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Scotch eggs

Spiced nuts
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SERVES 4

goog raw beetroot
(roughly the same size)

rock salt

handful of thyme sprigs

1large ruby grapefruit

few lemon thyme sprigs,
leaves stripped

2 thsp olive oil

2 tbsp hazelnut oil

sea salt and black pepper

pinch of caster sugar

115 goat’s cheese,
crumbled

handful of hazelnuts,
toasted and lightly
crushed

Beetroot salad win

grapefruit and goat’s cheese

We love the balance of contrasting flavours and textures
in this salad — sweet roasted beetroot, tangy grapefruit,
creamy goat’s cheese and crunchy hazelnuts. Roasting the
beetroot on a layer of salt intensifies their earthy flavour.

Preheat the oven to 180°C/Gas 4. Wash the beetroot, then trim the
tops and roots, and pat dry with kitchen paper. Scatter a thin layer of
rock salt over a large piece of foil. Sprinkle with the thyme sprigs, then
arrange the beetroot in the middle. Bring up the edges of the foil and
fold them together to seal the parcel. Place o a baking tray and bake
for 35—45 minutes or until the beetroot are tender when pierced with
a small knife. (Larger beetroot may need an extfa i5-20 minutes.)

Unwrap the parcel, transfer the beetroot to a plate and leave to cool

slightly. Wearing a pair of rubber gloves (to avoid staining your hands),
peel the beetroot while they are still warm, using a small knife. Cut
into wedges and divide between individual serving plates.

To segment the grapefruit, slice off the top and bottom to expose the
flesh. Stand on a board and cut along the curve of the fruit to remove
the peel and white pith. Now, holding the fruit over a sieve set on top
of a bowl, cut along the membranes to release each segment. Finally,
squeeze the core to extract the juices, before discarding it.

Divide the grapefruit segments between the plates. To make the
dressing, add the lemon thyme leaves to the reserved grapefruit juice
and whisk in the olive and hazelnut oils. Season well with salt and
pepper, adding a pinch of sugar if the dressing is too tart.

Scatter goat’s cheese and hazelnuts over each serving and drizzle with
the dressing. Serve immediately.






































































































































































Divide the filling between four individual pie dishes and brush the
rims with water. Lay the pastry strips on.-’ché- rims, joining them to fit
as necessary and pressing downing lightly. Brush with water. Lift the
pastry lids over the pie filling and press the e;‘;_{"géSfOnto the rims to
seal, then trim off the excess pastry. Brush with egg glaze and sprinkle
with a little sea salt. If you wish, decorate with leaves cut from the
pastry trimmings and sprinkle with thyme leaves. Bake for 25-30

minutes until golden brown and piping hot.
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SERVES 4-6

250g self-raising flour

pinch of fine sea salt

70g shredded suet

50g unsalted butter,
melted

about 125ml whole milk

3—4 tbsp raspberry jam,
warmed

1 medium egg, beaten
with 1 tbsp milk,
to glaze

caster sugar, to sprinkle

TO SERVE
custard (see page 249)

Jam roly poly

This old-time favourite is enjoying something of a revival
on traditional pub menus. It is delightfully simple to make
and is likely to be popular with children. For grown-ups,
serve it with dollops of creme fraiche flavoured with
Grand Marnier or Cointreau.

Preheat the oven to 190°C/Gas 5. Sift the flour and salt together into
a bowl. Add the suet, mix well, then make a well in the middle. Add the
melted butter, then pour in most of the milk, holding back 1-2 tbsp.
Mix to a soft but not sticky dough, adding the remaining milk as
necessary if the dough is too dry.

Roughly shape the dough into a rectangle and roll it out on a lightly
floured surface to a smm thickness. Trim the edges to neaten. Spread
a thin layer of jam over the dough, leaving a 1.5cim Margin clear around
the edges. Dab the margin with a little water or milk. Roll up the
rectangle from a long side to form a neat log and lift onto a baking
sheet, placing it seam side down.

Brush the log with the egg glaze and sprinkle with caster sugar. Bake
for about 35-40 minutes until the top is lightly golden. Don’t worry if
the roly poly has cracked in the middle — this is a characteristic of the
pudding. Leave to cool for a few minutes before slicing and serving,
with warm custard.
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