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Item No. 1

Monday, 1st March
For me there is nothing like a curry to awaken the taste buds.  This is mild and child friendly.  You will need –
2 tablespoons of good quality oil


1 medium onion, chopped

2 garlic cloves, chopped



1 inch grated root ginger

8 skinned chicken thighs



1 cup chicken stock

1 cup of coconut milk



3 tablespoons fish sauce

1 heaped tablespoon creamed coconut or desiccated will do

2 teaspoons each of ground turmeric, ground cumin, coriander and chilli powder

In an oven-proof casserole heat oil, add onion, garlic and root ginger.  Cook for 2 to 3 minutes, then add all the spices, cook for another minute or two.  Now add the chicken thighs and immediately stock and coconut milk (the liquid should just cover the chicken).  Cook in a preheated oven at 180°C (gas 4) for 35 minutes.  Before service add fish sauce and creamed coconut.  Serve over plain boiled rice, garnished with banana and peach quarters.

Item No. 2
Monday, 8th March

Braised Beef Westmoreland
A wonderful economical and tasty dish (serves 5)

700g brisket or housekeepers cut


1 tablespoon of good quality oil

1 medium onion, peeled and chopped

2 cloves of garlic, mashed

1 tablespoon of flour




1 teaspoon of tomato puree

1 glass of red wine




500ml of beef stock

1 stick of celery, diced



1 carrot, peeled and diced

100g of mushrooms, cleaned and sliced

1 teaspoon of butter

In a heavy based oven-proof casserole heat oil until almost smoking, add beef and seal on all sides for a few minutes.  Remove the meat to a plate and set aside.  Now add chopped onion and garlic to the casserole and cook for 3 to 4 minutes, off the heat add the flour, return to the heat and cook for one minute.  Add tomato puree, then add heated stock and red wine and a few bay leaves.  Bring to the boil, place the meat into this, cover and cook in a moderate oven for approximately two hours (cooking times will vary depending on the cut of meat, brisket will take longer).  When the meat is cooked to your liking, take casserole from the oven, remove the meat to a plate and allow to relax.  Melt the teaspoon of butter in a separate saucepan, add diced celery, carrot and sliced mushroom.  Sweat for 2 minutes, add a little chopped parsley.  Strain reserved sauce from casserole over the vegetables and boil for 5 minutes.  Carve the meat and pour sauce over before service.  Serve with plain, boiled potatoes.

Item No. 3

Monday, 15th March

A Cauliflower Chicken and Cheddar Crumble

(Serves 5)

4 x 100g chicken fillets



450g penna or macaroni pasta

1 head of cauliflower, cut in florets


250g tub mascarpone cheese

200g of white cheddar, grated


5 spring onions, chopped

25g of butter





25g of flour

500ml milk



For the crumble

100g of fresh breadcrumbs



100g of white cheddar, grated

40g of butter





1 teaspoon chopped parsley

Bring one litre of water with a slice of onion, bay leaf, a few parsley stalks, salt and pepper to the boil, add in chicken fillets and cook very gently for 12 minutes.  Allow to cool.  Then cut in one inch squares approximately.  Cook the pasta in a large pot of boiling, salted water for 10 minutes, drain and refresh under cold running water.  In a separate pot, place cauliflower florets, season and cover with water, bring to the boil and cook for 5 minutes, drain and refresh.  Reserve liquid from cooking the chicken and cauliflower.  Make sauce, melt butter, do not allow to boil, add flour, cook out over gentle heat for one minute, add milk and enough of the chicken cooking liquid to achieve a proper consistency.  Simmer for 2 minutes, fold in mascarpone and chopped chicken pieces, all cheddar and stir until melted.  Now add pasta and cauliflower with the spring onion.  Place this in an ovenproof dish.  For the crumble, melt the butter, put into a bowl, add breadcrumb, cheese and parsley, mix well.  Season to taste and scatter over dish.  Bake at 180°C (gas 4) for 25 minutes.

Item No. 4
Monday, 22nd March

A Chilli Jam
6 ripe plum tomatoes, chopped



2 garlic cloves, finely chopped
2 red peppers, cut in half, deseeded and chopped

1 small onion, chopped

2 red chillies, split and deseeded, chopped finely

200ml white wine vinegar

250g caster sugar





Bunch freshly chopped 

Salt and black pepper to taste




coriander
Put the tomatoes in a heavy based pot with the red peppers, garlic, chillies, onion, vinegar and sugar.  Bring to the boil and simmer for approximately 25 minutes.  Remove from the heat, cool, transfer to a food processer and add coriander, whizz until smooth.  Remove to a plastic container with a lid.  It will last in a fridge for a couple of weeks.
