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How to Use This Ebook


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





Introduction


Homemade gifts are those that are given with an extra ounce or two of love, a spoonful of originality and a jar-full of creativity. But homemade foodie gifts double those magic ingredients and tie them all up with a fancy ribbon.


There is a food gift for just about every occasion whether it be a birthday, Valentine’s Day, Mother’s Day or simply to welcome someone into their new home.


Some gifts aren’t necessarily everyday food. Fortune cookies, each filled with a personal message, candy-striped bags of light-as-a-feather marshmallows and pastel-coloured Love Heart sugar cubes are purely for the joy and laughs that they’ll bring and would be perfect for hen nights and weddings.


Receiving a box of homemade cookies is sure to brighten anyone’s day and make the world seem a better place. So let no occasion pass unnoticed and imagine how fabulous it would be to give a box of the richest brownies or a tin of the stickiest, salted caramels for no particular reason, just simply because it’s Friday, the sun is shining and you love someone. Any gift would be all the more special if you were able to grow or pick some of the ingredients yourself. A bumper crop of tomatoes can be turned into the most delicious chutney, an abundance of homegrown strawberries or a basket of windfall apples can be transformed into conserve, cordial or jelly. And no walk in the countryside is without its rewards, whether that be picking elderflower blossoms, juicy blackberries, damsons or sloes that can be infused in gin or turned into jams. For an extra touch, label your jars and preserves, not only with their contents but the day and location of the harvest.


Marmalade, seasonal jams and jellies can be made when the produce is at its very best and most plentiful. Squirrel the jars away in a dark cupboard or larder so that they are ready to bring out throughout the year or whenever the need arises.


Some gifts will need a little forward planning – flavoured vodkas or pickles need time to mature so if you’re planning to give them away immediately, be sure to attach instructions for serving and storing.


It isn’t just about what you make, it’s about the presentation too. Look out for pretty vintage tins, boxes and baskets. Keep a good supply of gift tags and beautiful ribbons in all the colours of the rainbow so that every tray of cookies or candies can be dressed up to the nines. Collect jars, bottles and boxes throughout the year so that they are always on hand to be filled with your homemade delights.
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IMAGINE HOW FABULOUS IT WOULD BE TO GIVE A BOX OF THE MOST COLOURFUL MACAROONS OR A TIN OF THE STICKIEST, SALTED CARAMELS FOR NO PARTICULAR REASON – JUST SIMPLY BECAUSE IT’S FRIDAY, THE SUN IS SHINING AND YOU LOVE SOMEONE.
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Coffee and Cardamom Toffee


Nougat with Cherries and Toasted Marcona Almonds


Pink and White Vanilla Marshmallows
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Turkish Delight


Homemade sweets and candies are always a pleasure to make and to receive. A box of sugar-dusted, rose-scented Turkish Delight is something we often associate with Christmas but would make a perfect Valentine’s or Mother’s Day gift packed into a box lined with waxed paper.


You could also try adding pure lemon extract and a drop of yellow food colour in place of the rosewater and pink colouring.


MAKES 20 PIECES


375g caster sugar


juice of 1 lemon


25g gelatine powder


100g cornflour


25g icing sugar


2–3 teaspoons rosewater


pink food-colouring paste


50g shelled unsalted pistachios, roughly chopped


sunflower oil, for brushing the tin


Tip the sugar into a medium-sized pan and add the lemon juice and 300ml of water. Stir over a low heat to dissolve the sugar, then bring gently to the boil.


Mix the gelatine with 75g of the cornflour and 200ml water and add to the pan. Stir constantly until the gelatine has dissolved, then continue to simmer very gently for 20 minutes until thickened.


Mix together the remaining cornflour and the icing sugar. Lightly oil a 20cm square baking tin with a depth of 4–5cm and line it with clingfilm. Lightly dust the clingfilm with some of the cornflour mixture, tipping out the excess.


Remove the pan from the heat and set aside to cool. Add the rosewater, food-colouring and pistachios and pour the mixture into the tin. Spread level and leave to cool for at least 4 hours or until completely set before cutting into squares and dusting with the rest of the icing sugar and cornflour mixture.


[image: image] Stored in an airtight container, these will keep for about a week.
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Coffee and Cardamom Toffee


There is something quite nostalgic and old-fashioned about toffee, but here it is given a contemporary twist with coffee and a hint of cardamom.


MAKES ABOUT 20 PIECES


sunflower oil, for brushing the tin


125g unsalted butter, diced


200g caster sugar


75g molasses sugar


2 rounded tablespoons golden syrup


2 teaspoons instant coffee granules


½ teaspoon ground cinnamon


pinch of salt


5–6 cardamom pods


Brush the inside of a 17cm square baking tin with sunflower oil.


Place all the ingredients except the cardamom pods in a medium-sized pan and add 75ml water. Crack the cardamom pods using a pestle and mortar; remove the green husks and finely grind the little black seeds. Add to the pan and place over a low to medium heat. Stir to melt the butter and completely dissolve the sugars.


When the sugars have dissolved, raise the heat slightly and bring the mixture to the boil, stirring from time to time. Continue to cook steadily until the toffee registers 126°C/260°F (hard ball stage) on a sugar thermometer.


Remove the pan from the heat, give the toffee a quick whisk and pour into the greased baking tin. Leave to cool and harden before breaking into pieces and packaging in waxed paper.


[image: image] Stored in an airtight container, the toffee will keep for about a week.
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Nougat with Cherries and Toasted Marcona Almonds


I have suggested using orange blossom-scented honey for this nougat but you could just as easily use any good-quality, fragrant variety. You could also swap the almonds for blanched, toasted hazelnuts and dried figs and cranberries for the cherries and apricots. Make the nougat the day before you plan on eating it so that it has plenty of time to harden and set.


MAKES ABOUT 20 SQUARES


2 large sheets of rice paper


100g blanched Marcona almonds


50g shelled, unsalted pistachios


100g natural coloured glacé cherries


50g dried apricots


175g clear orange blossom honey


300g caster sugar


2 tablespoons water


1 large egg white


pinch of salt


Preheat the oven to 180°C/350°F/gas mark 4. Lightly grease a 15cm square tin with a depth of 5cm, and line the base and sides with a sheet of rice paper.


Lightly toast the almonds and pistachios in a baking tray in the oven until pale golden brown. Remove from the oven, allow to cool, then roughly chop. Cut the cherries in half, tip them into a sieve and rinse under cold running water. Dry well on kitchen paper. Roughly chop the dried apricots.


Place the honey, caster sugar and water in a medium pan. Set the pan over a medium heat, stirring occasionally until the sugar has dissolved. Increase the heat, bring the mixture to the boil, and continue to cook for about 10 minutes, until it reaches 164°C/327°F on a sugar thermometer. Remove the pan from the heat.


Whisk the egg white with a pinch of salt in a large heatproof bowl until it holds soft peaks – I recommend a free-standing mixer as it will make the process a lot easier. Continue to whisk while adding the hot honey caramel mixture in a steady stream. Keep whisking until the mixture stiffens, thickens and turns pale cream-coloured. Add the nuts and dried fruit and stir to combine. Spoon into the prepared tin and spread level. Press another sheet of rice paper on top and set aside to cool.


Once cold, tip the nougat out on to a board and cut into pieces.


[image: image] Package in small quantities in transparent cellophane bags. Stored in an airtight container, the nougat will keep for 4–5 days.
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Pink and White Vanilla Marshmallows


Homemade marshmallows are the stuff of dreams! They are light as pink fluffy clouds, oh-so-sweet and with just a hint of pure vanilla extract. Cut into squares and package into pretty pink- and white-striped bags for hen nights and girly birthday parties.


MAKES ABOUT 30


1 tablespoon icing sugar


1 tablespoon cornflour


2 tablespoons powdered gelatine


400g granulated sugar


50g golden syrup


2 large egg whites


pinch of salt


1 teaspoon vanilla extract


pink food colouring paste


Mix the icing sugar and cornflour in a small bowl. Lightly grease a 23cm square tin with a depth of about 5cm with a little sunflower oil and dust with the icing sugar and cornflour mix, tipping out and reserving the excess.


Measure 6 tablespoons of cold water into another small bowl, sprinkle over the gelatine and set aside.


Tip the sugar into a medium-sized pan, add 250ml water and the golden syrup and place the pan over a medium heat until the sugar has dissolved. Bring the mixture to the boil and continue to cook steadily until the syrup reaches 120°C/250°F on a sugar thermometer. Remove from the heat, add the sponged gelatine and stir until thoroughly combined and the gelatine has melted.


Place the egg whites in the bowl of an electric mixer fitted with a whisk attachment. Add a pinch of salt and whisk until the whites hold a stiff peak. Add the vanilla and the hot gelatine syrup in a steady stream and continue to whisk for a further 3–4 minutes, until the mixture will hold a ribbon trail when the beaters are lifted from the bowl.


Pour half the mixture into the prepared tin in an even layer. Add a tiny amount of pink food colouring paste to the remaining mixture and stir until evenly coloured. Pour the pink marshmallow over the white and leave to set (at least 2 hours).


Once the marshmallow has completely set, dust the work surface or a board with the remaining icing sugar and cornflour mixture. Carefully tip the marshmallow out on to the prepared board and cut into squares, using a sharp knife. Dust the individual marshmallows before packaging.


[image: image] Package in striped paper bags.
Stored in an airtight box, the marshmallow will keep for 3 days.
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Lollipops


Use food-colouring pastes to tint these lollies whatever shade you desire. The colours are stronger, more varied, and each little pot seems to last for ever. If you can’t get hold of a lolly mould, try setting the lollies in very well-greased round cutters or crumpet rings placed on a sheet of baking parchment. Remove the rings just before the lollies set solid, and firmly press a lolly stick into each one. Or you could try making them free-form for a more homemade look!


MAKES 6 LOLLIPOPS


sunflower oil, for greasing


300g granulated sugar


150g golden syrup


½ rounded teaspoon cream of tartar


2 teaspoons peppermint or lemon extract


2 contrasting food colouring pastes


Grease a 6-hole lolly mould with sunflower oil and line the bottom of each hole with a heart shape of greased baking parchment.


Tip the sugar and syrup into a small pan. Add the cream of tartar and 175ml of water. Set the pan over a gentle heat and warm slowly until the sugar has dissolved. Bring to a steady boil and continue to cook for about 10 minutes, until it reaches the ‘hard crack’ stage, 154°C/310°F on a sugar thermometer. Immediately remove from the heat and add the peppermint or lemon extract, swirling the pan to mix in evenly.


Pour roughly three-quarters of the mixture into a small warmed bowl and the rest into another. Add one of the food colourings to the larger quantity and the other to the smaller amount. Stir quickly until each mixture is evenly coloured.


Spoon the first mixture into the greased lolly moulds. Drizzle with the second mixture and lightly swirl the two together using a wooden skewer. Place a lolly stick into each lolly and leave to set until solid and completely cold before removing from the moulds.


[image: image] Wrap individually in cellophane.
The lollies are best eaten on the day of making.
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Macarons


Making these delicate macarons can become seriously addictive – there is no end to the colour and flavour varieties you can create. Use food colouring pastes rather than the liquid variety to tint the macaron shells, a small pot will colour hundreds of macarons and the selection of colours now available is vast.


Sandwich the macarons with any number of fillings to match the colours – lemon curd, jam, buttercream or ganache are all perfect.


MAKES ABOUT 20 MACARONS


150g icing sugar


75g ground almonds


2 large egg whites


pinch of salt


35g caster sugar


pink, green, yellow or lilac food colouring paste


Preheat the oven to 170°C/325°F/gas mark 3 and line 2 solid baking sheets with non-stick baking parchment.


Sift the icing sugar and ground almonds together into a bowl.


Place the egg whites in the bowl of a free-standing electric mixer fitted with a whisk attachment. Add the salt and whisk until the egg whites form soft peaks. Add the caster sugar a teaspoon at a time, whisking well after each addition. Continue whisking until the mixture is stiff and glossy.


Add the food colouring paste, using the point of a wooden skewer and mixing well to colour the mixture evenly. Fold the icing sugar and ground almonds into the mixture using a large metal spoon.


Fit a piping bag with a 1 cm plain nozzle and pipe 5cm discs on to the baking parchment. Dampen the tip of your finger and gently flatten the top of any macaroons that are peaky, then give the tray a sharp tap on the work surface to knock out air bubbles. Set aside for 30 minutes to allow the mixture to settle, then bake on the middle shelf of the preheated oven for 9–10 minutes.


Remove from the oven and leave to cool on the tray.


Once completely cold, sandwich the macarons together with jam, cream, buttercream or ganache and serve.


[image: image] Package up in brightly coloured boxes, tied with a ribbon. Once filled, the macarons can be kept in the fridge for a couple of days.
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Chocolate and Cinnamon Swirl Meringues


These meringues are big, pillowy sugary treats. The method of adding hot sugar to the egg whites means that once cooked the insides of the meringues stay chewy and marshmallowy while the outside is crisp.


MAKES 4–6 LARGE MERINGUES


300g caster sugar


4–5 large egg whites, weighing 150g


pinch of salt


2 tablespoons cocoa


1 teaspoon ground cinnamon


Preheat the oven to 200°C/400°F/gas mark 6 and line a large, solid baking sheet with non-stick baking parchment.


Tip the sugar into a small roasting tin and place in the preheated oven for about 7 minutes, or until the sugar is hot to the touch. Meanwhile, place the egg whites in the bowl of a free-standing electric mixer fitted with a whisk attachment. Add the salt and whisk until frothy.


Turn the oven down to 110°C/225°F/gas mark ¼.


Quickly tip all the hot sugar on to the egg whites in one go and continue to whisk on high speed for 8–10 minutes, until the meringue mixture is very stiff, white and cold.


In a small bowl mix together the cocoa and cinnamon. Tip the cocoa mixture into the meringue and, using a large metal spoon, very lightly fold in, using two or three strokes. The trick is to keep the mixture quite marbled in appearance.


Spoon the mixture on to the prepared baking sheet in 4 or 6 equal-sized, peaky meringues. Cook on the middle shelf of the preheated oven for 1 ½–¾ hours, or until dry and crisp. Remove from the oven and leave to cool on the baking sheet.


[image: image] Package in cellophane bags tied with a contrasting ribbon and a label with serving instructions – the meringues are delicious eaten on their own or with lightly whipped double cream and maybe a scattering of raspberries. They will keep for 3–4 days in an airtight box.
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Pink Raspberry Swirl Meringues


Package these large clouds of raspberry swirled meringues in individual boxes lined with paper or in cellophane bags. They are delicious eaten on their own or with a generous spoonful of softly whipped double cream and a handful of fresh raspberries.


MAKES 4–6 LARGE MERINGUES


300g caster sugar


4–5 large egg whites, weighing 150g


pinch of salt


½ teaspoon red food-colouring paste


2 tablespoons raspberry flavouring, optional


3–4 tablespoons (25g) freeze-dried raspberry crispies


FOR PISTACHIO AND COCONUT MERINGUES


50g desiccated coconut


50g unsalted and shelled pistachio nuts, finely chopped


Preheat the oven to 200°C/400°F/gas mark 6 and line a solid baking sheet with non-stick baking parchment.


Put the sugar into a small roasting tin and heat in the preheated oven for about 7 minutes, or until hot to the touch.


Place the egg whites and salt in the bowl of a free-standing electric mixer and whisk until light and foamy. Remove the hot sugar from the oven and turn the temperature down to 110°C/225°F/gas mark ¼. Quickly tip the sugar on to the egg whites and whisk on medium speed for 8–10 minutes, until the meringue is very stiff, white and cold.


Using a wooden skewer, dot the food colouring and drizzle the raspberry flavouring over the meringue mixture, then scatter over the raspberry crispies. Using a large metal spoon, very lightly fold in, using 3 or 4 strokes of the spoon, so that the meringue is marbled with pink.


Spoon the mixture on to the prepared baking sheet in 4–6 large peaky meringue shapes, and bake on the middle shelf of the preheated oven for 1 ½–1¾ hours, or until crisp. Remove from the oven and leave to cool on the baking sheet.


[image: image] Package in pretty boxes or cellophane bags. See here for serving suggestions. They will keep for 3 days in an airtight box.



VARIATION:
Pistachio and Coconut Meringues


Make up the basic meringue, then add the desiccated coconut and the pistachios and fold in, using a large metal spoon. Divide the meringue into 4–6 even-sized portions and place on the baking sheet. Cook in the preheated oven for 1½–1¾ hours, then remove from the oven and leave to cool on the baking sheet.
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Raspberry and Rose Chocolate Wafers


A box of these chocolate wafers would make an ideal gift for Mother’s Day – they are easy enough for little hands to make as the only cooking required is to melt the chocolate.


Freeze-dried raspberries are available on-line or from good health food shops. As an alternative you could top the chocolate wafers with candied stem ginger or chopped dried fruits and nuts.


MAKES ABOUT 24 WAFERS


150g best-quality dark chocolate (72% cocoa solids)


150g best-quality white chocolate


3–4 tablespoons freeze-dried raspberry crispies (approx. 25g)


3–4 tablespoons crystallized rose petals


3–4 tablespoons pink sugared rose chips or sugar sprinkles


Line 2 large baking sheets with non-stick baking parchment.


Break the dark and white chocolate into pieces and melt separately in heatproof bowls set over pans of barely simmering water. Stir until smooth, remove from the heat and cool slightly. Spoon heaped teaspoonfuls of melted chocolate on to the prepared baking sheets, spreading the chocolate into discs with the back of the spoon. Scatter with the raspberry crispies, rose petals and rose chips or sugar sprinkles.
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