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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.



Alternatively, jump to the index to browse recipes by ingredient.



Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.



You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.



INTRODUCTION

WHY MAKE EDIBLE GIFTS?

Food, more than any other gift, is one you can engage with on so many levels. It doesn’t just look pretty (although, I hope you’ll agree that all of the recipes in this book are as beautiful as they are tasty), it stirs all your senses. The fragrance of jasmine truffles or the sweet spices from a jar of mango chutney. The texture of melt-in-the-mouth olive oil shortbread, the delicious chewiness of cardamom banana chips, or the crunch of a cauliflower beer pickle – one of my favourites!

Edible gifts also provide a thoughtfulness you just can’t get from something shop bought. I love connecting presents with moments I’ve shared with the recipient. Indeed, many of these recipes were crafted as a consumable capsule of a specific memory. The roasted chestnut biscuits were inspired by a picnic in a local park just beyond the park’s avenue of ancient chestnut trees. Foraged, roasted and baked into biscuits, I froze them to give at Christmas. The rose honey came from the most fragrant and velvety red rose I’d ever seen from my friend’s allotment and honey from a local beekeeper. The infused vinegar was created after a lovely early summer afternoon with my friend Sara foraging for elderflowers. I’ve also been inspired by gorgeous friends who’ve made me beautiful edible gifts, which I’ve been desperate to recreate myself.

Pouring love and thought into a present and taking a moment away from your busy life to really think about who is receiving it is so much more enriching than stressing around the shops looking for a shoe that probably won’t quite fit.

WHAT IS A MODERN LARDER?

The idea of a modern larder is of course completely open to interpretation, but for me and those I spoke to about it, the words ‘healthier’, ‘faster’, ‘small batch’, ‘less waste’, ‘resourceful’ but also ‘gourmet’, ‘creative’ and ‘fun’ arose. I’ve kept these things in mind here. I also have a bit of a reputation for being thrifty, but in a way that is modern and gourmet at the same time. Those who’ve tried my banana skin vinegar, strawberry top shrub or preserved lemons will attest! Seasonality is also key. My adventures in the kitchen are led by nature’s larder, and even better are gifts made from things you’ve grown, gathered or sourced locally.

For me, food should be as nourishing as it is delicious. Taste is always my priority, but I think homemade will always be more nourishing than something that’s shopbought or processed. Certainly, some recipes are healthier than others, but if you can provide a delicious gift that has added benefits or a treat people can consume without any conflict, then it makes the offering so much richer.






PACKAGING IDEAS

Edible gifts are the ultimate statement of creative consumption on so many levels, one of which involves packaging. I’ve been completely guilty of making beautiful biscuits, chutneys or jams for friends and then dashing off to a shop to buy something pretty, and often pricey, to wrap them in. I wouldn’t go as far as to say this defeats the purpose, by no means does it, but there are lots of ingenious ways to make the most of what you’ve got to package your homemade gifts. And doing so will add more of a personal touch.

Here are just a few ideas:

•    Use old magazine pages or scrap paper as wrapping or to make origami boxes. For magazines you can use pages with photography of beautiful produce, interesting recipes or articles relating to the gift or the interests of the receiver. If using paper, you could always adorn it with a poem, a quote or a simple drawing.

•    The silver, gold or bronze paper from chocolate wrappers is brilliant for repackaging chocolates or biscuits, or for crafting gift tags.

•    Fabric is also brilliant to wrap gifts in or cap jars. You can either reuse scraps of old material, buy metres of new fabric (or cheesecloth, which is brilliant if your friends will use it in the kitchen, too) or use beautiful tea towels, which make lovely packaging.

•    Always reuse ribbons, and it’s also lovely to repurpose old wrapping paper. On a few occasions, I’ve received a present housed in some lovely paper I’d sourced and used – I loved the fact that my friend thought it was beautiful enough to save for another use – and it’s a joy getting it back so I could then employ it for another gift.

•    Pottery, old vintage tins or pretty jars – ones you’ve either sourced or reused – are perfect for edible gifting.

•    Mixing bowls are also fun to bundle biscuits in, as are pretty plates wrapped with a lovely napkin or tea towel for an added layer of gifting.
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PERFECT GIFTS FOR ALL OCCASIONS



	BEREAVEMENT:

	 
	Mayan Chocolate Biscuits, Lavender & Lemon Verbena Herbal Tea, Marmalade & Toast Truffles, Chocolate Hazelnut Spread




	BIRTHDAYS:

	 
	Worcestershire Sauce, Oak-aged Chilli Sauce, Coffee Balsamic




	CHRISTMAS:

	 
	Christmas Kraut, Honey-fermented Cranberries, Sloe Gin, Chestnut Snowballs




	COCKTAIL PARTY:

	 
	Garden Gins, Horseradish Vodka, Rosé Kefir, Turkish Coffee Kombucha, Trio of Snacking Nuts




	DINNER INVITE:

	 
	Sanchia’s Pickled Ginger, Mango Chutney, Lime Pickle, Garden Gins, Cream Soda Kefir, Jasmine Truffles




	EASTER:

	 
	Lemon Curd, Chocolate Hazelnut Spread, Rhubarb Ginger Biscuits, Peanut Butter & Banana Biscuits, Bespoke Bars & Buttons, Honey Bunnies




	FOODIE FRIEND:

	 
	Hoisin Plums, Smoked Beetroot Pickle, Cowgirl Kimchi, Banana Skin Vinegar, Horseradish Salt, Persian Dried Limes




	GET BETTER:

	 
	Nourishing Pot Noodles, Rose Honey, Rosy Turmeric Spice Mix, Classic Sauerkraut




	KID-FRIENDLY:

	 
	Cream Soda Kefir, Chocolate Hazelnut Spread, Peanut Butter & Banana Cookies, Roasted Plum Leathers, Cinnamon Apple Rings




	LEAVING PRESENT:

	 
	Craft Malt Vinegar, Horseradish Vodka, Garden Gins, Oak-aged Chilli Sauce, Sanchia’s Pickled Ginger, Beer Pickle




	NEW PARENT:

	 
	Persian Pistachio Butter Cups, Nourishing Pot Noodle, One-Punnet Strawberry Jam, Sicilian Shortbread, Rosy Turmeric Spice Mix




	NEW HOUSE:

	 
	Roasted Raspberry Jam, Homemade Tahini, Vegetable Stock Powder, Nourishing Pot Noodle, Worcestershire Sauce, ‘Tinned’ Tomatoes




	PICNIC:

	 
	Herb Garden Lemonades, Sicilian Shortbread, Rustic Jam Tarts




	ROMANCE:

	 
	Rose Honey, Persian Pistachio Butter Cups, Jasmine Truffles, Mayan Chocolate Biscuits, Quince Honey Butter, Moroccan Pomegranate Kefir




	SUMMER BBQ:

	 
	Polish Dill Pickles, Beer Pickle, Strawberry Top Shrub, Bay Powder, Za’atar, Home-grown Rose Harissa, Oak-aged Chilli Sauce, Quick Pickled Onions
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INFUSE

Infusing is one of the easiest ways to preserve food. All you need to do is bundle the fruits, flowers or herbs you want to capture into a sterilized jar with a preserving medium such as vinegar, sugar, salt, honey or booze. Vinegar is by far the healthiest choice, and the result of adding fruits, herbs and spices to it is stunning.

Submerge your flavours of choice fully and let them mingle in your chosen medium – be it vinegar, sugar, salt, honey, booze or other drinks like homemade lemonade – until you get the depth of flavour you’re after. The more fruit, flowers or herbs you add, the faster you’ll get your desired results. Taste often and strain as soon as the flavour is to your liking. You can then sweeten a little, if you like, to soften and round out the flavours.
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COFFEE BALSAMIC

I’d recommend using decent-quality vinegar for this – supermarket own-label organic balsamic vinegar is often a good choice. It doesn’t need to be the aged or thick and syrupy type. I’ve gone for a small portion as this is a great way to use up spent coffee grounds left over from making your morning coffee. I hate waste, so this is a gorgeous way of putting the usually discarded grounds to good use. You could also use fresh coffee grounds for a richer flavour and faster infusion.

Makes 250ml

6 tablespoons coffee grounds (used or fresh)

250ml balsamic vinegar

Spoon the coffee grounds into a clean jar. Cover with the vinegar and secure with a lid. Shake every day or so to help the flavours mingle together.

Strain the mixture using a cheesecloth-lined sieve after a week, or longer if you want a richer coffee flavour – you can infuse for up to a year. Decant into a nice bottle and store in a cool, dark place.
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Give this to your favourite coffee-loving friend with a list of suggested uses – it’s delicious with roasted beetroot, as a marinade for steak or as a salad dressing, added to a homemade barbecue sauce, or mixed in equal quantities with butter and maple syrup or brown sugar to coat a fresh batch of popcorn.
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CHERRY PIP VINEGAR

Cherry pips have a wonderful almondy flavour and this is such a delicious way of embracing them and ensuring they don’t go to waste. Once matured, this vinegar makes a brilliant base for salad dressings, or you can add a drop to a smoothie (or any dish) in place of lemon juice for a little acidic kick. Plum and apricot stones also make brilliant infused vinegars that turn waste into a gourmet gift. Make sure you only use whole, uncracked pips.

Makes 200ml

3–4 tablespoons cherry pips, or enough to half fill a 250ml jar

200ml apple cider vinegar or white wine vinegar

1–2 tablespoons sugar, maple syrup or clear honey

Pop the cherry pips straight into a sterilized jar and cover with the vinegar.

Steep for at least 6 weeks or up to 1 year – the longer the steep, the stronger the almondy, cherry flavour will be.

Strain, sweeten to taste, and decant into a clean bottle or jar. It will keep indefinitely.
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Make individual batches using cherry, plum and apricot stones, and give them as a trio of flavours to experiment with.
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WILD VINEGARS

I’m mad about foraging. What attracts me most is how seeking wild food really connects you with nature. You start to look around more and notice nature’s little nuances as each season unfolds. I especially love foraging in an urban environment where you could easily get lost in concrete and commercialism and instead you end up being seduced by the quirkiness of plants that can grow anywhere and produce beautiful food in the harshest environments. These delicacies are worth treasuring, and there are two really easy ways to do so: infusing your finds in vinegar or alcohol.

Effectively, you’re producing a flavoured vinegar (or booze) and you can use pretty much any fruit, herb, flower or spice, but the ones here are by far my favourites – and ones I shed a tear over when I part with my last drop. Choose one flavour, or experiment and mix your own!

Makes 1 bottle

choice of flavouring

white wine vinegar, cider vinegar or rice vinegar

sugar, clear honey or maple syrup, to sweeten

FLAVOUR OPTIONS

elderflowers and elderberries

horseradish roots, roughly chopped or fresh horseradish leaves

fig leaves or ripe figs, quartered

ripe blackberries

wild garlic leaves or wild garlic seeds

Fill a
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