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Introduction


When bullet blenders first hit the shops they made nutritious smoothies available to everyone. Quickly, easily and tastily you could whip up a delicious smoothie with whatever you had at home. The recipes in Blitz take that same ease and speed and open your kitchen to a whole host of other recipes; pastries, ice creams, sauces, dips and cakes. There’s no need to buy extra equipment, just follow the recipes and get even more out of your bullet blender. Whether you still make a smoothie each morning or your blender is gathering dust in a cupboard, here is a collection of recipes which will change the way you look at your bullet blender for good.







	 
	Before you start, it’s worth noting that your bullet blender will usually have been supplied with two blades.
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	One has two or four prongs that point upwards; this is an extraction blade. It creates a centrifuge, or whirlpool effect, so works best for combining things with some liquid content as ingredients get sucked towards the blades and mixed up.
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	The second blade is a milling blade; it spins and pulverises whatever you place into the cup. You can use it to grind nuts or make breadcrumbs; it will make fantastic nut flours. Because it can only grind things that come directly into contact with the blades, it won’t mix large volumes or liquids well. Luckily, your cup fits both blades so you can switch between the two for different steps of the recipes.



	




	 
	Unless otherwise stated all the recipes will use the extraction blade.



	




	 
	If using a fan oven, reduce the heat by 10–20°C (50–68°F), but check with your handbook, as all ovens vary.





Batters

Batters are so simple in a bullet blender – putting all the ingredients into the cup to mix is a lot less messy than using a more traditional whisk and the results are always fluffy and light. Suddenly, making pancakes for breakfast at home isn’t such a chore!


Fluffy Breakfast Pancakes

Frozen Banana Pancakes

Crêpes

Pikelets

Courgette Fritters

Cornbread


Fluffy Breakfast Pancakes
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The centrepiece of a great brunch, these fluffy pancakes can be enjoyed with fruit, syrup or bacon.

makes 12

–

300 ml (10 fl oz) buttermilk • 30 g (1 oz) butter, melted • splash of vanilla extract
1 egg • 230 g (8 oz/generous 1¾ cups) self-raising flour
1 tablespoon sugar • 1 teaspoon baking powder
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method

Fill the cup of your blender with the buttermilk, butter, vanilla and egg in first, followed by the flour, sugar and baking powder. Blitz for a few seconds, shake the cup and blitz again until you have a smooth, thick batter.

Warm a non-stick frying pan (skillet) on a low to medium heat for a few minutes before starting with your first pancake. Spoon a 1.5 cm (3 in) wide dollop of batter into your hot pan and leave to cook until you see bubbles coming to the surface, then flip them over to cook the other side. Repeat until you have used up all the batter. Enjoy with syrup and blueberries.


Frozen Banana Pancakes

[image: image]

Rather than throw out overripe bananas, peel and freeze them to use later. Frozen bananas are a useful ingredient in bullet blender recipes and here, along with dates, nutty buckwheat and cocoa, they make for a sweet, chocolatey pancake without any added sugar.

makes 10

–

100 g (3½ oz/1⅓ cups) plain yoghurt, plus extra to serve (optional)
200 g (7 oz/1½ cups) buckwheat flour • 1 frozen banana • 1 egg • 2 tablespoons honey 
2 tablespoons cocoa powder • 1 tablespoon almond or flavoured nut oil
50 g (2 oz/1⅓ cups) chopped dates
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method

Fill the cup of your blender in the order opposite, leaving out the dates. Blitz for a few seconds, shake the cup and blitz again until you have a thick batter. Give the batter a stir, and add the dates. Blitz for a very few seconds to mix them up. Warm a non-stick frying pan (skillet) over a low medium heat for a few minutes before starting with your first pancake. Spoon a 7.5 cm (3 in) wide dollop of batter into the hot pan and leave to cook until you see bubbles coming to the surface on the uncooked side, then flip the pancake over to cook the other side. Repeat until you have used up all the batter – after the first one, which allows you to gauge cooking time and temperature of the pan, you should be able to cook several at once. Enjoy them hot with yoghurt and date syrup or fresh fruit, or leave them to cool and eat them like drop scones.


Crêpes
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A classic and simple recipe for when Pancake Day comes around. Using your bullet blender to mix the batter brings a smoothness and airiness to thin pancakes, and pouring straight from the cup makes cooking crêpes even less messy.

makes 10

–

125 g (4 oz/1 cup) plain (all-purpose) flour • 1 egg

285 ml (10 fl oz) whole milk • pinch of salt

splash of vegetable oil
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method

Put everything, apart from the oil, into the cup of your blender and blitz to a smooth, creamy batter. Leave to rest for 30 minutes.

Heat a non-stick frying pan (skillet) over a medium–high heat for a few minutes before adding the oil. Give the batter a final quick blitz then pour in enough to coat the bottom of the pan, tilting it to let the batter swirl around and create a thin, even layer over the base. Shuffle the frying pan, to see if the pancake is cooked enough to come away from the base; if it is, you can turn (or flip) to finish off the other side. Try piling your crêpes with homemade Chocolate Spread and cream. 


Pikelets
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Just the thing for chilly mornings or teatimes – and not to be confused with Antipodean pikelets – these mini crumpets originate from the Midlands, are quick to make and require very little time to prove before their bubbly batter can be cooked in a hot pan and served with butter and jam.

makes 12

–

150 ml (5 fl oz) lukewarm water • ½ of 7 g (1¼ oz) sachet easy yeast

75 ml (2½ fl oz) whole milk • 1 tablespoon honey

160 g (5½ oz/1⅓ cups) self-raising flour • ½ teaspoon salt

½ teaspoon bicarbonate of soda (baking soda)
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method

Mix the lukewarm water with the yeast in a jug to encourage it to dissolve, then stir in the milk and honey. Measure the flour into the cup of your blender and pour on the liquid. Screw the lid on securely and blitz for 30 seconds until smooth. Leave the batter to rest (with the lid removed) for 30 minutes.

Sprinkle over the salt and bicarbonate of soda, stir and leave for a further 15 minutes. 

Heat a non-stick frying pan (skillet) over a medium heat for a few minutes to get evenly warm and spoon a 7.5 cm (3 in) puddle of batter into the pan. Wait for bubbles to start popping and setting before turning over to cook the other side.

As with crumpets, these are best crisped up in a toaster or under a grill (broiler), so leave to cool for at least 5 minutes before toasting.


Courgette Fritters
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Thick, tasty and easy; these are fabulous topped with a poached egg, fresh herbs and some chilli flakes.

makes 8

–

150 ml (5 fl oz) buttermilk • 180 g (6 oz/1½ cups) self-raising flour

½ teaspoon paprika • 1 large courgette (zucchini), grated

1 egg • 1 teaspoon baking powder • ½ teaspoon bicarbonate of soda (baking soda)

pinch of salt • ¼ teaspoon ground black pepper • vegetable oil for frying
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method

Fill the cup of your blender in the order opposite, leaving out roughly half the courgette and not including the oil. Blitz for 10 seconds or so, shake the cup and blitz again, repeating until you have a thick batter. Add the rest of the courgette and stir.

Warm a non-stick frying pan (skillet) over a medium heat for a few minutes, add a little oil and swirl it around the pan before starting with your first fritter. Dollop a 10 cm (4 in) mound of batter into the pan and leave to cook until the base has browned to a golden crust, around 2 minutes, then flip the fritter over and cook the other side. Repeat until you have used up all of the batter, adding more oil as necessary.
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