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Introduction


It all began with a fig. I remember strolling down a dappled lane towards my friend’s organic farm in Northern California one late summer day. He had studied permaculture at university and was now devoted to growing nutritious food for the local community, using regenerative methods that improved the natural world around him. As we walked past a row of Meyer lemon trees that opened onto a field filled with vegetables and flowers, I noticed praying mantises and yellow-billed magpies, and the faint humming of bees could be heard all around. Surrounding the perimeter were impressive stalks of wild blossoming fennel and blackberry vines climbing into gnarled fig trees. We took refuge from the sweltering heat under the shade of one of the trees and gazed out onto the small farm. As I bit into the soft, syrupy fig, with its delicate skin and rich jammy texture, the connection between the vibrant land and the delicious food growing on it became clear. Even today, this is one of those memories that stresses its importance; we discover a lot about our food when we are more connected to the land where it is grown.


In recent times, more farmers have been moving away from intensive methods of farming in favour of practices that preserve the land and produce high-quality food. In homes and professional kitchens alike, cooks are increasingly seeking out more diverse ingredients. In an effort to find food that is fresher and more delicious, they are turning to farmers’ markets, veg box schemes and even their own gardens. This newfound interest is encouraging more farmers to grow high-quality produce and bypass suppliers to sell their products directly to consumers. This book celebrates both the beauty and the bounty of fruit, as well as the farms, orchards and gardens that nurture them.





My cooking journey started at Alice Waters’ Chez Panisse Restaurant in Berkeley, California, where I found myself nestled between boxes of freshly picked fruit. There were Kishu tangerines, Mara de Bois strawberries, and Suncrest peaches, and we could identify these fruits by their specific varieties because we worked closely with passionate farmers who grew for flavour, quality and diversity. Chez Panisse has always been an exemplary model of the farm-to-table movement. The relationships between the chefs and the farmers seemed to grow stronger every year and, through the restaurant, Alice proved that something as simple as eating was an agricultural act. These ethical principles grounded my work for years to come.


Eventually, I left behind my beloved home in California for London to work with Skye Gyngell at Spring Restaurant. Skye was joining forces with Fern Verrow Farm to bring fresh biodynamic produce to her restaurant in London. As the head pastry chef, I helped to foster the relationship between the kitchen and the farm. Working with Skye enabled me to expand the boundaries of my cooking, enhancing my creativity. Throughout the years, however, sourcing fresh ingredients and collaborating with farms have remained my primary focus. I helped to oversee the opening of Heckfield Place Hotel in Hampshire, England, and continue to collaborate with the growers of the on-site biodynamic market garden.


WHEN COOKING WITH FRUIT, LET SIMPLICITY BE YOUR GUIDE


Honest cooking begins with fresh, flavourful ingredients. It is easy to improve almost any dish by tasting the ingredients first. In the case of fruit, this means tasting for ripeness and flavour. In the opinion of a dear friend and sommelier, the best way to learn about wine is to drink it. It may seem that he is inviting us to drink wine to our hearts’ content, however, he is merely conveying the importance of tasting and drinking wine repeatedly. This principle applies to food as well – tasting frequently and registering the taste in your mind is a meaningful lesson in becoming a good cook. By doing so, you awaken your senses to freshness and quality. I hope this book will serve as a guide in appreciating the flavours already present in the ingredients, so that they may be prepared using simple techniques.


What do we mean when we say that something tastes delicious? Experts in the field of wine discuss aroma, body, temperature, texture, acidity, and how they interact. I believe the same can also be applied to cooking with fruit (after all, isn’t wine made from fruit?). By thinking critically about these characteristics, we can learn how to respond to them while cooking.


I have given measurements in the recipes when I believe they are essential. However, the amounts of salt, pepper, olive oil, acidity and even sugar may be determined by the varying flavour of the other ingredients. Not to mention your own personal preferences. Therefore, I encourage you to taste and discover how fruit changes with the seasons, as well as how it is altered by cooking. These little lessons will build your confidence in the kitchen and over time your reliance on recipes will fade as your intuition grows.
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HOW TO USE THIS BOOK


A NOTE ON INGREDIENTS


Fruit: All the fruit in this book is intended to be ripe and eaten in season. Fruit should be fragrant and heavy in the hand. Berries will be coloured all the way through, and stone fruits will give slightly when pressed near the stem. Stems and leaves are also good indicators of freshness, so look for those that are green and supple.


Vegetables, dairy and eggs: Vegetables are also in tune with the season. Milk is whole and cream is always double cream, suitable for whipping. Eggs are fresh, medium in size, and come from pastured chickens raised on farms that maintain high standards of animal welfare.


Meat, poultry and seafood: Animals that are farmed in harmony with nature are often healthier and produce better-tasting meat. Well-raised meat and poultry command a higher price, but it is worth paying what you can afford. Fish and shellfish should be fresh, from sustainable populations, and be wild-caught from fisheries or fishermen using environmentally responsible practices.


A NOTE ON EQUIPMENT


As someone who likes to cook, I take a lot of pleasure in cooking with my hands. My hands tear open ripe persimmons, pluck fresh herbs from their stems and massage vanilla seeds into sugar. I can gauge the ripeness of a peach or determine if strawberries are room temperature. With that said, there are a few basic pieces of equipment that I find useful to have in the kitchen. It will also help to read the recipe through before you begin. Well-made equipment and utensils increase the joy of cooking. If you’re someone who regularly indulges in cooking or baking, chances are you already have most of the equipment needed for the recipes in this book. Here’s the equipment I used to bring these recipes to life:


Fruit cutting board: Find a cutting board that is exclusively used for slicing fruit. A small wooden cutting board is easily affordable and takes up little space in the kitchen. It prevents fruit from mingling with undesirable flavours like onions or garlic, and is a simple way to improve your enjoyment of fruit.


Kitchen scales: For the best, most consistent results when following the recipes in this book, use kitchen scales and measure the ingredients in grams.


Sharp knives: Most cooking can be done with a sturdy, sharp chef’s knife and a small well-made paring knife. A bread knife is also handy. When working with fruit, a tourné (or bird’s beak) knife is useful for hulling strawberries or removing cores. Personally, I find a small serrated paring knife ideal for slicing through stone fruit, or fibrous rhubarb. Higher quality knives are sturdier and will keep a sharp edge for longer. Thankfully, nowadays there are numerous cost-effective options that provide excellent quality. Keeping your knives sharp is essential for supreming citrus, as well as chopping vegetables and trimming meat. Fresh herbs also stay fresher when chopped with a well-honed blade.


Ovenproof casserole: This is the preferred dish for Braised Pork Shoulder with Cider and Caramelized Apples or North African Scented Lamb with Plums. It is also great for making jams and marmalades, cooking large stone fruits into purées (here), and poaching fruit.


Cast-iron pan: I use a shallow 23cm (9in) pan for most of my daily cooking. It’s perfect for Pan-fried Duck Breast, Mackerel, Caramelized Apples or Buckwheat Crêpes. If you don’t have a cast-iron pan, then use a heavy-bottomed stainless steel or enamelled pan.


Ceramic roasting tray: For all your roasted fruit needs. Most of the recipes in this book were tested using a 20–22cm (8–8½in) ceramic roasting tray.


Food processor and blender: I do love the efficiency of a well-made food processor and blender. I use the food processor to blitz berries for sorbet, or even mix nut-based cakes. The Almond Cake with Greengages and Fennel Cream, Hazelnut and Pear Cake with Espresso and Almond Marmalade Cake all come together easily in a food processor. I reserve the powerful blender for blending the Delicata Soup with Apples, Brown Butter and Fried Sage, making Mint Ice Cream and even mixing the Ginger Cake.


Stand mixer or electric whisk: This is used for sabayons, semifreddos, Swiss meringues and the Coconut Rum Cake.


Ice-cream maker: Store-bought ice cream, including many artisanal brands, often contains added emulsifiers and preservatives. By making ice cream at home, you can avoid these additives, and control the amount of sugar. It’s also a great way of showcasing ripe fruit at the peak of its season.


Bowl, whisk, spatula and wooden spoon: Most of the recipes in this book can be made by simply using a bowl, whisk, spatula and wooden spoon. You’ll find them useful for making salads, vinaigrettes, sauces and mayonnaise. A large bowl is handy when straining cooked fruit, cooling an ice-cream base or mixing mincemeat.


IN THE WORDS OF THE FARMER


Throughout the book you will find passages written by farmers who share their stories and thoughts on what it takes to grow delicious, quality fruit. We rely on farmers to create the optimal growing conditions for nutritious, flavourful produce, to know when to harvest it at peak ripeness and how to preserve its integrity during transport. When writing about fruit, I felt the story was incomplete if I alone tell it. The farmers’ thoughts and observations connect us more deeply to the food we love.


FLAVOUR CHARTS


Every fruit section is accompanied by a chart that suggests how the fruit may be paired with various flavours. One of the greatest joys of cooking is that of discovery. These flavour charts are intended to arouse your own creativity and encourage you to adapt recipes or develop new dishes of your own. You may prefer to cook with flavours that you feel are underrepresented in these charts or find that some of the pairings do not suit your personal tastes. In that case, I hope you will be inspired to create your own flavour pairings, and from there expand your creativity.
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TECHNIQUES FOR COOKING WITH FRUIT


Purées for Sauces, Ice Creams and Sorbets


Fruit purées are a valuable ingredient to have in the kitchen. They serve as a base for both savoury or sweet sauces, and can be transformed into ice creams and sorbets. They also make nice additions to vinaigrettes or cordials. Purées come to the rescue when you have soft, slightly damaged, or overripe fruit that you don’t want to go to waste. As long as the fruit itself tastes good, the resulting purée will taste equally delicious. The techniques used to transform a whole fruit into a purée will greatly impact the flavour and texture of the final product, and vary depending on the fruit. Most fruit will fall into two categories: what I refer to as no-heat purées and flash-heat purées. For helpful tips on freezing these purées for future use, see the Notes on Freezing Fruit.


No-heat purées


As the name suggests, these purées are made by blending fresh fruit directly, preserving the vibrant flavours that would otherwise diminish with the introduction of heat. Summer berries like strawberries, blackberries, raspberries and mulberries, as well as soft persimmons are best when undamaged by heat. A whisper of sugar added to fruit such as berries will help to release the natural juices when puréed. Start with 1 teaspoon of sugar for every 300g (10½oz) of fruit if the fruit is very ripe, increasing it by 2 teaspoons if the fruit seems firm.


For soft berries: Ensure the berries are clean and dry, removing any mouldy or bruised ones that may impact the final flavour. Place the fruit into the bowl of a food processor and scatter the sugar over the top. Blend until everything is nice and smooth. Alternatively, you can use a stick blender and a large bowl, but it is best to avoid a stand blender, as its strong, sharp blades may break through the seeds, imparting a bitter flavour and sandy texture. Transfer the purée to a fine-mesh sieve nestled over a clean bowl and begin to press the purée through the sieve. I find the back of a ladle is the most effective way of extracting the purée, but a spoon or spatula will also work. Scrape the bottom of the sieve to pull away any precious purée clinging to it. The seeds can either be reserved or discarded. When making ice cream or semifreddo, I prefer adding smooth purée to the base, then stirring in some of the seeds for added texture.


For soft persimmons: Start with an astringent variety of persimmon (see here.) Check that the persimmons are ripe – they should be translucent and bursting through thin cracks in the flesh. Place a large-holed sieve over a bowl, remove the tops of the persimmons, and crush them into the sieve using clean hands. Then use the back of a ladle to push the remaining purée through the sieve, leaving only the skins to discard. Store it in a container with a piece of baking parchment placed on top to prevent further oxidation. The purée will keep in the refrigerator for 2–3 days or in the freezer for up to 3 months.


Flash-heat purées


In certain cases, a quick flash of hot heat is required to break down the fruit while preserving its fresh and vibrant flavour. This technique is particularly suitable for most stone fruits, as well as grapes, gooseberries, currants and rhubarb. For stone fruits, a quick burst of heat is necessary to penetrate the fruit and halt the enzymes that would otherwise lead to browning. When it comes to tougher fruits such as gooseberries, currants and rhubarb, a short cooking time helps soften the fibres and break down the fruit. Introducing a small amount of water to the pan serves a dual purpose: it prevents the fruit from burning from below, while creating steam that penetrates the fruit and speeds the cooking process. The precise amount of water needed will vary, with juicier fruits like peaches requiring less and fibrous fruits like currants and rhubarb demanding a bit more. Acid can also be added to preserve colour and enhance flavour, while a small amount of sugar will again help the fruit to break down. When adding the sugar, sprinkle a light spoonful over the fruit, avoiding the sides or bottom of the pan where it may easily burn. In all cases, you will want to cool the purée quickly to avoid overcooking. I transfer the cooked fruit directly into a clean bowl placed over another bowl filled with ice and stir to stop the cooking.


For stone fruits: While peaches should be blanched to remove their skins (refer to here), other stone fruits like apricots, cherries, nectarines, and plums can be cooked with the skins on. Slice the fruit in half and remove the stone. If the stones cling to the flesh, try to cut and remove as much of the flesh as possible. For apricots and plums, the stones can be cracked and kernels removed, then tied into a piece of muslin and placed into a pan with the fruit. (Alternatively, for cherries, peaches and nectarines, you may want to stir in a handful of peach leaves after cooking and just before chilling.) Place the fruit into a large saucepan or wide pot. If the fruit fills the pan more than halfway, then divide the fruit between two pans. Add a whisper of sugar, a squeeze of lemon juice, and just enough water to coat the bottom of the pan. Place over a high heat with a secure lid on top. Once the fruit begins to boil, use a whisk or potato masher to bash the fruit until it is fully submerged in its own liquids. Don’t worry too much if the fruit is not completely broken down at this stage. When it reaches a second boil, remove it from the heat. If using peach leaves, stir them into the purée at this point. Quickly and carefully transfer the purée to a bowl set over another bowl filled with ice and stir continuously until chilled. Pass the purée through a large sieve or food mill to separate the skins from the flesh. For a smoother purée, transfer it to a blender. Otherwise, store it in an airtight container with a piece of baking parchment placed on top to prevent further oxidation. This will keep in the refrigerator for 2–3 days.


For grapes, gooseberries and currants: Begin by rinsing the fruit under cool water, then pull the fruit away from the stems, and transfer to a saucepan or wide pot. If the pan is more than half full, divide the fruit between two pans. Add a whisper of sugar over the top of the fruit and just enough water to come 3–4cm (1½in) up the side of the pan. For grapes, consider adding a splash of red wine vinegar; for gooseberries add a squeeze of lemon or lime juice, then place over a high heat with a secure lid on top. When the fruit begins to boil, use a whisk or potato masher to crush the fruit until it is fully submerged in its own liquid. Check the side of the pan and if juices are beginning to sizzle or burn, reduce to a medium heat. Don’t worry if the fruit isn’t broken down at this stage. Once it comes to a second boil, check to see if the fruit has completely collapsed and if not, break it up with the whisk. Grapes and currants may require additional time to break down, so cook for another 3–4 minutes if needed. Quickly and carefully transfer the purée to a clean bowl placed upon another bowl filled with ice and stir to stop the cooking. Once the purée is room temperature, pass through a fine-mesh sieve using the back of a ladle, leaving only the skins and seeds behind. Scrape the bottom of the sieve to pull away the extra purée and store in the refrigerator for up to 4 days.


For rhubarb: Rhubarb tends to burn more easily, and therefore requires more monitoring. The day before you plan to cook the purée, rinse the stalks of rhubarb under cold water and remove the tops just under the leaves, as well as the tough bits near the ends. Chop the stalks into pieces the width of two fingers, and place them into a container. For every 250g (9oz) of rhubarb, add 1 teaspoon of sugar, and allow to macerate overnight. (If you are short on time, the rhubarb can be left for 2–3 hours in a warm corner of the kitchen. Use it once all the sugar dissolves and the rhubarb has begun to release its juices.) The next day, place the rhubarb into a pan along with all its liquid. If there is not enough liquid to coat 2–3cm (1in) up the sides of the pan, add a splash of water. At this point, I sometimes add a vanilla pod, or the zest and juice of a blood orange. Again, for every 250g (9oz) of rhubarb, add an additional 90g (3¼oz) of sugar. Cover and cook over a medium–high heat for 5–10 minutes until the rhubarb breaks down completely, stirring occasionally to prevent it from catching on the bottom. Transfer to a clean bowl placed over another bowl filled with ice and stir to stop the cooking. Once the purée is room temperature, you can blend it until it is silky and smooth. At this point, the rhubarb will keep in the refrigerator for up to 4 days.






PLAIN ICE-CREAM BASE



MAKES 1 LITRE (34fl oz)


400ml (14fl oz) double cream


400ml (14fl oz) milk


130g (4½oz) caster sugar


130g (4½oz) egg yolks (from 6–7 eggs)


1 tsp salt


Place the double cream, milk, sugar and salt into a heavy, non-reactive saucepan and place over a medium heat. Take two large bowls and add iced water in the largest bowl, nestling the other bowl inside. Sit a fine-mesh sieve over the top bowl and set it aside somewhere nearby.


Whisk the yolks in a separate bowl, then wrap a tea towel around the base to stabilize it. Once the milk mixture begins to simmer, gradually add the hot milk to the yolks, whisking constantly as you pour. (If your saucepan is too heavy to hold with one hand, then use a ladle or small cup.) Return the mixture to the pan and reduce to a medium–low heat. Gently cook, stirring constantly, until the mixture is thick enough to coat the back of a spoon. Remove from the heat and strain the mixture through the fine-mesh sieve into the cold bowl over ice. Once the ice cream base is properly chilled, pour into a container and store in the refrigerator overnight, or up to 3 days.






Jostaberry ice-cream


Jostaberries, in the simplest terms, are a cross between a gooseberry and blackcurrant, with a flavour that can be described just like that. This ice cream can also be made using blackcurrants, if jostaberries are hard to source.


SERVES 10–12


600g (1lb 5oz) jostaberries (stems removed before weighing)


100–200g (3½–7oz) caster sugar


500ml (18fl oz) Plain Ice Cream Base


Place the jostaberries into a pan and add a whisper of sugar over the fruit, avoiding the sides of the pan where the sugar may burn, then pour in just enough water to come 3–4cm (1–1½in) up the side of the pan. Place over a high heat with a secure lid on top to seal in the steam. When the fruit begins to boil, remove the lid and lightly bash the fruit until it is fully submerged in its own liquid. It is fine if the fruit is not completely broken down at this stage. If the sides are beginning to sizzle or burn, reduce the heat slightly and cover once again. Once it comes to a second boil, check to see if the fruit is completely broken down. If the fruit needs more time, cook for another 3–4 minutes. When the fruit is broken down, quickly and carefully transfer the purée to a bowl set over another bowl filled with ice, and stir continuously until chilled. Pass through a fine-mesh sieve using the back of a ladle, leaving only the skins and seeds behind. Scrape the bottom of the sieve to pull away the precious purée clinging to it.


Measure 450g (1lb) of jostaberry purée and place it into a blender jug with the ice cream base and 100g (3½oz) of sugar, then blitz until smooth. Alternatively, you can use a stick blender in the bowl, or even a whisk. Taste the ice-cream base and add more sugar, or purée if desired. Churn the mixture in an ice-cream maker following the manufacturer’s instructions.


Serving suggestions: Serve with cream and soft, pillowy Almond Meringues or with Sugared Rose Petals.






Loganberry Semifreddo


There are few better ways to enjoy fruit than in a cold, creamy, intensely flavoured semifreddo – especially one made with sharp, inky berries. However tempting it may be, wait until the berries are in full swing before making this. You will be rewarded with the flavour of sweet sun-ripened berries, which will make all the difference.


SERVES 8


neutral oil (like grapeseed), for greasing


320ml (11fl oz) double cream, chilled


340g (11¾oz) loganberry purée (see Note)


2 teaspoons lemon juice


3 egg yolks


110g (3¾oz) caster sugar


small pinch of salt


loganberry seeds (optional, see Note)


Measure two pieces of baking parchment, each approximately 40cm (16in) long. Take the first piece and fold the short ends into thirds like a letter. This will give you a long strip of baking parchment. Lightly oil a 450g (1lb) loaf tin and place the long strip of parchment across the middle of the tin. The ends will serve as handles when you need to release the semifreddo. Use the second piece of parchment to line the walls of the loaf tin, with plenty of overhang to cover the top of the semifreddo. Place the tin into the freezer.


Next, pour the cold cream into a large bowl. It may seem like a small amount of cream in such a large bowl, but you’ll need the space to add the sabayon later. Whip the cream until the whisk begins to leave streaks, but stop before the cream forms soft peaks. Put the cream into the refrigerator to keep cold while you make your sabayon.


Bring a pan of water to the boil and place the loganberry purée, lemon juice, egg yolks, sugar and salt into the bowl of a stand mixer and place on top of the pan of boiling water. Check to make sure the bottom of the bowl is not in contact with the water. Whisk continuously until the mixture thickens slightly (reaching around 80°C/176°F). Observe how the sabayon changes – the bubbles will go from large to small and the whisk will leave trails as the mixture thickens and becomes glossy. Immediately remove from the heat and transfer to a stand mixer fitted with the whisk attachment. Whisk on medium–high speed until the sabayon reaches room temperature or the bowl no longer feels warm to the touch.


Take the cream out of the refrigerator and gently whisk until it holds soft peaks. Working quickly but carefully so as not to lose the volume you’ve created, fold one-third of the loganberry sabayon into the cream using the whisk. Switch to a spatula and fold in the rest of the sabayon along with the seeds if you are using them. Take the loaf tin from the freezer and pour the semifreddo into the tin. Cover with the overhanging parchment and place it back into the freezer for at least 5 hours or overnight.


Twenty minutes before you are ready to serve, transfer the semifreddo to the refrigerator. Just before serving, get a tray or wide bowl and fill with warm water, then dip the tin into the warm water to help release the semifreddo. Use a tea towel to remove excess water from the bottom of the tin, then place the serving plate on the top of the tin. Carefully flip the semifreddo over, gently tugging on the overhanging parchment, until it falls onto the plate. If it won’t release from the tin, flip it back over and either dip it into the warm water again, or run a knife over the edges of the semifreddo until it is loose.


Serving suggestions: Slice the semifreddo and serve with Peaches in Syrup or a scattering of Sugared Rose Petals. Or scoop into a bowl with Mixed Berry Compote and Soft Almond Cookies.


VARIATIONS
The creamy nature of this dessert works equally well with sharp, intense fruit like blackcurrant, gooseberries, rhubarb, plums, damsons or apricots.


NOTE:


For the loganberry purée, start with 450–500g (1lb–1lb 2oz) whole loganberries. Blitz using either a food processor or stick blender. Strain the purée through a sieve and keep the seeds. Once the semifreddo is mixed, you can fold in half of the loganberry seeds for extra texture if desired.






TECHNIQUES FOR COOKING WITH FRUIT


Roasting Fruit


Roasting fruit is a fantastic way to intensify its flavour. The best fruits for roasting are those that can withstand high heat without losing their shape, and whose flavours will deepen rather than diminish. These include figs, cherries, apricots, plums, blueberries, pears and rhubarb. To prevent burning, add a small amount of liquid to the fruit, which could be in the form of juice, spirits or plain water. Extra aromatics like vanilla, citrus zest, spices or sturdy herbs may be added at the beginning. However, delicate herbs or other scented leaves should be added towards the end, allowing just enough time for their fragrance to mingle with the juices of the fruit.


To retain the shape of fruits like figs, apricots and plums, sugar is added midway through the cooking process. Sugar draws out the fruit’s natural juices, but adding it too early can cause the fruit to collapse in the oven.


By delaying the addition of sugar, the fruit’s flavour has more time to concentrate under the heat. When sprinkling sugar on any fruit, whether using your fingers or a spoon, try to maintain a distance of about 20cm (8in) to allow the sugar to fall broadly and evenly over the top. This is also a great opportunity to get to know your oven if you don’t already. Check the temperature with an oven thermometer to make sure it’s calibrated correctly, and familiarize yourself with the hot spots and cool spots. These insights will guide your cooking and prevent burning mishaps.


When selecting a roasting vessel, a heavy ceramic dish is ideal for the high heat. Choose one that comfortably accommodates all the fruit you intend to roast. Don’t worry if you don’t have a special roasting dish; you can work with what you have in your cupboards, whether it’s a pie dish, cazuela or casserole. A cast-iron pan or even a loaf tin will do. It’s important to arrange the sliced fruit side by side in neat rows to ensure even cooking. If the fruit is overcrowded, it may steam instead of roast, but if it’s too spread out, it could dry out and burn. If your roasting tray looks sparse, it’s better to fill it with more fruit than you need for this reason. Extra roasted fruit can be saved and spooned over yoghurt for breakfast or served with cake or ice cream.
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Roasted Apricots with Muscat de Beaumes de Venise


Ripe apricots and Muscat de Beaumes de Venise, at their best, share a beguiling scent of honey and sweet nectar. This makes them a perfect combination for this simple dish. If you have difficulty sourcing muscat dessert wine, particularly one that won’t strain your budget, feel free to experiment with other white dessert wines such as Sauternes or Vin Santo.


SERVES 4–6


1kg (2lb 4oz) ripe, fragrant apricots


4 tablespoons Muscat de Beaumes de Venise


1 vanilla pod, split (optional)


2–4 tablespoons caster sugar


Preheat the oven 220°C/425°F/gas mark 7.


Halve the apricots and remove the stones, saving them for another purpose (refer to Noyau Extract). Arrange the apricot halves closely together in a ceramic dish. Sprinkle 2 tablespoons of Muscat de Beaumes de Venise over the apricots, and add just enough water to lightly coat the bottom of the dish (approximately 2–3 tablespoons). Place the dish in the preheated oven for 7 minutes.


Meanwhile, scrape the seeds from the vanilla pod then place the seeds in a bowl along with the sugar. Using your fingertips, rub the vanilla into the sugar and set it aside. Once the apricots are hot and gently sizzling around the edges, evenly distribute the sugar mixture over the top. Continue roasting for another 7–10 minutes, until the sugar has dissolved into the fruit and the edges have started to darken. The fruit should be tender while retaining its shape. Remove the dish from the oven and cut a small corner from one of the apricots to taste. Adjust the sweetness by adding the remaining sugar if desired. Sprinkle the remaining 2 tablespoons of Muscat de Beaumes de Venise over the apricots, and allow them to cool on a wire rack.






Sweet Roasted Cherries with Peach Leaves


Pitting cherries before cooking certainly makes them easier to eat, so the following recipes have been written that way. However, roasting cherries whole, with their little stones intact, imparts a delicate fragrance reminiscent of bitter almonds (so keep them whole if you like). And if you happen to have fresh peach leaves available, you can take this flavour to the next level by adding them to the cherries at the very end.


SERVES 4–6


400g (14oz) pitted cherries


½ vanilla pod, split


40g (1½oz) caster sugar


zest of ½ lemon


4 tablespoons kirsch, amaretto or water


5 peach leaves, clean and dry (optional)


Preheat the oven to 200°C/400°F/gas mark 6.


Place the sugar in a small bowl, then use a knife to scrape the vanilla seeds from the pod and add them to the sugar. Use your fingertips to rub the vanilla into the sugar, ensuring that the seeds are evenly dispersed. Next, put the cherrries, vanilla sugar, lemon zest and kirsch in a baking dish that comfortably accommodates the cherries in a single layer. Give the dish a little shake to coat the cherries, then slide into the hot oven. Roast for 10 minutes, then give the dish another little shake and rotate it 180 degrees. Continue roasting until the cherry skins begin to sizzle and wrinkle slightly. Open the oven and pull out the dish halfway. Working quickly, gently crush the peach leaves in one hand and scatter them over the cherries. With your other hand, carefully shake the hot dish a few times to incorporate the leaves, and return it to the oven for 1 minute. Remove the pan and let the cherries rest, shaking the pan occasionally to distribute the flavours. Serve warm or room temperature.


Serving suggestions: Serve with Little Chocolate Pots with Roasted Cherries and Kirsch Cream, Almond Cake or Chocolate Tart.






Savoury Roasted Cherries with Thyme


Peppery and herbaceous flavours, such as olive oil and thyme, delicately balance the sweetness of cherries in this savoury dish.


SERVES 4–6


400g (14oz) pitted cherries


½ teaspoon salt


¼ teaspoon pepper


zest of ½ lemon


a few sprigs of thyme


2 tablespoons olive oil


4 teaspoons brandy or red wine (optional)


Preheat the oven to 200°C/400°F/gas mark 6.


Put the cherries, salt, pepper, lemon zest and thyme in a baking dish that comfortably accommodates the cherries in a single layer. Drizzle olive oil over the fruit and if desired, add a splash of brandy. Give the dish a gentle shuffle to ensure the cherries are coated, then immediately place it in the preheated oven. Roast for 10 minutes, then give the dish another little shake and rotate it 180 degrees. Continue roasting until the cherry skins begin to sizzle and wrinkle slightly. Remove the pan from the oven and allow the cherries to rest, shaking the pan occasionally to distribute the flavours.


Serving suggestions: Serve with Pan-fried Duck Breast or Goat’s Cheese Soufflés.






Roasted Figs on Fig Leaves


The oils of the fig leaf are incredibly aromatic and, when cooked with figs, have a way of underscoring the fruit’s natural earthy flavour. Liquid added to the figs will keep the fruit moist from below, while the tips crisp, curl and caramelize under the heat. Watch as the liquid begins to bubble, taking in the flavour of the leaves below and reducing into a luscious velvety sauce. In this recipe I make a fig starter, which is essentially leftover figs cooked in water (see here). If you don’t have enough figs to make a fig starter, simply splash a layer of marsala, sherry or water over the figs. You may not have enough liquid for a sauce, but the additional liquid should prevent the figs from drying out.
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