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About the Book

Show your loved ones just what they mean to you with these brilliant and creative ideas for food cooked with love.

	Surprise mum on Mother’s Day with pretty lace-pancakes

	Prepare a romantic meal for two with steak and heart-shaped potato chips

	Pack a lunchbox filled with love for a first day at school

	Bake a hearty Braveheart Pie for the whole family on a cold winter’s night


Sweet recipes include fruit-filled champagne jellies, spiced chocolate mousse with shortbread hearts, and heart-shaped marshmallows. Savoury treats include love-heart ravioli, truffle-flavoured pizza and savoury pie pops.

These are recipes that fill your heart with love that will keep your belly satisfied, too.



About the Author

Emma Marsden is a food writer and stylist who studied at Leiths School of Food & Wine. She was Cookery Editor at Good Housekeeping magazine and has written a number of books including Fortnum & Mason’s Afternoon Tea and Honey & Preserves, WeightWatchers’ The Smart Cook and Sainsbury’s Kitchen Know-How. She contributes regularly to Harrods’ magazine and has worked on a number of advertising and packaging campaigns for companies including Lakeland, British Eggs, Kikkoman, Linda McCartney and Tropicana.
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We’ve included some clever ways to create hearts without requiring any specialist equipment, but there are brilliant heart-shaped utensils you can buy cheaply. It would be useful to have a set of heart-shaped pastry cutters, and a couple of recipes require heartshaped dishes, but you can exercise your artistic skills and shape your hearts freehand if you prefer.

Unless stated otherwise:

• All eggs are medium

• All spoon measurements are level

• All vegetables should be peeled


Recipe List

Meringue Kisses

Spiced Chocolate Mousse with Shortbread Hearts

Big Red Velvet Heart

Fruit and Nut White Chocolate Bark

Heart Cookies

Filo Pastry Hearts

Marshmallow Hearts

Marzipan Hearts

Raspberry Puffs

Strawberry Heart Champagne Jellies

Chocolate and Strawberry Truffles

Lace Heart Pancakes

Heart Palmiers

Blackberry Hearts in Cream Jellies

Sopapillas

Lovely Lunchbox Muffins



MERINGUE KISSES

The rich, creamy filling and tart cherries perfectly balance these sweet, light-as-a-feather meringues.

SERVES 4


3 large egg whites

about 200g caster sugar

pink food colouring

50g white chocolate, chopped




For the filling

300ml double cream

1 tbsp icing sugar, plus extra for sprinkling

about 4 tbsp cherry jam




To serve

8 fresh ripe cherries




You will need

6.5cm heart-shaped cutter

piping bag fitted with a 1cm round nozzle


Preheat the oven to 110°C/90°C fan/gas ½.

Drawing freehand or using a 6.5cm heart-shaped cutter as a template, draw 8 hearts on to 2 sheets of baking parchment. Turn the sheets over and lay them on 2 baking sheets. There’s no need to grease the paper as meringue will later be used to secure the corners.

Weigh a spotlessly clean bowl, then weigh the egg whites in it. Calculate their weight, double it and weigh that quantity of caster sugar into a separate bowl.

Whisk the egg whites until they stand in soft peaks and the fluffy mixture doesn’t slip around in the bowl. You should be able to turn it upside down over your head without the mixture falling out. Whisk in the sugar, a tablespoon at a time, making sure each spoonful dissolves completely before adding the next. Dip a cocktail stick in to the food colouring and add it to the meringue until you reach the depth of colour you want.

Dot a little of the meringue under the corners of each piece of parchment to secure the paper to the baking sheet.

Spoon the rest of the meringue into a piping bag fitted with a 1cm round nozzle and pipe inside the traced heart templates. Bake for about 1½ hours, until the meringues come away easily from the paper. Leave to cool in the oven.

Set a heat-proof bowl over a pan of simmering water, making sure the bottom of the bowl does not touch the water. Melt the white chocolate in the bowl, then spoon it over the base of each meringue and leave to set.

Whip the cream and icing sugar in a bowl until thick and glossy. Swirl in the cherry jam.

Take 2 meringue hearts and sandwich them together with the sweet jam cream. Serve dusted with a little extra icing sugar and a couple of ripe cherries.
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SPICED CHOCOLATE MOUSSE WITH SHORTBREAD HEARTS

The flavours of cardamom and orange in this mousse, served with crisp spiced shortbread, complement each other beautifully. If you prefer a slightly less rich mousse, use 25g milk chocolate and 75g dark chocolate.

SERVES 4


100g dark chocolate (about 50% cocoa solids), broken into pieces

1 tsp brandy

10g butter

seeds from 2 cardamom pods, ground

1 orange

2 large eggs, separated

25g caster sugar

edible gold dust



For the shortbread

25g golden caster sugar, plus extra for dusting

50g butter

75g plain flour, plus extra, for dusting

a large pinch of mixed spice

a large pinch of salt



You will need

4cm heart-shaped cutter

5cm heart-shaped cutter


Preheat the oven to 190°C/170°C fan/gas 5.

First make the shortbread. Beat the sugar and butter together in a bowl until the mixture looks soft and creamy. Stir in the flour, spice and salt to make a crumbly texture, then bring it all together with your hands to make a dough.

Lightly dust a board with flour and roll out the dough to a thickness of 3mm. Stamp out 4 hearts with a 4cm heart-shaped cutter, and another 4 hearts with a 5cm heart-shaped cutter. Transfer them all to a plate and chill in the fridge for 15 minutes.

Once chilled, use a skewer to prick small holes around each heart to create a decorative border and bake for 15–20 minutes, until just coloured. Transfer to a wire rack and dust liberally with caster sugar.

Now make the mousse. Set a heatproof bowl over a pan of simmering water, making sure the bottom of the bowl does not touch the water. Put the chocolate pieces, brandy and butter in the bowl and slowly melt together.

Grate in the zest from half the orange and stir in the ground cardamom. Take the bowl off the heat and set aside to cool.

Beat together the egg yolks and sugar. Carefully stir this into the chocolate mixture.

In a separate clean bowl, beat the egg whites until they stand in soft peaks. Fold a third of the egg whites into the chocolate mixture, then fold in the remainder. Divide the mousse between 4 teacups and chill in the fridge for at least 2 hours.

Just before serving, peel 8 thin strips of the remaining zest from the orange. Arrange 2 strips in a heart shape on top of each mousse. Sprinkle over a little gold dust then serve with the biscuits.
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BIG RED VELVET HEART

This moist, single-layered gateau of deep red velvety sponge is topped with a contrasting cream cheese frosting.

SERVES 12


125g butter, softened

275g golden caster sugar

3 eggs

200g plain flour

25g cocoa powder, plus extra for dusting

125ml buttermilk

½ tsp bicarbonate of soda

½ tbsp white wine vinegar

2 tbsp red food colouring paste, such as Sugarflair red extra



For the frosting

75g butter

150g icing sugar

300g cream cheese



You will need

square 16–17cm cake tin

round 15cm cake tin


Preheat the oven to 180°C/160°C fan/gas 4.

Butter and line a square 16–17cm cake tin and a round 15cm cake tin with greaseproof paper.

Whisk together the butter and sugar in a large bowl until soft and creamy. Gradually whisk in the eggs, adding a spoonful of plain flour if the mixture looks as if it will curdle.

Sift over the remaining flour with the cocoa powder buttermilk. Mix the bicarbonate of soda with the vinegar and fold into the mixture along with the red food colouring.

Divide the mixture between the tins, giving a spoonful extra to the square tin (as it’s slightly larger). Bake for about 30 minutes, until a skewer inserted into the centre comes out clean. Turn out on to a wire rack to cool.

To make the frosting, beat together the butter and icing sugar, then fold in the cream cheese until the mixture is smooth.

Remove the paper from the cakes. Slice the edges off the square sponge to neaten it. Cut the round cake in half to make 2 semicircles. Position the square sponge in the centre of a 35cm cake plate and position the 2 semicircles against 2 of the sides to create a heart shape. You might need to trim a little off the top of each semicircle so that they’re the same level as the square cake.

Spoon the cream cheese frosting all over the top and sides of the cake, smoothing it down with a palette knife. To decorate, position a paper doily on top of the cake and lightly dust some cocoa powder over the holes. Move the doily around the cake, dusting as you go, to create a
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FRUIT AND NUT WHITE CHOCOLATE BARK


MAKES 6


150g white chocolate, broken into pieces

10g dried cranberries

10g pecan nuts, toasted and roughly chopped

edible pink glitter



You will need

6cm heart-shaped cutter

sugar thermometer (optional)
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HEART COOKIES


MAKES 8


75g butter

75g golden caster sugar

zest of ½ lemon

1–2 tbsp lemon juice

150g plain flour, sifted, plus extra for dusting



For the icing

250g icing sugar

1 egg white

red food colouring



You will need

7cm heart-shaped cutter

piping bag fitted with a 1–2mm round nozzle
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FILO PASTRY HEARTS


MAKES 15


50g hazelnuts

10g demerara sugar

25g dark chocolate (50–70% cocoa solids), finely chopped

25g milk chocolate, roughly chopped

zest of ½ lemon or orange

1 tbsp cocoa powder

1 tbsp brandy

1 egg yolk

3–5 sheets filo pastry

butter, melted

icing sugar, for dusting
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MARSHMALLOW HEARTS


SERVES 4


120ml cold water

6 gelatine leaves

200g granulated sugar

125ml golden syrup

a good pinch of salt

1 tsp pure vanilla extract

pink food colouring

vegetable oil, for greasing

icing sugar, for dusting



To serve

400ml milk

75g dark chocolate (about 50% cocoa solids)




You will need

square 20–24cm cake tin

sugar thermometer

4cm heart-shaped cutter
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MARZIPAN HEARTS


MAKES 10–12


100g ground almonds

50g golden caster sugar

50g icing sugar, plus extra for dusting

2–3 tbsp beaten egg

1 tsp orange juice

red food colouring

edible gold glitter




You will need

4cm heart-shaped cutter

10–12 lollipop sticks
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RASPBERRY PUFFS


MAKES 8–10


500g puff pastry

100g mascarpone

200ml double cream

2 tsp icing sugar

a little milk (optional)

200g raspberries

a little butter for greasing

a little plain flour, for dusting

icing sugar, for dusting




You will need

7cm heart-shaped cutter

4cm heart-shaped cutter
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STRAWBERRY HEART CHAMPAGNE JELLIES


SERVES 4


6 gelatine leaves

450ml sparkling wine

50g golden caster sugar, plus a little extra

4 strawberries
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CHOCOLATE AND STRAWBERRY TRUFFLES


MAKES 6 GENEROUS-SIZED CHOCOLATES


250g dark chocolate (70% cocoa solids), finely chopped

1 tbsp crushed freeze-dried strawberries, plus extra for sprinkling

75ml double cream

1 tbsp strawberry liqueur




You will need

plastic tray, about the size of a margarine tub

4cm heart-shaped cutter

sugar thermometer (optional)
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LACE HEART PANCAKES


SERVES 4–6


150g self-raising flour

½ tsp bicarbonate of soda

a good pinch of salt

25g golden caster sugar

a good pinch of cinnamon

1 egg

175ml buttermilk

50ml milk

30g butter, melted and cooled

vegetable oil

icing sugar, for dusting





large squeezy bottle

large-holed funnel
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HEART PALMIERS


MAKES ABOUT 20


320g ready-rolled puff pastry

60g almond or peanut butter

50g dark chocolate (about 50% cocoa solids), chopped

1 heaped tbsp golden caster sugar

15g whole almonds, finely chopped

zest of 1 orange

demerara sugar, for sprinkling

a little flour for dusting
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BLACKBERRY HEARTS IN CREAM JELLIES


SERVES 4


6 gelatine leaves

150g blackberries

2 tbsp golden caster sugar

225ml evaporated milk

vanilla ice cream, to serve




You will need

muffin tin

4 small paper cases

plastic tray, about the size of a margarine tub

4cm heart-shaped cutter
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SOPAPILLAS


MAKES ABOUT 20


150g plain flour, plus extra for dusting

1 tsp baking powder

a good pinch of salt

1 tbsp white vegetable fat

about 100ml water

vegetable oil for deep frying

caster sugar for dusting




For the berry coulis

200g frozen summer fruits, thawed

1 tbsp cassis

1 tbsp icing sugar



You will need

4cm heart-shaped cutter
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LOVELY LUNCHBOX MUFFINS


MAKES 12 MUFFINS


125g light soft brown sugar

2 eggs

100ml olive oil

200g plain flour

1 tsp baking powder

1 tsp cinnamon

½ tsp ground mixed spice

a good grating of nutmeg

150g carrots, grated

75g sultanas

zest of 1 orange




You will need

12-hole muffin tin

12 small paper cases
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