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CLAIRE DODD

Middle Eastern Baked Lamb with Feta & Bulgur Wheat

3 aubergines cut into ½ cm strips lengthways
Olive oil (no need for extra virgin)
1 teaspoon dried chilli flakes (or to taste)
300g minced lamb
1 medium onion, finely diced
120g bulgur wheat (uncooked)
3 garlic cloves, crushed
1 teaspoon of cinnamon
1/2 teaspoon of grated nutmeg (freshly grated is best!)
1 teaspoon of cumin
200g feta
A handful of fresh mint, chopped, save ½ for garnish 
1 tin of chopped tomatoes
160ml vegetable or chicken stock
1 tablespoon of lemon juice
Olive oil
Salt and freshly ground black pepper

1. First, start by rubbing the aubergine slices with olive oil, and either griddling or 
frying them on both sides until soft then set aside.

2. Now for the lamb mix.  Mix the lamb, onion, garlic, bulgur, spices and half of 
the mint in a bowl and mix together well (hands are best), a teaspoon of salt 
and a half a teaspoon of pepper.  You can fry a little bit in a pan to check the 
seasoning and chilli heat and adjust it accordingly.

3. In a baking dish put first a layer of the lamb, a little sprinkle of feta, and then 
the aubergine, and then repeat until you have used up the mixture and the 
aubergines, leaving a little feta for the top later.

4. Now mix the tomatoes, stock, and lemon juice together and pour over the 
lamb.  Cover with foil and bake for an hour and a half at 160⁰c, Gas Mark 3.

5. Take off the foil for the last 10 minutes and sprinkle with the remaining feta.  
Just before serving, sprinkle with the remaining mint



Cardamom and Cinnamon Poached Pears

4 firm pears, peeled with nice stalk for presentation
Juice of 1 lemon
2 teaspoons whole cardamom pods, lightly crushed with a rolling pin or spoon to 
just crack the pod
170g caster sugar
Tiny pinch of salt
1 stick of cinnamon (not powdered!)
Enough water (+ any white wine you may have to hand) to cover the pears

1. Mix the ingredients, apart from the pears in a saucepan, and heat gently until 
the sugar has dissolved.

2. Add the pears and ensure they are submerged.
3. Simmer for approximately 30 minutes until pears are soft and can be pierced 

through with little resistance.
4. Remove the pears with a slotted spoon, and chill.
5. Great served with cream (clotted!), chocolate sauce, or ice cream.

Chick pea, spinach and butternut squash curry

1 large butternut squash, peeled and chopped into 1 inch chunks 
1 large white onion, roughly chopped
2 cloves of garlic, crushed
1 tablespoon neutral oil such as sunflower
50g butter
½ teaspoon ground cardamom seeds
½ teaspoon ground cumin (or seeds)
1 teaspoon curry powder (whatever you have in the cupboard)
1 chilli finely chopped (red or green), or ½ teaspoon chilli powder – to taste
1 tin of chick peas (410g)
1 tin of chopped tomatoes (400g)
½ teaspoon salt
Freshly ground black pepper
200g fresh washed spinach, roughly chopped

1. First toss the butternut squash chunks in a little oil, and place on a baking tray 
and roast for 20 minutes at 180⁰C/ Gas Mark 4, until just cooked but still 
firm.  Remove and leave to cool.

2. In saucepan, heat the butter until just melted, then add the chopped onions, 
garlic and spices and cook for approximately 5 minutes on a medium heat 
until onion is soft.

3. Add to the mixture the chick peas and the butternut squash.  Then add the 
chopped tomatoes, fill up the empty tin with water, and add that too, along 
with the seasoning.



4. Simmer gently for 20 minutes, to let the flavours develop, adding a bit more 
water if the mixture starts to dry out (should be…well….curry consistency!)

5. Just before serving, stir in the spinach and allow it to wilt, check the seasoning 
and serve with fluffy rice and maybe a drizzle of yoghurt.

Winter Coleslaw

2 large carrots 
½ a small red onion, finely sliced
½ a small red cabbage, shredded
2 cox’s apples, peeled and sliced and rubbed in lemon juice
1 lemon for above!
1 tablespoon of dried cranberries
1 tablespoon of wholegrain mustard
1 tablespoon of toasted pecans, roughly chopped (keep a few for the top)
½ teaspoon each of salt and pepper
3 tablespoons good quality mayonnaise 

Mix all the ingredients together with a light touch, so as not to crush the apples.  
Check seasoning.  Sprinkle with the remaining pecans.



AD MONTGOMERY

Herb crusted salmon- lemon crushed potatoes- wilted greens

500g new potatoes
Zest of 1 lemon
50g butter
50ml olive oil
300g- rocket
300g spinach
300g curly kale
1 clove of garlic (grated fine)
4 x salmon fillets of 170g - 200g 
Dried bread crumbs
50g mint
50g parsley
20g dill
60ml honey
salt and pepper
100ml crème friache 

Preheat the oven to 190ºC/Gas Mark 5. 

1. Put the potatoes in a pan of water on a high heat and boil until cooked 
through. This takes about 20mins.

2. Place the salmon fillets on a oven tray, drizzle over the honey on each fillet, rub 
the honey all over the fillet using the back of a spoon, roughly chop the herbs 
and scatter over the salmon. Sprinkle with salt and pepper then finally coat in 
the bread crumbs, ensuring it’ss a thick layer. Place the fillets in the oven for 9 
minutes then remove and leave to rest for 1 minute.

3. Whilst the salmon is sat to rest, place a wok on a high heat, put a little 
vegetable oil in a pan with a good nob of butter. Take the greens and place them 
in the wok, mixing them about so they evenly wilt. Add some salt then, once 
cooked, remove from the pan and place on a piece of kitchen towel to remove 
any unwanted oil.

4. Once the potatoes are cooked, drain of the water, put them back in the pan and 
add the butter and oil, plus salt and pepper to taste and the lemon zest. Crush 
the potatoes, either gently with a masher or just the back of a fork. You are not 
at all looking for a fine mash here.

5. Serve the salmon with a dollop of crème friache on top.



Banana and chocolate bread and butter pudding- chocolate milk- 
clotted cream

1 loaf of sliced white bread
100g soft butter 
Bunch of bananas, peeled and sliced
500g dark chocolate
4 x duck (or chicken) eggs
500ml double cream
200ml milk
100g caster sugar
100g milk chocolate
200ml milk
1 small tub clotted cream
100g dried banana chips

Pre heat the oven to 160ºC/ Gas Mark 3

1. Butter all the bread. In a bowl, mix the eggs, cream and milk together with the 
sugar. Take the bread and dip it in the egg mix then place it in a small baking tray 
in one layer to cover the surface of the dish. 

2. Once the surface of the tray is covered, take some sliced banana and broken up 
chocolate and place over the top of the bread followed by a generous pouring 
of the egg mix. Then repeat this step one more time, before placing the last 
layer of just bread on the top and sprinkle with some caster sugar. 

3. Place in the oven for 30mins then turn the oven up to 180ºC/ Gas Mark 4 for 8 
minutes to add a really nice crust.

4. For the chocolate sauce bring the milk up to a simmer in a sauce pan then 
remove from the heat and add the chocolate, leave for thirty seconds then give 
it a stir. It’s that easy.

5. Remove the pudding from the oven, get a big spoon and scoop out a generous 
portion at the table. Pour over the chocolate sauce, add a dollop of clotted 
cream, scatter with banana chips and you have pudding heaven!



Fruit and nut chocolate brownie- salted caramel- vanilla ice cream

250g butter
200g dark chocolate
60g raisins- 60g glace cherries
60g chopped walnuts
65g cocoa powder
65g plain flour
1tbsp baking powder
180g caster sugar
4 eggs
100g caster sugar
180ml double cream
25g unsalted butter
2g sea salt
1 tub vanilla ice cream

Pre-heat the oven to 170ºC/ Gas Mark 3-4.

1. Place a pan of water on a low heat and, once it’s simmering, put a metal or glass 
bowl over it ensuring its not touching the water. Throw in the butter and 
chocolate to the bowl in small pieces. Once melted, add the flour and cocoa 
powder to the chocolate mix, stir it in then add the fruit and nuts mix. Finally, 
add the eggs and mix well. Place the mix in a buttered or greaseproof lined 
baking tray. 

2. Bake in the oven for 20-25mins. Once cooked place to one side to cool. Don’t 
worry if the brownies come out a little soft, they will carry on cooking while 
cooling down. It’s better to have gooey brownies than overcooked ones.

3. For the salted caramel, place a small saucepan on a medium heat with the 100g 
caster sugar in then melt the sugar until it starts to turn golden brown. Add the 
butter, then the cream mix well and finally add the salt.

4. Take a slice of the brownie place it on a plate, pour over some of the caramel, 
and then scoop some ice cream on top.



Nick’s Bready Scrolls

300g self-raising flour
180ml milk
50g butter
For your filling any mix of tomato purée, pesto sauce, basil, spinach, cooked meats, 
cheddar, mozzarella. You can also do cheese and yeast extract spread or even peanut 
butter and jam!

Pre-heat your oven to 180ºC/ Gas Mark 4

1. In a bowl, crumble the flour and butter together with your fingers then pour in 
the milk. Stir it all together and bring it together into a dough ball with your 
hands.

2. Flour your worktop and roll the pastry out into a rectangle measuring 30cm x 
20cm.

3. Spread your fillings over the pastry (I always try to have at least one “wet” base 
like tomato purée and one cheese in there too).

4. With the longest edge facing you, rightly roll the pastry as you would a Swiss 
roll.

5. Using a sharp knife, cut the roll into 2-3cm slices.
6. Put them face down on a greased baking tray, brush a little extra milk on them 

and bake for 20 minutes, or until they are puffed up and golden.
7. Serve hot out of the oven or they keep for a day or two as a snack too.


