
      
      
         [image: Cover Image]


      
   



hamlyn


QuickCook Desserts

Recipes by Denise Smart

Every dish, three ways – you choose!

30 minutes | 20 minutes | 10 minutes










An Hachette UK Company

www.hachette.co.uk

First published in Great Britain in 2012 by Hamlyn, a division of Octopus Publishing Group Ltd Endeavour House, 189 Shaftesbury Avenue London WC2H 8JY www.octopusbooks.co.uk

Copyright © Octopus Publishing Group Ltd 2012

All rights reserved. No part of this work may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying, recording or by any information storage and retrieval system, without the prior written permission of the publisher.

ISBN 978-0-600-62480-6 (eBook)

A CIP catalogue record for this book is available from the British Library

Both metric and imperial measurements are given for the recipes. Use one set of measures only, not a mixture of both.

Standard level spoon measurements are used in all recipes

1 tablespoon = 15 ml

1 teaspoon = 5 ml

Ovens should be preheated to the specified temperature. If using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and temperature. Grills should also be preheated.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid dishes made with nuts and nut oils.

It is also prudent to check the labels of preprepared ingredients for the possible inclusion of nut derivatives.

The Department of Health advises that eggs should not be consumed raw. This book contains some dishes made with raw or lightly cooked eggs. It is prudent for more vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children to avoid uncooked or lightly cooked dishes made with eggs.



[image: image missing]


DISCOVER MORE GREAT
 EBOOKS FROM THE
 HAMLYN QUICKCOOK
 SERIES







Introduction

30 20 10 – Quick, Quicker, Quickest
This book offers a new and flexible approach to meal-planning for busy cooks, letting you choose the recipe option that best
fits the time you have available. Inside you will find 360 dishes that will inspire and motivate you to get cooking every
day of the year. All the recipes take a maximum of 30 minutes to cook. Some take as little as 20 minutes and, amazingly, many
take only 10 minutes. With a bit of preparation, you can easily try out one new recipe from this book each night and slowly
you will be able to build a wide and exciting portfolio of recipes to suit your needs.


How Does it Work?
Every recipe in the QuickCook series can be cooked one of three ways – a 30-minute version, a 20-minute version or a super-quick and easy 10-minute version. At the beginning of each chapter you’ll find recipes listed by time. Choose a dish based on how much time you have and go to that recipe.



The main recipe is followed by two time-variations and a beautiful photograph.




If you enjoy your chosen dish, why not go back and cook the other time-variation options at a later date? So if you liked the 20-minute Mango and Passion Fruit Tart, but only have 10 minutes to spare this time around, you’ll find a way to cook it using cheat ingredients or clever shortcuts.



If you love the ingredients and flavours of the 10-minute  Strawberry Eton Mess, why not try something more substantial, like the 20-minute Meringues with Strawberry Cream, or be inspired to make a more elaborate version, like the Baked Strawberry Meringue Pie? Alternatively, browse through all 360 delicious recipes, find something that catches your eye – then cook the version that fits your time frame.




Or, for easy inspiration, turn to the gallery to get an instant overview by themes, such as Crowd Pleasers or Deliciously Decadent.
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QuickCook online
To make life even easier, you can use the special code on each recipe page to email yourself a recipe card for printing, or email a text-only shopping list to your phone. Go to www.hamlynquickcook.com and enter the code following each recipe and its variations.




    
      
      QuickCook Desserts
The busy lives that we lead today tend to leave us little time to make a delicious pudding from scratch. However, whether
         you fancy something fruity or chocolatey, or a dessert to tempt your family or entertain your friends, you will find something
         for every occasion in this book. There is also a chapter containing healthier options, so by reducing the fat and using healthier
         ingredients and cooking methods, you can still enjoy a delicious dessert.
      

      The secret of the perfect dessert is to ensure you have chosen the right one as part of a meal. So if you have a heavy main
         course, choose a light fruity pudding, or a pastry or chocolate dessert can follow a lighter main course. The time of year
         will also influence your choice, so in winter you might be craving a warming comfort pudding, whereas in summer something
         fruitier and lighter will take your fancy. Make use of fruits when they are in season and plentiful, as they will taste so
         much better then, even when served simply with a scoop of ice cream or griddled with a sprinkling of sugar.
      

      QuickCook Techniques and Tips
Anyone can make a fantastic dessert if they have the right cooking equipment to hand; a well-equipped kitchen will help you
         save time and get the best results.
      

      A hand-held electric whisk is a great time-saving device when it comes to dessert-making, and makes whisking up meringues
         or sponges a speedy process.
      

      A food processor is indispensable and can crush biscuits, chop nuts, blend fruit purées and coulis and make breadcrumbs, sponge
         mixes, biscuits and pastry in no time at all. The microwave can be used to melt chocolate and butter.
      

      Measuring spoons and a set of scales are essential for accurate measuring. Also, make sure that you have at least two sharp
         knives – a small one for paring and slicing and a larger one for chopping – and remember that a sharpened knife is much safer
         than a blunt one. In addition, it’s a good idea to invest in a selection of different-sized metal or plastic pastry cutters,
         an apple corer, cherry stoner, grater or microplane for removing rind from citrus fruits, pastry brushes and a rolling pin.
      

      A selection of mixing bowls (make sure they are spotlessly clean) will be required for whisking egg whites and cream, and
         for mixing batters and sponge mixes.
      

      Keep a good supply of nonstick baking sheets of different sizes, a Swiss roll tin and a supply of baking paper, foil and clingfilm.
         You will also need a nonstick frying pan, along with a set of saucepans.
      

      To save time, many of these desserts are made in smaller tins, so muffin and cupcake tins, individual tart tins, ramekins,
         ovenproof dishes, dariole or metal pudding moulds will be required. Use the right size of tin to ensure that your desserts
         turn out perfectly.
      

      QuickCook Ingredients
Make sure that your store cupboard is well stocked at all times; it’s amazing how easy it is to create a quick dessert from
         the staple items in your kitchen larder. Cans of fruit can be made into quick crumbles or fruit fools and are a great substitute
         when certain fruits are out of season. Shop-bought meringue nests and shells can be quickly filled with cream and fruit, or
         crumbled up for a quick Strawberry Eton Mess. Crushed biscuits make a great base for cheesecakes, can add texture
         to baked fruits or can be soaked in alcohol and placed in the bottom of fools or zabagliones. Cans of condensed and evaporated
         milk make a great substitute for fresh milk and cream and a can of caramel can be used to make a speedy Banoffee Pie.
      

      Always make sure that you have a supply of plain and self-raising flours, cocoa and baking powder in the cupboard. A selection
         of sugars, such as caster, granulated and light brown, are essential, and it’s a good idea to keep some honey to hand, along
         with golden and maple syrups. Eggs are another staple ingredient; unless stated otherwise, all eggs used in the ingredients
         in this book are medium-sized.
      

      Chocolate also appears frequently in the recipes in this book – particularly in the Heavenly Chocolate chapter. When buying
         dark chocolate, choose something with over 70 per cent cocoa solids, as this will help desserts to set even quicker. Shop-bought cakes make a simple base for trifles as well as the traditional trifle sponges; alternately, make simple sponge
         puddings, from sliced banana, chocolate and ginger cake, baked for a short time with your favourite sauces.
      

      Ready-made chocolate or toffee sauces, fruit compotes and coulis make great toppings for ice cream and sundaes, fillings for
         pancakes or bases for fruit brûlées. Ground spices such as ginger, nutmeg and cinnamon can add a delicious twist too.
      

      Experiment with different breads, such as fruit bread, panettone and brioche, for quick bread and butter puddings, cinnamon
         toast or for the base of a tart.
      

      Finally, shop-bought large or small sweet pastry cases can be quickly filled and transformed into luscious lemon, treacle
         or fruit tarts.
      

      The Fridge and Freezer
Make good use of your freezer. Frozen bags of tropical fruits or summer berries can be made into crumbles, ice cream or sorbets.
         A short time in the freezer will help set jellies and mousses within their alloted time limit.
      

      Today there is no need to waste precious time making your own pastry; shortcrust, puff and filo pastries can be bought chilled
         and frozen and transformed into fantastic desserts, such as apple or apricot tarts, millefeuilles and strudels.
      

      Always keep in the freezer a good-quality vanilla ice cream and a fruit sorbet, so you can whip up a dessert in no time.

      When making toppings for crumbles, make double and freeze one portion; that way you will always have the bare bones of a pudding
         to hand. When fruits are in season, stew them, then store in the freezer. These can be used for crumbles or fools.
      

      Keep your fridge topped up, with a fresh supply of butter, milk, plain yogurt, a pot of cream or crème fraîche, cream cheese
         or mascarpone cheese and a chilled pot of custard, so that you will always be able to create a tasty treat. Many of these
         ingredients can also be used as accompaniments to serve with puddings.
      

      Flavourings
Flavours can be easily imparted into your puddings. Buy fruit cordials, such as blackcurrant or elderflower, to add flavouring
         to cream or fruit syrups. For something a little more luxurious, a splash of rum or brandy, or a liqueur such as orange, blackcurrant
         or almond, can be added to your dessert to enhance the flavour. You can also buy cinnamon, lavender or vanilla sugars – or
         why not make your own vanilla sugar by placing caster sugar in a jar along with a split vanilla pod from which you have used
         the seeds to make a pudding?
      

      Add a citrus kick to your dessert by whisking the grated rinds of lemons, limes and oranges in butter and sugar. Use chocolate
         that has been infused with ginger, orange, mint or chilli flavourings to make a speedy chocolate sauce. Buy vanilla, almond
         and lemon extracts rather than essences, as they have far superior flavours. More unusual flavours can be obtained from ingredients
         such as lemon grass, root ginger, green tea, and spices such as cardamom, cinnamon and star anise. Fresh herbs such as rosemary,
         basil and lemon thyme can also be used to impart aromatic flavours.
      

      Presentation
They say the first bite is with the eye, so the way you present your desserts is of the highest importance. It takes just
         a few creative finishing touches to make your pudding look really luscious and professional. These can be incredibly simple,
         such as a dusting of icing sugar or cocoa powder, a scattering of fresh fruit or grated chocolate, or a drizzle of melted
         chocolate or fruit coulis. Ready-bought biscuits, such as Florentines, almond thins, macaroons, biscotti and amaretti are
         the perfect accompaniment to a dessert. If you have a little more time, scoop ice cream into tuile baskets
         or serve it with Salted Caramel Shards. Or create impressive chocolate curls by spreading melted plain, white
         or milk chocolate about 5 mm (¼ inch) thick on a marble slab, leaving it to just set, then drawing a wallpaper scraper or knife held at a 45-degree angle
         across the chocolate.
      

    

  

   


Especially for summer

Delicious desserts that capture the flavours of summer.
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Thai Fruit Skewers
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Apricot and Marzipan Pastries
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Baked Peaches with Raspberries and Amaretti
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White Chocolate, Lemon Grass and Cardamom Mousse



[image: image]
Raspberry Millefeuille
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Meringues with Rosewater and Pomegranate
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Carpaccio of Pineapple with Basil
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Griddled Mango with Lime and Chilli Syrup
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Mango, Cardamom and Mint Fools
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Watermelon with Mint Sugar
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Tropical Fruit Salad with Ginger Green Tea Syrup
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Gooseberry and Elderflower Fools








Winter comfort

Tasty desserts to warm you up on a cold winter day.
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Spiced Oven-roasted Plums
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Apricot and Blueberry Cobbler
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Plum Flapjack Crumble
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Rhubarb and Ginger Tarte Tatins
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Chocolate Risotto
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Bananas and Pecans with Butterscotch Custard
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Sticky Date, Maple Syrup and Pecan Puddings
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Mincemeat and Apple Strudel
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Quick Rosewater and Cardamom Rice Pudding
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Banana and Sticky Toffee Tarte Tatin
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Spiced Dried Fruit Compote
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Blackberry and Apple Puffs







Berry nice

Liven up your puddings with all things berry.
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Raspberry and Honey Cranachan
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Blueberry and Vanilla Trifles
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Passion Fruit and Strawberry Filo Tartlets
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Blackberry Charlotte
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Blueberry Baskets with White Chocolate Sauce
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Blueberry Pancakes
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Strawberry Eton Mess
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Sticky Blueberry and Lemon Sponge Puddings
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White Chocolate and Raspberry Meringue Roulade
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Easy Blackberry Fool
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Floating Islands with Elderflower Cordial and Berries
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Baked Red Fruit and Hazelnut Meringues







Chilled out

Frozen and chilled desserts, and things to pop on top.
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Tropical Fruit and Basil Ice Cream
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Chocolate Fudge Sauce



[image: image]
Chocolate and Cherry Ice Cream Sundaes
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Chocolate Sorbet Bites
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Rocky Road Ice Cream Sundaes
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Chocolate and Apricot Crunch
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Affogato al Caffe
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Salted Caramel Shards
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Mini Baked Alaskas
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Coconut and Lime Jellies
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Frozen Berry Yogurt Ice Cream
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Instant Raspberry Sorbet







Kids’ favourites

Make these desserts to give your kids a treat.
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Sticky Poached Rhubarb on Fruit Bread
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Sticky Pineapple Upside-down Puddings
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Free-form Nectarine and Almond Pie
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Pear and Chocolate Crumbles
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Chocolate Pancakes
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Spiced Chocolate Sponge with Belgian Chocolate Sauce
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Fruity Chocolate Bread and Butter Pudding
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Warm Marshmallow Dip with Fruit Skewers
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Sesame Banana Fritters with Peanut Butter Sauce
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Creamy Lemon and Almond Rice Pudding
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Vanilla Poached Pears with Warm Fudge Sauce
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Banana and Buttermilk Pancakes







Mini mouthfuls

Individual servings of some of your favourite desserts.
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Filo Apple Pies
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Individual Blackcurrant Cheesecakes
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Chocolate-dipped Fruit
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Sour Cherry Chocolate Brownie Puddings
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Chocolate Blinis
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Mini Treacle Tarts
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Baked New York Cheesecakes
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Brandy Snaps with Limoncello Cream
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Portuguese Custard Tarts
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 Lavender Crème Brûlées
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 Hot Mango and Passion Fruit Soufflés
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 Mini Baked Cappuccino Cheesecakes







Crowd pleasers

Tarts, puddings and pies to please your family and friends.
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Mango and Passion Fruit Tart
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White Chocolate and Strawberry Cheesecake
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Chocolate and Cherry Trifle
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Chocolate and Ginger Tart
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Apricot, Chocolate and Brioche Tart
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Gooey Chocolate and Prune Torte
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Banoffee Pie
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Sherry Trifle
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Key Lime Pie
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Apple Tart
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Tangy Lemon Tarts
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Orange and Rosemary Polenta Cake







Deliciously decadent

Luscious desserts for that special treat.
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Cherry Clafoutis
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Chocolate Espresso Pots
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Chocolate and Pistachio Soufflés
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Chocolate Mousse with Honeycomb
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Chocolate Fondue with Hazelnut Straws
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Tiramisu
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Irish Coffee Syllabubs
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Pan-fried Figs with Marsala
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Banana and Irish Cream Trifles
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 Chocolate Cups with Mint Syllabub
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 Chocolate Zabaglione
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 Parmesan and Rosemary Thins with Poached Grapes








QuickCook


Fruity Treats





     
   

Recipes listed by cooking time
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Individual Tropical Ice Cream Bombes

Oat and Raspberry Cranachan Trifle

Vanilla Cream Custard Pots with Fruit Compote

Thai Fruit Salad in Lemon Grass Syrup

Melon, Ginger and Coriander Salad

Spiced Oven-roasted Plums

Orangey Crêpes Suzette

Mango and Passion Fruit Tarte Tatin

Coconut Rice Pudding with Mango

Apricot and Almond Tart

Individual Rhubarb and Custard Pies

Cherry Clafoutis

Balsamic Blueberry Trifle

Apricot and Blueberry Cobbler

Plum Flapjack Crumble

Filo Apple Pies

Rhubarb, Orange and Almond Crumbles

Orange and Cranberry Puddings

Sticky Pineapple Upside-down Puddings

Shortcake with Passion Fruit and Mascarpone Cream

Peach and Raspberry Pudding

Free-form Nectarine and Almond Pie

Individual Rhubarb and Ginger Crumbles

Blackberry Charlotte

Individual Blackcurrant Cheesecakes
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Tropical Ice Cream Coconut Sandwiches

Oat, Raspberry and Honey Sundaes

Tipsy Caramelized Summer Fruits

Thai Fruit Skewers with Coconut Custard

Melon and Blueberry Salad with Thyme Syrup

Vanilla Oven-roasted Plums

Cinnamon Crêpes with Chocolate Orange Sauce

Mango and Passion Fruit Tart

Griddled Mango with Coconut

Apricot and Marzipan Pastries

Quick Rhubarb Trifles

Mini Cherry and Almond Clafoutis

Blueberry and Vanilla Trifles

Speedy Apricot and Blueberry Crumbles

Individual Red Plum Crumbles

Baked Bramley Apple Rings

Rhubarb and Orange Fools

Individual Orange and Cranberry Upside-down Cakes

Pineapple in Warm Spiced Syrup

Passion Fruit and Strawberry Filo Tartlets

Baked Peaches with Raspberries and Amaretti

Baked Nectarines with Pistachios and Almonds

Rhubarb and Ginger Tarte Tatins

Individual Blackberry Charlotte Puddings

Blackcurrant Milk Jellies
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Tropical Fruit and Basil Ice Cream

Raspberry and Honey Cranachan

Fast Fruit Brûlée

Thai Fruit Skewers

Melon and Mint Salad

Spiced Plum Compote

Caramelized Oranges with Cinnamon Tortillas

Mango and Passion Fruit Yogurt Crunch

Coconut Creams with Mango

Grilled Apricots with Marzipan

Sticky Poached Rhubarb on Fruit Bread

Cherry Jubilee

Waffles with Blueberry and Lemon Sauce

Apricot and Blueberry Compote

Plum, Yogurt and Granola Layer

Apple and Blackberry Compote

Speedy Rhubarb and Orange Compote

Orange and Cranberry Purée

Grilled Cinnamon Pineapple Rings

Warm Passion Fruit Curd Tartlets

Simple Peach Melba

Hazelnut Cream Shortbreads with Nectarines

Rhubarb and Ginger Compote

Blackberry Compote

Blackcurrant Coulis






QuickCook Fruity Treats

            
         
         

            
Tropical Fruit and Basil Ice Cream
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      Serves 4–6

      
         	450 g (14½ oz) frozen tropical fruits, such as mango, papaya and pineapple

         	1 tablespoon lime juice

         	200 g (7 oz) mascarpone cheese

         	2 tablespoons icing sugar

         	2 tablespoons chopped basil, plus 4–6 basil sprigs, to decorate

      

 


         	
            Place half the fruit and the lime juice in a food processor and whizz until roughly chopped. Add the mascarpone and icing
               sugar and blend until fairly smooth.
            




         	
            Add the remaining fruit and the basil and pulse until no large lumps of fruit remain. Scoop into bowls and serve immediately,
               decorated with basil sprigs.




      

      
      [image: image]Tropical Ice Cream Coconut Sandwiches Make the ice cream as for Tropical Fruit and Basil Ice Cream and add 1 large spoonful on to one side of 1 coconut chocolate macaroon or cookie and top with
         another biscuit. Place in the freezer. Repeat with 10 more biscuits. Remove the ice cream sandwiches from the freezer and
         serve, 2 per person, immediately.
      

      
      [image: image]Individual Tropical Ice Cream Bombes Make the ice cream as for Tropical Fruit and Basil Ice Cream and spoon into 6 × 150 ml (¼ pint) metal pudding moulds or ramekins, cover with clingfilm and
         freeze for 20 minutes. To serve, dip the bases of the dishes briefly in hot water and invert on to serving plates. Serve drizzled
         with shop-bought mango coulis.
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      Tropical Fruit and Basil Ice Cream
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Raspberry and Honey Cranachan
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  Serves 4

      
         	50 g (2 oz) medium oatmeal
         

         	2 tablespoons whisky
         

         	250 ml (8 fl oz) double cream
         

         	250 g (8 oz) raspberries
         

         	3 tablespoons clear honey
         

      

  


         	Place the oatmeal in a nonstick frying pan over a medium heat and dry-fry for 2–3 minutes, stirring continuously, until toasted.
               Transfer to a plate to cool.


         

         	Meanwhile, whip the whisky and cream with a hand-held electric whisk in a bowl until it forms soft peaks. Place a handful
               of the raspberries in a separate bowl and crush with a fork.


         

         	Stir the oatmeal, honey, crushed raspberries and remaining raspberries into the whisky-cream. Spoon into 4 glasses and serve
               immediately.


         

      

      
      [image: image]Oat, Raspberry and Honey Sundaes Mix together 2 tablespoons whisky, 1 tablespoon clear honey and the grated rind and juice of ½ lemon in a small bowl. Place
         300 ml (½ pint) double cream in a large bowl and pour in the honey mixture, then beat with a hand-held electric whisk until
         the cream starts to thicken. Divide 50 g (2 oz) honey granola between 4 glasses, then spoon 75 g (3 oz) raspberries over the
         granola. Spoon half the cream into the glasses. Repeat the layers, finishing with the cream. Chill for 5–10 minutes before
         serving.
      

      
      [image: image]Oat and Raspberry Cranachan Trifle Slice 2 trifle sponges in half and arrange in the base of a 15 cm (6 inch) bowl. Pour over 25 ml (1 fl oz) whisky, then scatter
         over 200 g (7 oz) raspberries. Top with 125 g (4 oz) granola and drizzle with 2 tablespoons clear honey. Mix together 350
         g (11½ oz) shop-bought fresh vanilla custard and 1 tablespoon whisky, to taste, and pour over the granola. Lightly whip 250
         ml (8 fl oz) double cream in a bowl with a hand-held electric whisk until it forms soft peaks, then spoon on top of the trifle.
         Decorate with extra raspberries, cover and chill for 15 minutes before serving.
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      Raspberry and Honey Cranachan
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Fast Fruit Brûlée
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      Serves 4

      
      
          	350 g (11½ oz) shop-bought fruit compote, such as summer fruit

          	500 g (1 lb) Greek yogurt

          	75 g (3 oz) demerara sugar

      

 


          	Spoon the fruit compote into 4 × 150 ml (¼ pint) ramekins. Spoon the yogurt over the compote, then sprinkle over the sugar. Place on a baking sheet.


             

          	Cook under a preheated hot grill for 4–5 minutes or until the sugar is brown and bubbling. Leave to cool for 3–4 minutes before
               serving.


             

      

      
      [image: image]Tipsy Caramelized Summer Fruits Place 450 g (14½ oz) frozen mixed summer berries in a shallow ovenproof dish. Pour over 2 tablespoons crème de cassis, then
         sprinkle over 2–3 tablespoons demerara sugar. Cook under a preheated hot grill for 10–15 minutes or until the sugar has caramelized.
         Serve with vanilla ice cream or over the Vanilla Cream Custard Pots.
      

      
      [image: image]Vanilla Cream Custard Pots with Fruit Compote Chill 4 × 150 ml (¼ pint) ramekins while you make the filling. Place 3 egg yolks, 1 tablespoon custard powder, 3 tablespoons
         vanilla sugar and 3 tablespoons milk taken from 300 ml (½ pint) in a heatproof bowl and beat together. Warm the remaining
         milk in a saucepan, then gradually whisk into the egg mixture. Return to the pan and cook over a medium heat, whisking continuously,
         for 3–4 minutes, until the custard has thickened. Leave to cool slightly, then whisk in 150 g (5 oz) mascarpone cheese until
         smooth, and finally beat in a further 150 g (5 oz) mascarpone. Pour the mixture into the ramekins and chill for 15 minutes.
         Serve topped with 350 g (11½ oz) shop-bought fruit compote.
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      Fast Fruit Brûlée
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Thai Fruit Skewers
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      Serves 4

      
      
          	4 long lemon grass stalks

          	2 kiwifruit, peeled, each cut into 8 pieces

          	2 mangoes, peeled, stoned and cut into 1.5 cm (¾ inch) pieces

          	1 papaya, peeled, seeds removed and cut into 1.5 cm (¾ inch) pieces

          	½ pineapple, skinned, cored and cut into 1.5 cm (¾ inch) pieces

          	2 tablespoons soft light brown sugar

          	2 tablespoons desiccated coconut vanilla yogurt, to serve (optional)

      

 


          	Cut the lemon grass stalks into 20 cm (8 inch) lengths and cut each in half lengthways. Remove the tough outer layers and
               trim one end of each stalk to make a point (this makes skewering the fruit easier).


             

          	Thread the fruit alternately on to 8 lemon grass skewers, then place in a single layer on a baking sheet. Mix together the
               sugar and coconut in a small bowl, then sprinkle over the fruit.


             

          	Cook under a preheated hot grill for 1–2 minutes or until the sugar caramelizes and the coconut is toasted. Serve immediately,
               accompanied by vanilla yogurt, if using.


             

      

      
      [image: image]Thai Fruit Skewers with Coconut Custard Prepare the fruit skewers as for Thai Fruit Skewers. Place 200 ml (7 fl oz) coconut milk, 200 ml (7 fl oz) milk, 2 egg yolks, 2 tablespoons
         caster sugar and 1 teaspoon cornflour in a small saucepan. Whisk, without boiling, over a low heat for 5–10 minutes until
         the custard has thickened. Grill the fruit skewers as above and serve with the warm custard.
      

      
      [image: image]Thai Fruit Salad in Lemon Grass Syrup Remove the tough outer layers of 2 lemon grass stalks and bash with a rolling pin to break the stalks open and release the
         flavour. Place in a saucepan with 150 g (5 oz) caster sugar and 200 ml (7 fl oz) water and stir over a low heat until the
         sugar has dissolved. When it starts to boil, take the pan off the heat and pour into a heatproof jug. Chill for 20 minutes,
         allowing the lemon grass to infuse, until the syrup is cold. Meanwhile, prepare the fruit as for Thai Fruit Skewers and gently mix together
         in a large bowl. Strain over the syrup and stir in the juice of 2 limes. Serve immediately.
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      Thai Fruit Skewers
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Melon and Blueberry Salad with Thyme Syrup
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      Serves 6

      
      
          	100 g (3½ oz) caster sugar

          	200 ml (7 fl oz) cold water

          	3 lemon thyme sprigs, plus extra to decorate

          	2 strips of lemon peel

          	½ honeydew melon

          	½ cantaloupe melon

          	½ small watermelon

          	150 g (5 oz) blueberries

      

 


          	Place the sugar, measurement water, lemon thyme and lemon peel in a saucepan over a medium heat. Bring to the boil, then reduce
               the heat and simmer for 5 minutes until reduced by half.


             

          	Leave to cool for 5 minutes, then pour into a jug and chill for a further 10 minutes. Strain the syrup to remove the lemon
               peel and thyme.


             

          	Meanwhile, remove the skin and seeds from the melons and cut the flesh into cubes. Place in a bowl with the blueberries, then
               pour over the cooled syrup and stir well.


             

          	Spoon into bowls with some of the syrup and serve decorated with a few sprigs of lemon thyme.
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