
WATERMELON WITH PICKLED RIND, SALTED RICOTTA AND CORIANDER SALAD






Apple and cheese is a classic combination, and my twist on a refreshing summer salad is to pair watermelon and savoury salted ricotta. Instead of discarding watermelon rind, try pickling it. It has a great texture and keeps for quite some time in the fridge. It works well as an accompaniment to most meat and fish, and in salads, like this one.

Serves: 4

Preparation time: 15 minutes, plus minimum 24 hours pickling



½ watermelon (approximately 1.2kg)

4 tbsp olive oil

grated zest and juice of 1 lime

50g salted ricotta cheese

¼ bunch of coriander, leaves picked

sea salt and freshly ground black pepper

FOR THE PICKLE

100ml white wine vinegar

4 tbsp runny honey

6 whole white peppercorns

2 cloves

1 bay leaf

1cm piece of fresh ginger, peeled and sliced

½ tsp yellow mustard seeds

½ tsp table salt

Peel the green layer off the watermelon, then remove the pink flesh from the white rind (put the pink flesh in a bowl, cover and chill) and carefully slice the white rind into roughly 1cm chunks. Put all the pickle ingredients in a small saucepan and bring to the boil. Add the chunks of watermelon rind and bring back up to the boil. Remove from the heat and allow to steep for 30 minutes. Cover and chill for at least 24 hours.

Cut the pink watermelon flesh into roughly 1.5cm cubes, removing as many black and white seeds as you can (with a skewer). Mix the olive oil and lime zest and juice together in a bowl. Season the watermelon with sea salt and pepper and dress it with the oil and lime.

Divide the watermelon flesh between four plates. Drain off the pickled watermelon rind and add it to the plates. Finely grate the salted ricotta over the top of the watermelon (use a Microplane grater for this if you have one) then finish with the coriander leaves.
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COURGETTE FLOWERS WITH RICOTTA AND SWEET BASIL SAUCE






Courgette flowers are another of those wondrous ingredients that signal the arrival of warmer weather. Not much needs doing to them as they are perfect simply fried in a little oil and served with this sauce. Choose the flowers that are large and firm, as they can accommodate more stuffing and will retain their shape better when cooked.

Serves: 4 as a starter



100g ricotta cheese

grated zest of ½ lemon

4 courgette flowers

vegetable oil, for deep-frying

sea salt and freshly ground black pepper

FOR THE TEMPURA BATTER

6 tbsp cornflour

3 tbsp plain flour, plus extra for dusting

3–6 tbsp soda water

FOR THE SWEET BASIL SAUCE

1 bunch of basil, leaves only

juice of 1 lemon

4 tbsp olive oil

1 tbsp drained, chopped capers in brine

1 tbsp runny honey

Mix the ricotta with the lemon zest and season with sea salt and pepper to taste. Fill each courgette flower with the mix and chill while you make the batter (you can stuff them up to 2 hours ahead of time, if you wish).

To make the tempura batter, mix the cornflour and flour together in a bowl. Gradually whisk in enough of the soda water to make a thick batter. Season with a pinch of sea salt.

To make the sweet basil sauce, place all the ingredients in a small food processor and blend until smooth.

To fry the flowers, pour enough vegetable oil in a deep-fat fryer or large, deep saucepan to come up to 4–6cm and heat it to 180°C.

Dust two of the courgette flowers in flour, dip them in the batter, then carefully place them in the hot oil. Fry for 4–6 minutes until deep golden and crisp. Remove each flower with a large slotted spoon and transfer to kitchen paper to remove any excess oil, then season with sea salt if needed. Repeat with the remaining two flowers.

Serve immediately with the basil sauce.
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SALT-BAKING





As a chef, and for any home cook, salt can transform a dish from bland to flavoursome.

I prefer to create a salt dough, rather than use a crust of salt alone, as you can add different ingredients to the dough which then impart even more flavour to the food it encloses. The flour in the dough also lessens the intensity of the salt, enabling more control over the seasoning. Salt-baking works in two ways: firstly, the dough creates a shell for the food, trapping in the heat during cooking so the juices are retained and the food is steamed within the crust. Secondly, it seasons the food while it’s cooking, with the salt permeating throughout. Traditionally salt-baking has been used to cook meat, fish and poultry (and you’ll find a Salt-baked Shoulder of Lamb). I’m focusing here on salt-baked vegetables to highlight what a brilliant technique it is for bringing out their wonderful flavour.

For salt-baking, rock salt is the only salt to use. Unlike sea salt and table salt, it retains its texture, so the food you are cooking will not be over-seasoned. I mix the salt with plain white flour (which can easily be substituted with gluten-free flour for coeliacs), adding herbs and – sometimes – spices before binding the dough ingredients together with water.

A good way to check if the food within the salt-dough shell is cooked is to use a metal skewer and insert it into the centre. Using this method to



SALT-AND-PEPPER PLAICE WITH KIMCHI






Kimchi is a traditional Korean dish of fermented cabbage and spice which I find works really well as an accompaniment, particularly to fish. The longer you leave it the more tangy it becomes (make it at least 2 days before serving). It can be kept in the fridge for up to 3 months.

Serves: 4

Preparation time: 20 minutes, plus 48 hours fermenting

Cooking time: 5 minutes



vegetable oil, for frying and deep-frying

1 red chilli, finely sliced (optional)

4 skinless plaice fillets (approx. 400g in total), sliced into finger-width strips

approx. 4 tbsp rock salt

4 tbsp sour cream or crème fraîche (optional)

FOR THE KIMCHI

2 garlic cloves, peeled

4cm piece of fresh ginger, peeled and finely grated

15g palm sugar, finely grated

3 tbsp fish sauce

15g Korean red pepper powder (or gochujang, if unavailable)

3 tbsp rice wine vinegar

1 tsp table salt

1 Chinese cabbage, finely chopped

FOR THE SEASONED FLOUR

½ tsp Szechuan peppercorns

½ tsp whole black peppercorns

½ tsp table salt

80g potato flour

To make the kimchi, place all the ingredients, apart from the cabbage, in a blender and blend to form a paste. Transfer to a bowl with the cabbage and, using gloves, massage the paste into it for 5 minutes. Pack into a jar, seal with a lid and leave somewhere cool for a minimum of 48 hours.

If you are scattering with chilli, prepare it now. Heat 1 tablespoon of the vegetable oil in a frying pan over medium-high heat. When hot, add the red chilli and cook for 1 minute until crisp, then transfer to a bowl.

Pour enough vegetable oil in a deep-fat fryer or large, deep saucepan to come up to 6cm and heat it to 160°C.

To prepare the seasoned flour, crush or mill the peppercorns then mix them in a bowl with the table salt and potato flour.

Sprinkle the plaice strips with the rock salt and leave for 5 minutes. Rinse off the salt thoroughly under cold running water and pat the fish dry with kitchen paper.

Liberally coat the plaice strips in the seasoned flour then carefully drop them into the hot oil and fry for 5–6 minutes until deep golden and crisp (fry them in batches). Carefully take the goujons out of the pan or fryer with a large slotted spoon and place on kitchen paper to absorb the excess oil.

Serve with the kimchi and sour cream or crème fraîche (if you wish).
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ROASTED POLLOCK WITH MISO BUTTER, NORI AND BOULANGÈRE POTATOES






This dish focuses on two key Japanese ingredients: miso and nori. Most of us know nori as the green seaweed that surrounds sushi rolls, but it is in fact very versatile and can be used in sauces or salads, too. Given it is highly susceptible to moisture, use dry scissors when cutting it. Boulangère potatoes are rather moreish, so don’t be afraid to make more than you need.

Serves: 4

Preparation time: 20 minutes, plus chilling

Cooking time: 40–50 minutes



2 tbsp white miso paste

200g soft butter

6 medium King Edward or other floury potatoes, peeled and finely sliced into 2mm-thick rounds

1 sheet nori, cut with scissors into fine strips

6 tbsp vegetable oil

4 skinless pollock or cod fillets (140–180g each)

100ml Vegetable Stock

1 tbsp finely chopped coriander

sea salt and freshly ground black pepper

Preheat the oven to 200°C/180°C fan/gas 6 and line a 20cm square cake tin with baking parchment.

Put 1 tablespoon of the miso paste in a large bowl. Melt 150g of the butter and whisk it into the miso until combined.

Put the sliced potatoes in the large bowl with the miso and melted butter. Use your hands to coat the slices all over. Put half of the fine nori strips in the bowl with the potatoes and mix to combine. Layer the potatoes in the bottom of the lined cake tin and keep layering, evenly, until you have used all of the potatoes. Cover the tin with foil and bake for 15 minutes. Remove the foil and bake for a further 10 minutes. Remove and chill in the fridge until cold. When cold, remove the potato from the tin and cut it into eight rectangles.

Heat 4 tablespoons of the oil in a large non-stick frying pan over medium heat. When hot, carefully add the pieces of the boulangère potatoes and fry for about 5 minutes, turning them until golden all over. (You might have to do this in batches.) Add some of the remaining butter to the pan and, once melted, spoon it over the boulangère potatoes. Remove from the heat and keep warm while you cook the fish.

Whisk the remaining tablespoon of miso paste in a bowl with the remaining soft butter until smooth.

For the fish, heat the remaining vegetable oil in a large non-stick frying pan over high heat. When hot, season the fish fillets on both sides then carefully place them in the pan and cook them for 3 minutes on each side, until golden (fry them in batches, if necessary, to avoid overcrowding the pan). Add the miso butter and the vegetable stock (with all the fillets back in the pan, if you were frying them in batches), as well as the remaining shredded nori, and turn down the heat. Cover the fish with a circle of baking parchment and fry for a further minute until cooked through.

To serve, place two pieces of the boulangere potato on each plate with the fish beside it. Spoon over the sauce from the frying pan, scatter over the coriander and serve.
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HOT SMOKED SALMON, ORZO, CRÈME FRAÎCHE AND DILL SALAD






Freshly hot-smoked salmon has an unbeatable flavour and texture. Orzo is an underused pasta – it cooks very quickly and is also perfect in salads. If you are not familiar with it, it is rice-shaped and very versatile. Don’t skimp on the dill in this recipe as the vibrant savouriness it adds is delicious.

Serves: 4

Preparation time: 15 minutes, plus 10 minutes curing

Cooking time: around 20 minutes, plus 20 minutes smoking



2 tbsp rock salt

2 tbsp demerara sugar

4 skinless and pin-boned salmon fillet portions (about 140g each)

1 × quantity of Smoke Mix, using 25g chamomile tea leaves

300g orzo pasta

1 tbsp extra virgin olive oil

100g baby spinach leaves, washed

FOR THE CRÈME FRAÎCHE DRESSING

100g crème fraîche

1 tbsp good-quality mayonnaise

1 tbsp white wine vinegar

2 tbsp capers in brine, strained and finely chopped

2 gherkins, finely chopped

2 tbsp finely chopped dill

grated zest of ½ lemon, plus a small squeeze of juice

sea salt and freshly ground black pepper

Preheat the oven to 110°C/90°C fan/gas ¼.

Combine the rock salt and demerara sugar and liberally coat the salmon portions in the mixture (on all sides). Leave to cure for 10 minutes, then rinse the salmon thoroughly under cold running water and pat dry with kitchen paper.

Smoke the fish according to the method here. When you see smoke, seal the tin and transfer to the oven for 8–12 minutes, depending on how thick your salmon fillets are. Remove the tray from the oven and leave to rest for 5 minutes before you remove the foil. Flake the smoked salmon into large chunks and set aside.

To make the crème fraîche dressing, place all the ingredients in a bowl and mix together. Season to taste.

Cook the orzo pasta according to the packet instructions. Drain well, tip it into a bowl, add the extra virgin olive oil and spinach leaves and toss.

To serve, divide the orzo and spinach between four plates and spoon the crème fraîche dressing on top. Finish with the flaked, smoked salmon and an extra grind of pepper to serve.


MOULES MARINIÈRE






Cooking mussels in an already flavoursome stock not only ensures they are tasty but creates a delicious broth which can be eaten like a soup. I have added samphire, which has become widely available in the past couple of years and enhances any seafood dish (not surprising given it tastes of the ocean!).

Serves: 4

Preparation time: 25 minutes

Cooking time: around 30 minutes



2kg mussels

100g unsalted butter, diced

4 shallots, finely sliced

2 bay leaves

150ml white wine

150ml dry cider

½ tsp table salt

150ml Chicken or Vegetable Stock

100g samphire

¼ bunch of tarragon, leaves chopped

sea salt and freshly ground black pepper

crusty bread, to serve

Rinse the mussels well in a colander under cold running water to remove any grit. Remove any visible barnacles and dirt. Pull any beards towards the hinged end of the mussel shell and pull firmly until they come out. If any of the mussels are open, tap them hard against a work surface and if they don’t close, discard them.

Melt 50g of the butter in a large saucepan big enough to fit all of the mussels (with a lid) over medium heat. Add the shallots and bay leaves and cook for 5–7 minutes until the shallots are soft but not browned, then add the wine, cider and table salt. Bring to the boil and simmer for 10 minutes, then add the stock. Simmer for a further 5 minutes then add the cleaned mussels, cover with the lid and cook over high heat for 4 minutes. Remove the lid and check that most of the mussels have opened – if quite a few are still closed, replace the lid and cook for a further minute. Strain the liquor into a medium saucepan and keep the mussels hot in the large saucepan covered with the lid. Discard any unopened mussels.

Bring the liquor to the boil and gradually whisk in the remaining 50g of butter, cube by cube, until you have a thickened and flavoursome sauce. Add the samphire and simmer for 2 minutes, then stir in the chopped tarragon. Season to taste with sea salt and pepper.

Divide the mussels between four large bowls and spoon over the sauce. Serve with crusty bread.


CHARGRILLED SQUID WITH COURGETTES, WHITE BEANS AND LEMON DRESSING






Unless it is cooked slowly at a low temperature, all squid needs is a quick flash in a hot pan – any longer in a pan and it becomes rubbery and unpleasant to eat. Freezing squid also tenderises it, so it is a great thing to have on standby at home.

Serves: 4

Preparation time: 15 minutes

Cooking time: about 15 minutes



600g squid tubes, cleaned

2 courgettes, cut into 5mm-thick diagonal slices

2 tbsp vegetable oil

1 × 400g tin cannellini beans, drained

2 shallots, finely diced

2 tbsp chopped flat-leaf parsley

2 tbsp chopped tarragon

sea salt and freshly ground black pepper

lemon wedges, to serve

FOR THE LEMON DRESSING

grated zest and juice of 2 lemons

4 tbsp extra virgin olive oil, plus extra for drizzling

1 garlic clove, finely grated

½ tsp fennel seeds, toasted and finely crushed

Combine the ingredients for the lemon dressing and mix well. Season with sea salt and pepper.

Open up the squid tubes by cutting them down one side. Lay the squid out flat and, with the tip of the knife, carefully score diagonal lines along the squid in one direction and then the other, at an equal distance from each other, to create diamonds. Slice across the scored squid to create 1cm-wide strips then put it in a shallow dish with half of the lemon dressing. Leave to marinate for 10 minutes.

Heat a grill pan over high heat until smoking. Drizzle the courgette slices with the vegetable oil, season them with sea salt and pepper and grill, in batches, for 2–3 minutes on each side. Put the grilled courgettes in a bowl.

Grill the marinated squid in batches, so the grill pan stays hot, just for 1–2 minutes until lightly coloured and firm. Remove the squid from the pan, transfer to a plate and add a splash of olive oil. Add the beans and shallots to the grill pan and heat through. When hot, place the beans in the bowl with the courgettes and toss with the herbs and remaining dressing, top with the squid and serve.
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LOBSTER WITH YUZU EMULSION, SAFFRON SPAETZLE AND FRESH PEAS






Freshly cooked lobster is hard to beat. Being such a luxury item it is important not to overcook it, as it will end up rubbery and chalky. Always purchase lobsters raw as you can then control how they are cooked, and how long for, so you’re not disappointed with the end result. Spaetzle is a small, pasta-like dumpling that is simple to make and goes perfectly with the lobster. Yuzu is a citrus fruit prized for its aromatic and perfumed flavour, and can be found in some supermarkets and specialist shops.

Serves: 4

Preparation time: 40 minutes, plus freezing

Cooking time: around 15 minutes



2 live lobsters

40g butter

2 sprigs of thyme, leaves picked

grated zest and juice of ½ lemon

150g sugar snap peas

100g fresh podded peas

1 tbsp chopped tarragon

sea salt and freshly ground black pepper

pea shoots, to serve

FOR THE SPAETZLE

pinch of saffron strands

3 tbsp milk, warmed

3 eggs

180g plain flour

40g butter

FOR THE YUZU EMULSION

150ml Chicken or Vegetable Stock

50g butter, diced

30ml yuzu juice (or more to taste)

To make the spaetzle, put the saffron in the milk in a medium bowl and set aside to infuse for 10 minutes. Whisk in the eggs, then add the flour. Whisk well and add a pinch of sea salt. Bring a large pan of salted water to the boil and press the spaetzle dough through a colander into the boiling water. When the spaetzle rise to the top (this should take about 1 minute), remove them with a slotted spoon and place them in a bowl of cold water to stop them cooking. Drain and set aside.

Place the lobsters in the freezer for 30 minutes.

To make the yuzu emulsion, heat the stock in a saucepan. When hot, whisk in the butter, a cube at a time, until emulsified. Add the yuzu juice and season to taste.

Preheat the grill on your oven to its highest setting.

Take one lobster and twist off the claws and legs. With a large knife, cut the lobster in half lengthways, and wash well under cold running water. Pat dry with kitchen paper then place the pieces of lobster in a roasting dish, flesh side up.

Using the back of a knife, or a lobster cracker, crack the claws open and remove the meat. Place the meat, with the legs, under the lobster halves. Repeat with the second lobster.

Melt the butter in a pan and add the thyme leaves, lemon zest and juice. Season well with sea salt then pour the butter over the lobster flesh.

Melt the butter for the spaetzle in a large frying pan. When hot, add the spaetzle and cook for 3–5 minutes until golden.

Heat the emulsion, add the sugar snap peas and fresh peas and cook until tender. Just before serving, finish with the tarragon.

Put the dish of lobsters in the oven on a shelf halfway up from the bottom (about 20cm from the grill). Grill for 6–10 minutes until golden and just cooked through.

Spoon the spaetzle onto plates, add the yuzu and pea emulsions and top each serving with half a lobster.-Drizzle the butter and cooking juices from the lobster over the top, scatter over the pea shoots and serve.
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APRICOT, ALMOND AND EARL GREY TART






Apricot, almond and Earl Grey are a great trio to put together. If you are making this tart out of season then I would suggest using good-quality tinned apricots. Alternatively, substitute any other stone fruit – plums are a good alternative in the colder months.

Serves: 10–12

Preparation time: 30 minutes, plus 50 minutes chilling

Cooking time: 1 hour 10 minutes, plus cooling



FOR THE PASTRY

175g plain flour, plus extra for dusting

pinch of sea salt

115g cold butter, diced

50g caster sugar

1 egg, beaten, plus 1 egg yolk

FOR THE FRANGIPANE

150g caster sugar

150g soft butter

3 eggs

pinch of sea salt

185g ground almonds



4 tbsp apricot jam

5–7 large, ripe apricots, stones removed and each sliced into 8

3 tsp Earl Grey tea leaves or 1 tea bag

1 tbsp Amaretto or other almond liqueur

To make the pastry, rub together the flour, sea salt, cold butter and sugar in a bowl (or blitz in a food processor) until you have a breadcrumb-like texture. Gradually add the beaten egg to form a soft, pliable dough. Wrap the dough in clingfilm and chill for 30 minutes.

Roll out the pastry on a lightly floured surface and use it to line a 23cm loose-bottomed tart tin, leaving a little excess pastry to hang over the edges. Return to the fridge for 20 minutes.

Meanwhile, preheat the oven to 220°C/200°C fan/gas 7.

Line the pastry case with baking parchment and fill with baking beans. Sit the tart case on a baking sheet and bake for 5 minutes. Reduce the oven temperature to 180°C/160°C fan/gas 4 and bake the tart case for a further 15 minutes, until it starts to turn golden and become firm. Remove the baking beans and parchment, brush with the egg yolk and return the case to the oven for a further 5 minutes, until evenly golden. Remove from the oven and allow to cool slightly. When cool enough to handle, trim away the excess pastry with a sharp knife.

To make the frangipane, beat together the sugar and butter in a bowl until light and creamy. Add the eggs one at a time, beating well after each addition. Finally, mix in the pinch of salt and almonds.

Spread 3 tablespoons of the apricot jam on the bottom of the pastry case followed by the frangipane, then arrange the sliced apricots on top, in a circular formation, to cover the whole tart. Bake for 40–45 minutes, until deep golden and the frangipane has just set in the centre. Remove from the oven and leave to cool on a wire rack for at least 15 minutes.

While the tart is cooling, bring 50ml water to the boil then add the tea leaves or tea bag. Remove from the heat and allow to infuse for 6 minutes then strain. Mix the tea in a bowl with the remaining tablespoon of apricot jam and the Amaretto or almond liqueur. Liberally brush the top of the tart a few times with this syrup (you might have some left over). Leave to cool completely in the tin before removing, slicing and serving.
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DARK CHOCOLATE ORANGE TARTS WITH NEGRONI CREAM






I am a big fan of chocolate and orange and this is a great dessert that incorporates the two flavours. You can substitute the orange for other citrus flavours such as lime, lemon or grapefruit. Do try the Negroni cream, too, as adding a cocktail to a dessert can only be a good thing.

Serves: 4 very generously

Preparation time: 30 minutes, plus 50 minutes chilling

Cooking time: around 10 minutes, plus 2 hours chilling

FOR THE CHOCOLATE PASTRY

20g soft butter, diced

60g icing sugar

1 egg, beaten

65g plain flour

5g cocoa powder

pinch of salt

FOR THE CHOCOLATE ORANGE FILLING

80ml milk

200ml whipping cream

grated zest of 1 orange

4 egg yolks

40g caster sugar

220g dark chocolate (minimum 70% cocoa solids), chopped

FOR THE NEGRONI CREAM

100ml double cream

1 tsp gin, or to taste

1 tsp dark vermouth, or to taste

1 tsp Campari, or to taste

To make the chocolate pastry, beat the butter and icing sugar in a bowl with an electric whisk or in the bowl of a standmixer until light and creamy. Weigh the beaten egg then gradually add half of it to the butter and sugar (discard the rest). Once smooth, add the flour, cocoa powder and salt, and mix together until combined. Form into a square then wrap it in clingfilm and chill for 30 minutes.

Preheat the oven to 200°C/180°C fan/gas 6 and line a baking tray with baking parchment.

Roll out the pastry and cut it into four 7cm circles using a pastry cutter. Place the pastry circles on the lined baking tray and chill for 20 minutes. Once chilled, bake for about 10 minutes, until the pastry is cooked through. Remove from the oven and leave to cool.

To make the chocolate orange filling, put the milk, cream and orange zest in a medium saucepan and bring to the boil, stirring frequently.

Put the egg yolks and caster sugar in a heatproof bowl and whisk to combine. Slowly pour in the hot milk mixture, whisking continuously. Return the mixture back to the pan and cook over very low heat for 5–7 minutes, stirring constantly, until the mixture coats the back of a wooden spoon.

Put the chopped chocolate in a large heatproof bowl. Strain the hot milk mixture through a fine sieve onto the chocolate. Cover the bowl with clingfilm and allow to sit for 5 minutes, then remove the clingfilm and whisk until smooth.-

Line four muffin holes of a muffin tin (7cm in diameter and 3cm deep) with a double layer of clingfilm. Spoon the chocolate-orange mixture into the holes, leave to cool slightly, then top with a pastry disc. Transfer to the fridge and leave for at least 2 hours to set.

To make the negroni cream, lightly whisk the double cream in a bowl until soft peaks form. Add the gin, vermouth and Campari and whisk again until the cream forms stiff peaks.

To serve, lift out the tarts with the help of the clingfilm. Use a hot palette knife to smooth over the chocolate for a clean finish. Serve with the negroni cream.
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BROWN SUGAR TART






When trying to think how I could improve upon a classic egg custard tart, the thought that sprang to mind was to enhance the flavour in a caramel-like way. I decided to use dark brown sugar and the result is a lovely change from the classic! It makes a delicious pudding, served with crème fraîche. But I am also partial to it with a cup of tea in the afternoon.

Serves: 10–12

Preparation time: 35 minutes, plus 50 minutes chilling

Cooking time: 1 hour 5 minutes, plus 2 hours cooling



4 tbsp caster sugar, for bruléeing

FOR THE PASTRY

175g plain flour, plus extra for dusting

½ tsp ground cinnamon

pinch of sea salt

50g caster sugar

115g cold butter, diced

1 egg, beaten, plus 1 egg yolk

FOR THE CUSTARD

300ml whipping cream

300ml double cream

11 egg yolks

90g soft dark brown sugar

To make the pastry, rub together the flour, cinnamon, sea salt, sugar and cold butter in a bowl (or blitz in a food processor) until you have a breadcrumb-like texture. Gradually add the beaten egg to form a soft, pliable dough. Wrap the dough in clingfilm and chill for 30 minutes.

Roll out the pastry on a lightly floured surface and use it to line a 23cm loose-bottomed tart tin (at least 3cm deep), leaving a little excess pastry to hang over the edges. Return to the fridge for 20 minutes.

Meanwhile, preheat the oven to 220°C/200°C fan/gas 7.

Line the pastry case with baking parchment and fill with baking beans. Sit the tart case on a baking sheet and bake for 5 minutes. Reduce the oven temperature to 180°C/160°C fan/gas 4 and bake for a further 15 minutes, until the pastry starts to turn golden and become firm. Remove the baking beans and parchment, brush with the egg yolk and return the case to the oven for a further 5 minutes, until evenly golden. Remove from the oven and allow to cool slightly. When cool enough to handle, trim away the excess pastry with a sharp knife. Reduce the oven temperature to 150°C/130°C fan/gas 2.

To make the custard, pour both creams into a saucepan and bring to the boil.

Meanwhile, whisk the egg yolks and dark brown sugar together in a heatproof bowl.

Remove the pan from the heat as soon as the cream reaches boiling point and pour the hot cream mix into the yolk mix, whisking continuously, until the sugar has dissolved. Strain through a fine sieve into a jug and skim away any froth on top of the mix.

Place the tart case back in the oven for 5 minutes then, while it is still in the oven, open the oven door and carefully pour in the hot custard (you may not need all the custard).

Gently close the oven door and bake the tart for 30 minutes. Open the oven door and gently nudge the tart – if it is still rather wobbly, bake for a few more minutes, then check again. It is ready when the filling wobbles just very slightly in the centre of the tart. Carefully remove from the oven and leave to cool fully, for at least 2 hours, in the tin before removing it.

Slice the tart then dust each piece with a little sugar. Blowtorch the top to caramelise the sugar.


POACHED PEACHES WITH OAT CRUMB AND RICOTTA






This is a great dish to make in the height of summer, when peaches are at their best. You can use nectarines instead of peaches, if you prefer. The ricotta adds a lovely savouriness to the dish and balances out some of the sweetness.

Serves: 4

Preparation time: 20 minutes

Cooking time: 45 minutes, plus cooling



120g ricotta cheese

grated zest of 1 lemon

1 tbsp peach schnapps or peach liqueur (optional)

FOR THE POACHED PEACHES

100g honey

100g caster sugar

100ml white wine

pinch of saffron

4 whole white peppercorns

2 bay leaves

juice and pared peel of 1 lemon

4 large ripe peaches, quartered and stones removed

FOR THE OAT CRUMB

50g plain flour

50g caster sugar

50g rolled oats

50g soft butter

To make the poached peaches, put the honey, sugar, white wine, saffron, peppercorns, bay leaves, lemon juice and peel in a large saucepan. Top up with 400ml water and bring to the boil. Reduce to a very gentle simmer and add the peaches. Cover with a lid, or a circle of baking parchment that fits inside the pan, and cook for 25–35 minutes until the peaches are soft and the skin peels away easily.

Remove the peaches from the cooking liquor using a slotted spoon and place them on a tray to cool. When cool enough to handle, gently peel off the skin.

Place the cooking liquor over high heat and let it reduce by two-thirds, until you have a thick syrup. Strain it through a sieve into a bowl or jug and leave to cool.

To make the oat crumb, preheat the oven to 210°C/190°C fan/gas 7 and line a baking tray with baking parchment. Mix the flour, sugar and oats together in a bowl then, using your fingertips, rub the soft butter into the mixture. Tip it out onto the lined baking tray, spread it out in an even layer and bake for 12–15 minutes until golden, stirring regularly. Remove from the oven and leave to cool.

Whisk the ricotta in a bowl with the lemon zest and liqueur (if using).

To serve, cut the poached peach quarters in half again. Coat them in the syrup and place in a large bowl or divide between four small bowls. Dot or pipe the ricotta over the peaches, break up the oat crumb and scatter it on top.
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