to each. 

Use a blender to mix the contents of each pot into a puree. 

Use a mould to make “towers” of the vegetables (as seen in the photo below) on each individual 

dinner plate.  This is a very colourful and tasty mix of vegetables and it goes well with most meat main 

courses. 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



Turnip with soft-boiled egg 

Ingredients: 

1 large turnip sliced, then cut into cubes. 

50g butter 

Eggs which have been boiled for three minutes, then plunged into cold water (the quantity you need 

depends on the number of portions you are making). 

Salt and pepper 

One tomato and some basil leaves to garnish 

A few red peppercorns (crushed) and some curry powder 

 

What you do: 

Start by boiling the turnips in a large pot of water to which you have added some salt.  When the 

turnips are soft, drain off the water. 

Add 40g of butter to the pan, add a little more salt, add a good few twists of freshly-milled black pepper 

and mash everything until you have a puree. 

Carefully remove the shells from the soft boiled eggs. 

Put some of the turnip mix into a small dish, or even a ramekin and flatten it down so that the surface 

looks nice and smooth.  Then use the back of a dessert spoon to make a hollow in the middle of the 

turnip.  Into this hollow, place an egg. 

Add a twist of pepper to the egg, sprinkle over the crushed red peppercorns to add a touch of colour 

and garnish with tomato wedges and basil leaves.  Add a light dusting of curry powder.  This is a very 

tasty starter. 

 

 

 

 

 

 

 

 

 

 

 

 



Polenta dumplings 

Ingredients: 

100g grated Parmesan cheese in a large bowl 

1cm cooked ham (rind removed) diced into 1cm cubes 

250g polenta 

1 litre boiling water 

30g butter 

Freshly-milled black pepper 

50g butter 

Leaves from 2 branches of parsley (finely chopped) mixed with leaves of 4 branches of mint (finely 

chopped) 

Parsley and crushed red peppercorns to decorate. 

 

What you do: 

Add the polenta to the boiling water, whisking all the time as you add it.  When the mix starts to 

thicken, whisk in 30g of butter and some freshly-milled black pepper.  Leave the polenta to go cold. 

Use a fork to mash the butter, parsley and mint to a smooth paste. Preheat oven to gas 5 ½ (200°C). 

When the polenta is cold, use your hands to divide the polenta mass into 8 to 12 balls and flatten 

these out on a chopping board.  In the middle of each disc of polenta add some of the herb butter and 

some cubes of man.  Then carefully use your hands to form balls from each disc of polenta, so that the 

ham and herb butter is sealed inside.  Roll each dumpling in the Parmesan and place the dumplings in 

an oven dish which has been lined with a sheet of greaseproof paper.  Put in the oven for 10 minutes 

and serve as a side dish with any meat course.  Use crushed red peppercorns and small sprigs of 

fresh parsley to decorate the dumplings. 

 

 

 

 

 

 

 

 

 

 



Beef roulade in red wine sauce 

Ingredients: 

8 lean steaks for rolling 

Salt and pepper 

6 sweet pickled gherkins cut lengthways in thin slices 

2 tablespoons of wholegrain mustard 

2 finely chopped onions 

50g of butter cut into small cubes and put in the freezer for an hour 

2 heaped teaspoons of brown sugar 

200ml dry red wine 

300ml hot beef stock 

1 handful of freshly chopped parsley 

2 tablespoons of olive oil for frying 

 

What you do: 

One by one, lay the beef out on a large chopping board.  Salt and pepper them, use a spoon to smear 

some mustard all over the surface of the meat, lay the pickle slices on the mustard, then shake half of 

the onions over the beef slices and finally roll them up carefully, using a metal skewer to hold each 

beef roll in place. 

Heat some oil in the largest and deepest frying pan you have, add the beef roulades and brown them 

all over in the hot oil.  When they have gone a nice nutty brown colour, transfer them to s serving dish. 

Next, fry the other half of the onions in the meat juices in the pan until they soften and add 200ml of 

red wine, 300ml of hot beef stock and bring the pot to a fast boil.  Let it bubble on full heat for about 5 

minutes so that the sauce reduces to about half of its original quantity.  Then add the butter cubes (a 

few at a time) and stir them in until they melt and blend in well with the sauce.  Add some salt, pepper 

and 2 teaspoons of brown sugar. 

Put the beef roulades back into the pan, turn them several times to make sure they get coated in the 

sauce and sprinkle over half of the chopped parsley.  Bring the sauce back to a fast boil. Put a lid on 

the pot, turn the heat to low and leave the pot to simmer gently on the lowest heat setting for about 30 

minutes. 

Just before serving, sprinkle on the rest of the chopped parsley and serve with chunks of crunchy 

fresh baguette and some boiled cauliflower. 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Stuffed turkey fillet in bacon with pears and herb butter 

Ingredients: 

2 ripe pears, peeled, with seeds removed, chopped into 1cm cubes mixed in a bowl with 3 

tablespoons of orange juice 

1 kg turkey fillet, washed, dried  

150g herb butter 

18 slices of bacon 

Salt and pepper 

 

What you do: 

Start by making deep incisions into the turkey fillet at intervals of 2 cm apart. 

Place half of the bacon on a chopping board with the slices overlapping and place the turkey fillet on 

this. 

In a bowl, mix the orange juice, pears and herb butter to make a paste and add salt and pepper. 

With a spoon, stuff as much of the paste into the incisions you made in the meat.  Then use the other 

10 slices of bacon to make a criss-cross pattern on top of the turkey.  Tuck in the bacon slices until the 

turkey is completely wrapped in bacon and put the meat into an oven dish. 

In a pre-heated oven (gas mark 5), roast the turkey for about an hour.  Then serve it in slices with 

yellow string beans in butter, some oven roasted tomatoes and a wedge of Turkish bread. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Eggs stuffed with avocado puree and red peppercorns 

Ingredients: 

4 eggs, boiled for 9 minutes and left go cold before removing the shells and slicing them lengthways in 

half. 

1 ripe avocado and the juice of a lemon. 

1 crushed clove of garlic. 

1 spoon of olive oil, a little salt and pepper and some red peppercorns. 

2 spring onions, peeled and cut diagonally into 5cm pieces. 

4 lemon wedges, some fresh basil leaves and stalks of parsley to decorate. 

 

What you do: 

Put the egg halves on a serving dish with the yellow part facing up. 

Cut the avocado in half, discard the stone and scrape out all the flesh and put it in a bowl.  Add the 

lemon juice, salt, pepper and garlic and stir it well.  Scoop this puree onto each of the egg halves as 

neatly as you can. 

Stick a stalk of spring onion into each mound of puree, sprinkle on a few whole red peppercorns onto 

each of the egg halves and chill in the fridge for an hour. Add the lemon wedges, parsley and basil to 

garnish your serving dish just before bringing it to the table.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Italian style ratatouille 

Ingredients: 

4 large tomatoes, 3 medium aubergines and 3 courgettes, 

4 cloves of garlic (peeled and very thinly sliced) 

A few branches of thyme, salt, pepper and 8 tablespoons of olive oil. 

 

What you do: 

Cut the tomatoes, aubergines and courgettes into slices and try to get exactly the same number of 

slices of each of the vegetables. 

Put the vegetable slices into an oven dish as shown in the illustration, alternating slices of aubergine, 

tomato and courgette until you have two or three long “columns” of vegetables.  Add the garlic, 

shaking it over the vegetables as evenly as you can.  Sprinkle the olive oil over the vegetables, tuck in 

the sprigs of thyme, add some salt and pepper to taste and put the dish into an oven preheated to gas 

mark 4 (180°C) for about 30 to 35 minutes.  Serve immediately. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Velouté of green asparagus with pepper cream 

Ingredients: 

1 kg fresh green asparagus, peeled with bottom 2cm woody stalk part cut off 

750ml milk 

Salt and pepper 

120ml crème fraiche 

1 tablespoonful of corn starch mixed with 1 tablespoon cold water 

A good pinch of cayenne pepper 

A good pinch of freshly-grated nutmeg 

15 whole black peppercorns and 15 red peppercorns ground roughly in a mortar and pestle 

Some hazelnut OR walnut oil. 

 

What you do: 

Start by cutting off the top 5cm of each asparagus stalk and put these in a bowl.  With the bottom parts 

of the stalks, cut them into 2cm long pieces and put them in another bowl. 

Put the crème fraiche into a bowl and out it in the freezer for 15 minutes. 

Put the asparagus tips in a steamer and steam for 5 minutes.  They should be cooked, but still retain 

some of their bite.  When cooked, remove from the heat, transfer to a bowl and allow them to go cold. 

In the meantime, put the milk in a saucepan with a pinch of salt and bring to the boil.  Turn down the 

heat and add a good twist of freshly-milled black pepper. Add the cayenne and nutmeg, then put the 

asparagus pieces from the base of the stalks into the milk, bring to a simmer and cook for 10 to 12 

minutes, stirring regularly.  Keep an eye on the pot to make sure it does not boil over. 

After 10 to 12 minutes, stir the corn starch in the glass with the water to make sure there are no lumps 

in it, add to the milk mix and stir well.  Bring the pot slowly back to simmering point and allow it to cook 

for 2 minutes, stirring all the time until the mix becomes thicker and you have a nice creamy 

consistency.  Remove from the heat.  Use a hand blender to blend it to a thick cream. 

Now take the crème fraiche from the freezer, add a good twist of freshly-milled black pepper and use a 

food mixer to beat the cream to a stiff, thick consistency. 

Bring the milk mix back to almost boiling point.  Get four large drinking glasses and divide out the milk 

mixture evenly into each of the glasses.  Then add 1 to 2 tablespoons of the crème fraiche on top so 

that it floats on the top of the liquid.  Add a few of the cold asparagus tips to decorate and pour a 

drizzle of the hazelnut OR walnut oil over the surface of the velouté in each glass.  Use your fingers to 

sprinkle on some of the black and red peppercorns from the mortar and pestle and serve immediately. 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Avocado and tomato starters 

Ingredients: 

1 lemon and 1 lime 

2 small onions in thin wedges 

1 tablespoon of cayenne pepper. 

2 ripe avocados 

Salt and pepper 

3 tomatoes cut in very small cubes 

4 tablespoons of olive oil 

Handful of fresh mint and coriander leaves (finely chopped) plus some mint leaves to decorate 

Cress leaves 

1 tablespoon mild paprika powder 

8 sun dried tomatoes (in oil), finely chopped. 

 

What you do: 

Squeeze the juice of the lime and HALF of the lemon in a juicer.  Put this into the bowl of your food 

mixer. 

Add the onion wedges to the juice in the bowl, then add the cayenne pepper, a pinch of salt and some 

freshly-ground black pepper and then scrape out the flesh from the avocados (especially the green 

part closest to the skins) and put it in the food mixer bowl.  Blend until you have a thick, creamy paste.  

Transfer this to a bowl and put it in the fridge for at least one hour. 

Put the finely chopped tomatoes into a mixing bowl with the finely chopped mint and coriander, add 

the olive oil and paprika powder, add a little salt and pepper to taste and mix well. 

Spoon some of the tomato mixture into very small glasses until they come one third of the way up the 

side.  Then spoon on a layer of the chilled avocado mix and sprinkle a layer of finely chopped sun 

dried tomatoes on top.  Garnish with some cress leaves and add a sprig of fresh mint leaves to 

decorate.  Serve chilled.  This dish is nice served as an aperitif with slices of salami, olives and 

anything else you would serve as part of an arrangement of starters.  If there is any remaining tomato 

mix or avocado paste, you can serve this on crackers of pieces of lightly toasted baguette. 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Warm salad of tomatoes, Brussels sprouts and onions 

Ingredients: 

8 small onions, peeled with roots and tips removed. 

1,5 l boiling vegetable stock 

600g fresh Brussels sprouts 

60g Parmesan cheese (grated in flakes) 

6 branches of parsley, roughly chopped 

250g cocktail tomatoes 

1 generous tablespoonful of balsamic vinegar 

6 tablespoons olive oil 

Salt and pepper 

 

What you do: 

Peel off the outer leaves of the sprouts and cut off the stem.  Make a cross incision in the base of each 

sprout with a sharp knife. 

When the stock is boiling, add the sprouts and onions, bring to boiling point, put a lid on the pot, turn it 

down to a bare simmer and cook for 15 minutes.  After, drain off the stock and let the vegetables go 

almost cold. 

In a gratin dish, put the cocktail tomatoes, parsley, balsamic and olive oil.  Add a pinch of salt, some 

freshly-milled black pepper and use two spoons to mix well.  Toss in the vegetables, mix well and 

serve in individual serving dishes with some Parmesan flakes sprinkled on top. 

 

 

 

 

 

 

 

 

 

 

 



Italian meatballs in red wine sauce 

Ingredients: 

2 large onions, very finely chopped 

4 tablespoons of olive oil 

4 tablespoons cold water 

6 heaped tablespoons of freshly grated pecorino cheese 

100 to 200g fresh breadcrumbs 

2 large branches of rosemary 

6 big sprigs of thyme 

4 eggs (beaten in a very large mixing bowl) 

1 kg minced pork 

Salt and pepper 

4 large cloves of garlic (crushed) 

10 small to medium red onions (finely chopped) 

Olive oil 

12 bay leaves 

1 litre vegetable stock 

Half a teaspoonful each of ground cumin, cinnamon and nutmeg 

Tabasco sauce 

2 glasses of dry red wine 

3 tablespoons of brown sugar 

4 heaped tablespoons of tomato concentrate 

Some freshly snipped chives and crushed red peppercorns to decorate 

 

What you do: 

Start by heating 4 tablespoons of olive oil in the largest flame resistant cooking pot you have.  When it 

is hot, add the onions, stir them around to coat them in the hot oil, then add the 4 tablespoons of 

water, turn the heat down low and allow the onions to soften.  This takes about 10 minutes.  When the 

onions are soft, remove the pan from the heat and let the onions go completely cold. 

Next, prepare the meatballs.  To do so, add the minced pork to the large mixing bowl containing the 

beaten eggs.  Pick off the rosemary leaves and thyme leaves from the branches, chop them as finely 

as you can and add them to the bowl.  Now add the breadcrumbs (when you mix everything later on, 

you can always add more if you feel the meatball mix is not solid enough).  Then add the cold onions, 



some salt and pepper to taste and the pecorino cheese.  Use your hands to mix well (it helps if your 

hands are moist for this).  When everything is really well mixed, put the bowl into the fridge for at least 

one hour. 

While the meatball mix is in the fridge, make the sauce.  Start by crushing the garlic and putting it 

aside in a small bowl.  Next, chop the red onions as finely as you can.  In a medium sized saucepan, 

add 3 tablespoons of olive oil, heat it and add the red onions.  Stir them around to coat them well in 

the oil, then add the garlic and let everything soften on very gentle heat for about 10 minutes.  Stir 

occasionally. 

When the onions and garlic are soft, add the bay leaves and stir them around in the mix for about a 

minute.  Then add the cinnamon, cumin and nutmeg.  Mix well, add the tabasco and the red wine.  Mix 

well and add the brown sugar, followed by the tomato concentrate.  Stir well to make sure all of the 

ingredients are well mixed and then pour in the stock.  Bring the pot to the boil, turn the heat down to a 

bare simmer and leave the pot to bubble very gently, uncovered, for about 20 minutes.  After this time, 

add a little salt and pepper to taste.  The sauce is now ready. 

Finally, take the bowl with the meatball mix from the fridge and with wet hands, roll the meat into 

apricot-sized meatballs.  In the same flameproof pot in which you earlier fried the onions, add three 

more tablespoons of olive oil, heat it and then brown the meatballs in batches.  The secret here is not 

to brown too many at one time.  When you add each meatball to the pot, roll it in the oil so that it gets 

coated all over and that prevents it from sticking.  You don’t need to cook the meatballs through at this 

stage – you just need each batch of meatballs to be a nice nutty brown colour all over.  Once the first 

batch is nicely browned, take the meatballs from the pan and put them aside in a bowl while you do 

the next batch.  Keep going until all the meatballs have been browned. 

When all the meatballs have been browned, put them all back in the pot again, pour over the sauce, 

bring it to boiling point, put a lid on the pot and turn it down to a bare simmer and let the pan bubble 

very gently on low heat for about 20 minutes.  The dish is now ready to serve.  Sprinkle some freshly 

snipped chives and crushed red peppercorns to decorate the individual servings. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Involtini alla Bolognese 

Ingredients: 

3 sticks of celery (with the bottom 2cm removed and also the top parts with stalks taken off) 

3 carrots, peeled and chopped into very small pieces 

1 large onion, very finely chopped 

3 cloves of garlic (crushed) 

2 branches of rosemary 

125ml beef stock 

125ml red wine 

120g grated Parmesan 

25 large basil leaves 

10 thin lean veal steaks (each one about 100g) 

Salt and pepper 

10 slices of Parma ham 

3 tablespoons olive oil and 40g butter 

1 tin of chopped tomatoes 

 

What you do: 

Start by laying the veal steaks out on a chopping board.  Hit each one a few times with a meat 

hammer to make it tender.  Add some salt and pepper on each side.  Place a slice of the Parma ham 

across each steak with one basil leave on top.  Then add a tablespoon of grated Parmesan on top of 

each steak and spread it evenly over the surface using the back of a spoon.  Roll each steak up and 

secure them with meat skewers. 

Heat the oil and butter in the largest flameproof pot you have got, then add all the celery, carrot, 

onions and garlic and fry until soft.  Next, tuck the veal rolls in among the vegetables and fry them all 

around until they brown.   

Add the wine, bring the pot to the boil, add the tomatoes, stir well until the pot comes back to boiling 

point and put a lid on it.  Turn the heat down to low and let the pot simmer for 10 minutes. 

Take the remaining basil leaves and tear them into smaller pieces with your fingers.  When the veal 

rolls have been cooking for 10 minutes, take off the lid, add the stock, put the lid back on again and 

simmer for a further ten minutes.  Add the torn basil leaves, stir, check the seasoning and serve 

immediately. 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Pillekuchen 

Ingredients: 

7 medium red onions, cut into thin wedges 

1,3 kg potatoes (not the floury sort) peeled and cut into 1cm thick slices 

150g of cooked ham cut into cubes 

100g flour 

200ml milk 

2 eggs 

I heaped tablespoonful of clarified butter 

Salt and pepper 

 

What you do: 

Get a round quiche dish (30cm in diameter) and line it with a sheet of greaseproof paper.  Also 

preheat your oven to gas mark 6 (200°C) 

Break the eggs into a mixing bowl, add the flour bit by bit, whisking carefully all the time to break up 

any lumps which might form.  Keep whisking until you have a smooth paste.   

Heat the clarified butter in a very large frying pan until it is quite hot.  Add the potato slices and fry for 

10 minutes, stirring around all the time until they are crispy and golden all over.  Add the onions and 

the ham and fry until the onions soften.  Add some salt, pepper and some nutmeg to taste. 

Tip the contents of the pan into the prepared quiche dish.  Use a wooden spoon to pat them down into 

one even layer.  Mix the flour and eggs one more time.  Pour evenly over the potato and onion mix, 

using a wooden spoon to spread the mix evenly.  Trim off excess greaseproof paper, put the dish in 

the oven for 30 minutes and then take it out of the oven and let it rest for 10 minutes before cutting the 

Pillekuchen into wedges and serving. 

 

 

 

 

 

 

 

 

 

 

 



Obazda 

Ingredients: 

100g butter (soft, but not melted) 

1 large onion (roughly chopped) 

3 tablespoons mild paprika powder 

Salt 

2 rounds of Camembert cheese, each 250g with the rind removed 

6 tablespoons of light coloured beer 

Thin slices of spring onion and mild paprika powder to decorate. 

 

What you do: 

Put the finely chopped onion into an electric mixer and chop it very finely.  Put it in a large mixing bowl 

with the butter and mix well until you have a smooth paste. 

Add the paprika, mix well, incorporate the camembert and use a fork to mash it in well.  Add a little salt 

to taste, then add the beer and mix everything well until you have a smooth orange-coloured cream.  

Chill in the fridge for an hour before serving on triangles of toasted bread or crackers as part of your 

selection of aperitif snacks. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Carpaccio of beetroot with berries, rucola and feta cheese 

Ingredients: 

125g of feta cheese in small cubes 

500g pack of vacuum packed pre-cooked beetroots 

1 shallot (very finely chopped) 

125 g of fresh raspberries OR blackberries 

2 tablespoons of good quality balsamic vinegar 

1 tablespoon of walnut oil 

I tablespoon of rapeseed oil 

¼ teaspoon of soft brown sugar 

Salt and pepper 

1 tablespoon of cold water 

¼ tablespoon of vegetable stock powder 

Small pinch of horseradish sauce 

Rucola leaves 

 

What you do: 

In a bowl, combine all of the ingredients for the salad dressing: shallot, balsamic vinegar, walnut oil, rapeseed oil, sugar, 

salt and pepper, cold water, vegetable stock and horseradish sauce.  Mix well and put in the fridge to chill. 

Now get the beetroots, wash them, dry them on kitchen paper and dry them well on kitchen paper.  Slice the beetroots 

into very thin slices like carpaccio and arrange them on individual serving plates so that they slightly overlap each other. 

Season the beetroot slices with salt and pepper, add a handful of rucola leaves, sprinkle on some off the berries and 

cheese cubes and drizzle over 2 to 3 teaspoons of the salad dressing.  Serve chilled. 

 

 

 

 

 

 

 

 

 



Sweetcorn fritters 

Ingredients: 

10 spring onions 

Bowl of iced water 

4 large cobs of fresh sweetcorn with the outer leaves removed. 

4 tablespoons flour 

One large egg (beaten) 

Salt and pepper 

¾ of a teaspoon of ground cumin 

Olive oil. 

 

What you do: 

Get a large mixing bowl and grate the raw sweetcorn into it, making sure to catch all the juice. 

Cut the white parts of the spring onions into very fine rings.  Then chop these very finely. 

Cut the green parts of the spring onions into diagonal rings and put them in the bowl of iced water. 

Add the finely chopped white parts of the spring onions to the mixing bowl containing the grated 

sweetcorn.  Add the flour and mix well.  Then add the beaten egg, some salt and pepper and the cumin.  

Mix well and chill for 45 minutes. 

Heat some oil in a large pan and ladle the sweetcorn mix into the pan so as to make individual fritters.  You 

will need to pat them down with the back of a spoon.  Fry on gentle to medium heat on each side for 2 to 3 

minutes until they go a nice golden brown colour all over.  Serve with some of the green spring onion rings 

and some sweet Asian sauce, with some salads on the side. 

 

 

 

 

 

 

 

 

 



Mascarpone fruit delight 

Ingredients: 

One large orange halved and the juice of each half in separate glasses 

125g of raspberries (plus a few more for decoration at the end) 

50g blackberries, some thin wafers of chocolate and fresh mint leaves to garnish 

20g of pine nuts 

1 large pear 

500g mascarpone cheese 

Lemon sorbet 

. 

What you do: 

Put the juice of half an orange into a large mixing bowl. 

Peel and de-seed the pear and cut half of the pear into very tiny pieces.  Put these tiny pieces into the 

mixing bowl with the orange juice and mascarpone.  Mix well with a fork to form a thick cream. Chill in 

the fridge for at least one hour. 

Put the other half of the orange juice into a mixing bowl, add 125g of raspberries and cut the other 

pear half into rough chunks.  Add these to the bowl and then use a food mixer to liquidize these 

ingredients until you have a smooth and creamy pink coulis. 

Put a dry frying pan on the heat and add the pine cones.  Shake them around until they start to go 

brown all over and as soon as they have toasted, remove them from the pan and put them into a cold 

bowl.  Do not leave them in the pan or they will continue to toast and will burn! 

Serve the mascarpone in individual bowls and place a scoop of lemon sorbet in the middle.  Sprinkle 

with the pine nuts, add some fresh strawberries for decoration, add a sprig of mint leaves and stick a 

couple of pieces of chocolate into the lemon sorbet.  Serve immediately. 

 

 

 

 

 

 

 

 

 

 



Baked apples in white caramel 

Ingredients: 

20 grammes of raisins and 20 grammes of currants together in a small bowl with 2 tablespoons of rum 

poured over one hour before you start to make this recipe. 

100g white sugar 

20g unsalted butter 

2 organic lemons 

200 ml of cream 

One sweet red apple, peeled, cored and grated into a large mixing bowl 

1 teaspoonful of powdered cinnamon 

1 extra tablespoon of rum 

4 large sweet red apples 

Whipped cream 

 

What you do: 

Use a lemon zester to scrape off the zest of the lemons.  Put the zest into a small bowl, then cut the lemons 

in half and squeeze the juice into a bowl. 

In a large mixing bowl, pour two tablespoons of the lemon juice and add the grated apple.  Stir well.  Also 

drain the rum off the raisins and currants. 

Now we make the white caramel.  Get a non-stick frying pan and melt the butter in it.  When the butter has 

melted, stir in the sugar, mix well and bit by bit add the cream.  Stir all the time until the pan comes to 

boiling point.  As soon as the first bubble appears on the surface, remove the pan from the heat.  Let it go 

fully cold. 

Now add the cinnamon to the grated apple and lemon juice, add the raisins and currants and add one 

more tablespoon of rum.  Mix everything well.  Get an oven dish large enough to take all four apples and 

line the base with greaseproof paper. 

Add the lemon zest to the mixing bowl and add HALF of the white caramel as soon as it is cold.  Mix well 

and at this point preheat your oven to gas mark 4 (180°C). 

In another mixing bowl, add the remaining lemon juice, then take the four red apples, peel them (leaving 

the stalks on them, if possible) and them cut a lid off each apple about one centimeter from the top.  Use a 

melon baller or a spoon to scrape out the seeds.  Then one by one roll the apples around in the lemon 

juice to prevent them from oxidizing. Be sure to get some of the lemon juice into the hollow you scraped 

out as well and also on the “lids” you cut off. 

Put the apples in the baking tray and spoon the apple and rum mixture into the core part of each apple.  

Don’t worry if some of the caramel runs down the sides – this will actually make them tastier!  Put the tray 

in the oven for 30 minutes (do not put the lids on the apples at this point), after which you take it out of the 

oven, then put the lids on and spoon the remaining white caramel over them.  Return the dish to the oven 

for a further 15 minutes.  Sprinkle over a light dusting of cinnamon and serve with some whipped cream. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Pear and blue cheese pastries with lemon sorbet in cider 

 

Ingredients 

300ml dry cider 

Sheet of ready-rolled puff pastry 

4 teaspoons of mustard with honey 

2 large pears (not too soft) 

4 slices of mild blue cheese 

1 tablespoon pistachio nuts (without their shells) 

1 tablespoon fresh pomegranate seeds 

4 scoops of lemon sorbet 

4 fresh mint leaves 

 

What you do: 

Peel the pears and cut them in half lengthways, then remove the cores.  Put 100ml of the cider 

into a large saucepan, bring it to boiling point, add the pears cut side down and leave to simmer 

gently for 10 minutes.  Next, get a large ovenproof tray and place a sheet of greaseproof paper 

on it.  Get your roll of pastry and cut 12 squares of 12 cm X 12 cm and place them on the 

greaseproof paper.  Make sure that they do not touch each other.  Place a teaspoonful of the 

honey mustard on each square and use the back of a spoon to smooth it evenly over the surface 

of each pastry square. Then chop the pistachio nuts very finely. 

After 10 minutes, turn the pears over and gently simmer for another five minutes.  Then remove 

them from the cider, let them cool and place half of a pear on each square of the pastry.  Use a 

knife to make incisions along the surface of each pear at about half-centimetre intervals.  Use a 

pastry brush to brush on a tiny amount of the honey mustard on the pear surfaces, sprinkle over 

the pistachios and put the tray into an oven which has been preheated to gas mark 6 (200°C) 

for ten minutes. 

After 10 minutes remove the dish from the onion and transfer each pastry to an individual 

serving plate.  While still very hot place a slice of the mild blue cheese on each pear.   

Put a scoop of lemon sorbet into a drinking glass and pour 50 ml of cider over it.  Put a mint 

leaf on top of each sorbet to garnish it and serve with the pomegranate seeds on the side for a 

touch of colour.   

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


