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Wow yaur dinner party guasts

E These petits
fours are
appropriate to
Easter time

% and make a

“| welcome
change after all
& those chocolate
eggs. They also
make a nice gift for relatives as
people will always appreciate
home-made treats more than a
generic box of chocolates bought
from a shop. Two of the recipes -
the ginger logs and armagnac
truffles - came from my pastry
chel Rikki Preston. For the farmer,
T recommend you buy the best
quality chacolate you can find -

it really makes a difference.

The watercress soup is one [
sometimes serve on the lunch
menu at Restaurant Martin
Wishart, with goat's cheese and
soft quail's egg ravioli, Watercress,
which has a slightly peppery
flavour and bright green colour,
is just starting to come into
season. The soup can be served
hot or chilled, depending on
your preference. 8

I‘ TURKISH DELIGHT

675g caster sugar
300ml water )
S0gliquid glucose )
J 2tbsp rose water
75g cornflour
7 Leaves s gelatine, soaked in iced waler

lcmg sugarto dusl

‘ Put the sugar, water and glucosein
apan. Bring to the boil and cook until

| itreaches softball stage: the

\ termnperature needs to be exactly
121°C soityou are able to, check with
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General selection

Create a sweetly sensual box of delights with these bite-sized home-made treats

asugar thermometer. Ifitis any lower,
itwon't set; any higher and it will start
ta caramelise,

Add the rose water and cornflour

(moistened with cold water] and cook
| foraturther 3 minutes. Dissolve the
| gelatine in the liguid and pourinto
| lined trays to setin the fridge.

Cutinte the desired shapes and roll
inamixture of half cornflour and half

| icing sugar.

i GINGER LOGS

150q fresh rool ginger
770ml deuble cream

1kg dark chocolate, broken into

small pieces o
100g candied stern ginger

[ Cocoa powder to coat

| Fimelyr grate the root ginger, putitina

| panwith the cream and bring to the

| boil. Whisk in the chocolate until fully
melted. Strain through a fine sieve into
@ bow! and discard the ginger.

Cut the candied ginger into
1-2mm dice and work evenly into the
chocolate mix.

| Transfer the mix to a piping bag
and set aside until firm enough to
hold its shape. Pipe the mix ontoa tray

i lined with silicone paper into long
tube shapes,

Place the trays in the fridge until the
mix has fully set. Cut the pieces into
small legs 2-3cmlong and roll in
cocoa powder o finish.

i ARMAGNACEANACHE TRUFFLES

575g dark chacolate
| 160mldouble cream

75mlarmagnac

?Eg butter at room temperature_

| Cocpa powder or chocolate vermicell,
i to coat

P fours. Ginger logs, turkish
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