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About the Book


Sunday lunch is one of the great British traditions and in Family Sunday Lunches Mary Berry brings together the classics and her own family favourites to create an invaluable all-year-round cookbook. Full of reliable and delicious recipes to suit cosy informal meals and show-stopping feasts for friends, this is more than just a Sunday roast book. Mary brings Sunday lunch right up to date and shares her springtime starters, autumnal fruit pies, slow-cooked casseroles and light summer salads – winter curries, garden buffets, moreish vegetarian meals and divine desserts are included, too.


Mary hasn’t forgotten the classic roast, though, and has fine-tuned the essential information for each and every one, as well as including all the traditional roast accompaniments – find out how to make the perfect Yorkshire puddings, homemade cranberry sauce and your very own knock-out stuffing.


With prepare-ahead tips and Aga cooking instructions, Mary Berry’s Family Sunday Lunches is an invaluable addition to every kitchen shelf.




About the Author
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Mary Berry, the much-loved judge on The Great British Bake Off, is the author of more than 70 cookbooks with total sales of over 5 million. Mary is loved for her practical and unfussy approach to cooking. She gives many demonstrations around the country, but when she is at home, she loves to be with her family and tending her garden – her other great passion.
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INTRODUCTION
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My first book on Sunday lunches was published in 1982 and, then, they were a very traditional affair – usually just roasts and a traditional pudding. Now, though, Sunday lunch is much more informal – still the occasional roast but, more often than not, a one-pot dish – and always a great way of having friends and family round.


In 2011, when I was asked to revise the original book, I found it needed more than an update. I decided I’d like to start from scratch and use the recipes I make for my own family and friends as a kick-off point. Nearly all of these recipes are far simpler to make and far quicker to assemble than their older counterparts, and yet they still bring wonderful results. More and more of us have electric mixers, blenders and processors, which cut out a lot of the hard work, and every recipe has tips on how to prepare the dish in advance and whether it freezes or not, which lets you get one step ahead.


So much has changed in the last 35 years – not only have Sundays become less formal but we have a far greater choice of ingredients. All those years ago, the vegetable selection was quite limited – you didn’t grow or find fennel and butternut squash, they were almost unknown. We have become much more adventurous with our herbs, too – no need to use dried as fresh are readily available and far better; and what a choice there is now in the dairy department – from crème fraîche to mascarpone, ricotta and feta. All these new ingredients have transformed our recipes, making old favourites into new favourites and giving Sunday lunch classics a real twist. Nowadays, it is easy enough to buy most of the sauce accompaniments in the shop but we always try to make our own – the recipes really are so quick to do and taste better.


My husband Paul’s eyes always light up when it’s Sunday lunch – it means the young or friends are coming and there’s bound to be a pudding! Puddings are out for us in the week but Sunday lunch wouldn’t be the same without one, so I’ve included a large number of cold desserts and hot puddings to choose from. If there’s time and our children and grandchildren are around we tend to make a crumble using fruit in season (try the Quick orange and plum crumble on here) but if I’m short of time I’ll choose a cold pudding made well ahead, like Wicked chocolate mousse (see here) or Early pink rhubarb brûlée (see here). Most of the dessert recipes can be made well in advance, so there’s no excuse not to have one on a Sunday. The Late summer pudding (see here) is best made the day before and all the pies can be frozen cooked, so they need only be thawed, brought back to room temperature and then reheated for about fifteen minutes. If you have meringues in the cupboard or homemade ice cream in the freezer, you’re only ever a few easy steps away from serving a delicious treat.


In the past, family lunches were always here at home but, now that the young have spread their wings, they often host it themselves. They’ll follow many of these family recipes, often with the addition of home-grown vegetables. Our daughter, Annabel, is a great one for salads and she grows her vegetables in neat lines in knee-high troughs at her back door. It’s amazing what she’s managed to produce – baby carrots, dwarf beans, numerous salad leaves and tomatoes. Our son, Thomas, grows his in raised beds, which he is immensely proud of. In fact, his girls tell me that, when he gets home from work in the summer, the raised beds are his first port of call to check on how things are going; Sarah, our daughter-in-law, is a great one for cooking vegetables ahead. Tom’s twins, Abby and Grace, will very often help in the kitchen or even make the pudding when they are staying with me – ice creams and meringues are the favourite with them – lots of bowls to lick! Annabel’s boys, nine-year-old Hobie and eleven-year-old Louis, have a penchant for chopping up – both are good with knives but have to be carefully watched and are really very useful when we’re making a casserole with vegetables and five-year-old Atalanta loves mixing a dough and making as much mess as possible – I just adore cooking with our grandchildren.


The joy with more relaxed Sunday lunches is that, even if you are exceedingly busy, you can do the prepare-ahead dishes, such as Braised lamb shanks with apple and caper sauce (see here) and Honey-spiced pork casserole (see here) in the winter, or Chilled garlic chicken breasts with tomato salad (see here) and Salmon and couscous filo tart (see here) in the summer. I have a special way of cooking vegetables ahead to perfection and then reheating them in a hot oven (see here) and roast potatoes cooked ahead may sound awful but, take it from me, they are fantastic! I always think that green and seasonal veg are best cooked at the last moment, though. At a push and for a crowd, you can cook the veg ahead quickly and then plunge them into cold water to stop the cooking. This is what the chefs do. But if it’s veg from the garden, I’ll pick it in the morning and then cook it when I need it.


I so hope you will enjoy my choice of recipes – don’t overwork yourself! Sunday lunch is all about being at home with family or friends; having a relaxed, delicious lunch followed by a seasonal walk.
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AGA ROASTING CHART


There are often different methods for roasting in the Aga. Classically, you can roast meat in the roasting oven. However, you can also slow roast for part of the roasting time in the simmering oven. Coarser cuts are better cooked slowly and prime cuts are best roasted at a high temperature. Always rest the meat before carving it to retain the juices and flavour in the meat.


ROAST BEEF


Season the meat and place it in a roasting tin.


FAST ROASTING FOR PRIME CUTS OF BEEF


(sirloin, rib or topside – for fillet see below)


Hang the tin on the lowest set of runners in the roasting oven and roast for:









	On the bone

	12 minutes per 450g (1 lb)




	Off the bone

	15 minutes per 450g (1 lb)






These times give a pink, medium-rare centre – if you like it well done, add 5 minutes per 450g (1 lb).


SLOW ROASTING FOR LESS TENDER CUTS


(brisket and silverside)


Brown the joint in the roasting oven on both sides (this takes about 30 minutes) and then transfer to the simmering oven, covered with foil, to roast for:


1½ hours per 450g (1 lb)


FILLET OF BEEF


(for a 1.8–2.7kg [4–6 lb] fillet)


Brown the meat in a frying pan on the boiling plate, and then roast for:


10 minutes per 450g (1 lb) for medium-rare centre


8 minutes per 450g (1 lb) for rare


ROAST LAMB


Season the meat and place it in a roasting tin.


FAST ROASTING


Cook at the top of the roasting oven for:





	Rare

	15 minutes per 450g (1 lb)





	Well done

	20 minutes per 450g (1 lb)






SLOW ROASTING


See here.


ROAST PORK


For perfect crackling ensure the fat is scored finely and then rub it with oil and salt. If, at the end of cooking, the crackling is not crisp enough, carefully remove the crackling and sit it on a rack in a roasting tin and return to the top of the roasting oven while the meat is resting. Snip the crackling with scissors and serve alongside the joint.


Season the meat and sit it in a roasting tin.


FAST ROASTING


Roast at the top of the roasting oven for:


25 minutes per 450g (1 lb)


SLOW ROASTING FOR BELLY OF PORK


Pour 1.2 litres (2 pints) water into the roasting tin.


Slow cook in the simmering oven for 5 hours.


Transfer to roasting oven to crisp the skin for 30 minutes.


ROAST TURKEY


Lightly smear the turkey with butter or oil and season. Fill the cavity with lemon, onion and herbs. Stuff the breast end with a non-meat stuffing. Stand the bird on a grill rack in a roasting tin.


There are two methods of cooking turkey – slow cooking overnight in the simmering oven or short, fast roasting in the roasting oven.


FAST ROASTING


Baste the bird from time to time during cooking. Cover the breast and legs with foil when golden brown to prevent over-browning.


Slide the roasting tin on to the lowest set of runners in the roasting oven and roast for:






	3.6–4.5kg (8 lb–10 lb)

	about 1¾–2 hours




	5–7.25kg (11 lb–15 lb 12 oz)

	about 2–2½ hours





	7.5–10kg (16 lb 5 oz–22 lb)

	about 3 hours






SLOW ROASTING


Wrap the turkey loosely in foil to enclose it and then roast in the simmering oven for:





	3.6–4.5kg (8 lb–10 lb)

	about 8–10 hours





	5–7.25kg (11 lb–15 lb 12 oz)

	about 9–12 hours





	7.5–10kg (16 lb 5 oz–22 lb)

	about 10–14 hours






Remove the foil and return to the roasting oven for about 20–40 minutes (according to the size of the bird), or until golden and the skin is crisp.


ROAST CHICKEN


Lightly smear the chicken with butter or oil and season with salt and pepper. Fill the cavity with lemon, onion and herbs. If the bird gets too brown during cooking, cover the breast with foil.


Stand on a grill rack in a roasting tin and slide on to the lowest set of runners in the roasting oven and roast for 20 minutes per 450g (1 lb).


ROAST PHEASANT


Arrange the birds in a large roasting tin, rub the skin with butter, season with salt and pepper and then lay thin rashers of bacon over the breasts.


Roast in the roasting oven for about 45–50 minutes.


ROAST PARTRIDGE


Arrange the birds in a large roasting tin, rub the skin with butter, season with salt and pepper and then lay thin rashers of bacon over the breasts.


Roast in the roasting oven for about 30–35 minutes.


ROAST DUCK OR GOOSE


Prick the skin all over and sit upside down on a grill rack in a large roasting tin.


Roast on the lowest set of runners in the roasting oven, to allow the bird to brown, for:


about 30 minutes for goose


about 20 minutes for duck


Turn over, to brown the breast, and continue to roast for about 20 minutes.


Cover loosely with foil and transfer to the simmering oven for:


about 2 hours for goose


about 1 hour for duck


Return to the roasting oven to crisp the skin before serving.




[image: img]


[image: img]


SUN-BLUSHED TOMATO AND QUAIL’S EGG TARTLETS
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MAKES 24


These look so lovely and the Marmite in the pastry gives them a lovely colour and savoury taste. As a variation, replace the quail’s egg with crumbled feta cheese. Sun-blushed tomatoes are available from the deli section in your supermarket and are sometimes called sun-ripened tomatoes.


6 quail’s eggs


4 tbsp mayonnaise


24 sun-blushed tomatoes, skin removed


celery salt and pepper, for seasoning


24 parsley leaves


PASTRY


75g (3 oz) plain flour


40g (1½ oz) cold butter


25g (1 oz) Parmesan cheese, grated


1 tsp Marmite


2 tbsp water


TO PREPARE AHEAD


The tartlet cases can be made up to 2 days ahead and filled up to 4 hours ahead. The empty cases freeze well.


TO COOK IN THE AGA


Bake the pastry on the grid shelf on the floor of the roasting oven for about 10–12 minutes.


You will need a 24-hole mini muffin tin.


To make the pastry, measure the flour and butter into a processor and whiz until it looks like breadcrumbs. Add the cheese, Marmite and water and whiz again until it forms a ball. Roll the pastry out very thinly on a floured surface and stamp into 24 rounds using a 5cm (2 in) cutter. Line the mini muffin tin with the pastry and prick each base. Chill for 30 minutes.


Preheat the oven to 180°C/Fan 160°C/Gas 4.


Bake the pastry blind in the preheated oven for 12–15 minutes until golden and cooked through. Set aside to cool for a few minutes and then carefully remove and cool on a wire rack.


Boil the quail’s eggs for 3 minutes until cooked. Peel and cut each one into quarters.


Spoon half a teaspoon of mayonnaise into the base of each cold tartlet case. Top with a sun-blushed tomato and arrange a quarter quail’s egg on top of this. Sprinkle with a little pepper and celery salt and garnish with a parsley leaf.


Serve cold – these look stunning served on a black plate or a piece of slate.
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TINY ROASTED VEG AND GOAT’S CHEESE PARCELS
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MAKES 40


Serve these warm for any special occasion. It is a good idea to chill the block of goat’s cheese in the freezer for about 15 minutes to make it easier to cut.


1 small aubergine, cut into 1cm (½ in) dice


1 red pepper, cut into 1cm (½ in) dice


1 medium courgette, cut into 1cm (½ in) dice


½ medium onion, chopped finely


2 tbsp olive oil


salt and freshly ground black pepper


100g (4 oz) firm goat’s cheese, cut into 1cm (½ in) dice


3 tbsp fresh basil, roughly chopped


10 x filo pastry sheets (25 x 22cm/10 x 8½ in)


melted butter, to assemble


TO PREPARE AHEAD


Can be made up to a day ahead – reheated in a hot oven until piping hot or cooked to serve. Freezes well uncooked.


TO COOK IN THE AGA


Roast the vegetables on the floor of the roasting oven for 30 minutes. Cook the parcels on the floor of the roasting oven for about 12 minutes.


Preheat the oven to 200°C/Fan 180°C/Gas 6.


Measure all the chopped vegetables into a roasting tin. Drizzle with the oil and season. Roast in the preheated oven for 25–30 minutes, or until soft and tinged brown. Set aside to cool.


Mix the goat’s cheese and basil into the cold vegetables.


Brush one sheet of filo with melted butter. Cut the sheet into four long strips. Spoon a teaspoon of the mixture on to one end and fold in alternating directions to make a triangle. Brush the top with a little melted butter and place on a baking sheet. Continue with the remainder of the filo sheets and filling.


Bake in the preheated oven for 12–15 minutes until golden and crisp.


TRIPLE PRAWNS WITH HORSERADISH DIP
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MAKES ABOUT 40


Recently we had a crowd over for a summer Sunday lunch and, rather than serve a first course, I did three bites to go with Pimm’s. The favourite were these prawns. I used bamboo party skewers – I bought mine in Sainsbury’s but they are also available online. Being frugal I put them to wash in the cutlery basket of the dishwasher and they came out a treat!


500g (1 lb 2 oz) shelled North Atlantic cooked prawns


a few sprigs of dill or parsley, to garnish


TOMATO AND HORSERADISH DIP


3 tbsp mayonnaise


1–2 tbsp tomato ketchup


3 tbsp crème fraîche


1 tbsp lemon juice


2 tbsp creamed horseradish


1 tsp Worcestershire sauce


a dash of caster sugar


salt and freshly ground black pepper


TO PREPARE AHEAD


The sauce can be made up to 2 days ahead. The prawns can be threaded on to their skewers up to a day ahead. Not suitable for freezing.


You will need 40 bamboo skewers or cocktail sticks.


To make the dip, mix all the ingredients together and season with salt and pepper. Depending on your taste, you may like to add a little more lemon juice or caster sugar. Spoon into a small, shallow bowl.


Push three prawns on to each skewer and arrange the skewers on one side of a large flat dish with the bowl of dip on the other side. If the bowl is inclined to slip, fix it to the flat dish with Blu-Tack.


Garnish the plate with sprigs of dill or parsley. Hand them round and have a separate bowl for discarded skewers.


DOUBLE SALMON CANAPÉS WITH HORSERADISH
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MAKES 20


A striking canapé, this is smoked salmon pâté alongside a good slice of smoked salmon. These look very attractive served all on one platter. Alternatively serve as a starter on large bruschetta. Soft dough baguettes are very thin, half-cooked sticks and are the perfect size for this recipe.


1 x thin soft dough baguette


olive oil, for brushing


2 tbsp horseradish sauce


3 large pieces of smoked salmon


1 x tub mustard cress


SMOKED SALMON PÂTÉ


150g (5½ oz) smoked salmon


50g (2 oz) full-fat cream cheese


50g (2 oz) full-fat crème fraîche


1 tsp horseradish sauce


a good dash of Tabasco


1 tbsp lemon juice


freshly ground black pepper


TO PREPARE AHEAD


These can be made and assembled up to 6 hours ahead and kept in the fridge. The crostini can be made and frozen. The pâté can be made up to 2 days ahead and kept in the fridge.


TO COOK IN THE AGA


Slide the baking sheet on the floor of the roasting oven for about 4 minutes on each side until golden.


To make the crostini, cut the baguette into 20 thin slices and lightly brush each side with oil. Arrange on a baking sheet and slide under the grill for about 2 minutes on each side until golden brown and crisp. Set aside to cool.


To make the smoked salmon pâté, measure the ingredients into a processor, add some freshly ground black pepper and whiz briefly until combined (don’t let it get too smooth).


Cut the large pieces of smoked salmon into 2cm (¾ in) squares (make sure you have 20).


Spread some pâté on to one half of each cold crostini – so the top of the crostini is half covered with pâté and half plain. Spread a little horseradish on the plain half. Take a square of smoked salmon and twist it into a little rosette. Sit this on top of the horseradish.


Snip a few cress leaves and sprinkle a line between the rosette and the pâté and serve.
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SMOKED ANGELS ON HORSEBACK
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MAKES ABOUT 27


Canned oysters are a great ingredient to use as you can keep them on the shelf until you need them. Of course, they are quite different from fresh oysters, which have to be really fresh and are a chore to open. There are usually nine oysters in a tin.


3 x 85 g can smoked oysters


9–10 rashers thin streaky unsmoked bacon


TO PREPARE AHEAD


Can be prepared up to a day ahead and cooked as detailed (right) to serve. Not suitable for freezing.


TO COOK IN THE AGA


Roast on the floor of the roasting oven for about 8 minutes.


Preheat the oven to 200°C/Fan 180°C/Gas 6 and line a baking sheet with non-stick baking paper.


Drain the oysters and dry well on kitchen paper.


Lay the bacon slices on a board and stretch with the back of a knife. Cut each rasher into 3 pieces.


Wrap a piece of bacon around each oyster, making sure the join is underneath, and sit them on the prepared baking sheet.


Bake in the preheated oven for about 8–10 minutes, or until the bacon is cooked and crispy.


Cool slightly before serving hot secured by cocktail sticks.
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PEA AND MINT SOUP
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SERVES 6


No better soup flavour and no better soup colour. When we were photographing this soup for the book, the team voted it the very best soup anyone had tasted for yonks!
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