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Episode Five, Show Off Dishes:  

Chicken in Brandy Sauce(contains 
alcohol)  

Ingredients 
6 chicken breasts 
100 ml good brandy 
100 ml double cream 
6 oz white button mushrooms 
1 oz butter 
Splash olive oil 
1 red onion finely diced 

Method 
1. In a pan seal the chicken breasts in hot butter and oil, add diced onion (not to colour). 

2. Flambé with the brandy then add the mushrooms. 

3. Pour the cream over the chicken, put in an oven-proof dish, cover with tin foil & cook for 1 
hour. 

4. Serve with a rich mash.   
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Episode Five, Show Off Dishes:  

Gateaux Diane (contains nuts)  

Ingredients  
For three layers of meringue: 
6 egg whites 
12 oz caster sugar 
½ tsp cream of tartar (this holds the meringue and makes it crispy) 
For the filling: 
1pt double cream 
800g tin of pineapple 
For uncooked Meringue covering: 
8oz Dark Chocolate 
2oz melted butter 
2 egg whites 
4 oz icing sugar 
8oz roasted almonds 

Method 
1. For three layers of meringue: Whisk ½ the sugar into meringue together with cream of tartar 
to form soft peaks.   

2. Add the remaining sugar, beat in until shiny and leaves a trail when whisk is lifted from the 
mixture. 

3. Lightly oil 3 greaseproof paper circles about 6” diameter.  

4. Fill a large piping bag with the meringue mix and starting in the centre, pipe an outward circle 
of meringue until almost the edge of paper.  

5. Cook on the lowest heat for around 2½ hrs. When completely cold gently peel the paper from 
underneath then you can sandwich together. 

6. For the filling: Whisk 1pt double cream to spreading consistency.   

7. Open a 800g tin of pineapple, drain and place on top of cream in the two layers (not on the top 
layer). 

8. For uncooked Meringue covering: In a bowl melt 8oz Dark Chocolate then add 2 oz melted 
butter and mix the two slowly together.  



All recipes have been submitted by members of the public.  
The BBC accepts no responsibility for the accuracy 

or the ownership of these recipes. 
 
 

  
 
 

 
All recipes have been submitted by members of the public. The BBC accepts no responsibility for 

the accuracy or the ownership of these recipes.  
 

 

9.  With an electric mixer whisk 2 egg whites and 4 oz icing sugar together until standing peaks.  

10. On a slow rotation gently pour the chocolate and butter mixture into the meringue mix for 1-2 
mins until all same colour.  (NB - If you over-mix at this stage the meringue will turn runny and will 
not spread around the gateaux). 

11. Use a palette knife to cover the entire gateaux.   

12. Place the gateaux on a sheet of greaseproof paper and decorate the sides with 8oz roasted 
almonds.  

13. Around the top edge decorate with the remaining pineapple pieces.  
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 Episode Five, Show Off Dishes:  

 Muriel’s Mum’s Lemon Soufflé 
(contains nuts)   

Ingredients  
½ oz sachet of gelatine 
4 tbsp very hot water 
2 (size 3) eggs separated 
7 oz caster sugar 
Grated rind of 2 large lemons 
½ pt double cream 
Chopped nuts and 4 oz green grapes to decorate  

Method 
1. Lightly grease the dish and secure a piece of greaseproof paper around the 1 ½ pt soufflé dish.  
Make sure it is very tight at the collar so that it stands about 2 inches above the dish. 

2.  Prepare the gelatine - put hot water in a basin and sprinkle the gelatine into it.  Place over a pan 
of hot water to dissolve. Once dissolved leave to cool slightly. 

3. Grate lemon rind and extract the juice.  

4. Whisk egg yolks and sugar together until thick and creamy, add lemon zest and juice, pour in 
the gelatine mixture, mix gently but thoroughly. 

5. Whisk cream to floppy stage, then egg whites until stiff. 

6. Fold the cream into the yolk and gelatine mixture, then fold in the egg whites.  

7. Pour into the soufflé dish then leave to set in the fridge for about 2 hours. 

8. When ready to serve release the greaseproof collar with a palette knife against the paper.  

9. Decorate the sides with chopped nuts.   

10. Pipe a little whipped cream around the top and finish with grapes cut in half.  

 


