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Item No. 1

Monday, 1st February

Gooseberry and Irish Mist Swiss Roll

Gooseberries, if you have some in the freezer, are inexplicably underused in Ireland (where they grow so easily).  You can make this lovely Gooseberry and Irish Mist Swiss Roll.

3 eggs






75g of flour

150g of gooseberries




25g of sugar

1 tablespoons of water



3 tablespoons of Irish Mist

150ml of cream

Line a swiss roll tin (8”x10”) with baking parchment.  Preheat a fairly hot oven, (200°C/gas 6).  Using an electric mixer, whisk three eggs with 75g of caster sugar until thick and creamy, then gently fold in 75g of sifted flour.  Turn into the prepared tin and bake for 10 minutes until well-risen and firm to the touch, then turn onto greaseproof paper scattered with caster sugar, gently peel off lining paper and loosely roll up the sponge and paper together; leave to cool.  Stew 150g of gooseberries (topped and tailed) with 25g of sugar and 1 tablespoon of water, mash to a puree and add 1 tablespoon of Irish Mist, leave to cool.

Whip 150ml of cream and fold in the gooseberry puree.  Unroll the cold swiss roll, spread evenly with the gooseberry cream and re-roll carefully.  Just before serving, sprinkle another 2 tablespoons of Irish Mist over the swiss roll and dust it with icing sugar.  Serve sliced, with whipped cream or home-made ice cream.

Item No. 2

Monday, 8th February

Orange and Cranberry Tart

A delicious new take on a classic tart.  If you’re short of time you can use ready rolled shortcrust pastry.

90g of chilled butter, cubed




2 tbsp of cold water



175g of plain flour





icing sugar for decoration

For the filling:

Juice and finely grated zest of 2 large oranges,

50g of caster sugar

100ml of cranberry juice




2 medium-sized eggs

4 egg yolks






100g of unsalted butter, chilled

For the sauce:

4 tbsp of cranberry juice




2 tbsp of caster sugar

4 segments of fresh orange, pith, skin and seeds removed

Preheat the oven to 180°C (Gas 4).  Rub the butter into the flour in a mixing bowl.  Add enough water to make a soft dough.  Wrap in clingfilm and chill for 30 minutes.  Roll out the pastry on a lightly floured surface and use to line individual flan tins or one large one.  Prick the base all over with a fork.  Line the pastry case with foil or greaseproof paper, fill with baking beans and bake for 10-15 minutes more until golden.  Leave to cool, then turn out of the tin.

To make the filling, put all the ingredients, except the butter in a pan.  Stir over a low heat until the sugar dissolves.  Gradually add the butter and whisk until the mixture thickens.  Leave to cool.  Pour into the pastry case and chill overnight to set completely.  For the sauce, heat the juice and sugar in a pan until the sugar melts.  Add the orange, broken up, and cook until thickened.  Sprinkle the tart with sifted icing sugar and serve in slices with the sauce spooned over.

Item No. 4

Monday, 15th February

Apple and Redcurrant Crumple

Serves 6

700g of apples, peeled, cored and cut into wedges,

175g of butter






175g of plain flour

½ tsp of ground ginger




25g of caster sugar

75g of dark soft brown sugar




50g of chopped mixed nuts

150ml of soured cream




whipped cream to serve

350g of redcurrants, stalks removed

Cook apples in a pan with 50g of butter for 5 minutes until beginning to soften.  Add ginger and 4 tablespoons of brown sugar.  Cook for 3 minutes.  Remove from heat.  Cool for 5 minutes.  Add soured cream.  Fold in redcurrants.  Preheat the oven to 180°C/Fan 160°C/Gas mark 4.  Transfer the mixture to a lightly greased 1.2 litre ovenproof dish.  Place flour and remaining sugars in a bowl.  Add remaining butter.  Rub in until mixture resembles breadcrumbs.  Continue to rub in until large clumps form.  Lightly stir in nuts.  Spoon over fruit.  Level surface.  Bake for 35 minutes until topping is golden and fruit is hot.  Serve with whipped cream

Spice up your crumble topping by adding 1 teaspoon of ground mixed spice to the flour before rubbing in.  If liked, replace redcurrants with dried cranberries soaked in orange juice.

Item No. 4

Monday, 22nd February

A Coffee Crème Caramel

For the caramel:

100g of golden syrup

For the custard:

275ml of milk






50g of golden syrup

150ml of single cream





4 eggs

15ml (3 heaped tsps) instant coffee

Place the golden syrup in a saucepan and boil for a minute until a dark caramel colour.  Pour immediately into six ramekin or small ovenproof dishes.

Heat the milk and cream together gently and sprinkle in the coffee granules.  Leave until dissolved.  Whisk the eggs and golden syrup together.  Pour the milk mixture onto the eggs and mix well.  Pour into the six dishes.  Place the dishes in a large roasting tin filled with cold water.  Bake at 150°C/350°F/Gas mark 2 for 1-1¼ hours.  Remove dishes from the tin and leave until chilled.  Turn out before serving on individual plates.

