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Episode Five, Show Off Dishes:  

Baked Alaska (contains alcohol)  

Ingredients 
8oz of fresh raspberries 
2 tbsp of Orange Liqueur 
8 inch sponge case 
Large block of good vanilla ice cream 
4 egg whites 
6 oz caster sugar 

Method 
1. Cover the raspberries with the liqueur and leave to macerate for two hours. 

2. Spoon the raspberries in to the sponge case and place on a baking tray 

3. Whisk the egg whites until stiff and slowly add the sugar 

4. Fill a piping bag with the meringue mixture 

5. Place the block of ice cream on the raspberries  

6. And then immediately pipe the meringue around and over the ice cream – no gaps! 

7. Immediately bake in the oven at 230C just for about 4 minutes 

8. Serve at once. 
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Episode Five, Show Off Dishes:  

Coronation Chicken (contains 
alcohol) 

Ingredients (serves 8)  
Two large chickens 
300ml white wine 
Bay leaf 
Olive oil (glug) 
1 x large white onion 
2 x tbsp spoon of mild curry powder 
2 x heaped tbsp of tomato puree 
150ml of red wine 
Juice of one lemon 
300g mayonnaise 
200g crème fraiche 
3 x tbsp apricot jam 

Method 
1. Poach the chickens in the white wine, bay and cover with just enough water and a little salt 
(poach for around 50mins) 

2. Leave to cool in the liquid - best to leave over night. 

3. For the sauce: Heat the oil 

4. Add the onion (chopped) and cook until soft 

5. Add the curry powder and cook for a couple of minutes 

6. Add the tomato puree, wine and 50ml water 

7. Bring to the boil – add the lemon juice 

8. Add the apricot jam. Strain and leave to cool 

9. Add this mixture to the mayonnaise and crème fraiche with a whisk  

10. Shred the chickens and cover in the curry sauce 

11. Serve with Basmati and wild rice and petit pois salad.    
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 Episode Five, Show Off Dishes:  

Gateaux Diane (contains nuts)   

Ingredients  
6 egg whites 
330g caster sugar 
Filling: 
2 egg whites 
115g icing sugar 
225g unsalted butter (soft) 
100g dark chocolate 
Toasted almonds (raspberries if preferred)  

Method 
1. Preheat the oven to 100C – cover 2 baking sheets with greaseproof paper 

2. Whisk the egg whites until stiff (add the sugar a tablespoon at a time) then spread the mixture 
(round or oblong) on to the baking paper 

3. Cook for about 1 and a half hours (if possible leave to cool over night) 

4. Whip the egg whites with the icing sugar over a gentle heat. 

5. Cream the butter and melt the chocolate over simmering water – beat the egg whites into the 
butter and fold in the chocolate mixture 

6. Construct by layering the chocolate mousse mixture on to the meringue and sandwich with the 
next meringue. 

7. Cover with shaved chocolate and toasted almonds. 

8. Chill before serving.  


