
    

    

Nick Coffer’s Weekend Kitchen 
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Nick Coffer’s recipe 
Breakfast drop scones with syrupy plums  
 
Preparation time 5 mins 
Cooking time 10 mins 
Serves 2-3 
 
For the drop scones: 
8 tbsp self-raising flour 
1 tbsp caster sugar 
1 tsp baking powder 
1 large egg 
An average sized glass of milk (approximately 150ml) 
Vegetable oil 
 
For the plums: 
2 ripe plums 
1-2 tbsp golden syrup 
Big knob of butter 
 
1. Make the drop scones batter. Mix together the flour, the sugar and the baking powder. Break 

the egg into the mix then add the milk gradually while whisking the mix into a smooth, 
relatively thick batter. 

2. Cook the plums. Cut them in half and remove the stones. Cut each half into thin slices. 
3. Put a pan on a medium heat and throw in the butter. Once the butter starts to bubble, stir in the 

golden syrup (1 tbsp for fairly sweet, 1 tbsp for very sweet). Let the butter and golden syrup 
melt together then stir in the plum slices. Once the plum slices have been well covered in 
syrup, simply take the pan off the heat and leave it to one side. 

4. To make the drop scones, heat a pan on a medium heat and ad a drizzle of oil. Using a large 
spoon, drop some of the drop scone batter into the pan. It will naturally form a smallish round 
pancake. You will probably be able to fit three into one pan. 

5. Leave the drop scones to cook for 1m30 - 2 minutes. Once they start to bubble, they are ready 
to be turned over and cooked for a further 30 seconds or so. 



6. Cook all the drop scones then serve them three at a time on a plate, stacked on top of each 
other, with plums and syrup as a filling between each layer. Spoon some extra plums and 
syrup over the top and serve immediately.



Lotte Duncan’s recipes (taken from the book 
“Lotte’s Country Kitchen”) 
 

 
Nutty treacle tart 
 
Nutty bird makes a Nutty tart. Nuff said. 
 
Makes one 23cm/9 inch tart 
 
For the pastry: 
225g/8oz plain flour 
150g/5oz butter 
grated zest of 1 orange  
3 tablespoons orange juice 
 
For the filling: 
200g/7oz mixed nuts e.g. pecan, hazelnut and almond 
3 eggs, beaten  
75g/3oz butter, softened  
75g/3oz soft dark brown sugar 
1 teaspoon cornflour 
2 tablespoons maple syrup 
225g/8oz golden syrup  
1 teaspoon vanilla extract 
 
cream or ice cream and maple syrup, to serve 
 
Preheat the oven to 200˚C/fan oven 180˚C/gas mark 6. Aga 4/3/2-door Grid shelf on floor of 
roasting oven. 
 
Place the mixed nuts on a baking sheet and toast them in the preheated oven for 2–3 minutes. Allow 
the nuts to cool and then roughly chop them. 
 
Make the pastry by putting the flour, butter and orange zest into a food processor and whizzing until 
it looks like breadcrumbs. Add the orange juice and pulse until it comes together. Wrap the pastry 
in clingfilm and chill in the fridge for 30 minutes. 
 
Roll out the pastry on a floured worksurface and use it to line a 23cm/9-inch loose-based flan tin. 
Chill again, this time in the freezer for 15 minutes. Line the pastry case with greaseproof paper and 
baking beans and bake it blind (see Lotte’s tips) in the oven for 10 minutes. Aga 4/3/2-door On the 
bottom of the roasting oven for 10 minutes no grid shelf, then replace the grid shelf for the next 
stage. 
 
Remove the paper and the beans and then return to the oven for 2 minutes. Brush with a little of the 
egg for the filling, place on a baking sheet and then return again to the oven to seal for 1 minute. 
Remove. 
 



Reduce the oven temperature to 180˚C/fan oven 160˚C/gas mark 4.  
 
To make the filling, beat the butter and sugar together in a bowl until pale and fluffy, slowly add the 
beaten eggs and cornflour. Stir in the maple and golden syrup and the vanilla extract. If it looks a bit 
curdled, don’t panic it’s fine! 
 
Stir in the toasted nuts, and then pour the filling into the pastry case. 
 
Bake in the oven for 20 minutes.  
Aga 4/3-door Middle of the baking oven.  
Aga 2-door Grid shelf on the floor of the roasting oven with the cold plain shelf on second runners.  
Cover with a piece of foil and then replace in the oven for another 25–35 minutes or until the filling 
is just set in the middle. 
 
Serve warm with some cream or ice cream and perhaps a little more maple syrup. 
 
Lotte’s tips 
Scrunch your piece of greaseproof up a bit, you’ll find it fits the flan tin better. I don’t use bought 
baking beans made of clay – I use green lentils. I keep them in a jar for this very purpose and use 
them over and again – cheap to buy and they last for ages! 
 
This tart is a rather marvellous way to use up the Christmas nuts that you buy each year with 
enthusiasm and then spend the rest of January regretting – the pile never seems to go down! Use 
them for this – any mixture of nuts will do. 
 



Mum's macaroni cheese 
 
My mum was a fabulous cook, a natural. Hers was comfort food at its very best – full of heart and 
soul. She taught me all the basics of cooking and let me run riot in her kitchen. I used to try all the 
recipes from her 1950’s Good Housekeeping book. I still have it now, and it’s still one of my 
favourites. I miss my mum and I really miss her food. It’s strange, but there are some dishes she 
used to cook that I’ve since tried, and as much I try to replicate the flavour, I can’t. Her cauliflower 
cheese was historic and my hand always stretched towards that on the Sunday table, long before the 
roast chicken. It’s odd to think I’ll never taste her version of a recipe again. Never experience that 
familiarity. When she went, so did her experience and her funny ways with food. Here is her 
macaroni cheese, I’ve done my best to get it right and I hope she approves – cue bolt of lightning 
from above! 
 
Serves 4  
 
225g/8oz macaroni  
40g/11/2oz butter 
4 tablespoons plain flour 
570ml/1 pint semi-skimmed milk 
a pinch of freshly grated nutmeg 
1 tablespoon wholegrain mustard 
1 teaspoon English mustard 
1 tablespoon Worcestershire sauce 
200g/7oz mature Cheddar cheese, grated 
50g/2oz Gruyère cheese, grated 
salt and freshly ground black pepper 
4 tomatoes, sliced, to garnish 
crusty bread and green salad, to serve 
 
Preheat the oven to 200˚C/fan oven 180˚C/gas mark 6. Aga 4/3/2-door Grid shelf on the floor of the 
roasting oven. 
 
Cook the macaroni according to the packet instructions and then drain it well. 
 
Melt the butter in a medium, non-stick saucepan, remove from the heat and stir in the flour, mixing 
well. Now gradually add the milk, stirring all the time until it is completely incorporated. If it’s a bit 
lumpy, get a whisk to it! 
 
Return the pan to the heat and bring the sauce to the boil for 1 minute over a medium heat, stirring 
continuously with a wooden spoon, until it thickens. 
 
Remove the pan from the heat again and stir in the nutmeg, mustards, Worcestershire sauce and 
seasoning. Go easy on the salt though as there is plenty in the cheese. Stir the cheeses into the 
sauce, reserving 1 tablespoon of the Cheddar. 
 
Stir the cooked macaroni into the sauce to coat it thoroughly. Spoon the macaroni cheese into a 1.2 
litre/2 pint ovenproof dish. Place the sliced tomatoes on top and sprinkle on a flourish of crispy 
bacon along with the reserved Cheddar cheese. Bake in the oven for about 20 minutes until golden 
and bubbling. Serve with crusty bread and a green salad.



Renatke Behan’s recipes 
 
Polish Meat Balls (Kotlety Mielone) 
 
These meat balls are really easy to throw together and can be frozen and de-frosted for a 
pretty-instant kids tea. 
  
For the meat balls -  
  
500g minced Beef 
500 g minced pork  
1 onion (very finely chopped) 
1 clove garlic (very finely chopped) 
2 eggs 
handful fresh breadcrumbs or two pieces of bread (a couple of days old is better) 
1 tablespoon Dijon mustard 
200 ml water 
Salt and Pepper 
  
200 g flour (to roll the made meat balls in) 
2-3 tablespoons of oil 
  
A bowl of cold water (needed for when you shape the meat balls) 
  
Method: 
  
1. Gently fry the chopped onion and garlic in a tablespoon of oil pan for a few minutes just 
so that they are not raw.  
 
2. Place all the ingredients for the meat balls in a bowl (including your cooked 
onions/garlic). If you are using fresh breadcrumbs add the 200ml water to the mixture. If 
you are using two pieces of bread, soak the bread well in some cold water and tear it up as 
you add it to the bowl.  
  
3. Mix the ingredients well together by hand - OR use a food processor/mixer and give it a 
few pulses or blitz for a couple of minutes until everything is well combined.  
  
To make the meat balls, have a bowl of cold water to hand and shape the meatballs by hand. 
It helps if you dip your hands in water - this way the meat won't stick to your hands.  
  
4. Either take a small amount of the mixture in your hand and roll into a ball or use an ice 
cream scoop and then roll - this will give you a more uniform shape. Place the meatballs 
onto a plastic board or meat chopping board. 
  
5. Roll each one in a little bit of flour to coat lightly all over.  
  



6. Fry your meat balls (in batches of around 8) in a pan to brown them all over, just a couple 
of minutes on each side before turning over gently.  
  
7. Place the meat balls in an oven proof dish, add two tablespoons of water and cover with 
foil. Bake for ten-fifteen minutes to ensure they are cooked through.  
  
Serving - If you are making small meat balls (golf ball sized) these make a great kids tea 
served with small rolls, lettuce, tomato etc (like mini beef burgers) OR serve them with 
cocktail sticks as little canapes. 
  
As an alternative, Instead of baking them in the oven, once browned all over drop them into 
some tomato sauce or even better, mushroom sauce, and simmer for ten minutes.   
  
  



Polish Apple Cake (Szarlotka) 
  
This cake has three layers - a base, an apple filling and a grated topping. It looks impressive 
but it actually very easy to make 
  
Ingredients - 
  
For the dough-  
450g plain flour 
1 teaspoon baking powder 
250g unsalted butter (at room temperature) 
225g caster sugar 
3 egg yolks plus one whole egg (at room temperature) 
1 tablespoon plain yogurt 
1 tablespoon grated lemon zest 
1 teaspoon almond essence or vanilla extract 
  
For the filling -  
5-6 large Bramley Apples (peeled and chopped into cubes) 
3 tablespoons caster sugar 
200 ml water 
1 tablespoon cinnamon 
1 teaspoon vanilla extract 
  
To bake - use a 24cm x 28cm cake tin lined with baking paper 
  
Method  
  
Pre-heat your oven to 200 degrees celsius 
  
(If possible use a food processor or mixer and add all the ingredients at once) 
  
Stage One (Apple filling) 
  
Stew the apples and filling ingredients in a pan for five minutes or so until they are lightly 
stewed but not too mushy. Leave to cool. You could do this in advance. 
  
Stage Two (Make the dough) 
  
Combine the flour and baking powder and mix well. Add the butter, caster sugar, egg yolks 
and egg, plain yogurt, almond essence or vanilla extract and lemon zest and pulse until a 
dough forms.  
  
Split the dough - take 1/3 wrap it in cling film and place it in the freezer.   
  



Take the remaining 2/3 and either roll out or take pieces and place it in the bottom of 
your cake tin so that it is covered and there are no gaps showing. If necessary, use your 
knuckles to press the dough down until it is fairly flat. 
  
Prick the dough with a fork and bake (uncovered) for ten-fifteen minutes in the oven (at 
200). It should be golden and a little bit firm but not fully cooked. 
  
Take it out of the oven and turn the oven down to 180.  
  
Stage Three (Filling and topping) 
  
Spoon your stewed apples onto the cooked dough in the tin.  
  
Take the 1/3 dough from the freezer and grate (like a block of cheese). This is to go on top 
of the apples as your third layer. 
  
Sprinkle the grated dough over the apples in the tin and bake in the oven for a further 30-40 
minutes (at the lower temperature) 
  
Serve with ice cream or lightly whipped cream! 


