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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


Throughout the days, weeks and months of writing this book my kitchen has been a joy and filled with a constantly changing and seasonal spread of the best available fruit from gardens, farmers markets, specialist suppliers and growers. And just when I think I’ve overloaded on one type of fruit along comes another – overlapping in a way that revitalises my mind, body and cooking. Although this book isn’t necessarily season specific, it’s impossible to ignore the fact that fruit (or any produce for that matter) eaten at optimum ripeness and harvested or picked at it’s peak is not only better for you, it tastes far superior and is often cheaper. If you are lucky and green fingered enough to grown your own produce, either in your garden or allotment, then you’ll appreciate the thrill of walking to the end of the garden, trug or basket in hand, to select the best of the days offerings – still warm from the sunshine or glistening in rain drops.


In the depths of Winter, when almost all of our native fruits in the UK are still a way off, I am glad for the cheering bowl of citrus fruits that greets me in the morning when I venture into the kitchen. Lip puckering grapefruits and oranges both regular and blood, or smaller varieties such as juicy clementines and mandarins provide a much needed hit of vitamin C to boost the immune system and help keep colds at bay. A large bowl of mixed citrus fruit, cut into neat segments and perhaps adorned with some pomegranate seeds, passion fruit or blueberries is just the kind of breakfast that one needs on darker days.


As Spring comes knocking my thoughts turn to rhubarb – starting with the almost neon pink forced varieties which also makes a fantastic breakfast when lightly stewed and served with natural yoghurt and a good scattering of granola (homemade if you’re of that persuasion). What follows is a profusion of berries with enough variation to keep even the most jaded cook happy. There’s preserving to be done, ice cream and sorbets to be made and light summery cakes and desserts aplenty. On the whole, I prefer to reserve berries for use in sweet cooking but late summer raspberries and blackberries work well with grouse and other early game.


To spoil us further in the balmy summer months we are blessed with stone fruits; cherries in colours from blushing pink and yellow to red and deep purple, apricots, plums, greengages, damsons and peaches and nectarines with their downy skin. Peaches are possibly one of my favourite fruits, both yellow and white fleshed, round or flat shaped and churned into ice cream, baked into a pie or sliced and served alongside rich, creamy buffalo mozzarella – or simply eaten in the hand with juice dripping down my chin. And I’m not sure anyone can resist a paper bag full of juicy deep red cherries – always buy double the amount you need for cooking a particular recipe as you’ll start eating them before you get home, guaranteed.


Orchard fruits now have a greater significance in my cooking as we have a selection of apple and pear trees in our garden. With my plans to add quince and plum to the mix I’ll be finding inventive ways to use what I hope will be a plentiful harvest each autumn. I’m sure that I’ll be able to find willing tasters for my apple caramels, and apple pies never fail to please, but I also have an apple press on my wish list for making homemade cider and juice which will no doubt make the most of what can’t be cooked with, eaten or given away.


Throughout the year brightly coloured tropical fruit is in constant supply. Mangoes are grown from South America to India, South East Asia and beyond and vary in size, shape and sweetness. They have thousands of uses and can be diced into salsa and salads, whizzed into smoothies, lassis and cocktails. Many tropical fruits pair well with searing hot chillies, salty dressings and fresh herbs in salads and sauces – the cooling sweetness of the fruit tempering the chilli’s bite. Melons are plentiful in the European summer months as any market in France, Italy or Spain will demonstrate, and what could be nicer than a plate of wafer-thin slices of salty Parma ham served alongside juicy melon wedges on a hot summer day?


This book is a collection of recipes that reflect the way I like to cook and eat, using fruits that are widely available rather than the obscure and unusual. Within these pages are recipes for preserving including marmalades, jams, curds and pickles and I have included recipes for drinks – both alcoholic and otherwise. Peach shrub is new discovery and a recipe that can be adapted to suit other fruits such as berries, apricots and plums, and although refreshing diluted with soda water as a long drink it can be added to your cocktail experiments, perhaps with a dash of bourbon and ginger ale. In each chapter you’ll find a wide selection of baking ideas, from crisp wafer biscuits for serving with cheese and cakes laden with berries to soufflés, pies, tarts and doughnuts. The book is divided into five chapters of fruit varieties and each chapter contains recipes for both sweet and savoury dishes which really only scratch the surface of this wonderfully inspiring subject. I wish this book had been four times as long!


I’d like to point out a few notes on commonly used ingredients in my recipes. When using eggs always use the size stated in a recipe and organic or free range as a matter of principle. I tend to use sea salt flakes (such as Maldon) as I feel that this gives a better flavour than regular table salt. I always recommend that you use unsalted butter, particularly for baking, and add salt to taste. With other dry ingredients such as flour, sugar and chocolate I use the best available or to fit my budget. Dried fruit and nuts should be fresh – which sounds like a contradiction but nuts do have a tendency to turn rancid if well past the use-by dates.


As I write these words Seville oranges have just started to make an appearance in the shops and I am looking forward to a weekend of marmalade making. Grapefruits are at their juicy best and blood oranges are hot on their heels. I’m already eagerly anticipating what the coming months have to offer from the garden, orchard and fruit farm.
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Bergamot and Mandarin Mini Financiers


Orange Bitters


Chocolate Orange Delice


Blood Orange Granita


Bergamot Syrup


Caramelised Mandarin Salad
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Fromage Frais Panna Cotta with Blood Orange Jelly


Orange and Anise Biscotti


Lemon and Poppy Seed Madeleines
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Lime Marshmallows with Passion Fruit Sherbet


Citrus Marmalade


Seville Orange Marmalade with Whisky and Ginger


Bergamot Preserve


Orange and Beet Salad


Orange-scented Churros with Caramel Orange Chocolate Sauce


Portuguese Lemon Tarts


Slow-cooked Shoulder Lamb with Oranges


Spring Salad with Lemon Dressing and Goat’s Cheese Toasts


Thai Pomelo Salad with Lobster and Crab


Tuna Crudo Salad with Pink Grapefruit and Citrus Dressing








A ray of sunshine in the dark months of a northern European winter, a bowl of citrus fruit brings joy to my kitchen and cooking. From leafy little mandarins and clementines to sweet, juicy blood oranges and grapefruit in colours ranging from the palest yellow to nearly crimson – barely a day goes by without me either eating or cooking with citrus fruit in one way or another.


I am constantly dazzled by the variety of dishes that can be created from citrus fruit. They are surely the most varied and versatile of all the fruits, the skin, juice and flesh all having a myriad of uses with almost nothing going to waste. From preserves, pickles and drinks to cakes and bakes through to salads, sauces and dressings, and taking inspiration from all corners of the globe, this subject is worthy of a book all of its own.


I always eat fruit for breakfast and when grapefruits are plentiful during the winter months I can’t get enough of them. Skin and segment a mixture of white, pink and ruby grapefruits and perhaps a couple of blood or regular oranges and add a handful of blueberries, passion fruit or pomegranate seeds. This breakfast is a real wake-up call for the senses.


The start of the short Seville orange season in January is eagerly awaited by cooks like myself, who snaffle bags of the wrinkly, slightly gnarly fruits whenever they see them. Thick-skinned, loaded with pips and not overly pleasant to eat raw, their bitterness and high pectin content are perfect for marmalade making. Blood oranges also have a short season and were originally grown in Italy, Sicily and Spain. Depending on variety, they are sweeter than normal oranges with a flesh and skin that range in colour from being lightly tinged with a pink blush to the Moro variety, that towards the end of the season can have an almost burgundy-coloured flesh. They can be used whenever a recipe calls for regular oranges but are especially wonderful in simple jellies, dressings or juices, where their distinct flavour and colour really shine.


Bergamot is another short-seasoned fruit and one that is gaining in popularity and availability. With their pale yellow-coloured flesh, not dissimilar to a lemon, these fruits pack a punch with a highly fragrant scent that provides Earl Grey tea with its distinct perfume and make a wonderful syrup or palate-cleansing sorbet.


If a recipe calls for only the juice of an orange or lemon, remove the peels with a vegetable peeler and either slip them into a jar of caster sugar to make scented sugar or dry on a baking tray in a low oven and store in an airtight jar. Two or three strips used in a stew will give it a deeply aromatic citrus note. Or you could make my Orange Bitters. If you only need half a lemon, slice the remainder, store in a bag in the freezer and slip a frozen slice or two into a G&T.


When grating zest, always grate the fruit directly over the bowl or pan that you are using to catch any precious oils that are released from the skin. Citrus juice provides an acidic balancing note to dishes, instantly bringing food to life – a squeeze of lemon or lime juice can transform a salad or simple grilled meats and fish.






Bergamot and Mandarin Mini Financiers


The bergamot season is relatively short, so, as with Sevilles, you need to snap them up when you see them. Bergamots can vary in size and colour from that of a small lemon to a large orange, and from yellow to pale green and almost orange, but the moment you press the oils from the skin and breathe in the scent, you’ll be certain of what’s inside. Bergamots are used to flavour Earl Grey tea and this marmalade variation has the same intense perfume. Tiny delicate morsels such as these seem almost innocent due to their size, but these little cakes pack a punch flavour-wise. If you can’t find bergamots, or they are out of season, simply use a large lemon.


makes 36 mini muffin-sized cakes


75g plain flour, plus extra for dusting


125g ground almonds


150g icing sugar


¼ teaspoon baking powder


125g unsalted butter, diced, plus extra, melted, for greasing


1 tablespoon clear fragrant honey


finely grated zest of 1 bergamot


finely grated zest of 1 mandarin


3 large egg whites


a pinch of fine sea salt


For the bergamot syrup


juice of 1 bergamot


juice of 2 mandarins


4 tablespoons caster sugar


Equipment


2–3 x 12-hole mini muffin tins or 12-hole muffin tin


Preheat the oven to 180ºC/gas mark 4. Lightly grease the muffin tins with melted butter and dust with a little flour, tapping out the excess.


Sift the flour, ground almonds, icing sugar and baking powder onto a sheet of baking parchment.


Melt the butter in a small saucepan over a low heat, then cook for a couple of minutes until it starts to smell nutty and turns a deep golden brown, swirling the pan to ensure that it browns evenly. Pour into a bowl, add the honey and zests and leave to cool slightly.


In a separate bowl, whisk the egg whites with the salt until they will hold soft peaks. Add the sifted dry ingredients and fold in using a large metal spoon. Pour the melted butter around the edge of the bowl and carefully fold into the batter, being careful not to knock out too much air. Fill three-quarters of each muffin tin hole and bake on the middle shelf of the oven for 10 minutes until well risen and golden brown.


Meanwhile, combine all the syrup ingredients plus 5 tablespoons of water in a small saucepan and set over a low heat to dissolve the sugar. Bring to a gentle simmer and cook until reduced by half.


Leave the cakes to cool in the tins for 2 minutes, then turn out onto a wire rack. Brush the warm cakes with the syrup and leave until cold.
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Orange Bitters


Bitters are a wonderful way to add a retro twist to your cocktail making and are firmly back in fashion with the cocktail cognoscenti. Although easy to make at home, you will need to invest in some high-proof vodka, available online or from specialist spirit suppliers, and allow a few weeks for the orange and spices to infuse the spirit. This almost pure vodka is definitely not intended as a mixing vodka and should only be used in small quantities and with caution – in this case, a little really does go a long way. If you are making bitters when Seville oranges are in season, do use them in this recipe, but regular oranges will do.


makes 500ml


4 firm oranges, scrubbed in soapy water and dried


500ml 88%-by-volume vodka (176º proof)


1 large cinnamon stick, snapped in half ½ vanilla pod


6 green cardamom pods


1 teaspoon black peppercorns


1 teaspoon fennel seeds


1 teaspoon coriander seeds


Equipment


large jar with a tight-fitting lid


coffee filter papers or clean fine muslin


selection of small bottles


Preheat the oven to 120ºC/gas mark ½. Remove the peel of each orange using a vegetable peeler – you’re after long, thin strips with as little pith as possible. Line a baking tray with baking parchment and scatter the peel strips on top in a single layer. Place in the oven for 45 minutes–1 hour until dry but not browned.


Pour the vodka into the large jar and add the dried peels, cinnamon halves and vanilla pod. Using a pestle and mortar, bruise the cardamom pods to break the skins, then add the other whole spices and give them a light bashing, just enough to break them in half. Add to the vodka, screw the lid on tightly and give the whole lot a good shake to muddle the flavours.


Leave the jar in a cool, dark spot for 2 weeks but preferably at least 4, and shake the jar once a day. After a couple of days the orange peels will have begun to impart a wonderful glow to the vodka.


Strain the vodka through either a coffee filter paper or clean fine muslin into a jug. Pour into clean small bottles and get creative with cocktails.


Add a drop of orange bitters to a Martini or Champagne cocktail, or use to pep up a G&T. Or decant into small bottles to give as gifts to the cocktail enthusiast in your life – just add a note of caution regarding the alcohol content!
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Chocolate Orange Delice


This is a pulling-out-all-the-stops type of recipe – one that takes a little time and requires some skill, but it gives back in terms of impact. Think grown-up, fancy pants Jaffa Cakes.


While I appreciate that this recipe might seem long, in reality it’s two for the price of one. You can make it as I suggest or, if you only want petit fours, you could just make the orange pâte de fruit. Follow the instructions for that part, pour into a smaller tin (a lined 450g loaf tin would work well), leave overnight to set firm, then cut the pâte into shapes and toss in granulated or caster sugar, or dip in melted dark chocolate for a sophisticated spin.


For this recipe I suggest using a chocolate of 68–70% cocoa solids. This is my personal preference, and I think it gives a nice balance to the bitter orange, but if your taste is either for something sweeter or more bitter, feel free to use a lower or higher percentage.


serves 10–12


For the cake


75g unsalted butter, softened, plus extra for greasing


40g caster sugar


25g icing sugar


1 medium egg, beaten


¼ teaspoon almond extract


40g plain flour


¼ teaspoon baking powder


30g ground almonds


a pinch of salt


1 dessertspoon milk


75g dark chocolate, melted


For the pâte de fruit layer


3 oranges


4 mandarins


300g caster sugar


60g apple-based liquid pectin (certo brand)


2 teaspoons lemon juice


For the ganache


250ml whipping cream


40g light muscovado sugar


a pinch of salt


225g dark chocolate, finely chopped


50g unsalted butter at room temperature, diced


For the glaze


100g dark chocolate, finely chopped


45g unsalted butter


40g full-fat milk


15g clear honey


2 tablespoons cocoa powder


Equipment


20cm square cake tin


sugar thermometer


Start by making the cake. Preheat the oven to 170ºC/gas mark 3. Grease and line the tin with baking parchment. Cream the butter with both sugars until light and fluffy. Gradually add the beaten egg, a little at a time, beating well between additions and scraping down the sides of the bowl with a rubber spatula. Add the almond extract and mix again. Sift the dry ingredients into the bowl, add the milk and mix again until smooth. Spoon into the prepared tin, level and bake on the middle shelf of the oven for 9–10 minutes, or until pale golden and a wooden skewer comes out clean when inserted into the middle of the cake. Leave to cool in the tin for 2–3 minutes, then, using the baking parchment, carefully lift out onto a wire rack and leave until completely cold. Wash the tin, then line the base and sides with a sheet of clingfilm.


Spread the melted chocolate evenly over the top of the cake and leave to set. Carefully flip the cake back into the lined tin so that the chocolate is now on the underside.


To make the pâte de fruit layer, scrub one orange and two mandarins in hot, soapy water to remove any wax or dirt. Place in a saucepan, cover with cold water and bring to the boil, then simmer gently for 15 minutes until the skins are softened. Drain and leave to cool for a few minutes.


Cut a thin slice off the top of the softened fruit to remove the stalk end and discard. Cut the fruit into quarters and cut out any seeds and the central pithy core. Roughly chop the quartered fruit, tip into a food processor and whizz until nearly smooth. Push the pulp through a sieve and weigh the resulting purée – you will need about 200g. Squeeze the juice from the remaining fruit – you will need 350ml.


Tip half the sugar into a medium saucepan and add 2–3 tablespoons of water. Set over a low heat and dissolve the sugar without stirring. Bring the syrup to the boil and cook until it becomes a deep amber-coloured caramel. Off the heat, slowly and carefully add the juice, purée and remaining sugar. Stir until smooth, then return to a low heat to dissolve any hardened caramel. Pop a sugar thermometer into the pan, bring to a steady gentle simmer and cook until the mixture reaches 107ºC. Add the pectin and lemon juice, whisk to combine, then cook until the mixture again reaches 107ºC, stirring from time to time. Simmer at this temperature for 2 minutes, stirring frequently. Drop ½ teaspoon of the mixture onto a chilled saucer and leave for about 30 seconds – it should wrinkle when pushed with the tip of your finger. If not, cook for a further minute and test again. Slide the pan off the heat and remove the thermometer. Wait for the bubbling to subside, then pour on top of the cake. Leave for at least 2 hours until cold and set firm.


To make the ganache, in a small saucepan, bring the cream to the boil with the sugar and salt. Immediately remove from the heat and pour over the chocolate in a bowl. Mix until smooth and shiny before adding the butter and beating to combine. Pour over the set pâte de fruit, spread level with a palette knife and leave somewhere cool until set firm.


To make the glaze, melt the chocolate and butter with the milk and honey in a small saucepan over a low heat, stirring until smooth. Cool for 3 minutes or so before pouring over the ganache. Tap the tin on the work surface to spread level and leave until set before dusting with the cocoa.


To serve, cut into thin slices using a warmed, long-bladed knife.
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Blood Orange Granita


A wonderfully refreshing frozen dessert that doesn’t require any great skill or an ice-cream maker, granita is the rough, gritty cousin of smooth sorbet or unctuous ice cream.


serves 6


225g caster sugar


8–10 blood oranges, to yield 550–600ml juice


juice of ½ lemon


2 tablespoons Campari, plus extra for drizzling (both optional)


Equipment


large plastic freezer box


Tip the caster sugar into a medium saucepan, add 250ml of cold water and bring to the boil. Simmer for 2 minutes, then remove from the heat and leave to cool to room temperature.


Mix together the orange and lemon juices, and the Campari, if using. Add the sugar syrup and whisk to combine. Pour into the freezer box and freeze for 2–3 hours, ensuring it is sitting level. Remove from the freezer and, using a fork, scrape any ice crystals that have formed around the edges of the mixture back into the middle, but do not over-mix – you want large crystals or fine shards. Freeze for a further 2 hours and fork the crystals back again. When the whole mixture has frozen, use the fork to scrape the frozen orange syrup into fine, icy shards – it may well double in volume.


Keep frozen until ready to serve, piled into mounds in chilled bowls with perhaps an extra drizzle of Campari.






Bergamot Syrup


Bergamots (sometimes called sweet lemons or bergamotto) are the ugly sisters of the citrus world, with wrinkles and gnarls and an uneven skin tone. But cut one open and they turn into Cinderella. The smell is almost overwhelmingly citrus but with sweet, perfumed undertones, though the juice can be alarmingly bitter and sharp.


This syrup is delicious added to a glass of prosecco or cava for a citrus twist on a kir royale, but can also be made into a rather special sorbet. Simply add the juice of a lemon to half of the syrup and dilute to taste with about 500ml cold water, then churn in an ice-cream maker according to the manufacturer’s instructions.


makes about 1 litre


6 bergamots, scrubbed in hot, soapy water and dried


500g caster sugar


1 bay leaf


2 star anise


Remove the bergamot zest using the fine side of a grater or preferably a Microplane grater if you have one. Cut the fruits in half and press through a juicer – you should aim to have about 300ml of juice but a little over or under is fine.


Tip the zest into a saucepan with the sugar, bay leaf, star anise and 500ml of cold water and bring slowly to the boil. Simmer gently for 2–3 minutes until slightly thickened and then add the juice. Bring back to a simmer and cook for a further 2 minutes. Remove from the heat and leave to cool to room temperature.
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Caramelised Mandarin Salad


When we were young, my mother’s culinary repertoire for more fancy occasions included a dessert of caramelised oranges, served more often than not with a pile of creamed-filled brandy snaps alongside – a true 1970s classic. The oranges were sliced and lay in slightly bitter caramel juice, with crisp caramel shards on top – whether by design or not I was never sure. This is my updated, lighter and more refreshing version, which wouldn’t look out of place on a festive Christmas table. With or without the brandy snaps.


serves 4–6


8-10 mandarins or clementines – choose firm ones, which are easier to peel


100g caster sugar


juice of 2 large oranges


1–2 teaspoons rosewater or orange flower water


seeds from ½ pomegranate


50g shelled pistachios, roughly chopped


2–3 sprigs of mint, roughly chopped


For a more elegant look to the finished salad, rather than using your hands to peel the mandarins, cut a thin slice off the top and bottom of each and sit them upright on the chopping board. Using a sharp, serrated knife, and working from top to bottom, cut the peel away in strips using a sawing action. Try to cut all of the pith away, leaving the fruit in a neat barrel shape. Cut each mandarin in half through the middle and arrange in a serving dish.


To make the caramel, tip the sugar into a heavy-bottomed saucepan, add 2 tablespoons of cold water and set over a low–medium heat to dissolve the sugar without stirring. Raise the heat to medium, bring the syrup to the boil and cook until it becomes amber-coloured, swirling the pan to ensure that it cooks evenly.


Meanwhile, heat the orange juice until just below boiling in a separate saucepan or in a jug in the microwave. Slide the caramel pan off the heat and carefully add the hot juice – the caramel will splutter furiously, so keep your hands covered by a cloth and your face away from the pan. Return to the heat to melt any hardened caramel, bring to the boil and simmer for 1 minute. Remove from the heat, add the rosewater or orange flower water and leave to cool for a few minutes.


Pour the caramel over the mandarins and stir gently to coat the fruit. Leave for 1 hour or so for the caramel to flavour the little oranges and vice versa.


Scatter over the pomegranate seeds, pistachios and mint and serve.
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Cured Citrus Salmon


As the fish is cured rather than cooked or smoked in this recipe, you will need to source some sparkly, spanking fresh salmon for the best results.


This is an ideal dish to serve as a dinner party starter or at a festive meal, as it requires no last-minute cooking or fiddling around. Serve with a simple salad of lightly pickled cucumber and radishes and perhaps some rye or pumpernickel bread.


serves 8


1 large orange


2 limes


1 unwaxed lemon


3 tablespoons sea salt flakes, such as Maldon


2 tablespoons golden caster sugar


1 teaspoon juniper berries


1 teaspoon black peppercorns


1 teaspoon fennel seeds


½ teaspoon coriander seeds


1 star anise


4 tablespoons finely chopped dill


1 whole filleted side of salmon, skin on, weighing about 1kg, scaled and pin-boned


Equipment


2 large, shallow baking tins or trays


bag of flour or sugar, or a couple of food cans, as weights


Cover one tin or tray with a triple thickness of clingfilm, leaving plenty of excess draping over the sides for wrapping the salmon later.


Wash and dry the citrus fruits and finely grate the zests – if you have a Microplane grater, now is the time to put it to good use. Mix the grated zests with the sea salt flakes and sugar. Lightly crush the juniper berries, peppercorns and fennel and coriander seeds using a pestle and mortar and add to the salt mix. Break the star anise into small pieces and coarsely grind, then add to the salt mixture with half the chopped dill and mix well.


Scatter one-third of the salt mixture over the middle of the clingfilm-covered tin. Lay the salmon on top, skin-side down, and cover with the remaining salt mixture, pressing it into the fish with your hands. Tightly wrap the salmon in the clingfilm and cover with the second tin or tray topped with weighty food items. Leave the salmon to cure in the fridge for 48 hours.


Unwrap the salmon, scrape off as much of the salt as you can and pat dry with kitchen paper. Scatter the salmon with the remaining chopped dill and cut into thin slices with a sharp knife.
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Fromage Frais Panna Cotta with Blood Orange Jelly


Jelly and cream. It’s a combination that instantly brings to mind children’s parties – with little fancy shaped jellies in brightly coloured paper bowls sitting in a lake of cream or ice cream. This version, however, is more suited to adults. The contrast between refreshing blood orange jelly and the cool, slightly tangy panna cotta not only looks rather beautiful but is quite delicious too, especially when served with the Orange and Anise Biscotti.


serves 8


For the jelly


3 leaves of platinum-grade leaf gelatine


about 8 blood oranges, to yield 500ml juice


2 tablespoons caster sugar, or to taste


For the panna cotta


½ vanilla pod (or 1 teaspoon vanilla bean paste)


350ml double cream


75g caster sugar


1 strip of peel from an unwaxed lemon


4 leaves of platinum-grade leaf gelatine


550g fromage frais


Start by making the jelly. Soak the gelatine leaves in a bowl of cold water for 10 minutes to soften. In a small saucepan, bring 100ml of the orange juice and the sugar to just below boiling point over a medium heat. Stir to dissolve the sugar, then remove from the heat. Drain the gelatine and squeeze out any excess water – I also like to blot it quickly on a clean tea towel or kitchen paper. Add to the hot juice and whisk until it has melted. Pour into a jug, add the remaining orange juice and whisk again. Taste for sweetness, adding a little more sugar if needed. Divide the jelly between eight glasses, arrange on a tray and slide into the fridge to chill and set firm – this will take at least 2 hours.


Now make the panna cotta. If using the vanilla pod, slit it down its length with the point of a sharp knife and scrape the seeds into a small saucepan, then add the empty pod to the pan (or just add the vanilla paste). Add the cream, sugar and lemon peel and bring slowly to just below boiling point, then remove from the heat and leave for 20 minutes to infuse. Meanwhile, soak the gelatine leaves in a bowl of cold water for about 10 minutes to soften.


Return the infused cream to just below boiling point. Drain the gelatine and quickly blot dry before whisking into the cream. Add the fromage frais and whisk until smooth, then strain into a jug. Leave to cool slightly, then carefully pour over the set jelly. Cover the glasses with clingfilm and leave in the fridge for about 4 hours or until set.
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Orange and Anise Biscotti


I’m rather keen on these elegant, wafer-thin biscotti, which almost melt in the mouth and are ideal to serve alongside creamy desserts, sorbets or simply with vin santo and/or coffee. The uncooked mixture is softer than one would expect for biscotti, hence the need to bake it in a loaf tin rather than free-form, as is usual.


makes about 60


butter, for greasing


150g blanched almonds


4 large eggs


250g caster sugar


finely grated zest of 1 large orange


1 teaspoon vanilla extract


1–2 teaspoons lightly crushed anise seeds


375g plain flour


1 teaspoon baking powder


½ teaspoon bicarbonate of soda


a good pinch of sea salt flakes


Equipment


2 x 900g loaf tins


Preheat the oven to 170ºC/gas mark 3. Grease and line the base and sides of the loaf tins with baking parchment.


Tip the almonds onto a baking tray and lightly toast in the oven for 4 minutes until pale golden. Cool and roughly chop.


Whisk the eggs with the sugar for 2–3 minutes until light and foamy. Add the orange zest, vanilla and anise and whisk to combine. Sift the flour, baking powder, bicarbonate of soda and salt into the bowl, add the toasted almonds and combine.


Divide the dough in half, spoon into the prepared tins, spread level and bake on the middle shelf of the oven for about 30 minutes until risen, firm and golden. Leave to cool in the tins for 10 minutes, then turn out onto a wire rack and leave until completely cold. Reduce the oven temperature to 150ºC/gas mark 2.


Using a long, serrated bread knife, cut each loaf into slices no thicker than 2mm and arrange on baking parchment-covered baking trays. Bake in batches on the middle shelf for 15–20 minutes until crisp and very lightly toasted, swapping the trays around so that they cook evenly. Remove and cool on wire racks before serving. They will keep for up to 1 week in an airtight box.






Lemon and Poppy Seed Madeleines


This is a multi-cultural bake if ever there was one, with a nod to France from whence the buttery madeleine originated, a wink to the USA and Eastern Europe for the addition of poppy seeds and a cheeky grin to Great Britain for the nifty use of lemon curd. Madeleine tins can vary in size and shape, so the number of cakes that you’ll get from this recipe will vary according to whatever tin you’re using. They are best eaten on the day of making.


makes about 20


150g unsalted butter


175g plain flour, plus extra for dusting


1 teaspoon baking powder
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Cured Citrus Salmon
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Fromage Frais Panna Cotta with Blood Orange Jelly
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