RECIPES

Adjust for fan ovens

PETTICOAT TAILS

Ingredients:- 250g (9oz) Flour, 175g (6oz) butter, 75g (3oz) caster sugar.
Method:- Mix flour and sugar in a bowl, rub in butter. Knead well to form a smooth paste. Divide into 2, shape and flatten into 2 x 18cm (7”) rounds about 1cm (0.5”) thick. Mark top into 8 portions, decorate edges and prick with a fork. Place on baking tray and cook for 30 mins, until pale and golden, at 160 deg C, 325 deg F

CHOCOLATE CHUNK PECAN COOKIES-makes 12

Ingredients:- 200g (7oz) dark chocolate broken into squares, 100g (4oz) butter, chopped, 50g (2oz) light muscovado sugar, 85g (3oz) golden caster sugar, 1 tsp vanilla extract, 1 egg beaten, 100g (4oz) whole pecan nuts, 1tsp bicarb.

Method:- Melt 85g chocolate over a pan of simmering water. Beat in the butter, sugars, vanilla and egg until smooth. Stir in ¾ of both the nuts and remaining chocolate, then the flour and bicarb. Heap 12 spoonfuls, spaced apart on baking sheets, poke in the reserved nuts and chocolate. Bake at 180 deg C for 12 mins until firm.

MACAROONS – makes 9

Ingredients:- 100g (4oz) shortcrust pastry, 50g (2oz) caster sugar, 50g (2oz) ground almonds, 1 medium egg, beaten, raspberry jam.

Method:- Line 9 patty tins with ¾ pastry. Mix almonds and sugar with sufficient egg to make a soft mixture. Place a little jam in each case and top with a spoonful of almond mixture. Sprinkle with caster sugar, make thin strips from the reserved pastry to make crosses on the cakes. Bake at 220 deg C for 15-20 minutes.
CHEESE STRAWS – makes 50
Ingredients:- 100g (4oz) SR flour, pinch salt, pinch mustard powder, 50g (2oz) marg, 75g (3ox) mature Cheddar, of Red Leicester cheese, grated, 1 medium egg, beaten.

Method:- Mix flour, salt & mustard, rub in marg. Stir in cheese and add sufficient egg to make a stiff dough. Roll out very thinly and cut into strips. Place on greased tray and bake at 180 deg C for 10-15 mins.

