H29. 8. 300K

MRYT« TSUBEBERBR

FEED D Y3 gD« NDILZSA
TSAPY « NS —SA

ALT &w:8 de Cooking ! L>E 0= kF v YRLSh
B— -0/l (6A%)

(8D
BIUFA 600¢g
INRD DR
SRR DR FIB%B)

ZU—T@ DR

Y=k 62, 5gX6K

HEOW 1. 5@

g, DR

B=Y FYURT « HC A 1FIVID
XKPYATE, SNEEDMEITORSZ U TER
(HEDTD)

OF—=T>7Z, 1 80 CTHE,

QBIVFA. £—I. FTA SIVH - IYIVERDIVICANTEL

BED, TYXTENZ, SELIKEOBED, < E=-LFaue

FRNBELSULELSOLIC, D1 VEEOEHOEIHIC/N\1Y— &

(173, BE<OEEEAHICEDEDC 25573,

@RE. Y—t—VRCHEEZ, ZNZNO/A Y- FOBAPICEES.

SLBOHIEREILESMNERKICES.

ORERBEHAELSIC/ T Y= FTEH. WEEHZAT—YDHETLOHD
EBDD,

DEFHOYA ZTRHOBT, A—TYY— RCHAR, BODBENEESD.

BRINTT UEA —T VICAN, 25 9H<, BRBICH < SHIESTE
BHD.

AFI2ADINTDEEAX 21—,
1FURANBIEEBL. EXFE
BOIEZESTI D




SAUSAGE ROLLS

Ingredients (serves 4)
Olive oil

Sage

Thyme

Salt & pepper

6 higher-welfare pork sausages / 400g pork mince
1 handful breadcrumbs

Fresh nutmeg, for grating
250g ready-made puff pastry
1 free-range egg

A little milk

Method
1. Preheat the oven to 1800C/3500F/gas 4.

2. Place the meat in a mixing bow! with the sage, thyme and breadcrumbs. Grate
in a good serving of nutmeg, then scrunch the mixture together well with your
clean hands.

3. On a floured work surface, roll the pastry out into a big rectangle as thick as
a pound coin and cut it lengthways into two long, even rectangles.

Roll the mixture into sausage shapes with your hands and lay them along the
center of each rectangle.

4. Mix the egg and milk and brush the pastry with this mixture. Then fold one
side of the pastry over, wrapping the filling inside. Press down with your fingers
or the edge of a spoon to seal the join.

5. Cut the long rolls into the sizes you want and space them out on a baking tray.
Brush with the rest of the egg mixture and bake in the preheated oven for 25
minutes or until puffed, golden and cooked through.
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MAC & CHEESE

Ingredients (serves 2)

200g macaroni
35¢g butter, plus extra for greasing

25g plain flour

450ml whole milk
Grating of nutmeg

759 mature cheddar
Handful of breadcrumbs

Method

1. Cook the macaroni in plenty of salted boiling water until tender. Meanwhile,
melt 25¢g of the butter in a pan, and stir in the flour.

Cook, stirring, for a couple of minutes, then gradually whisk in the milk until you
have a smooth sauce. Cook, stirring for a few minutes until it thickens, then
adds a grating of nutmeg and stir in 2/3 of the cheddar until smooth.

Take off the heat and season to taste.

2. Pre-heat the grill. Drain the macaroni and rinse under cold running water.
Grease a baking dish with butter, then combine the pasta and cheese sauce and
tip into the dish.

3. Melt the remaining butter and then toss it together with the breadcrumbs.
Spread the remaining cheese over the top then sprinkle with the breadcrumbs.
Grill for about 10 minutes until golden and bubbling.

Allow to stand for five minutes before serving.
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STRAWBERRY SHORTCAKE

Ingredients (serves 6)

325g plain flour

1/2 teaspoon salt

1 tablespoon baking powder

5 tablespoons caster sugar

125g unsalted butter (cold)

1 large egg (beaten)

125ml single cream

1 large egg white (lightly beaten)
~300g strawberries

1 tablespoon caster sugar

250ml double cream (or creme fraiche)

Method

1. Preheat the oven to 2200C/gas mark 7/4250F.

2. Mix the flour, salt, baking powder and 3 tablespoons of the sugar in a bowl.
Grate the butter into these dry ingredients and use your fingertips to finish
crumbling the butter into the flour.

3. Whisk the egg into the cream, and pour into the flour mixture a little at a time,
using a fork to mix. (You may not need all of the cream mixture).

4. Turn the dough out onto a lightly floured surface, and roll gently to a thickness
of about 2cm (0.8 inch).

5. Use a 6.5 cm / 2.5 inch round cutter and cut out as many rounds as you can
from the flour mixture. Work the scraps back into the dough, re-roll and cut out
again. You should cut out 8 pieces in all.

6. Place the shortcake pieces about 2 cm / 1 inch apart on a greased or lined
baking sheet, brush the tops with the egg white, and sprinkle them with the
remaining 2 tablespoons of caster sugar.

7. Bake for 10-15 minutes, until golden-brown, and let them cool for a short
while on a wire rack. Meanwhile, crush half the strawberries with the spoonful of
sugar and halve or quarter the remaining strawberries, depending on their size.
8. Whip the double cream.

9. While still warm, split each cake across the middle, placing the top to one side.
Cover the bottom part with a spoonful of the crushed strawberry mixture. Then
dollop on some whipped cream or creme fraiche and replace the top.



