[bookmark: _GoBack][image: ][image: ][image: ][image: ][image: ][image: ][image: ]
image7.jpeg
JOHN CROUCH, 4 Park Square, Wigton, Cumbria CA7 9PP. TEL: O16973 42575 E-MAIL: crouch1998@aol.com

SPICED MIXED NUTS

2 tablespoons sunflower oil
450g (11b) mixed nuts

1 clove garlic, crushed

/2 teaspoon chilli powder
¥ teaspoon paprika

2 tablespoons soy sauce

Heat the oil in a medium-sized frying pan. Add the nuts and stir over a low heat for 5-
6 minutes, until they begin to turn a pale golden colour. Add the garlic, chilli and

paprika and continue to stir for a further 2 minutes. Add the soy sauce and stir to coat
the nuts. Fry until all the sauce is used up. Remove the pan from the heat and leave to

cool. When cold store in an airtight container.
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CARROT AND ORANGE SALAD

450g (11b) carrots, peeled
grated rind and juice of 1 orange
25g (10z) currants

1 teaspoon cumin seeds

9 tablespoons French dressing

Grate the carrots into a salad bowl and add the orange rind, currants and cumin seeds.
Combine the orange juice with the dressing and toss well into the salad. Cover and
chill in the refrigerator before serving.
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CREAM _OF TOMATO SOUP

50g (20z) butter

100g (40z) onion

100g (40z) carrot

S0g (202) flour

100g (40z) tomato puree
L1t (2pt) vegetable stock
mixed herbs

salt

pepper

Yalt (Vapt) milk
croutons

Melt the butter in a thick-bottomed pan.

Add the rough diced onion and carrot, brown lightly.
Mix in the flour and cook to a sandy texture.
Remove from the heat, add the tomato puree.

Return to the heat, add the hot stock.

* Stir to the boil. Add the mixed herbs, season slightly.

Simmer for 1 hour. Liquidise.
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HOLLY WREATH BISCUITS

85¢g (302) butter
170g (60z) marshmallows

4 drops vanilla essence
I teaspoon green food colouring

115g (40z) cornflakes
red glacé cherries
silver and gold sugar balls
Melt the butter in a heavy saucepan over a low heat. Add the marshmallows and stir until melted.
Stir in the vanilla essence and food colouring, then mix in the cornflakes. Drop tablespoonfuls of
the mixture on to greaseproof paper and press a hole in the middle of each. Decorate with half red
glacé cherries and sugar balls while so
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HOT BAKED APPLE AND CRANBERRY TRIFLE

225g (8ox) cranberries

450g (11b) cooking apples, peeled, cored and sliced
2 tablespoons water

150g (60z) sugar

trifle sponge

4 egg yolks

2 level tablespoons cornflour

50g (20z) caster sugar

600ml (1pt) milk

vanilla essence

meringue
4 egg whites
200g (80z) caster sugar

Wash the cranberties and place them in a saucepan with the apples. Add the sugar and
water. Bring to the boil and simmer until all the cranberries have popped (you will hear
them doing this as they cook). Break the trifle sponge cakes into the base of a 1.71t 3pt)
ovenproof serving dish and spoon over the fruit and sufficient juice to soak the sponge
cakes. Set aside while preparing the custard. Measure the cornflour into a small basin. Add
about 125ml (%pt) of the milk and stir to blend well. Pour the remaining milk into a
saucepan and heat until almost boiling. Stir a little hot milk into the cornflour, mix well and
return to the milk saucepan. Stir until thick and boiling, then draw off the heat. Crack the
egg yolks into a large basin, add the sugar and stir well to mix. Stir in the hot milk mixture
and blend thoroughly. Rinse out the milk saucepan and strain the custard back into the pan.
Stir constantly over a low heat until the custard has thickened, but do not allow to boil. Stir
in the vanilla essence. Pour over the fruit and sponge base. Whisk the egg whites until stiff,
then beat in the sugar. Spoon the meringue over the trifle. Bake in a preheated oven at 180°C

(350°F/Gas Mark 4) for 20 minutes, until lightly browned and crisp. Serve hot.
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HOT HAM, CHEESE AND
GARLIC BAGUETTES

150ml (Yapt) extra-virgin olive oil
2 garlic cloves, crushed

1 onion, chopped

2 baguettes

2 tablespoons mustard

175g (60z) ham

225¢g (80z) cheese, sliced

freshly ground black pepper

Pre-heat the oven to 190C (375F/Gas Mark 5).
Heat 4 tablespoons of the olive oil in a frying pan. Add the garlic and onion and fry
gently for 5 minutes. Remove the pan from the heat and mix in 2 more tablespoons of

the olive oil.
Cut the baguettes in half lengthways. Dip the cut sides into the oil mixture and place,

crust sides down, in a shallow baking dish.

Top the baguettes with the garlic and onion mixture and spread with the mustard.
Arrange the slices of ham on top (folded to fit the bread) and cover with the sliced
cheese. Sprinkle with pepper to taste and brush the sides of the bread with oil and
drizzle the remaining oil over the surface.

Cover with greased foil and bake in the pre-heated oven for ten minutes. Remove the
foil and continue cooking for a further 8—10 minutes until the topping has melted and
is bubbling. Serve at once.
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PANZANELLA
(ITALIAN BREAD SALAD)

tP anzanella or panmolle is a refreshing Tuscan summer bread salad. It includes bread and frefsh
Omatoes, flavoured with basil, olive oil, and vinegar, seasoned with salt and pepper. Sometimes
thought of as a “leftover salad”, additional panzanella ingredients often vary widely, and could
an}ude lettuce, white wine, capers, anchovies, celery, carrots, red onion, cucumber, tuna, parsley,
boiled eggs, mint, peppers and lemon juice. It is quick to make, requires no cooking, and is the

perfect thing to enjoy on a hot summer day, especially at a picnic or barbecue.

Jor the croutons

%2 French bread loaf, cut into 2cm (1in) cubes
olive oil for frying

Salt

Pepper

Jfor the salad

3 tablespoons chiffonade of basil

3 tablespoons extra virgin olive oil

1 tablespoon balsamic vinegar

1 teaspoon minced garlic

4 tomatoes, cut into 1cm (%in) slices

100g (Y1b) Mozzarella cheese, cut into 1cm (Y4in) slices

For croutons, in a large pan, heat the olive oil. When smoking hot, add the bread cubes and fry until
golden, about 3-4 minutes. Stir often to prevent from sticking. Remove from the pan and drain on a
paper-lined plate. Season with salt and pepper. Toss the remaining ingredients together in a mixing

bowl. Season with salt and pepper.

To assemble, toss the croutons with the other ingredients, place on a platter and serve immediately

Can be made ahead of time, by keeping the croutons separate until serving.




