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            P R E P P E D !
 
            ‘Gorgeous food without the slog – a multitasking masterpiece for time-short foodies’
            
 
            ENGLISHMUM.COM
            
 
            Vanessa Kimbell
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            To my darling children, Libiana, William and Isobel, to the love of my life, Alastair, and to my wonderful mother, who taught me to cook. For all the wonderful meals we have shared and for all the laughter, picnics, teatimes, parties and food to come. Life is delicious.
            

         

      

      

    


  

    

      
         
         
 
         
            Introduction

         
 
         
            Fitting everything in is a balancing act for busy people. Multitasking is how many of us get the most out of our time. When I exercise, I socialise with friends. When I chat on the phone, I tidy up. When I make supper, I help the children with their homework. Prepped! is the way I multitask food. It’s how I have it all, so to speak!
            
 
            As a trained chef I love food – really love it. I’m a time-short foodie who wants to eat delicious lunches and scrumptious suppers. That’s why I use every trick there is to make my time work for me, and it’s these tricks you now have in your hands, within the covers of Prepped!
            
 
            Each chapter focuses on a specific flavour, featuring straightforward recipes that use simple ingredients – but with a difference. On each page you’ll find sophisticated linking and layering techniques that let you alter the flavours and moods of your dishes at the drop of a hat. Turn the page to see how it works. The food in this book isn’t complicated, but it is complex in terms of its flavours and presentation.
 
            The recipes and tips in Prepped! cover every aspect of real life, from the unexpected guest or the Friday-night-straight-from-work supper party to canapés and cocktails for those fabulous grown-up moments. And of course, I’ve included priceless picnic food for whenever you get a chance to grab that glorious afternoon in the park.
            
 
            The truth is we do want it all: the romance of enjoying time and gorgeous food with friends and family, but without slogging away in the kitchen for hours on end. Life should be full of spur-of-the-moment picnics, supper parties, country walks, fun time, sunshine and laughter. Food and eating are integral to these treasured moments. Whether it’s food gifts, divine cakes, teatime treats, simple dinner-party fare or fast food for instant hospitality, it’s about being able to make it happen.
 
            To take that space and time to enjoy life’s opportunities, you have to be ready. Being spontaneous really means being prepared.
 
            So don’t just dream about it; multitask it, plan it, be in control and make every day special.
 
            Be delicious. Be Prepped!
            

         
 
         
             

         
 
         Vanessa x
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         How to use Prepped!
         
 
         
            The word prepped is used in professional kitchens. It covers everything chefs do to plan and prepare before they start cooking and service begins.
            
 
            Prepped! takes a similar approach to your home kitchen: it’s all about what and how you’re planning to cook. In practice, each concept is pretty obvious: make double and use the other half in another recipe; have base flavours you can swap at a moment’s notice; make extra and freeze. There are links throughout the book to help you do this. Using Prepped! is really all about how you choose to use it and what you are planning to cook. One recipe leads naturally to another. It’s a mix-and-match of techniques to help you be efficient, save time and effort, and get ahead. Rather than asking you to follow an instruction manual, just look at some examples:
            

         
 
         
            • Mackerel & Dill Pâté (page 43): make double and the other half makes Mackerel & Rhubarb Pasta (same page) for supper. Result? A main course and a starter from the same ingredients, and one lot of washing up.
            
 
            • Chocolate Truffle Ganache (page 212) makes truffles for a gift. But leave half the mix in the bowl, place it over a bain marie, and then make Chocolate, Cardamom & Orange Gelato (page 215). Two different recipes from the same ingredients, same shopping, and just one extra saucepan to wash!
            
 
            • When making Caraway & Lemon Pumpkin Soup (page 184), half can be transformed in minutes to make the filling for Pumpkin Pie (page 187) by adding eggs and sugar. The prep for the pie is already done.
            

         
 
         
            In much the same way, Elderflower & Rose Syrup (page 14) can be made almost instantly into Elderflower Sorbet (page 22) or a cocktail (page 17) for a dinner party. And the Spiced Orange & Clove Brandy (page 242) you make as a gift also features in the Festive Cocktail on the same page as well as in Instant Cranberry & Brandy Mincemeat (page 253). So you have a delicious get-ahead gift and the basis for a really outstanding fruity mincemeat and a cocktail!
 
            When using Prepped! the most important thing to remember is to look at and use the KEY recipes in each chapter first. Whenever a key recipe appears in the ingredients for another recipe, the symbol > guides you to a ‘Links’ box on that page, which lists exactly where you’ll find it. 
            
 
            Flavoured sugars and syrups are the key recipes that link the most with other recipes. These are:

         
 
         
            • Elderflower & Rose Syrup 
 • Rhubarb Syrup 
 • Lavender & Lemon Syrup 
 • Lemon Syrup 
 • Lavender Sugar 
 • Vanilla Sugar 
 • Cardamom Sugar 
 • Orange & Clove Sugar
            

         
 
         
            As well as the ‘Links’ boxes, you’ll find ‘Tips & Uses’ listed for most recipes, with suggestions on other ways of using and serving the recipes, as well as hints on the most time-efficient ways to make them. Note: the prep times listed are judged from the moment the ingredients are all lined up, ready to use – just like they would be for those professional chefs I mentioned earlier.
 
            I’m often asked about special equipment, but the only thing I use a lot is my KitchenAid mixer. I find it invaluable, but any good mixer will be fine. My pan sizes may sometimes be larger because I often make double a recipe to freeze, but this shouldn’t affect your use of any recipes here.
 
            Many of the recipes in Prepped! call for fresh, seasonal ingredients, but if you’re buying this book out of season, don’t despair! Be resourceful and look for really good-quality replacements. It’s what I’d do if I wanted to make something using elderflowers in December! There are lots of commercial syrups on supermarket and deli shelves, and plenty of homemade jams at farmers’ markets, but take a moment and put a reminder in your diary to make your own in the appropriate month.
            
 
            My final bit of advice on how to use this book? Take Prepped! to bed with you! Get an idea of how it works before you start cooking – but don’t be surprised if you find yourself back downstairs in the kitchen, prepping one of the sugars in your dressing gown!
            

         

      

      

    


  

    

      
         
         
 
         
            Publisher’s Foreword

         
 
         
            Vanessa arrived at Spring Hill with a basket full of Vanilla and Rhubarb Cupcakes (page 33) on a sunny day in June. We met outside because she had decided that the best way to explain the concept for Prepped! was to lay it out as a flow chart on card.
            
 
            Our patio became a sea of paper showing us how she planned to link recipes within each ‘flavour chapter’, and how different recipes could be mixed and matched using different flavours. In spite of the usual Spring Hill breeze doing its best to rearrange the mass of paper – and our two dogs wanting to join Vanessa in her demonstration – we soon saw her concept unfold and had no hesitation in deciding there and then that we wanted to publish Prepped! As Giles and I ate the cupcakes, we also realised that Vanessa is an amazing cook, blending flavours effortlessly. I can honestly say that they were the best cupcakes I had ever tasted!
            
 
            We’ve never been slow at Spring Hill in wanting to get on with exciting new concepts when we see them, so Vanessa was suddenly under huge pressure to get the book written and the photographs taken in order for us to follow the seasonality of the flavours. She has years of experience of getting super food on the table with minimum fuss, and she has put this knowledge into the recipes contained in Prepped! We very much hope you enjoy the result.
            
 
            We’re constantly having family and authors dropping in at Spring Hill, so the book will be very well used here. Personally, I’m looking forward to having a cupboard full of flavoured sugars, and jams and syrups, so that – like Vanessa – I, too, can produce fantastic food, bursting with flavour, at the drop of a hat.
 
            
                

            
 
            Nikki Read 
 Spring Hill
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            Elderflower

         
 
         Frilly, frothy heads of white elderflowers may be seen from June to  mid-July in most hedgerows throughout Britain. Their sweet-smelling  flowers are easy to find; nevertheless, do avoid gathering polluted ones  at the edge of busy roads.  
         
 
         Elderflower & Rose Syrup is the basis for all recipes in this chapter, lending its flavours to both sweet and savoury dishes as well as to a saucy cocktail. Elderflower cordial can be bought, but a superior syrup can be made much more economically at home. It’s so straightforward: just stir, leave and strain. 
         
 
         
         
 
         
 
         
 
         Elderflower & Rose Syrup
 
         
            This pink, floral, slightly tart yet sweet liquid makes a superb gift. Yes, you can buy it, and if you’re reading this in the other ten months of the year when it’s out of season, then by all means do. But promise yourself you’ll make the effort to create your own. A pretty bottle brought to a dinner party makes a gift that will be remembered. This is a versatile little number that will take you places. 
            

         
 
         
            Makes 1.5 litres
            
 
            Prep time 25 minutes (plus 24 hours to steep)
            
 
            Cooking time 20–30 minutes
            
 
            Suitable for freezing Steep the flowers in hot water for 24 hours and freeze, then defrost and add the other ingredients.
            
 
            
                

            
 
            30 pure-white elderflower heads
 
            8 heads red/pink scented roses
 
            2kg caster sugar
 
            1 litre water
 
            Rind and juice of 2 lemons
 
            75g citric acid

         
 
         1 Give the flowers a good shake to ensure there are no insects hiding among the petals. Trim any stems and leaves. Remove the petals from the roses and discard the stems.
         
 
         2 In a large pan, heat the sugar and water, stirring until all the sugar has dissolved. Allow this to cool, and when the water is ‘hand hot’, add the flowers and rose petals, lemon rind and juice and citric acid. Stir well, cover and leave for 24 hours, stirring occasionally.
         
 
         3 Strain the syrup either through muslin or an old clean cotton tea towel placed in a colander, ensuring none of the bits get through. Decant into sterilised bottles and seal.
         
 
         4 Keep in the fridge for up to 6 weeks.
         
 
         TIPS & USES
 
         • Use only pure-white elderflowers. Brown ones will taint the flavour.
         
 
         • Citric acid should be available from a local chemist, from brewing and winemaking shops or online. In this recipe it does two things. Firstly, it acts as a natural preservative, and secondly its sourness counteracts sweetness, which in turn allows the elderflower – not the sugar – to be the first thing you taste.
         
 
         • This syrup makes a perfect topping for vanilla ice cream, and I love to drizzle mine into plain buttered couscous. I also use this to drizzle over Lemon Cake (page 105). Delicious!
         
 
         
            LINKS
 
            > Elderflower & Rose Syrup is linked  to all recipes in this chapter.
 
            
                

            
 
            Also use it instead of Rhubarb Syrup  or Lemon Syrup in the following:
 
            > Mackerel & Rhubarb Pasta/Mackerel  & Dill Pâté, page 43
 
            > Rhubarb & Custard Ice Cream,  page 51
 
            > Lemon & Chilli Oysters, page 86
 
            > Hot or Cold Lemon Chicken  Rice Salad, page 98
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         Ginger von Tease
 
         
            If one thing says ‘party’ to me, it’s a cocktail. It’s a promise. It’s 1950s glam. In homage to burlesque dancers, my sister, Fleur, and I decided this cocktail should be called Ginger von Tease. The other reason I love this drink is that non-alcoholic cocktails seem to centre on fruit juice, especially orange. One can only drink so much fruit juice in an evening, and Ginger von Tease without the gin makes a much more interesting alternative for those who’ve drawn the short straw of designated driver. Chin chin!
            

         
 
         
            Makes 1
            
 
            
                

            
 
            1 part Elderflower & Rose Syrup >
            
 
            1 part gin
 
            2–3 parts ginger beer
 
            A cocktail cherry, to garnish

         
 
         1 Pour the syrup into a cocktail glass, followed by an equal measure of gin.
         
 
         2 Top up with 2–3 parts ginger beer. Stir gently and add a cocktail cherry to serve.
         
 
         TIPS & USES
 
         • This also works well with Champagne instead of ginger beer, but be warned: you may actually think you are a burlesque dancer after drinking it!
         
 
         
            LINKS
 
            > Elderflower & Rose Syrup, page 14
 
            > Try using Rhubarb Syrup (page 36) with bitter lemon and vodka, and Lemon Syrup (page 82) with gin and tonic.
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         Lime & Elderflower Salad Dressing
 
         
            There is hardly a salad that I wouldn’t put this dressing on: it has both zing and sweetness. Children seem to enjoy it, too. The quantities here make enough for two salad portions, give or take. You may only want a small amount, but I always find it just as easy to make up a full batch by measuring a third each of the lime, syrup and oil into a clean maple syrup bottle. Adjust the lime juice to suit your taste – but not too much! I don’t add salt or pepper. You can if you want, but I think they’re best used directly on the salad, post-dressing.
            

         
 
         
            Serves 2
            
 
            Prep time 5 minutes
            
 
            
                

            
 
            1 large lime (for zest and 3 tbsp juice)
 
            3 tbsp Elderflower & Rose Syrup >
            
 
            3 tbsp olive oil
 
            ½ tsp Dijon mustard (optional)

         
 
         
            
[image: ] 
            

         
 
         1 Using a zester, remove slivers of zest from the lime before cutting it in half to squeeze out the juice.
         
 
         2 Put all the ingredients into a clean bottle or jam jar, adding the zest last; this ensures it doesn’t end up stuck to the bottom of the bottle. Do check that the lid is on properly or you will end up with a comedy moment! Shake to mix.
         
 
         3 This will keep happily in the fridge for 1 week. However, remember to bring it out a good half-hour before serving to warm up to room temperature, and give it a good shake before using.
         
 
         TIPS & USES
 
         • This dressing works on many other salads, and it goes particularly well with oily fish. Drizzle it over couscous with watercress and hot smoked salmon. Its sweetness works really well with peppery rocket.
         
 
         • It also works beautifully on sliced tomatoes and mozzarella, Italian-style.
         
 
         • If you’re taking a salad to a party or a barbecue, a bottle of this dressing makes a rather fine gift.
         
 
         
            LINKS
 
            > Elderflower & Rose Syrup, page 14
 
            > For a zesty alternative, swap the Elderflower & Rose Syrup for Lemon Syrup on page 82.
 
            > Use the same principle with the Rhubarb Syrup (page 36) to go over baked chicory.
 
            > For a terrific combination of flavours, serve with Pork Knuckle Terrine (page 94).
 
            > Hot or Cold Lemon Chicken Rice Salad, page 98
 
            > Plum, Mint & Couscous Salad, page 164
 
            > Makes a good companion for the Caraway Sticky Rice Balls on page 192.
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         Pear, Walnut & Beetroot Salad
 
         
            This salad has a French feel. The cooked-beetroot softness balances the juicy pears, while the added sweetness of elderflower is tempered by tart lime. Tossing the pears in lime juice also prevents the oxidisation process that makes fruit go brown, so you can have this ready about half an hour before your guests arrive. Scale it up to lunchtime fare by adding a scattering of feta and serving it with French bread to soak up the dressing.
            

         
 
         
            Serves 2
            
 
            Prep time 5 minutes
            
 
            
                

            
 
            A good handful of green, crunchy salad leaves
 
            1 pear
 
            Juice of 1 lime
 
            2 cooked (but not pickled) beetroot
 
            12 walnut halves
 
            Lime & Elderflower Salad Dressing >
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         1 Arrange the green salad leaves on plates or bowls.
         
 
         2 Slice the pear and toss it in the lime juice. Slice the beetroot into circles and arrange neatly. Beet juice has a tendency to dribble over the plate, so for an arty-looking salad it’s worth keeping a piece of kitchen roll under the beets until they’re in place.
         
 
         3 Arrange the walnuts on the salads. Should you have any elderflowers in season, scatter a few of the edible blossom heads around.
         
 
         4 Dress the salad just before serving. If you dress it too early, the lettuce will go limp and lose that crispy, fresh look. I often put the dressing in a small jug and leave it to my guests to dress their own salads according to taste.
         
 
         TIPS & USES
 
         • Works well as a starter for a late summer supper.
         
 
         • A super picnic salad, and delicious with added  slices of orange.
         
 
          
 
         
            LINKS
 
            > Lime & Elderflower Salad Dressing, page 18
 
            > Use it as a natural partner for Lavender Salmon (page 68), or Pork Knuckle Terrine (page 94).
 
            > For a light lunch, add a soft, crumbly goats cheese with slices of Caraway Soda Bread, page 196.

         
 
         
         
 
         
 
         
 
         Elderflower Sorbet
 
         
            Unlike today’s formal interval, nineteenth-century Italian opera had no break. Instead, there was an aria di sorbetto, or ‘sorbet aria’, which allowed the audience to chat and buy sorbet from vendors towards the end of the second act. The idea of being able to chat and wander about during an opera, almost participating in the performance, really appeals to me. Sorbet has lost its fun and become prim and proper, offered as a low-fat option for dieters (where’s the fun in that?). This, coupled with the move from formal dinner party to informal supper has meant that we miss out on sorbet. Bring back the informality! Whack La Traviata Brindisi (Verdi) on the stereo, serve this as a pre-mains treat and I guarantee an Italian moment.
            

         
 
         
            Makes 4
            
 
            Prep time 3 minutes
            
 
            Setting time 2 hours
            
 
            Suitable for freezing
            
 
            
                

            
 
            300ml Elderflower & Rose Syrup >
            
 
            300ml bitter lemon
 
            300ml water

         
 
         1 Mix the Elderflower & Rose Syrup, bitter lemon and water together and pour into an ice-cream maker. Follow the manufacturer’s instructions.
         
 
         2 If you haven’t got an ice-cream maker, it’s not a problem. What the ice-cream maker does is move the liquid while it’s freezing to stop crunchy ice crystals forming, which would otherwise ruin the texture. It’s nothing a timer and electric mixer can’t do instead. Pour the liquid into a wide, shallow bowl (such as a lasagne dish) and freeze for 1 hour. Remove from the freezer and beat. Return to the freezer. Repeat the process 2 more times. I set the timer on my mobile to repeat every hour, more often than not because I’ve left the kitchen and forgotten about the sorbet after the first stir!
         
 
         TIPS & USES
 
         • Mixing the liquid as it freezes breaks down the size of the ice crystals to give you a smooth ice, so ensure if you’re making this by hand to mix it at least 3 times.
         
 
         • If you have any leftover Champagne, use it instead of the bitter lemon. However, you’ll also need to reduce the water by 150ml.
         
 
         • On occasion if there’s no ice in the house I use this sorbet as a base for a cocktail. Scoop a dollop into a cocktail glass, add a tot of vodka, a dash of tonic and mix.
         
 
         
            LINKS
 
            > Elderflower & Rose Syrup, page 14.
 
            > To make Rhubarb Sorbet, use the Rhubarb Syrup on page 36 instead of Elderflower & Rose.
 
            > Use the Lemon Syrup on page 82 instead of Elderflower & Rose to make a Lemon Sorbet.
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         Baked Trout with Chilli & Elderflower
 
         
            A superb emergency lunch. I use trout fillets from the freezer: it’s so fast and seriously simple. This dish came about as I was trying to recreate a meal I had in Hoi An, Vietnam, when I discovered a cookery school by the side of a river. I booked onto the course and, early the following morning, went upriver in a fishing boat operated by a toothless fisherman to catch the ingredients we needed. We returned to the school and cooked it there and then: fish for breakfast served with sticky jasmine rice – magical. This recipe is as close as I can get to replicating that melange of sweet, sour and salty. The original dish had floral tones from local, highly aromatic herbs, but using my Elderflower & Rose Syrup reproduces the effect exceedingly well. I’m quite certain the fisherman, should he ever have the chance to try it, would acknowledge the similarity instantly.
            

         
 
         
            Serves 2
            
 
            Prep time 5 minutes
            
 
            Cooking time 18–25 minutes
            
 
            Suitable for freezing
            
 
            
                

            
 
            2 whole trout, cleaned and gutted
 
            20g unsalted butter
 
            2 chillies
 
            4 stems of fresh basil
 
            A pinch of salt
 
            3 tbsp Elderflower & Rose Syrup >
            
 
            Juice of 1 lime
 
            2 fresh dill stalks, to serve
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         1 Preheat the oven to 180°C/gas mark 4. Place each trout onto a piece of aluminium foil large enough to wrap it completely. Put the butter, chillies and basil in the centre of the trout, along with the salt. Finally, spoon over the syrup.
         
 
         2 Wrap up the trout as though you’re making a tent. It needs to be sealed, but leave plenty of air at the top for the fish to steam in.
         
 
         3 Bake for about 18–25 minutes. Cooking times vary, so check the recommended baking time against the weight of your trout.
         
 
         4 Remove the basil and chilli before serving. Squeeze over the lime juice and sprinkle with dill.
         
 
         TIPS & USES
 
         • This dish works with other oily fish, including salmon, tuna and mackerel. It makes a simple supper-party dish as it’s so quick to prepare, and is perfect for unexpected guests. Keep a pack of frozen fish on hand so you can cook it straight from the freezer.
         
 
         • Great for a picnic – I cook the fish as fillets and leave the foil on until it’s time to eat.
         
 
         • A super barbecue addition, especially as you can prep it a good few hours before it needs to be cooked.
         
 
         
            LINKS
 
            > Elderflower & Rose Syrup, page 14
 
            > Serve with Pear, Walnut & Beetroot Salad, page 21.
 
            > This recipe also works with Rhubarb Syrup (page 36) or Lemon Syrup (page 82).

         
 
         
 
         
 
         
         
 
         Baked Peaches in Elderflower & Rose Syrup
  
         
            Sweet, juicy firm peaches topped with an almond filling, drizzled with Elderflower & Rose Syrup and served with a dollop of whipped cream… these are heavenly! Just make sure the peaches aren’t overripe; otherwise they won’t hold together. If I feel the need to impress, I serve these at a supper party, matching the floral tones with a sweet dessert wine such as Monbazillac.
            

         
 
         
            Serves 4
            
 
            Prep time 5 minutes
            
 
            Cooking time 15 minutes
            
 
            
                

            
 
            4 peaches
 
            Elderflower & Rose Syrup > (to drizzle)
            
 
            
                

            
 
            For the filling
            
 
            80g ground almonds
 
            40g caster sugar
 
            40g butter
 
            1 large egg

         
 
         1 Preheat the oven to 170ºC/gas mark 3.
         
 
         2  Put all the filling ingredients into a bowl and mix well. If your  butter is soft, then you can mix this by hand; if not, chop the butter  into cubes and whizz with a hand mixer.
         
 
         3  Slice the peaches in half and remove the stones. Try to look for the  natural shape in each peach: there’s an easy split. If you have trouble  removing the stone without squashing the peach, hold the peach in the  palm of your hand and carefully tap the blade of a heavy knife on the  stone. This should lodge the blade a small way into the stone; twist the  knife and the stone will come out gently, still attached to the knife.  Please pay attention: we’re slicing peaches, not fingers, here! 
         
 
         4  Place the peach halves, hollow-side up, on a baking tray and spoon a  dollop of the filling into each. Bake in the preheated oven for 12–15  minutes. If your peaches are soft, check them after 10 minutes. If  they’re firm, overcooking them will overbake the filling, so after 15  minutes turn the oven off and leave them in for another 10 minutes or  so. The peaches carry on softening, but this won’t ruin the filling.
         
 5  Drizzle with 2–3 tablespoons of Elderflower & Rose Syrup and serve  with plain whipped cream – not pouring cream. Putting pouring cream and  the syrup together in a warm bowl will result in a curdled mess. Yet,  strangely, if you add syrup while whipping the cream, as I do in several  other recipes, then it doesn’t curdle. 
         TIPS & USES
 
         • This recipe can be made with other fruit. Nectarines work well, as do pears.
         
 
         • These are great as a cold sweet to serve on a picnic.
         
 
         • Serve with natural yogurt and a sprinkling of granola for a special breakfast treat.
         
 
         
            LINKS
 
            > Elderflower & Rose Syrup, page 14
 
            > Add another dimension to the filling by using Lavender Sugar or Cardamom Sugar (pages 58 and 226).
 
            > For a more homely, autumn sweet, put the peaches in a bowl, puddled in homemade Vanilla Custard (page 118), or try them with Vanilla Ice Cream, also on page 118.
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         Elderflower & Champagne Jelly
 
         
            I find it amusing to eat jelly. I’m four again! This is one of those dishes that looks exceedingly pretty and tastes as good as it looks – yet it still wobbles on your spoon! Jellies can make an appearance almost anywhere and be welcome. This recipe is inexpensive to make if you’re using up the remains of a bottle: for instance, when half a bottle of bubbly is left over after a party. A word of warning, though: cheap fizz will sour jelly, so taste it before using – you may need to add a teaspoon or two of caster sugar and stir it in well. If you don’t have Champagne, or want to make this recipe for children, ginger beer works really well, adding a good fiery kick, while bitter lemon will give your jelly a good sour base, too.
            

         
 
         
            Serves 4
            
 
            Prep time 5 minutes
            
 
            
                

            
 
            150–200g mixed berries
 
            300ml Elderflower & Rose Syrup > 250ml water
            
 
            Gelatine granules (refer to packet for quantity)
 
            300ml Champagne or similar bubbly
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         1 Scatter the fruit into whatever 1–1.2 litre dish or 4 small dishes you’re going to use for serving your jelly.
         
 
         2 Warm the Elderflower & Rose Syrup and water in a saucepan. When hot, sprinkle the gelatine granules onto the liquid. Whisk until dissolved. Remember to add the gelatine to the water, not the other way around; otherwise, the gelatine will end up as a mess of undissolved gloop at the bottom of the pan.
         
 
         3 Once the gelatine has dissolved, add the Champagne. It’s worth tasting at this point, and if you think the mixture is too sour, then add a teaspoon of caster sugar. It will taste quite strong, but this is fine; once it has set, the texture changes and calms the flavour’s intensity.
         
 
         4 Pour the liquid over the fruit and transfer the dish (or dishes) to the fridge to set.
         
 
         TIPS & USES
 
         • If preparing the jelly in advance, cover it with cling film to protect it from fridge odours.
         
 
         • For vegetarians, you can use Japanese agar flakes, but the consistency will be nowhere near as firm and the jelly will be opaque.
         
 
         • Only presentation dictates how you serve this dessert, so for a picnic use plastic cups, for a dinner party use tall, elegant cut-glass, and for a tea party use old-fashioned teacups and saucers. Enjoy!
         
 
         
            LINKS
 
            > Elderflower & Rose Syrup, page 14
 
            > Rhubarb & Ginger Jelly uses 300ml of Rhubarb Syrup (page 36) with 500ml of ginger beer: an unbeatable combination.
 
            > Use Lemon Syrup (page 82) to make your jelly – it’s lip-puckering!

         
 
         
         
 
         
 
         
 
         Elderflower & Lime Macaroons
 
         
            These delectable teatime treats are easier to make than their reputation suggests. The French use icing sugar and finely ground almonds for a smooth, high-colour look. These have more texture and are slightly more rustic. Nevertheless, the chewy, lime-green macaroon filled with light-pink elderflower cream is a very pretty combination and has perfect balance. Not too sweet, with lots of chewiness and a slight sour touch from the cherry jam, they are a real treat with a summer-afternoon cup of tea – and they also make super gifts.
            

         
 
         
            Makes 20
            
 
            Prep time 10 minutes for the macaroons, 15 minutes for decoration
            
 
            Cooking time 30 minutes for resting, plus 12–15 minutes to bake
            
 
            
                

            
 
            For the macaroons
            
 
            8 egg whites
 
            350g caster sugar
 
            12–15 drops green food colouring
 
            200g ground almonds
 
            Zest of 2 limes
 
            
                

            
 
            For the filling
            
 
            280ml double cream
 
            80g icing sugar
 
            4 tbsp Elderflower & Rose Syrup >
            
 
            170g cherry or Rhubarb Jam >
            
 
            
                

            
 
            To make the template
            
 
            1 pencil
 
            2 sheets of baking parchment
 
            1 egg cup

         
 
         1 Preheat the oven to 160°C/gas mark 3.
         
 
         2  Whisk the egg whites until they form soft peaks. Don’t rush this bit –  it will take about 10 minutes. The macaroons will flop if you skimp on  getting air into your eggs before adding sugar.
         
 
         3  Gradually add in the sugar until the mix is glossy and thick. About  halfway through add food colouring: more drops if you like a deeper  colour, fewer for pastels. Using a large metal spoon, sprinkle in the  almonds and lime zest. Use a cutting motion and fold the mixture back on  itself. This keeps the air in for light, fluffy macaroons. Don’t  overmix; they need the air in them in order to rise.
         
 
         4  Make a template for piping. Use a pencil to trace egg-cup-size circles  on the baking parchment; draw lots of circles, then turn the paper over  when you’re ready to pipe. Use a 1cm plain nozzle, fill a piping bag  two-thirds full and pipe small, biscuit-size macaroons onto two baking  sheets lined with the circle-covered baking parchment.
         
 
         5  Leave the macaroons for about 30 minutes before baking – this improves  the base. Bake in the oven for about 12–15 minutes. Leave to cool before  removing from the parchment.
         
 6  About 20 minutes before serving, beat the cream and icing sugar  together, adding the syrup at the very end of whipping. Splodge the  cream and jam between the macaroons and serve. 
         TIPS & USES 
 
         • Use the leftover egg yolks to make Cardamom & Basil Ice Cream, page 234, or Rhubarb & Custard Ice Cream, page 51.
         
 
         • These will keep happily in an airtight container for about a week.
         
 
         
            LINKS
 
             > Elderflower & Rose Syrup, page 14
 
            > Rhubarb Jam, page 40
 
            > Instead of Elderflower & Rose, use Rhubarb Syrup (page 36), to make Vanilla & Rhubarb Macaroons, or Lemon Syrup (page 82) to make Lavender & Lemon Macaroons.
 
            > Try Lavender, Vanilla or Cardamom Sugar (pages 58, 108, 226) instead of plain sugar to alter the flavour.
 
            > Instead of cherry or Rhubarb Jam, use Plum Jam (page 160) and Cardamom Sugar (page 226) to make Plum & Cardamom Macaroons.
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         Vanilla & Rhubarb Cupcakes with Elderflower & Rose Buttercream
 
         
            I always think some of the best recipes come from slightly mad moments in the kitchen. Certainly, in the case of this delicious creation, I decided to add Elderflower & Rose Syrup to the butter icing simply because it was sitting next to the food mixer at the time. The Rhubarb Jam is the innovative part. It provides a sharp, sweet contrast to the butter icing while echoing the tartness of the syrup. The rose combines and lifts the vanilla. The result: a third dimension, the taste of a sunny day: perfect for teatime. These also make superb wedding cakes if you pile them high and decorate with geranium buds.
            

         
 
         
            Makes 24
            
 
            Prep time 15 minutes
            
 
            Cooking time 25 minutes
            
 
            Suitable for freezing Prior to decorating
            
 
            
                

            
 
            For the cupcakes
            
 
            250g margarine, suitable for baking
 
            250g Vanilla Sugar >
            
 
            250g self-raising flour
 
            4 large eggs
 
            
                

            
 
            For the filling
            
 
            300g icing sugar
 
            250g butter
 
            7 tbsp Elderflower & Rose Syrup >
            
 
            1 drop red food colouring
 
            170g Rhubarb Jam >
            

         
 
         1 Preheat the oven to 180ºC/gas mark 4.
         
 
         2  Cream together the margarine and sugar and beat well until white and  fluffy. Add 3–4 tablespoons of flour, mix well, then beat in the eggs –  this prevents the mixture from curdling. Fold in the remaining flour. If  the egg mixture has curdled, just keep adding the flour a little at a  time, beating the mixture to ensure it is evenly distributed.
         
 
         3  Line two 12-hole tartlet or muffin tins with cupcake papers, and fill  each about two-thirds full with the mixture; this leaves room for  rising. Bake in the oven for 20–25 minutes until firm to the touch. Cool  on a wire rack.
         
 
         4  Put the icing sugar and butter in a bowl. Beat this until it is light  and fluffy, adding the Elderflower & Rose Syrup a tablespoon at a  time.
         
 
         5  If the mixture is too warm to pipe, transfer it to the fridge and leave  until it has solidified enough. If for any reason it’s too runny, just  keep adding icing sugar, a tablespoon at a time, until you’re happy with  the result.
         
 6  Scoop out a small walnut-size piece from the centre of each cooled  cupcake. Spoon a teaspoon of rhubarb jam into the centre and replace the  cut-out piece. Pipe the butter icing over and decorate. 
         
            LINKS
 
            > Elderflower & Rose Syrup, page 14
 
            > Rhubarb Jam, page 40
 
            > Make double the recipe and put half into a cake tin (it freezes) and use it to prep the base for Tipover Trifle (page 52). It’s also the same recipe sponge used for the Victoria Sandwich Cake on page 176.
 
            > Vanilla Sugar, page 108
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