Quiche Lorraine
Ingredients

Quantity

Method
1.

For the Pastry
Plain flour (extra for dusting)

225 g

Butter (cubed)

115 g

Egg

1 piece (50gm)

Salt

1 tsp
2.

For the Filling
Butter

1 tsp

Beef bacon (chopped)

200 g

Onion (finely chopped)

1 piece

Gruyere cheese (grated)

75 g

Large eggs (lightly beaten)

4 pieces (240 gm)

Whipped cream

150 ml

Milk

150 ml

Salt

1 tsp

Fresh ground pepper

as required

3.

4.

5.

6.
7.

8.

To make the pastry, you can make the dough by rubbing the
butter into the flour and salt with your fingers until crumbly,
then add the egg until well combined. Alternatively, place the
flour and butter in a food processor and blend until the
mixture resembles fine bread crumbs. Add the egg to make a
smooth and soft dough. Do not knead, as the pastry will
become tough.
Cover the dough in cling film and chill for at least 30 minutes.
Pre-heat the oven to 180˚C.
On a lightly floured surface, roll out the pastry dough until
even in depth (1/2 centimeter) and line a deep flan tin by
pressing the dough into the sides.
Prick the base of the pastry with a fork (docking), line with
baking paper and fill with baked beans or any dried pulses or
grains. Bake blind for 20 minutes; remove the paper and
beans. Once baked set aside. Docking and blind baking with
the weight prevents the pastry from puffing.
Meanwhile, heat a large sauté pan, add butter and fry the beef
bacon for 1 to 2 minutes. Add the onion, sauté for a further 2
to 3 minutes. Then spread the onions and bacon over the
pastry case and add the cheese and black pepper.
Whisk together the eggs, cream, milk and salt, and pour into
pastry case.
Place the tin on a baking tray and bake at 140˚C for 25 to 30
minutes, or until golden in color and just set. Allow it to cool a
little, then slice and serve while still warm.
Do not brown the custard in the oven.

Banoffee Pie
Ingredients

Quantity

For the Dulce de Leche
Condensed milk

350 g (1 tin)

For the Crust
Digestive biscuits, crushed
Light soft brown sugar
Butter, melted

250 g
1 tbsp
200 g

For the Whipped Cream
Whipped cream/double cream
Instant coffee powder

300 ml
1 tsp
(add 1 tsp of hot water
to dissolve)

Method of Cooking
1.

For making the toffee sauce, fill a small saucepan
with water half way through and place the
unopened can in the middle of the saucepan. The
can should be covered with water and bring to a
boil, reduce the heat, partially cover with a lid and
simmer gently for 3 hours and add water as it
evaporates. Remove from pan and leave to cool.

2.

Mix the biscuit crumbs with brown sugar and melted
butter in a bowl until it resembles wet sand, then
empty into a tart pan. Press into the base and shape
the sides up to 1”. Chill in the fridge until firm.

For the Filling
Bananas
Lemon juice

3 pieces
2 tsp

3.

Slice bananas (1 cm slices), toss them in lemon juice
and spread them over the biscuit base.

For the Garnish
Dark chocolate (grated)
Nuts (toasted, chopped)

¼ cup
optional

4.

Open the can of Dulce de Leche (caramelized
condensed milk) and spread it over the bananas.

5.

Whip the cream until soft peak, then add the instant
coffee powder mixed with 1 tsp of water and fold
into the cream.

6.

Spread the Dulce de Leche over the banana layer,
cover evenly with the whipped coffee cream.

7.

Sprinkle grated chocolate and some chopped nuts
(if using). Chill for at least one hour before serving.

Chicken Pot Pie
Ingredients
For the Chicken Stew Filling
Chicken breast (diced)
Olive oil
Salt
Freshly ground black pepper
Water
Chicken bouillon cubes
Unsalted butter
White onions (chopped)
All purpose flour
Cooking cream
Carrots (diced)
Peas (frozen)
Potatoes
Pearl onions
Mushrooms (sliced)
Leeks(finely sliced)
Fresh parsley leaves
For the Pastry
All purpose flour
Kosher salt
Baking powder
Cold Butter (cubed)
Eggs (beaten)
Salt & pepper
Iced water

Quantity

Method

For the Chicken Stew Filling
1.
In a sauce pan, boil water with the chicken stock cube until
500gm
dissolved and bubbling. Turn off the heat and set aside.
3 tbsp
2.
Then chop chicken breast, add salt and cracked pepper and set
aside.
as required
3.
Cut carrot, mushroom and potato to 1x1 cm cubes.
as required
4.
Chop the parsley, white onions and pearl onions finely.
7 ½ cups
5.
Bring the already boiled stock back on the heat and boil the
2 pieces
potatoes for about 10 minutes, then add carrots and peas. Once
60 gm
the vegetables are cooked, strain the stock saving the liquid.
2 medium piece 6.
In a big saucepan, melt the butter, add olive oil and chicken and
pan fry for a few minutes on medium heat.
¾ cup
7.
Add the chopped white onion and sweat on low heat. Add the
¼ cup
mushrooms, pearl onions and leek, sweat until transparent and dry
1 large piece
in texture.
1 cup
8.
Add flour and parsley to the saucepan and stir for 2 minutes on
1 medium piece
medium heat until the mixture is brown in colour.
9.
Add the cooked potato, carrot and peas into the saucepan and mix
1 cup
until well until combined.
½ cup
10.
Pouring
the stock liquid a little at a time and mixing continuously,
½ cup
add 5 cups of stock into the saucepan and stir until all the liquid
1cup
has been added and the mixture is smooth.
11.
Add the cooking cream and cook until bubbling and the sauce
coats the back of a spoon. This will take a few minutes. Taste and
season as required.
400gm
12.
Spoon
the Chicken Stew in to the ramekins, ¾ full and leave to set
1 ½ tsp
in the chiller for 15 minutes.
1 tsp
220gm
For the Pastry
2 pieces
13.
Mix the flour, salt, and baking powder in the bowl of a food
processor fitted with a metal blade. Add butter and pulse a few
as required
times or until the mixture resembles breadcrumbs. With the motor
½ cup
running, add the ice water; process only enough to moisten the
dough and it comes together.
14.
Remove the dough out onto a floured board and gather in to a
ball, make sure not to knead the dough. Wrap the dough in cling
film and allow it to rest in the fridge for 30 minutes.
15.
Once cooled, divide the dough into quarters and roll each piece
into an 8-inch circle.
16.
Preheat the oven to 375˚F, 180˚C.
Assembling the Pies
17.
Brush the outside edges of each filled ramekin with the egg wash.
Place the rolled out dough over the ramekins. Crimp the dough to
fold over the side, pressing it to make it stick. Brush the dough with
egg wash and make 3 slits in the top, for the steam to escape
when cooking. Sprinkle with sea salt and cracked pepper.
18.
Place on a baking sheet and bake until the top is golden brown,
approx. for 20 minutes.
19.
Best served warm with a side salad.

Apple and Orange
Bakewell Tart
Ingredients

Quantity

For the Pastry
All purpose flour (plus extra for dusting)
Caster sugar
Unsalted butter
Large egg
Baking beans/ ceramic or edible

225 g
80 g
110 g
1 piece
For blind baking

For the Filling
Apple (Large)

Unsalted butter
Caster sugar
Eggs
Plain flour
Baking powder
Ground almonds
Orange marmalade
Milk
Flaked almonds

2 pieces
(peeled and cut
into cubes)
110 g
110 g
1 piece
55 g
½ tsp
110 g
75 g
2 tbsp
To cover the tart

Method of Cooking
1. Put the butter & sugar in a mixing bowl and beat well until
creamy and fluffy. Stir in the egg, flour and combine
together. Turn the pastry onto a flowered surface and
gently bring together into a small ball. Wrap in cling film
and transfer to the fridge for 30 minutes.
2. Preheat the oven to 180˚C. Line the base of 25 cm
loose-bottomed tart tin with baking paper/parchment and
grease the sides. Roll the pastry out into 30 cm circles,
carefully lift it into the tin and pinch it gently around the
edges, using two fingers and your thumb. If the pastry is
thin enough, don’t prick the base.
3. Peel the apples and cube them. Set aside in a bowl.
4. Crumble up a sheet of greaseproof paper, flatten it out
again and use it to line the base and the pastry case. Fill
the centre with dried beans or ceramic baking beans; this
is called baking blind. Bake the pastry case for 10 minutes,
and then carefully remove the beans and paper and cook
for a further 10 minutes. Remove from the oven and set
aside on a wire rack.
5. Put the apples in a medium saucepan with 25 g butter
and 25 g of sugar. Put the pan over a low heat and cook
gently (simmer) until the apples soften, approximately 10
minutes.
6. Meanwhile, prepare the filling. Put the remaining butter
and sugar in a large mixing bowl and beat well until light
and fluffy. Stir in the eggs, flour, baking powder and
ground almonds, and then mix in the milk to get a
dropping consistency.
7. To assemble the tart, spread an even layer of marmalade
over the cooked pastry case and top with the apple
mixture. Evenly pipe the filling with a 10 mm plain nozzle,
over the apple mixture and finish with a generous
sprinkling of flaked almonds.
8. Bake for 25 to 30 minutes until risen and golden.
9. Serve warm with whipped cream.

Chocolate Tart
Ingredients

Quantity

For the Pastry
Unsalted butter
Caster sugar
All purpose flour (sifted, extra for dusting)
Eggs
Cocoa powder

165 g
110 g
280 g
1 piece
30 g

For the Filling
Whole milk
Whipping cream
Castor sugar
Dark chocolate (70% solids, broken up)
Eggs

100 g
280 g
30 g
175 g
1 piece

For the Ganache
Cream
Dark chocolate (chopped)
Icing sugar

1 cup
1 cup
50 g

For the Cream Chantilly
Whipping cream
Icing sugar
Vanilla essence

100 ml
10 gm
a few drops

Method of Cooking
For the Dough
1. Put the butter & sugar in a mixing bowl and beat well until
creamy and fluffy. Stir in the egg, sifted flour & cocoa powder
and combine together. Turn the pastry onto a flowered surface
and gently bring together into a small ball. Wrap in cling film
and transfer to the fridge for 30 minutes.
2. Preheat the oven to180˚C. Line the base of 25 cm loose-bot
tomed tart tin with baking paper/parchment and grease the
sides. Roll the pastry out into 30 cm circles, carefully lift it into
the tin and pinch it gently around the edges, using two fingers
and your thumb. Dock the pastry with a fork. If the pastry is thin
enough, don’t prick the base. Put the lined tart pan into the
chiller for 15 minutes.
3. Crumble up a sheet of greaseproof paper, flatten it out again
and use it to line the base and the pastry case. Fill the centre
with dried beans or ceramic baking beans; this is called baking
blind. Bake the pastry case for 10 minutes, and then carefully
remove the beans and paper and cook for a further 10 minutes.
Remove from the oven and set aside on a wire rack.
For Chocolate Filling
4. To make the chocolate filling, put the milk, cream and sugar
into a saucepan and slowly bring to a boil, stirring gently. Take
off the heat and add the broken chocolate, whisking until
smooth, then add the eggs and whisk again. Make sure that the
mixture is not too hot, else the eggs will cook. Carefully pour
the liquid into the tart cases.
5. Lower the oven temperature to 160˚C. Put the tray with the
filled tarts back into the oven for 15 minutes. It is cooked when
the filling still has a slight wobble to it.
For the Chocolate Ganache
6. Heat up the cream in a sauce pan and then add the chopped
dark chocolate and whisk until a smooth mixture is formed,
take off the heat and whisk in the icing sugar.
7. Once the tart is baked, pour the Ganache on top and place in
the fridge for the Ganache to set.
8. Serve with a big dollop of Cream Fraiche or pipe a rosette of
Cream Chantilly, using a 10 mm star nozzle.

