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Dedication:

To Arthur and Dorothy,

Thank you for being our inspiration. We see the world through your eyes and every day you make us proud as we watch you living life to the full, absorbing every experience and cherishing each new challenge. We simply love sharing time with you both, being creative in the garden sowing and planting, or in the kitchen cooking and turning meals into celebrations. It gives us such pleasure to see you thriving as you share with us the joys of family life. We are in awe of the magic you sprinkle over our lives and others. You are both so loved.

Your gushy mummy and daddy

XXX
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Introduction – Welcome!

Welcome to A Taste of the Château, a journey into the heart of our home and a celebration of life’s simplest pleasures. Nestled in beautiful rural France, Château-de-la Motte Husson is our forever home and a source of inspiration with its vibrant, continually changing flora and fauna. Every season brings its own magic, its own flavours, smells and reasons to celebrate.!

These pages have been crafted with as much love and care as our Château’s restoration and are a visual record of a year at our home. In our world, family is the cornerstone of every festivity, every trip to the garden, every bloom that is plucked, and every craft made. We had so much fun talking about what we would like to include, and we hope this true enjoyment shines through. Just in case you haven’t worked this out yet, when you see writing in bold, that’s me, Angel, telling a story.

And when it looks like this, that’s me, Dick. Join us, as we share our cherished recipes, including family favourites, family hand-me-downs and new ones inspired by our travels. Our recipes are more than just instructions; they are stories of seasons and love, words that are meant to be savoured as much as the dishes themselves.

Our gardening tips spring from the soil of practical experience and are imbued with the joy of watching things grow slowly through the year. From sowing your first seeds to harvesting your bounteous crops, we’ll share stories that bring the outdoors to life, and we hope we will get you in the mood to get your green fingers dirty so you can use some incredible home-grown produce in your cooking.

With so much love in every celebration we host, they deserve to be showcased in style. Our crafting, intertwined with the laughter of our children, echoes the spirit of old and new. Whether it’s my seasonal table decorations or home-made gifts for that personal touch, making crafts with your own style and character will add charm to every gathering and remind you that the journey of creating is as important as the final product.
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Each chapter of this book is a passage through times of the year that hold a special place at the Château. From the crisp whispers of spring, through to the abundant harvests of summer, to the golden glow of autumn and the whispering silences of winter; every season is a reason to gather, create, and taste the bounty of the land.

That’s why we decided that the flow of the book should not only be seasonal but would use our own family calendar of celebrations as touchstones for your inspiration to host your own. These aren’t prescriptive, of course, but we hope will give you a glimpse of how we curate our own events.

A Taste of the Château is more than a book to us; it is an invitation to weave the joy of these moments into your own life. To find beauty in the petals of a flower, warmth in a home-cooked meal, and laughter in the creation of something handcrafted. It is an encouragement to pause, breathe, and relish the joy of being together.

Step into the Château with us, where every day is a discovery, and every night a celebration and thanks for what we have, even if that just means taking ten minutes to sit by the front door with a cup of tea to reflect on the day. We hope there is some magic on these pages that inspires you to create, to grow, to cook, and to cherish the moments of joy that build the mosaic of family life. Here’s to discovering the taste of the Château, wherever you may be.



A Family Update

What a difference a decade makes!

Our Château dream has become a reality, and we find ourselves waking and smiling as life here is all that we hoped it would be. Arthur and Dorothy are growing up so quickly Angel and I have to remind each other to savour every moment. It feels like it was only yesterday that we first entered the Château with Arthur toddling along holding our hands and Dorothy in a papoose attached to mummy’s hip, yet nearly ten years have passed, and here we are with two bright, lively and fun to be with children who are growing up way too fast. 

What a decade it has been! When we turned the corner and saw the Château for the first time, we had no idea what adventures would lay ahead for us, and now looking back through old photos or catching a repeat of Escape to the Château just reminds us that so much has changed! Our children are always the best indicator of this, but the Château has evolved beyond anything we could ever have imagined. We continue to look forward and feel that we are entering a new era with our family and the Château. We moved to France to be the navigators of our destiny and ‘smell the roses’, and after a lot of hard work, it’s really time to put that saying to the test.
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We always try to live life to the full, and so take every opportunity to create memories, be it sitting down to breakfast together, pottering in the garden, or enjoying an evening with friends. We hope this book encourages you to do the same, and to use the words of Kipling from his poem If, let’s all ‘fill the unforgiving minute with sixty seconds’ worth of distance run.’

Enjoy the book and thank you for your support and love.
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A Taste of Spring

In the northern hemisphere spring starts with the equinox, around 21 March, and is always a time for optimism and reawakening. The sap starts to rise towards the end of winter and, as with all things to do with nature, we tend to have to be responsive rather than in charge. Geoffrey B. Charlesworth got it right when he said, ‘Spring makes its own statement, so loud and clear that the gardener seems to be only one of the instruments, not the composer.’

The first wild daffodil, the first primrose, the air starting to warm … If you are lucky, the sun will shine and for the first time that year you can leave your jacket in the house. Spring brings a lightness and a different bounce to life’s rhythm. While I love snuggling in the winter months, when the first signs of spring appear, I want to open the window and tell the world! The first family walk in spring is always rather special and seeing the first cherry blossom makes everyone’s heart sing. There is nothing more beautiful than the delicate, tiny, pink flowers of cherry blossom. Our walk often starts by the trampoline and goes all the way around the moat. The trees are bursting with buds, there are pops of yellow and purple appearing in the wild meadow and there is a sense of what is to come. Dick is always excited to see his walled garden coming back to life.
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The start of spring is not necessarily a clear demarcation between the bad weather of winter and the warmth of the new season. It seems that sometimes March doesn’t always ‘come in like a lion and out like a lamb’, and severe frosts can continue well into April. If you’re planting out, you have to be vigilant, as it is not unusual for it to be a tad chilly, but the colours of freshly emerging buds show so many variations of green it is breathtaking, and by mid-season everywhere is vibrant and new. If you are producing your own food, there is a period of the year called ‘The Hungry Gap’, usually a few weeks in April and May. It’s the hardest time of year for UK producers, as it comes after the winter crops have ended and before the new season’s plantings are ready to harvest, so while spring is exciting, we must remember it’s a time for preparation and planning.
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Easter allows us to enjoy everything this gorgeous season has to offer. The dates always seem to take us by surprise (did you know Easter can vary on a recurring sequence of nineteen dates ranging from 21 March to 18 April?). For us, Easter is a real family affair. It’s often the first time of the year that we have lamb and it’s also the moment when I start to get crafty with the children again (after a hugely indulgent and crafty December). We also make time for the annual spring clean, which is secretly one of my favourite pastimes. It’s all hands on deck, because after many months of celebrating with family and friends, the Château needs to get ready for guests again.

Our event season starts in May, so while Angela leads the spring clean, I’m outside taming the weeds and ensuring the garden is ready to be productive. We spend a lot of time outside together as a family, and even though Arthur will often try to sneak off and dig a hole, everyone plays their part in getting the garden prepared. In the past, I’ve given the children their own beds to take care of and that’s been a real winner and a great way to keep them engaged! We love to come together for May Day celebrations, which have their origins in the Roman festival of Flora (the goddess of fruit and flowers) to mark the beginning of summer.
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I often think that the spring months can be just as warm as summer. Maybe it’s because we have just emerged from the harsh weather of winter, but it’s a joyous time to be together outside. The colours, the wildflowers – it’s all to be celebrated! Whether that’s pressing flowers, adding a bunch of wild daffodils to your dining table, or sharing seasonal food with your loved ones – whatever you do, it’s sure to put a smile on your face and a spring in your step!
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Getting started in the garden

If you have a garden that you want to make productive, or even an area you feel could turn into a garden, it helps to know where to start and what skills you need. There is a school of thought that you should observe your garden for a year before you even think of starting, but we haven’t got the patience for that. Although, I’ll admit it is worth taking a look at what’s growing well already; my advice would be to start small rather than commit to too much.
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Sitting down and planning your garden is a great starting point. Like a lot of tasks, the preparation often takes the most effort, but it’s worth it to get it right. For example, if you can plan to have your rows of fruit or vegetables aligned north to south, each plant will get the best opportunity to absorb its share of sunshine as the sun passes across the sky. Once you have a plan, it
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The season’s first edibles
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Herbs for now and the rest of the year
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Bay
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Chives


[image: image]

Basil


Thyme


Rosemary
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Parsley
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Coriander


Mint
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Wild garlic and strawberries


[image: image]


[image: image]


[image: image]


Top tips for growing your strawberries:
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Our Perfect Spring Breakfast – Eggs à la Château



Ingredients





Methodology


	Place a griddle pan over a high heat to get hot. Add the asparagus in batches and cook for 5–6 minutes until lightly charred and al dente. Remove from the heat and keep warm.

	Bring a saucepan of water to a simmer (for the poached eggs). Meanwhile, heat the butter in a small pan over a very low heat until the milk solids start to bubble. Remove from the heat.

	Place the 4 egg yolks, lemon juice and a pinch of salt and white pepper into a blender (or small food processor) and blend well. Very gradually pour the hot butter into the blender through the funnel with the blade running. The egg yolks will initially heat up with the butter and, as the temperature increases, they will turn into a warm hollandaise.

	Once all the butter is added and the sauce is thickened, poach the whole eggs in the pan of simmering water for 2–3 minutes.

	Divide the asparagus between 4 warmed plates, top each one with a poached egg and top with the sauce.
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Spring Vegetable Soup



Ingredients










Methodology


	Melt the butter in a large saucepan over a low heat. Add the carrots and parsnips and cook gently for 10 minutes. Add the shallots and cook for 5 minutes. Stir in the fennel and garlic and fry for a further 5 minutes. Shake the pan from time to time so the vegetables brown evenly.

	Pour the stock into the pan and simmer for 10 minutes until the vegetables are cooked through.

	Add the peas or mangetout and season.

	To serve, divide the vegetables and broth between soup plates and, if wished, pipe some potato purée onto one side of each bowl. This is a lovely, light spring lunch.
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Wild Flower Salad



	Nasturtium flowers and leaves, which are peppery.

	Dandelion – the whole thing is edible. The flowers need to be picked young and have a honey flavour. They get bitter as they get older.

	Wild bergamot flowers have a sweet, minty, spicy citrus taste.

	Violas/pansies look amazing and have a grassy flavour.

	Tulip petals taste like lettuce with a peppery aftertaste.

	Lilacs vary in flavour from nothing to ‘lilacy’.

	Rose – we make rose petal and honey sandwiches. Chose the most fragrant but remove the white bit at the bottom of the petal as it can be very bitter.




Ingredients








Methodology


	To make the dressing, press the strawberries through a sieve into a jar or bowl, then whisk in the orange juice, basil oil and sugar, and season to taste with salt and pepper.

	Make sure the leaves and flowers are free of dirt and wash them gently, if necessary. Place the leaves in a large bowl or on a large platter. Drizzle with the dressing and arrange the flowers on top to look lovely. Serve at once.
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Easter Egg Basket
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You will need
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Instructions


	Measure the circumference of your basket or bucket at its widest part and add 4cm (1½ inches).

	Measure the height of your basket or bucket and add 10cm (4 inches).

	Cut a rectangle of fabric to meet these measurements.

	Cut the fabric in half.
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	Place the 2 pieces of fabric on top of each other, right sides together.
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	Using a sewing machine, sew a 1cm (1/3 inch) seam up both short edges, stopping 10cm (4 inches) before the top.

	Open up the sewn seams and fold back the raw edges. Where the two pieces of fabric haven’t been sewn together – the 10cm (4 inches) section at the top. Hand stitch the raw edges to the fabric, to create a neat edge.
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	Measure 2 pieces of cord or ribbon to fit the circumference of the bucket plus enough to tie a bow.

	Fold the top edge of fabric over the cord, creating a 5cm (2 inch) channel. Sew this with a 1cm (1/3 inch) seam to enclose the cord.
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	Taking some of the remaining fabric, draw around the bottom of the bucket, then cut a circle 1cm (1/3 inch) bigger than the drawn line.
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	Pin the circle to the bottom of the sewn fabric liner (by putting the raw edges together), making sure the right sides are together. Once it has been pinned, sew together using your machine with a 1cm (1/3 inch) seam.

	Turn the fabric the right way round, and put the liner inside the basket or bucket and fold the top of the liner down.

	Use the cord to tie in place around the handles and gather to fit.









Decorating the Easter Basket

You will need









How to


	Cut 2 sets of bunny ears out of the white felt (template included), i.e. there will be 4 pieces of felt.
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	Put 2 felt ears together and sew around the ears to join them, leaving the base open, then repeat with the second pair. Turn both ears inside out, so the stitches are on the inside.

	Sew or glue the ears in place on the front of the basket or bucket liner.

	Glue on 2 buttons for eyes on to the liner.
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	Cut a small elongated triangle out of the black felt for the nose and glue in place under the eyes.

	Use the black wool or embroidery cotton to make a mouth and whiskers. Stick on with glue.
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Clams with Parsley Butter



Ingredients






Methodology


	Wash the clams in cold water to remove any sand on the shells.

	Place the butter, parsley and garlic in a bowl or mortar and pound to a paste. Season to taste. Form the paste into a sausage shape and wrap in clingfilm. Chill until required.

	Place a large saucepan over a high heat until hot, then add the wine or cider, which will steam and sizzle. Immediately add the clams, cover with a lid and shake the pan. Cook for 2 minutes, shake the pan well and cook for a further 2 minutes. Take the pan off the heat – the clams will have opened but will still be soft. Set aside until the shells are cool enough to handle.

	Split the clams and keep the half of the shell with the clam in it, discarding the other. Arrange the clams in their shells on a tray (or snail platters, if you have them, as they are perfect).

	Preheat the grill to high.

	Thinly slice the herb paste and add a slice to each clam. Place under the grill. Cook for 1–2 minutes until the butter bubbles and starts to brown. Serve warm.
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Cheese Soufflé



Ingredients









Methodology


	Preheat the oven to 210°C/Fan 190°C/410°F and place a baking tray on the middle shelf, making sure there is some head room.

	Melt 15g (½oz) of the butter and use it to grease an 850ml (1½-pint) soufflé dish or 6 × 150ml (5fl oz) individual ramekin dishes. Dust the insides with the Parmesan, shaking out any excess. This will help the soufflés to rise.

	Melt the remaining butter in a saucepan over a low heat, stir in the flour and cook gently for 1 minute. Gradually add in the milk, stirring continuously, until thick and smooth. Bring to the boil, stirring, then remove from the heat. Stir in the grated hard cheese and the mustard powder and Worcester sauce, if using. Taste and season. Transfer to a large bowl and leave to cool for 10 minutes.

	Meanwhile, whisk the egg whites in a clean bowl to stiff peaks.

	Beat the egg yolks into the cheese sauce. Using a metal spoon, ‘stir’ in about a third of the whisked egg white to loosen the sauce a little, then fold in the remaining egg whites gently, keeping the air in.

	Pour the mixture into the prepared souffle dish(es), to come roughly three quarters of the way up the sides. Wipe around the top edge(s) of the dish with your finger, to allow the ‘top hat’ to form. Transfer the dish(es) to the heated baking tray and bake for 15–18 minutes for the large soufflé or 10–12 minutes for the smaller ramekins. Serve immediately.



Caution
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Egg Candles


You will need










How to


	Put the wax pieces in a bowl or pan.

	Use the microwave or hob to melt the wax. Using the microwave, heat for 20 second intervals at 800w until just liquid. If using the hob, put over a medium heat, keeping a constant eye on it, it should take about 2 minutes. If using essential oils (see Top Tips here), stir them in now.
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	Crack the eggs (carefully) towards the top of the egg and tip the contents into a bowl (no one likes waste!). Carefully break the shell away from the top of the egg, leaving a bowl of shell beneath.
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	Wash and dry the egg shell bowls and stand them in the egg box or int the egg cups.



[image: image]


	Pour the melted wax into the empty shells.

	Add a wick to each egg shell and use the cocktail sticks to support the wick in the centre of the candle.

	Once set, trim the wick to about 1cm (1/3 inch) above the level of the wax.
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Aromatic Shoulder of Lamb



Ingredients









Methodology


	Preheat the oven to 170°C/Fan 150°C/338°F. Line a large roasting tin with baking paper.

	Rub the lamb all over with the olive oil and season with a good amount of salt and pepper.

	Arrange the fennel slices, carrots, onion quarters, garlic cloves and rosemary stalks in the base of the prepared roasting tin. Place the lamb on top and pour the wine around the sides. Cover the whole tin with foil and transfer to the oven. Cook for 2–3 hours (depending on the size of the shoulder) or until the lamb is meltingly tender. Remove the tin from the oven, leaving the foil in the place, and set aside to rest for 15 minutes.

	Drain off the pan juices and use a gravy separator to remove the excess fat.

	Serve the lamb and roasted vegetables with the delicious juices alongside.
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Wild Garlic Mash



Ingredients





Methodology


	Melt 50g of the butter in a sauté pan over a low heat. Add the garlic leaves and wilt gently for a few moments until softened and glossy. Remove the pan from the heat.

	Meanwhile, place the potatoes in a saucepan of lightly salted cold water. Bring to the boil and cook for 15 minutes, or until cooked through. Drain well, then return the potatoes to the pan. Heat very gently for a moment to dry them out.

	Pass the cooked potatoes through a potato ricer, then return them to the warm saucepan. Add the remaining butter and the cream to the pan, season with salt and pepper and mash until smooth. Finally, add the wilted garlic and the pan juices to the potatoes and fold gently until combined.
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Spring Teacups
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You will need





How to


	Use the teacup as a little plant pot.

	Fill to the top with soil, then add a plant or bulb.

	Cover the surface with moss to finish.
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Decoupage Eggs


You will need





How to


	Use the flat paintbrush to cover the eggs in PVA glue.

	Gently position a feather on the egg and cover with PVA glue.

	Allow to dry.

	Fill your eggs with Easter goodies.











How to


	Use the Dymo printer to print the guest names.

	Position and stick them on the eggs and trim each egg with coloured string or ribbon tied in a bow.



You will need
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Strawberries and Meringues



Ingredients









Methodology


	Preheat the oven to 110°C/Fan 90°C/225°F. Line a large baking tray with baking paper. Using an 8cm (3¼ inch) cookie cutter as a template, draw 6 circles on the baking paper, then invert the paper (so you can still see the circles) and set aside.

	Place the egg whites and lemon juice in a large bowl or the bowl of an electric food mixer – make sure it is clean and absolutely grease-free. Whisk the whites until they have doubled in volume and hold a peak. With the whisk still running, add the caster sugar a tablespoon at a time, making sure it is fully incorporated before adding the next spoonful. By the time all the sugar has been added, the whites should be thick and glossy.

	Spoon the meringue into a large piping bag fitted with a plain nozzle. Pipe concentric rounds inside your drawn circles on the baking paper to form 6 flat base layers. Finally, pipe a ring on top of each outer circle to form a nest shape. Transfer to the oven and bake for about 1½ hours, until crisp and the meringues lift off the paper easily. Leave to cool.

	About 30 minutes before serving, place the strawberries and orange juice in a bowl.

	To assemble, spread the base of the meringues with a little strawberry jam. Top with some strawberries, then some whipped cream and finally a few more strawberries. Drizzle over the remaining strawberry jam and serve dusted with icing sugar.
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Dorothy’s Crème Brûlée



Ingredients






Methodology


	Preheat the oven to 140°C/Fan 120°C/275°F. You will need 6 × 150ml (5fl oz) ramekin dishes.

	Place the cream and vanilla pod, if using a vanilla pod, in a saucepan. Add the chocolate, if using, and heat gently until it starts to simmer (or until the chocolate has melted).

	Remove the pan from the heat and scrape the seeds from the vanilla pod back into the cream, or add the vanilla extract, if using. Leave to infuse for 10 minutes.

	Meanwhile, beat the egg yolks and sugar together in a bowl until pale. Stir in the warm cream, then strain this mixture into a jug. Pour into the ramekins, then place them in a deep roasting tray. Pour boiling water from a kettle to come halfway up the sides of the ramekins, then transfer the tray carefully to the oven and bake for 20 minutes, or until the cream is just set with a still-wobbly centre.

	Remove the ramekins from the tray and leave to cool, then chill in the fridge for at least 4 hours.

	To serve, sprinkle some sugar on top of each pudding and caramelise with a blowtorch. The caramel should harden in seconds.
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Wild Flower Seed Paper


You will need









How to make a frame


	Cut 4 pieces of wood exactly the same length (mine were 20cm/8 inches long).

	Screw the wood together to make a square.

	Staple mesh onto one side.
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Instructions


	Tear up the scrap paper into small pieces. Place them in the bowl and add some water (enough to cover the pieces). Leave to soak for about 1 hour.

	Using a blender, liquidiser or hand blender, blitz the paper to make a pulp, adding more water if it gets too thick and draining off some water if it is too runny (see Top Tips here for more info on what the consistency should be). Set aside for another hour.

	Add the wild flower seeds and mix into the pulp. Pour some of the rested pulp mixture into your tray, just deep enough to allow the frame to be dipped into it.

	Carefully dip the paper-making frame into the pulp, flattening the frame horizontally under the surface. You will notice the pulp gathering on top of the net. Let it settle as evenly as possible.

	Remove the frame from the pulp, keeping it flat and horizontal, and allow the water to drain out. Use your fingertips to prize the 4 sides of the pulp away from the edges of the frame for ease of removal and let it drain for a few minutes.

	Cover a work surface in the tea towels (I usually place down 4 tea towels folded into quarters for extra absorbance) and place the frame on top. The water needs to soak out of the pulp.

	Use the sponge to push the pulp down onto the frame, soaking up as much of the water as you can from the top surface.

	Place a dry tea towel alongside, then turn the frame over onto the dry tea towel. Rub the mesh gently with the sponge to release the paper from the frame and onto the towel. Leave to dry overnight.
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Rhubarb and Custard Martini



Ingredients








Methodology


	Heat the milk in a saucepan until it just reaches boiling point. Add in the vanilla extract and remove from the heat.

	Beat the egg yolks, sugar and cornflour together in a bowl until smooth and pale, then stir in the hot milk. Return the mixture to the saucepan and place over a low heat. Stir for 5–6 minutes until the mixture thickens to coat the back of a wooden spoon. Do not allow the mixture to boil or it will spoil. Remove from the heat and cover the surface of the custard with a piece of clingfilm. Leave to cool and then chill.

	To serve, place some ice cubes and the rhubarb liqueur into a shaker and shake well until cold. Divide the cold custard between chilled glasses, then pour in the iced liqueur, very carefully over the back of a teaspoon, so it sits on the top of the custard. Enjoy!
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Château Shirley Temple



Ingredients






Methodology


	If making an adult version, put the vodka and grenadine in a cocktail shaker with ice and shake to chill.

	Pour into a glass and top up with ginger ale.

	Add a maraschino cherry to decorate and drink!



Caution
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Cherry Blossom Fizz



Ingredients





Methodology


	Add a dash of the cherry liqueur and a dash of Calvados or brandy to a champagne glass.

	Top with chilled sparkling wine.

	Decorate with as much cherry blossom as is your want. Cheers!
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‘French’ Polpette di Pane



Ingredients







Methodology


	Place the bread in a large bowl. Pour in enough warm water to just cover and leave to soak for 5 minutes. Drain the bread in a sieve and squeeze out as much liquid as possible.

	Place all the other ingredients in a large bowl, season with salt and pepper, and mix well. Add the soaked bread and mix together with a fork until combined. Form into rough balls about the size of a walnut (spiky bits become crunchy bits!).

	Heat some oil in a deep-fat fryer or an old, high-sided saucepan until it reaches 170°C/338°F on a sugar thermometer. Fry the polpette in batches for 2–3 minutes until crisp and golden.

	Drain on kitchen paper before serving.



Caution
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Flatbreads with Grilled Veggies and Hummus



Ingredients


















Methodology


	To make the chapati, pop the flour and salt into a bowl, then gradually work in the oil or ghee and 125ml (4fl oz) cold water to form a soft dough. Knead for 2–3 minutes (throw down or knead with your fist) until smooth. Cover and leave to rest for 30 minutes.

	Place the peppers, courgettes and aubergine in a large bowl with the onion wedges and add 2 tablespoons of the oil. Season with salt and pepper and toss together.

	Place a ridged grill pan over a high heat until hot, add the vegetables in batches and grill for 3–4 minutes, depending on each type, until charred and softened. Once all the vegetables are cooked, pop them back into the bowl. Take a pair of kitchen scissors and cut them up into chunky pieces. Add the remaining olive oil, the herb de Provence and a little more salt and pepper. Stir well and keep warm.

	Meanwhile, make the hummus. Put the beans or chickpeas, tahini and lemon juice in a food processor and blend until smooth. Pour in 3 tablespoons of olive oil and blend again until creamy. Add another tablespoon of olive oil to loosen, if necessary. Season to taste with salt and pepper, cover and set aside.

	Divide the chapati dough into 6 pieces and shape each one into a round. Place one at a time on a lightly floured surface and roll out to a thin circle approximately 22cm (8½ inches) across. Repeat with the remaining dough, being careful not to coat them with too much flour.

	Heat a grill pan until hot and cook the chapati one at a time for 1–2 minutes on each side, until cooked through and browned in places. Keep the chapati warm wrapped in a clean tea towel while you cook the others.

	To serve, spread each chapati with hummus, top with some grilled vegetables and sprinkle with toasted mixed seeds. Fold and eat.
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Ribbon Canopy (Maypole)


You will need








How to


	Use the drill and metal drill bit to drill a hole 3cm (1¼ inches) into the end of each parasol strut.
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	Open the parasol and place on its stand.

	Pass a long piece of string through each of the drilled holes. When you come back to go through the first hole, tie both ends of the string securely together.

	Measure the length of the struts and the height from the ground.
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	Bundle the ribbons together in batches of ‘A’, ‘B’ and ‘C’ lengths.

	Find the centre point of each bundle and secure with a cable tie to the top of the parasol – ‘D’.
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	Tie the ends of the ribbon to the string as follows:








	Twist the ribbons from ‘B’ around the centre pole to create a Maypole effect and secure in place.
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Wild Flower Hair Garlands


You will need






How to


	Measure the thick wire to the circumference of the head. Do not cut the wire to match the circumference of your head, as you will need extra to twist together to secure the garland. Make a kink in the wire, though, to show you roughly what size it will be, and so where you need to embellish.

	Decorate the straight piece of thick wire with wild flowers. Secure these in place with floral tape, florist glue or thin wire.

	When you are happy, form the wire into a circle, cut the wire to the correct length and join the ends by twisting them together securely.

	Use the hairpins to hold the garland securely in place.
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Asparagus Tart Tatin



Ingredients
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Methodology


	Preheat the oven to 200°C/Fan 180°C/400°F. Take a 20–22cm (8–9 inch) tatin tin or shallow flameproof casserole dish and trim your puff pastry sheet to be the same diameter. Set aside.

	Snap the ends from the asparagus stems, then trim the stems so they fit exactly into your prepared tin. Set aside.

	Place the tatin tin or flameproof casserole dish over a medium-high heat and add the butter and bacon. Fry for 2–3 minutes until golden. Add the asparagus to the pan and cook for 1 minute, turning occasionally and shaking the pan so they cook evenly.

	Remove the pan from the heat and carefully place the pastry sheet over the asparagus in the pan and press down, tucking the pastry edges under as you go. Pierce the top with a knife to allow the steam to escape and transfer to the oven. Cook for 25 minutes or until the pastry is risen and golden. If the top is becoming too brown, pop a little foil loosely over the top.

	Remove from the oven and leave to cool for 5 minutes. Finally, upturn onto a plate or board and serve hot.
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Pressed Flower Lemon Cake



Ingredients



















Methodology


	Preheat the oven to 180°C/Fan 160°C/350°F and grease and line two 18cm (7 inch) loose-bottom round cake tins.

	To make the sponge, place the butter and sugar in a bowl and, using electric beaters, beat together until pale, light and fluffy. Gradually beat in the eggs, one at a time, until evenly combined. Stir in the lemon zest.

	Sift the flour, baking powder and salt into the bowl, and fold gently until thoroughly mixed. Finally, add the soured cream and fold through.

	Divide the mixture between the prepared tins and level the surfaces. Transfer to the oven and bake for 40–45 minutes, or until a skewer inserted in the centre comes out clean.

	Meanwhile, make the lemon syrup. Place the lemon juice and sugar in a small saucepan and heat gently, stirring until the sugar is dissolved. Bring to the boil, then reduce the heat and simmer for 1 minute. Set aside.

	Remove the cake tins from the oven and place on a wire rack set over a tray. Using a skewer, spike the cakes with holes all over the surface. Very carefully pour the lemon syrup over the cakes, leaving it to soak in. Set aside until the cakes are cooled completely.

	Meanwhile, to make the butter icing, place the icing sugar and butter in a large bowl with the vanilla extract and, using electric beaters or a food processor, beat together until really soft, light and fluffy.

	To decorate the cake, remove the cakes from the tins and carefully cut away the rounded tops, using a serrated knife, so that each cake has a flat top. Cut each cake in half horizontally so you have 4 equal layers. Keeping the best of the 2 bases to use as the top, sandwich the cakes together with a thin layer of butter icing. Place the reserved layer on top, then cover the entire cake with the remaining butter icing, spreading it as smoothly and evenly as you can. Using the icing sheet flowers, follow the instructions on how best to apply them to your cake. Transfer to a cake stand and serve!



[image: image]

[image: image]

[image: image]

Flower Cookies
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Ingredients






Methodology


	Place the butter, icing sugar and flour into a food processor and blitz until the mixture resembles fine breadcrumbs.

	Tip out the mixture onto a lightly floured surface and knead gently until it comes together to form a soft dough. Wrap in clingfilm and chill in the fridge for about 30 minutes.

	Preheat the oven to 190°C/Fan 170°C/375°F. Line 2 large baking trays with baking paper.

	Remove the dough from the fridge and roll out on a lightly floured surface to a thickness of about 4mm (1/4 inch). Using a round 5cm/2-inch cutter, stamp out cookies and place them on the prepared baking trays. Re-roll the dough, as necessary.

	Place whole flowers or individual petals on the cookies to decorate and press gently but firmly into the dough. Transfer the trays to the oven and bake for 10–12 minutes, or until the edges have turned slightly golden.

	Remove from the oven and sprinkle immediately with caster sugar, then transfer to a wire rack to cool.



Caution





[image: image]

Rhubarb Syllabub



Ingredients







Methodology


	Preheat the oven to 180°C/Fan 160°C/350°F.

	Place the rhubarb, caster sugar and white wine in an ovenproof dish. Cover with foil and bake in the oven for 20 minutes until the rhubarb has softened. Remove from the oven and set aside to cool.

	Remove 4 tablespoons of the cooled rhubarb and mash with a fork.

	Whisk the mascarpone, double cream and icing sugar together in a large bowl to soft peaks, then fold in the mashed rhubarb mixture.

	Reserving a few of the smaller morsels of rhubarb and a little of the liquor to decorate, divide half the remaining mixture between 6 glasses. Spoon over half the cream mixture, then repeat with a second layer of fruit and cream. Top with the reserved pieces of rhubarb and a drizzle of the cooking liquor. Can be chilled for several hours before serving.
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Old-style Lemonade



Ingredients




Methodology


	Lightly bash 2 of the lemongrass stalks.

	Place the sugar in a saucepan and add 250ml (9fl oz) cold water. Heat gently, stirring constantly to dissolve the sugar. Add the bashed lemongrass and bring the mixture to the boil. Simmer for 1 minute, then remove from the heat.

	Stir in the lemon juice and set aside to cool completely.

	Discard the bashed lemongrass stalks and pour into a large jug. Add water to taste.

	Serve in glasses with a lemongrass stalk to stir.
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