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Katie Bryson 
 
 

Starter 

Goats cheese tart with thyme, walnuts and caramelised onion chutney 
 
Serves 4 
 
This goats cheese tart is the perfect idea for dinner in a flash if you haven’t got much time 
for faffing about in the kitchen, but want to put something special on the table for friends. 
 
Prep time: 15 minutes 
Cooking time: 20 minutes 
 
1 pack ready rolled puff pastry 
3 tbsp caramelised red onion chutney 
50g chopped walnuts 
200g goats cheese with rind, sliced into 1cm discs 
1 tbsp thyme leaves – fresh or dried 
a little milk or beaten egg to glaze 
 

 Heat your oven to  200C/180C fan/gas 6 and line a baking sheet with greaseproof 
paper. Unroll your puff pastry and lay it on the lined baking sheet. Score the edges 
with a knife to create a 2cm border all the way around. 

 Brush the inside of the tart with the onion chutney, scatter liberally with chopped 
walnuts, dot the discs of goats cheese around and then finish off with a dusting of 
thyme leaves and season with salt and pepper. 

 Use some beaten egg or a little milk as a glaze to brush over the borders of your tart 
and then whack in the oven for around 20 minutes until golden. Keep an eye on it as 
it cooks as the chutney can start to blacken. 

 Transfer to chopping board and slice and serve with heaps of green salad, a drizzle of 
balsamic vinegar and a super-chilled glass of white wine. 

 
 



Main course 

Sticky sweet chilli chicken and butternut bake 
 
Serves 4 
 
Prep time: 15 minutes 
Cooking time: 30 minutes 
 
8 skinless chicken thigh fillets 
2 tbsp sweet chilli sauce 
1 small or approx 500g butternut squash 
2 small red onions 
12 cherry tomatoes 
2 tbsp olive oil 
small handful coriander - leaves picked and chopped 
 

 Heat the oven to 200C/180C fan/gas 6. Put the chicken thighs in a bowl with the 
sweet chilli sauce and shake around until fully coated then tip them into a large 
roasting dish. 

 Peel and chop the butternut squash into 2cm chunks, peel and quarter the red 
onions and toss them in with the chicken.  

 Nestle the cherry tomatoes around the dish and then drizzle with the olive oil. 
Season with salt and pepper and roast for 40-45 minutes until the chicken thighs are 
cooked through and the vegetables tender. 

 Scatter with chopped coriander and serve in the centre of the table, with crusty 
bread to mop up the juices. 

 COOK’S TIP: Cherry tomatoes on the vine give this one pot supper an elegant flourish 
if you’re serving it up for friends. 

 
 

Dessert 

Lemon possets 
 
Serves 6 
 
Prep time: 5 minutes (plus 5 hours chilling) 
Cooking time: 10 minutes 
 
600 ml double cream 
150g caster sugar 
4 lemons, juice and some zest for garnish 
 

 Put the cream and sugar in a saucepan and heat gently to dissolve the sugar. Allow 
to just come to the boil, remove from the heat and stir through the lemon juice. 

 Let the mixture sit for about 5 minutes and then pour into small ramekins or 
espresso cups. Cover with cling film and stick them in the fridge for at least 5 hours 
or overnight. 



 When ready to serve scatter with some lemon zest and serve with a shortbread 
biscuit or two on the side. 

 

 

Dessert 

Mother’s Day chocolate fudge cake 
 
Serves 8 
 
This easy recipe comes from Katie’s mum and is her go-to recipe any time a cake is needed 
in a flash. It’s an all-in-one style affair so it’s perfect for children to help out with. 
 
The corn oil and golden syrup give a moist sponge that’ll see you making this over and over 
again. Decorate with pretty sprinkles for Mother’s Day or if you’re feeling really indulgent 
top with fresh raspberries and put layers of raspberry jam and whipped cream in the middle. 
 
For the cake: 
185g plain flour 
2 tbsp cocoa powder 
1 level tsp bicarbonate of soda 
1 level tsp baking powder 
140g caster sugar 
2 tbsp golden syrup 
2 eggs 
140ml corn oil 
140ml milk 
 
For the fudge icing: 
85g butter 
50g cocoa, sifted 
225g icing sugar, sifted 
About 4 tbsps milk 
 
 

 Pre-heat the oven to 180C/160C fan/gas 3. Line two 20cm shallow loose-bottomed 
cake tins. 

 Sieve the flour, cocoa powder, bicarbonate of soda and baking powder into a mixing 
bowl. Add the sugar and then mix in the golden syrup, eggs, corn oil and milk until 
you have a smooth runny batter. 

 Pour equal amounts into the prepared tins and cook in the oven for 30-35 minutes. 
Stick a skewer in and if it comes out clean the cakes are ready. Transfer to a wire 
rack and allow to cool. 

 To make your fudge icing melt the butter in a pan over a gentle heat, add the cocoa 
and cook for around 1 minute. Remove from the heat and then gradually add the 
icing sugar and milk a little at a time. 



 Stir thoroughly to combine all the ingredients until you get a smooth glossy 
consistency. If the icing goes a little dull and stiff before you've had a chance to use it, 
just perk it up with a little milk to get the glossy finish back again. 

 Use a third of the icing to spread in the middle of the two cakes. Then place the 
second cake on top and spread over the remaining icing. 

 Decorate, slice and serve!  
 
 

Liz Curtis 
 

Main course 

Beef Stroganoff 
 
Total prep and cooking time: 25-30mins 
 
Serves 4 
 
500g locally sourced beef (rump or fillet steak, trimmed and cut into thin slivers – finger 
length and half a finger wide is perfect) 
Salt and pepper 
1 tsp Worcestershire sauce 
4 tblsp sunflower oil / locally grown rapeseed also works 
25g butter 
1 large onion, thinly sliced 
125g button or chestnut mushrooms, finely sliced 
3 tblsp cognac 
142ml carton soured cream 
Juice of half a lemon 
Pinch of paprika 
 

 Get a sauté pan or a wide heavy bottomed saucepan. A karahi pan with a lid is also 
perfect. 

 Heat 2 tblsp oil and when hot, add half the meat. Stir-fry briskly until lightly browned. 
Set aside in a bowl, add another 2 tblsp oil and repeat the process with the 
remaining meat. 

 Remove the second batch of seared meat and it’s juices, pour over the 
Worcestershire sauce. Reduce the heat and melt the butter in the saucepan. 

 Add the onions and gently fry until very soft. Add the mushrooms to the onions and 
fry until tender. Add the meat with any juice and pour over the cognac. 

 OPTIONAL: Immediately set alight and shake the pan until the alcohol has burnt itself 
out. 

 Stir in the soured cream. As soon as it’s hot, mix in the lemon juice, season to take 
and sprinkle with a little paprika. 

 Serve immediately with fluffy white rice or fresh crusty bread and salad. 
 
 



Main course 

Beachcomber’s Casserole 
 
A rustic curry with Afro-caribbean flavours – fairly mild but delicious 
 
Total prep and cooking time : 25 – 30mins 
 
Serves 4 
  
400g firm white fish  cut into chunks  (cod loin / tilapia / monkfish all suitable) 
100g frozen uncooked large (tiger) prawns 
2 tablespoons sunflower or groundnut or rapeseed oil 
1 large onion - sliced 
2 cloves garlic - crushed 
½ tsp cayenne pepper 
½ teaspoon crushed chillies (from frozen bags now avail) 
1 green pepper – sliced 
1 x 400g tin crushed tomatoes 
1 x 400 g tin coconut milk 
Garnish – 2 tablespoons chopped coriander leaves 
 

 Heat oil in large flameproof casserole. 

 Add onion, garlic, cayenne, chilli and green pepper and cook on a medium heat for 3 
- 5 minutes. 

 Add tomatoes – and season with salt and black pepper– cook for a further 2 minutes. 
 Increase heat and gradually add coconut milk – stirring. 
 Add the fish and the frozen prawns. 
 Simmer for 6 – 8 minutes. 
 Wash and chop the coriander and stir into the casserole. 
 Serve with fresh crusty bread and / or cooked rice and green salad. 

 
 
 

Nick Coffer 
 

Dessert 

Microwave lemon treacle pudding 
 
Serves 4-6 
 
Prep time 10mins 
Cooking time 5mins 
 
1 slice of white bread (crusts removed), crumbled 
3 tbsp golden syrup 
Zest of 1 lemon plus 1 tbsp lemon juice 



14g softened unsalted butter 
140g caster sugar 
2 large eggs, beaten 
140g self raising flour 
3 tbsp milk 
 

 Grease a non-metallic pudding basin (or “tall” plastic bowl) with some butter. 

 In a bowl, mix together the bread crumbs, the golden syrup and the lemon juice then 
pour it into the base of the pudding basin. 

 Beat the butter, lemon zest and sugar together until light and fluffy. Slowly add the 
eggs then stir in the flour and, finally, the milk. 

 Pour the batter into the basin and cover with cling film or with a plate. 

 Cook on full power in your microwave for 5 minutes. Cooking times can vary, 
depending on the power of your microwave, so check the pudding by inserting a 
skewer. If the skewer comes out dry, the pudding is ready. If it comes out a little 
sticky, cook for a further 30 seconds. 

 Once it is ready, leave it to rest for 2-3 minutes (still covered), then turn it out on to a 
plate and eat immediately (this pudding does not keep in a fridge, nor will it freeze). 

 Serve with custard! 
 


