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Measurements






Both metric and imperial measurements are given for the recipes. Follow one set of measurements, not a mixture of both, as they are not interchangeable. 






	O V E N   T E M P E R A T U R E S






	110oC

	225oF

	gas 1⁄4








	120oC

	250oF

	gas 1⁄2








	140oC

	275oF

	gas 1








	150oC

	300oF

	gas 2








	160oC

	325oF

	gas 3








	180oC

	350oF

	gas 4








	190oC

	375oF

	gas 5








	200oC

	400oF

	gas 6








	220oC

	425oF

	gas 7








	230oC

	450oF

	gas 8








	240oC

	475oF

	gas 9













	W E I G H T






	25g

	1oz








	50g

	2oz








	75g

	3oz








	100g

	4oz








	150g

	5oz








	175g

	6oz








	200g

	7oz








	225g

	8oz








	250g

	9oz








	300g

	10oz








	350g

	12oz








	450g

	1lb













	M E A S U R E M E N T S






	5mm

	1⁄4in








	5cm

	2 in








	10cm

	4 in








	13cm

	5 in








	15cm

	6 in








	18cm

	7 in








	20cm

	8 in








	25cm

	10 in








	30cm

	12 in








	35cm

	14 in








	40cm

	16 in








	45cm

	18 in













	L I Q U I D   M E A S U R E






	5ml

	1 tsp

	1tsp








	15ml

	1 tbls

	1 tbls








	50ml

	2 fl oz

	3 tbls








	60ml

	21⁄2fl oz

	1⁄4

	cup








	75ml

	3 fl oz

	1⁄3

	cup








	100ml

	4 fl oz

	Scant

	1⁄2 cup








	125ml

	41⁄2 fl oz

	1⁄2

	cup








	150ml

	5 fl oz

	2⁄3

	cup








	200ml

	7 fl oz

	Scant

	1 cup








	300ml

	1⁄2 pt

	11⁄4

	cups








	450ml

	3⁄4 pt

	11⁄4

	cups








	600ml

	1 pt

	21⁄4

	cups
















Introduction



Anything that saves you time and money and makes it easier to produce good, wholesome food in your own kitchen is a blessing: and a food processor is a very big blessing indeed for the modern home cook.



With your food processor you can make soups and spreads and purées, slice or grate vegetables, make breadcrumbs and whizz up your own mayonnaise and a variety of sauces and salad dressings.



But, possibly even more enticingly, a simple food processor will give you another level of expertise as a home baker. Light sponge cakes and melt-in-the-mouth pastry and biscuits, which you might have thought too difficult to attempt before, are now within your reach.






What is the best kind of food processor to use?



You don’t need to spend a fortune on anything very complicated or fancy; all you need
is a simple food processor with the basic chopping blade. A reversible slicer/grater blade
may be included as well, which is particularly useful for slicing and grating vegetables
for salads. Your food processor may also come with a blender goblet and this is worth
having but not essential.



The basic chopping blade is the one you will use most of the time. It’s ideal for cake
and pastry making, chopping, smoothing and puréeing, beating and folding, cutting and
rubbing in.



The reversible slicing and shredding/grating blade – position it one way up for
slicing and turn it over for grating – is handy for preparing firmer foodstuffs including fruits and vegetables and hard cheeses.



Please be aware that individual oven performance varies tremendously. 










The Well-Stocked Pantry






It’s worth keeping a well-stocked store cupboard or pantry. It makes you more organised and it’s always good to know you have enough on your shelves to put a meal together if you can’t get to the shops.






Include basic baking ingredients and a selection of tinned and dry goods. Keep a few basics in your fridge and freezer as well. As items are used up, make a note on your shopping list to re-stock.






Choose carefully and only include items you know you will use. A vast selection of spices, relishes and fancy oils, for example, that languish on the shelves, unopened,

for years are not only a complete waste of money, but will also clutter up your store making it hard to see the items you do want at a glance.






Every few months, give your cupboard or pantry a thorough clean and throw away anything past its sell by date.






Here is a comprehensive list to start you off but you will want to tailor it to suit yourself.









Sweet and Baking







	•
	Almond extract and ground almonds






	•
	Black Treacle






	•
	Golden syrup






	•
	Chocolate, good quality milk and dark: 70% cocoa solids if dark, 34% if milk,






	•
	Cocoa powder






	•
	Coconut, desiccated and creamed in 50g sachets






	•
	Coffee: a jar of good quality instant espresso coffee powder is ideal for baking






	•
	Dried fruit: sultanas, raisins, currants, cranberries, ready to eat apricots, dates






	•
	Flour: plain and wholemeal, only buy self-raising flour if you plan to use it straightaway as it doesn’t store well. Adding your own raising agents to plain flour gives a better result – see individual recipes






	•
	Glycerine: excellent for smooth icings






	•
	Honey: runny is a useful all-rounder






	•
	Jam: good staples are strawberry, apricot and raspberry seedless






	•
	Marmalade






	•
	Raising Agents: baking powder, bicarbonate of soda, cream of tartar






	•
	Sugar: caster, granulated, icing sugar, soft light and soft dark brown sugar






	•
	anilla extract






	•
	alnuts: it’s worth remembering that walnut halves are often cheaper to buy than broken walnuts













General Basics







	•
	Brandy






	•
	Capers






	•
	Gherkins






	•
	Horseradish sauce






	•
	Marmite






	•
	Mustard: powdered and made English, Dijon and wholegrain are all useful, ‘squirty’ American mustard is also good






	•
	Oil: have one basic mild oil such as vegetable, sunflower, rapeseed or mild olive and one good extra virgin olive oil






	•
	Olives in brine, black olives are particularly useful






	•
	Passata or good quality tomato sauce for pasta






	•
	Redcurrant jelly






	•
	Relishes: always useful but try to limit yourself to just a few firm favourites






	•
	omato ketchup






	•
	omato puree






	•
	inegar: cider vinegar is excellent for salad dressings; white wine vinegar is also useful. Red wine vinegar, sherry and balsamic are also worth keeping in stock. Include malt vinegar if you eat a lot of fish and chips and a bottle of white spirit vinegar is handy for cleaning jobs around the house.






	•
	alnuts, pickled: keep a jar of these in stock for adding miraculous flavour to stews and gravies






	•
	orcestershire sauce Grains and Pasta






	•
	Cous cous is always useful and quick to prepare






	•
	Pasta shapes: rigatoni or penne, and a shape such as farfalle or fusilli are good standbys, as are spaghetti and egg lasagne sheets, egg noodles are also handy and very quick to prepare






	•
	Pearl barley is useful for soups and stews






	•
	Red split lentils and yellow split peas are useful for soups and dhals






	•
	Rice, long grain, Arborio if you make risotto often













Cans







	•
	nchovies in oil






	•
	Butterbeans






	•
	Chickpeas






	•
	Kidney beans






	•
	Plum tomatoes






	•
	Salmon: red or pink






	•
	Sardines: in oil and in tomato sauce, try also pilchards






	•
	Tuna, in oil or spring water 










Herbs






You can’t beat fresh herbs for flavour and it is well worth growing a few yourself: if

you are short of space, don’t despair, the most commonly used herbs grow well in

pots outside the back door






A small bay tree in a pot will keep you well supplied with leaves, otherwise use

dried. Parsley (curled or flat leaf, according to preference), chives, rosemary, thyme,

sage, oregano or marjoram all grow well in pots. Mint will grow well in a pot for a

season but generally needs more space. Basil is notoriously temperamental but will do

well in a pot on a sunny window sill for a few months: keep watered and keep picking.






Generally, dried herbs are a poor substitute so exercise caution when buying but a

small jar of mixed herbs well within its sell by date is worth having as is dried oregano.









Spices: a very basic ‘starter’ list







	•
	Black pepper: buy whole and use a pepper mill






	•
	Cayenne pepper






	•
	Cinnamon, ground






	•
	Cumin, ground






	•
	Curry paste






	•
	Chilli powder or chilli paste or puree






	•
	Garlic cloves or puree






	•
	Ginger, ground






	•
	Mixed spice






	•
	Mustard powder






	•
	Sea Salt













Fridge






Remember perishables are a major source of waste, so only buy what you know you

will use: any spare vegetables can be whizzed into a ‘soup of the week’ in your

processor. This is also a good way to use up leftover cream.







	•
	Bacon: keep in the fridge only if you use it weekly, otherwise freeze some, see below






	•
	Mature Cheddar is better for cooking than milder varieties






	•
	Butter, salted or slightly salted is better for baking and cooking as there is no need to add extra salt






	•
	Cream: unless you use it constantly, this is best bought as needed






	•
	Eggs: if at all possible keep cool outside the fridge






	•
	Lard or vegetable shortening






	•
	Milk






	•
	Mayonnaise, good quality bottled













Freezer







	•
	Bacon: it’s worth having some back bacon in the freezer, if you are very organised, you can freeze the slices separately for fast defrosting






	•
	Bread: If you have room, bread, bagels, crumpets and pitta are always useful






	•
	Chicken livers: useful for pate, risotto or on toast






	•
	Chicken breasts, if you have room a whole chicken can also be useful






	•
	Braising steak






	•
	Milk: if you have room, it’s useful to have some semi-skimmed milk in the freezer; smaller bottles will de-frost faster and can be stored in odd corners






	•
	Minced beef, lean






	•
	Sausages






	•
	Smoked salmon






	•
	egetables: peas, fine whole green beans, sweetcorn kernels













Freezer Tips






Cheese – grate a block of cheese and store in a tightly sealed freezer bag. Use straight from the freezer for sauces. 




Chillies – freeze small ones whole in tightly sealed freezer bags, you can then snip them straight from the freezer into a chilli with kitchen scissors. Quick, easy and they are too cold to burn the skin or irritate! 




Croutons – snip leftover crusts of bread into freezer bags and seal tightly. You can fry them as croutons, straight from the freezer. 




Onions – when slicing onions, prepare an extra one and freeze in a tightly sealed freezer bag, squash the bag flat for easy defrosting. Fry straight from the freezer for stews and gravies. 




Wine – freeze any leftover oddments of wine in tightly sealed freezer bags. Use straight from the freezer to enliven stews and gravies. 
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Useful Additional Kitchen Equipment



Here are some suggestions for a few tools and bits and pieces that will make cooking with your food processor even easier.



Top priority must go to two or three flexible spatulas (see below) as you will be using them every time you use your food processor. However, they do need specialist care to keep them hygienically clean.



If yours are the kind with a removable head that detaches from the handle, you could be in for a nasty shock if you wash them regularly as one unit. All kinds of nameless filth can collect inside so always wash the handle and scraper parts separately. If you are using a dishwasher, slip the scraper over one of the prongs in the top tray and wash the handle in the cutlery basket. Make sure both parts are dry before putting them together again.






Apple corer



An apple corer is very useful for preparing apples for cooking. The plastic tube-like ones
with a plunger are especially handy. Apple corers are much more accurate and safe than
the point of a peeler.






Burger press



If you make burgers quite often – and you will once you have discovered how easy they are
to make in your processor – it is worth buying an inexpensive plastic burger press. They
can look a bit flimsy but they are surprisingly robust, last for years, and make good firm
burgers.






Ceramic baking beans



Ceramic baking beans conduct the heat more efficiently than dried peas or beans when
baking pastry flan cases blind. They help to conduct heat to the inside of the pastry case
as well as weighing it down.






Cooling racks



A cooling rack is a must for cooling cakes and biscuits. If you don’t have one, you can
use a clean grill rack instead.






Flexible rubber or plastic spatulas



These are absolutely essential for scraping the mixture down from the sides of your food
processor bowl.






Measuring jug with narrow and accurate non-drip pouring spout



Ideally, you should have a plastic measuring jug with a narrow pouring spout or lip. This
is the best way to pour oil slowly down the chute of the processor when making
mayonnaise.






Set of measuring spoons



These are essential for accurate measurements, particularly for measuring raising agents
for cakes. All dry ingredients should be levelled off.






Lemon reamer



A simple wooden lemon reamer is a quick and easy way to juice a small number of citrus
fruits.



Lemon zester
A lemon zester is the best tool for zesting a small amount of citrus fruit.






Large and small palette knives



A small palette knife is invaluable for removing anything baked directly on a baking tray
and for loosening cakes and pastries from baking tins. It’s also good for spreading icing
and buttercream onto cakes. A large palette knife is useful for loosening delicate sponges
from the bottom of a loose-bottomed cake tin.






Oven thermometer



It is useful to be able to check the accuracy of your oven dial, especially for cake making.
Check the temperature of your oven regularly; electric ovens in particular can
deteriorate in performance over time and may need the attention of a professional.






Pastry brush



This is useful for glazing the tops of pastries with water or egg wash.






Plastic picnic knife



If you can get hold of some of those quite strong and robust coloured plastic picnic
knives – the kind that come in a set with spoons and forks and have a serrated edge –
they are almost as useful as flexible spatulas for scraping mixture and mayonnaise from
the bowl of your food processor without scratching.






Rotary food mill



You will find this ideal for fine tuning smooth soups and baby food.






Tea strainer



A tea strainer is useful for sieving small amounts of lemon juice; or, used with a teaspoon
as a pusher, it is ideal for ensuring ground mustard is clump free and for dusting icing
sugar over cakes.






Icing bag or syringe



A simple icing bag or syringe with a small selection of piping nozzles is useful for
topping or filling your cakes with professionally piped icings.






Baking tins



Here are the sizes of baking tins used in this book. Heavier, better-quality baking tins
conduct heat more efficiently than anything thin and flimsy and have a longer life.






Large baking tray: A baking tray that just fits comfortably inside your oven is essential for biscuits.



12-cup tart tin: It’s useful to have two of these for tarts and little pies.

12-cup muffin tin: As well as muffins, you can use this for fairy cakes. It’s useful to have two.

12-cup mini-muffin tins: It’s useful to have two of these. They are perfect for tiny
versions of the above and for mini jam tarts.






Loose-bottomed cake and sandwich tins



It’s useful to have the following sizes:

18cm (7in) cake tin

Pair of 18cm (7in) sandwich tins

20cm (8in) cake tin






Loaf tin



450g (1lb) loaf tin

This is useful for loaf cakes such as lemon drizzle.
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Chapter 1




Purées and Baby Food






Your food processor is ideal for making vegetable and fruit purées, which is a great advantage if you have a baby in the house and want to cook ahead; although, for small amounts on a day-to-day basis, you might consider buying a mini-chopper, which is essentially a small food processor.






Please remember, fruit and vegetables for infants should be plain and unseasoned, with no added sugar and absolutely, definitely, no salt whatsoever. Babies need to get used to individual, unadulterated fruit and vegetable flavours; extra sugar is no good for developing teeth, and added salt can have fatal consequences for babies as their tiny developing kidneys are unable to process it.









Keep to a scrupulous hygiene regime






Please remember, everything should be scrupulously clean when you are preparing baby

food. All bowls, including the processor bowl and blade, and utensils should be

sterilised: you can do this most easily with boiling water from the kettle.






Always consult your health professional when making baby food for the first time.









Puréed Vegetables






Vegetables such as broccoli, Brussels sprouts, carrot, cauliflower, courgette, small tender

green beans, parsnip, peas, spinach, swede and turnip can all be lightly cooked in a little

water on the hob, or steamed on the hob or in the microwave.






Prepare the vegetables first by cleaning and peeling as appropriate.






Cook Brussels sprouts whole and separate broccoli and cauliflower into medium-

sized florets. Tender young beans can be cooked whole. Courgette, carrots, parsnip,

swede and turnip can all be cut into shorter lengths or chunks.






Cook until soft and tender but not mushy and purée in the processor with a little of

the cooking water.






Cooked peas should be pushed through a sieve or a rotary food mill to remove the

skins.









Tip







	•
	Vegetable purées make great vegetable side dishes for older children and adults and are useful for invalids and those getting over an illness. Season to taste with pepper and herbs and the merest touch of salt.













Roast Dinners






Family meals such as chilli and spaghetti bolognese are not suitable for processing for

small babies as they contain too much salt and seasoning. Roast dinners, however, minus

the gravy and any seasoned sauces, are ideal for processing.






Make sure all the components of meat, mashed or boiled potatoes and vegetables are

cooked without salt – you can add salt later for the rest of the family if required. Roast

chicken, beef, lamb, pork or turkey, trimmed of fat, skin or gristle, are all suitable but

don’t give babies gammon, it’s too salty.






Cut lean roast meat from the joint into small pieces and put into the processor bowl.

Add unsalted mashed or boiled potatoes and a selection of cooked vegetables such

as carrots, peas, broccoli, cauliflower, Brussels sprouts, spring greens or green beans.






Keep to the same proportions of meat and vegetables as you would normally serve

to adults and older children, i.e. the amount of vegetables is greater than the amount of

meat.






Moisten with a little cooking water from the vegetables and whizz to the required

smoothness, depending on the age of your baby. You may have to stop the machine and

scrape the purée down from the sides a couple of times with a flexible spatula. Add more

cooking water if necessary.






Serve immediately or reheat until piping hot and allow to cool to a suitable

temperature before feeding to your baby.






Never, ever, add gravy to your baby’s dinner – it contains too much salt, even if you have made it yourself using yeast extract
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		Salmon Spread



		Salmon and Mayonnaise Spread



		Anchovy Paste









6 Soups







		General Pointers for Soup Making



		Green Pea Soup



		Leek and Potato Soup



		Thick Pea and Ham Soup



		Baked Pumpkin Soup



		Lentil Soup



		Beef Mulligatawny Soup



		Parsnip and Coconut Soup with Chilli, Ginger and Garlic



		Sweet Potato and Coconut Soup



		Curried Parsnip and Apple Soup



		Courgette and Blue Cheese Soup



		Courgette and Brie Soup



		Cauliflower and Cheese Soup



		Blue Cheese and Broccoli Soup



		Nettle Soup



		Roasted Red Pepper and Tomato Soup



		Main Meal Chicken and Potato Soup









7 Delicious Cakes and Muffins







		General Pointers for Cake Making



		Classic Victoria Sandwich



		Fairy Cakes and Cupcakes



		Lemon Glacé Icing



		Butterfly Cakes



		Lemon and Vanilla Buttercream



		Chocolate Cake



		Chocolate Buttercream



		Chocolate Fairy Cakes and Cupcakes



		Chocolate Glacé Icing



		Chocolate Butterfly Cakes



		Coffee Cake



		Coffee Buttercream



		Coffee Fairy Cakes and Cupcakes



		Coffee Glacé Icing



		Coffee Butterfly Cakes



		Madeira Cake



		Seed Cake



		Coconut Cake



		Lemon Drizzle Cake



		Apple and Cinnamon Cake



		Iced Banana Loaf



		Lemon and Vanilla Glacé Icing



		Carrot Cake



		Orange Buttercream Icing



		Courgette Cake



		Strawberry Cake



		Orange and Almond Cake



		Light Cheesy Muffins



		Cheese and Courgette Muffins



		Cornmeal Muffins



		Red Hot Chilli Muffins



		Slightly Restrained Elevenses Brownie









8 Making Pastry







		Plain Shortcrust Pastry



		Mini Cheese Flans



		Little Hot Chilli Pies



		Baked Bean Pies



		Cheese Flan



		Cheese Flan and Mini Cheese Flans with Bacon



		All-Butter Shortcrust Pastry



		Savoury Summer Tartlets



		Walnut Pastry



		Leek and Red Onion Tart with Walnut Pastry



		Jam and Lemon Curd Tarts



		Deep Mini Jam and Lemon Curd Tartlets



		Individual Treacle Tarts



		Sweet All-Butter Shortcrust Pastry



		Simple Raspberry Tarts



		Simple Strawberry Tarts



		Other Simple Fruit Tarts



		Bakewell Tarts



		Almond Tarts



		Coconut Tarts



		Apple Crumble Tarts



		Classic Custard Tarts



		Extra Rich Sweet All-Butter Shortcrust Pastry



		Mince Pies with Extra Rich Sweet All-Butter Pastry



		Butter Mincemeat



		Christmas Spiced Mini Apple Pies



		Mini Picnic Apple Pies



		Pasty Pastry



		Steak Pasty Cornish Style



		Cheese and Onion Pasty



		Savoury Tartlets Elodie with Smoked Salmon, Bacon and Mango Chutney



		Steak and Potato Pie



		Old-Fashioned Apple Plate Pie



		Old-Fashioned Rhubarb Plate Pie



		Rich Chocolate Shortcrust Pastry



		Quick and Easy Chocolate and Cherry Tarts



		Chocolate Tarts with Chocolate Pastry



		Mix and Match









9 Biscuits







		Vanilla Biscuits



		Coconut Biscuits



		Almond Biscuits



		Chocolate Biscuits



		Orange Biscuits



		Lemon Biscuits



		Shrewsbury-type Biscuits



		Icing and Finishing Christmas Cookies



		Fruit Shrewsbury Biscuits



		Malted Muesli Biscuits



		Malted Ginger Oat Biscuits



		Picnic Biscuits



		Totally Oaty Picnic Biscuits



		Hiking Biscuits



		Cheesy Biscuits



		Malted Milk Biscuits









10 Miscellaneous Recipes







		Marzipan



		Covering a Cake with Home-made Marzipan



		Magic Banana Ice Cream



		Breadcrumbs



		Oven Toasted Chicken or Ham Sandwich
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