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Introduction

They were beautiful days. The Parisian 
sky clear, the city clatter not back to 
the decibels of pre confinement. As 
restrictions slowly lifted, so did the 
crowds gather but with restaurants 
not permitted to open yet, they sought 
patches of grass, still un-mown, in 
fact run wild, on which to spread out 
blankets and cloths. Everywhere you 
looked, there were groups of people 
sharing food.

I was overjoyed by this apparent 
return to nature, wild flowers already 
literally bursting through the asphalt, 
pavements so quickly returning to the 
earth. In a matter of weeks, the grass 
knee high, cornflowers, marguerites, 
lavender, rosemary, not to mention 
dandellions lining the verges and 
banks of usually square set tidy streets. 
“Look”, I said “Picnic is the new eating 
out”. The phrase struck a chord – and 
held. 

Then I turned my beady eye to the 
picnics spread out on the tall grass 
and was saddened – mad as hell actually - to see bag after bag of “chips”, crisps to you, packets of 
crackers, enough pizza boxes to build a village with, enough plastic bottles to build the life rafts we’re 
all going to need if we continue like this, very occasionally a ready made salad or a plastic box of 
sushi. Had to be restrained from running over to people like a cross between a grumpy, old madame 
and the finger wagging food police. “You are in Paris!” I wanted to admonish. “PARIS” “what are you 
DOING?”  Seriously, this must still be the easiest city on earth in which to procure fantastic bread, 
incredible cheeses, summer fruit by the truckload, fabulous tarts and patés and aren’t the French 
supposed to be brilliant cooks?  Aaaagh, I thought. I’ll show them! 

So here, my friends are other ways to picnic.  

For Noah and Eugenie, Angus and Polly



Grazing Table Picnic
Lavosh with black and white sesame seeds and cumin 7

Savoury cumin, sesame seeds and cracked pepper shortbread   9

Labneh  11

Beetroot Houmous with cumin and coriander 13

Lunch in a Jar Picnic
Savoury egg and petit pois custards with a mint and fennel tea infusion 18

Roasted sweet potatoes, layered with green beans and roasted tofu in a jar 20

Broad beans, troffie and ricotta salad with lemon zest and cracked black pepper  22

Pretty no bake cheesecakes 25

Pot Luck Picnic
Parsley, artichoke, Haloumi cheese and black olive salad 29 

Watermelon, cucumber, feta, mint and black olive salad with walnuts and lime  32

Gateâu de Crêpes Florentines 34

Farinata  38

Garden Focaccia  41

Afternoon Tea Picnic
Upside down elderflower and peach cake  47

Strawberry tart  50

Feta and sun-dried tomato scones with black olives and basil 54

Mini brioche egg mayonnaise  56

Elderflower, peach and strawberry cooler   58

 

Contents



Grazing Table Picnic

Lavosh with black and white sesame seeds and cumin

Savoury cumin, sesame seeds and cracked pepper shortbread  

Labneh 

Beetroot Houmous with cumin and coriander



5picnics - the new eating out

Grazing Table Picnic

A word of warning:  you may think that you are eating like a bird here but mark my words, you will 

feast. You may even pig out! 

Which doesn’t mean you shouldn’t go all out with the table; abundance is definitely the 

name of the game here as is colour. And variety. Add seasonal. This is the perfect place to 

show off new season fruit – all the strawberries and apricots, cherries and peaches you like. 

Roasted nuts and seeds, salted or caramelised, a big wheel of a creamy blue or runny brie, 

home made breads and crackers, or the super easy Lavosh and cumin studded shortbreads 

on pages 8 and 10.

You may as well make the houmous yourself  and spruce it up with roasted beetroot, p14 

or blitzed spinach, chunks of roasted carrots or a few slowly roasted tomatoes, heaps of 

roasted garlic or a tapenade of green or black olives. 

Remember this is a fingers only affair, no plates or knives and forks necessary, so if you 

can’t pick and nick at it, leave it out.

There’s barely anything cooked here, nothing too bulky to carry into the woods and fields, 

just bags of great ingredients, nearly all naked as the day. 

Just make spirals and mandalas of the food; one vast, abstract, sculptural, edible  painting 

and dig in. 
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Lavosh with black and white sesame seeds and cumin
You could make 4 very large pieces out of this but they become a little unwieldy, so 8 is 

more manageable. This is a basic but reliable recipe and gives you crispbread that is true 

to its name.

Makes 6 – 8 long pieces

Ingredients

300 g plain flour

2 tbs wholemeal or buckwheat flour 

2 tbsp white sesame seeds

2 tbsp black sesame seeds 

2 tsp cumin seeds 

1 tbs dried herbs of your choosing

2 tsp sea salt flakes

100 ml extra virgin olive oil, or half olive oil and half melted butter 

150 ml water

Method

In a mixing bowl stir together the flours, sesame seeds, cumin, herbs and salt. 

Combine the oil and water in a jug and add to the dry ingredients. 

Mix into a soft dough.

Divide the dough into 8 and roll out between two sheets of baking paper, or on a lightly floured 

workbench as thinly as possible.  

Shape into long, thin ovals, uneven and assymetrical is fine and place on the baking tray.

Brush the Lavosh lightly with oil and sprinkle with sea salt flakes. 

Bake until crisp and golden – about 12 - 14 minutes. 

Allow to cool completely, then store in an airtight container.
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Savoury cumin, sesame seeds and cracked pepper shortbread 
I found it easiest to roll out this very short pastry between two large pieces of cling film (works with 

baking parchment too), avoiding the addition of too much extra flour and completely avoiding 

sticking and breakage.

Also, to avoid handling, I first remove the excess pastry, pulling it away gently from the circles 

themselves and then use the cling film itself to help lift them off and onto the prepared baking 

tray. 

Makes 36 

Ingredients
140g plain, white flour    ½ tbs cumin seeds

30g oats, coarsely ground    40g butter

¼ tsp baking powder    40ml olive oil

15g caster sugar, optional   2 – 3 tbs ice cold water

1/2 tsp salt     1 egg

½ tsp cracked black pepper   1 tbs milk

14  basil leaves, finely shredded   2 tbs unsalted butter, melted

1 tbs golden sesame seeds   1/4 teaspoon salt

 

Method
Preheat the oven to 220C /gas mark 9

Line 2 baking sheets with parchment and set aside.

Sift the white flour and fold through the oats, baking powder, sugar, if using and salt. 

Pour into the bowl of a food processor fitted with the dough blade (or in the bowl of a stand mixer 
fitted with the paddle attachment). 

Add the chilled butter and pulse to create a coarse crumb mixture. Add the cumin seeds, mustard 
and sesame seeds and pulse until the mixture starts to form large clumps. Then stream in the olive 
oil, followed by the water, 1 tablespoon at a time, till a soft dough forms. 

Turn the dough out onto a well-floured surface and gather it into a ball. Knead gently once or twice.
 
Wrap in cling film, flatten into a disc and refrigerate or freeze for at least 2 hours, or overnight.

Once thawed but still very cold, either roll out between two large pieces of cling film, or sprinkle a 
little more flour on top of the dough and roll it out on a well floured surface, until it is 1 - 2mm thick, 
rotating the dough by 90 degrees after each roll. This manoeuvre is so much easier if you are rolling 
between layers of cling film. 

Pierce the dough all over with a fork.

Using a small cookie cutter of your choice – I used a 4 cm round cutter -  cut out the shortbreads 
and carefully lift them on the prepared baking sheets. 

In a small bowl, lightly whisk the egg with the milk. Using a pastry brush, coat the tops of the 
crackers with the egg wash.

Bake just until the biscuits begin to brown, 8 - 10 minutes. Gingerly lift onto cooling rack and transfer 
to an airtight tin, till required.
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Labneh
Basically a double strained yoghurt which becomes as thick as cream cheese and as 

spreadable and has an appealing tartness which goes beautifully with flatbreads and all 

kinds of roasted vegetables, especially aubergines and courgettes. 

If you want it richer and creamier, replace half the greek yoghurt with mascapone or 

sour cream.

Ingredients

500g Greek yoghurt

1 ½ tsp salt

To preserve

Olive oil

Method
Simply, mix the salt into the Greek yoghurt and tip onto a large square of muslin.

Tie the ends and thread through a chopstick. Rest over a large bowl or  jug, so yoghurt filled pouch 
hangs without touching the bottom and let drain overnight.

To serve, swirl onto a plate and drizzle extra virgin olive oil into the grooves. Season with black 
pepper and a combination of Middle Eastern spices, for example Zaataar, cumin and sesame seeds, 
lemon zest, dukah, thyme, chilli flakes, whole pickled garlic cloves, dried oregano and more.

By the side have radishes, baby or Lebanese cucumber, small tomatoes, cut in half, chunks of red 
or yellow peppers (green too, if you can stand them), celery, fennel and spring onions. 

If not consuming within 2 – 3 days, roll into walnut sized balls in the palm of your hand and place in a 
sterilised jar, submerged in olive oil. 
 
Keep in a cool dark place for up to 3 months. If you keep them in the fridge which you can do of 
course, just remember to take them out at least half an hour before you plan on eating, to bring the 
olive oil back to its liquid state.
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Beetroot Houmous

Ingredients

270g cooked chickpeas, well - drained weight, reserve a spoonful for garnish

1 large cooked beetroot, 200g, preferably roasted, chopped 

1 medium garlic clove, chopped

zest of 1 lemon

1 tbs olive oil 

1 tbs lemon juice

1 tsp cumin seeds, lightly toasted

1 tsp sea salt

½ tsp cracked black pepper

Small handful flat leaf parsley, chopped, optional

To serve

2 - 3 tbs olive oil

1 small beetroot, chopped and roasted

a few chickpeas, fried or roasted in a little olive oil

sprigs coriander

Method
Tip the chickpeas into a food processor with the garlic. Start to blitz and a few seconds in, add the 
chopped beetroot. 

Add the lemon juice, and zest, olive oil, cumin, salt and pepper. 

Blitz again till smooth, or desired consistency, adding the parsley at the end, just for a second or 
two, so that it doesn’t affect the magenta hue of the houmous.

Scoop into 2 jars and use at once, or refrigerate completely and store for up to 4 days.

To serve, tip onto a pretty plate, swirl with a spoon. Pour olive oil into the grooves and garnish with 
roasted beetroot, fried or roasted chickpeas and small sprigs of coriander, chopped or left whole.
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Lunch in a Jar
Savoury egg and petit pois custards with a mint and fennel tea infusion

Roasted sweet potatoes, layered with green beans and roasted tofu

Broad beans, troffie and ricotta salad with lemon zest and cracked black pepper 

Pretty no bake cheesecakes
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Picnic in Jars

A fun and convenient way to transport and display salads and desserts; even starters and 

main courses and everyone likes a good glass jar. I’m always super happy to buy food 

that comes in jars and not a plastic tub, not just jams but pates and yoghurts, olives and 

artichokes and so many other things that in themselves make great picnic fare.

And I love the way these jars look like edible, seaside sand jars, with all their multi - coloured 

layers; they are perfect savoury or sweet sundaes. 

Layering roasted or salad vegetables with a herb speckled grain - rice, buckwheat, quinoa 

(let’s not get too technical here), sprouted wheat - or pasta, looks fantastic and there’s no 

limit to what you can combine. Imagine a beetroot salad with a rich yoghurt dressing and a 

parsley dense Tabouleh or roasted peppers with a feta cream and a tomato couscous, new 

potatoes in a rocket pesto or roasted fennel, baby carrots and aubergine with a lime and 

coriander dressing or a home made (or not) mayonnaise. Or keep the dressings in separate 

little jars.

Raw vegetables work beautifully too, pickled or sliced paper thin into light and summery 

carpaccio – pale as bone mushrooms, baby artichokes, new season asparagus….. the list 

goes on.

Large flip top jars are practical, keep the food safe and fit snugly into a large basket or 

hamper. They look suitably rustic in the bucolic context of a country picnic and are 

easily passed around. They take up less space than bowls and do away with unsightly and 

ecologically disastrous plastics. 

Or, if like me, you’re in the habit of saving your glass jars, you can give everyone their 

own jar or three. They don’t have to match though it’s pretty sweet when they do. Either 

way the jars double up as serving dish and dinner plate. Individual jars also avoid the 

pesky issue of double dipping, so particularly attractive in these awkward days of social 

distancing and increased precautions.

 



17picnics - the new eating out

Savoury egg and petit pois custards with a mint 
and fennel tea infusion

A French Chinese hybrid for you. These are traditional Chinese egg custards, silky and 

with a porcelain smooth top. Instead of stock, or as well as, I’ve made a mint and fennel 

infusion, chilled it and added a teaspoon of vegetable stock powder to it.

I reckoned the two would go well with the absolutely non -  authentic petit pois.

I had thought to purée the petit pois into the mix but in the end opted for this simple, light 

version.

The marvelous and picnic friendly discovery is that I was able to make them in small glass 

jars, the kind you might have collected from too many supermarket puddings.

I hesitated to place them in a Bain marie – the glass is not tempered and liable to shatter, 

unless you are very careful indeed and so too risky to warrant a recommendation from 

me.

However, placing them in a bamboo steamer over a large pan of simmering water turns 

out to work perfectly! To ensure a smooth top, you must cover tightly with foil, not just a 

lid or you’ll end up with a bubbly surface and be careful not to cook them too fast. Yep we 

failed on both counts for the photo, but please believe me - be more patient than we had 

time to be for the shoot and silky smooth is your reward.

If you’ve been wise and somehow kept all the lids, once they are cooked, you can put the 

lid on them and they are ready to go. 

And on that note, a little happy aside from me – on one of our long evening walks during 

the weeks of confinement, we discovered a little shop specialising in cork and nothing 

but cork. Take him your jars and he will cut the cork to fit. Bang in the middle of a smart 

neighbourhood. Incredible. Wish shops like that existed in London or Brisbane.

The custards work hot but I prefer them cold which is just as well for this picnic.
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Savoury egg and petit pois custards with a mint 
and fennel tea infusion
Makes 6 in 100 ml capacity jars

Ingredients

3 organic eggs

375 ml fennel, mint infusion, cold

Juice of half a lemon

1 tsp vegetable stock powder

¼ tsp salt

100 g petit pois blanched for 2 - 3 minutes and refreshed, divided

 

To serve

a little olive oil

sweet vinegar

basil, finely chopped

2 spring onions, finely sliced on the diagonal

siracha, (mild) optional

Method
Let the fennel and peppermint tea bags infuse in 375 ml boiling water and then cool down 
completely.

Meanwhile, bring a large pot of water to a gentle simmer and place the well fitting stainless steel or 
bamboo steamer on top.

In a small bowl, beat the eggs till completely smooth. Pour them into the cold infusion which you 
have transferred to a jug with the lemon juice, stock powder and extra salt and pepper. 
Mix very well so there are no lumps of any kind. If there are, please pass the lot through a sieve.

Add two thirds of the chilled petit pois, retaining the rest for garnish and stir again.

Place the jars in the steamer, so that they touch the surface and sit flat. If this is difficult, it’s better to 
cook them in smaller batches, then to try and fit them in unevenly.

Carefully pour the egg mixture into the jars, making sure there is an even distribution of petit pois.

Fit a piece of foil paper tightly over them.

Cook on a simmering heat for 20 minutes. Time yourself – it’s important that they remain light, 
smooth and wobbly.

Chill completely before eating, add a little dressing, the remaining petit pois, the finely sliced spring 
onion and the Siracha on top.

There will be a little of the lightly flavoured stock in the bottom of the jar. This is normal. Drink it! 
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Roasted sweet potatoes, layered with green beans and roasted 
tofu in a jar 
Since I could eat versions of this salad pretty much every day of my life, ain’t no reason 

not to take it out for a picnic. 

Serves 4 - 6

Ingredients
4 smallish sweet potatoes, about 160g each, peeled and cut into ½ cm thick slices
3 - 5 tbs olive oil
250g fine green beans, tops but not tails, trimmed
300g firm tofu, cut into 2 cm cubes
1 mango or 2 peaches, sliced 
3 tbs sesame seeds

Salt and pepper

For the Marinade For the dressing
4 tbs tamari or soya sauce 2 tbs olive oil    
6 tbs water 1 tbs balsamic vinegar
1 tbs balsamic vinegar 1 tsp light soya sauce
1 garlic clove, chopped very finely 1 tsp toasted cumin seeds
dash Tabasco or Siracha 1 piece mild red chilli, finely chopped  
1 tsp lime zest any escaping juices from the cut fruit
knob of ginger, grated and squeezed to extract the juice
1 tbs brandy or red wine, or marsala
1 tbs maple syrup

1 tbs olive oil

Method
Preheat oven to 200C / gas mark 6

In an oven tray, baste the sweet potato slices with the 2 tablespoons of olive oil and season with salt and 
pepper. Roast for 20 minutes, till tender right through and tinged with patches of gold.

Meanwhile, combine all the marinade ingredients in a large shallow bowl and lay the cubes of tofu into it. Let 
sit for a good 20 minutes, turning over, so that all sides are exposed to the marinade.

In a frying pan, heat another couple of tablespoons of olive oil and bring the tofu and marinade to the boil, 
simmering briskly till the marinade is reduced to a dark and syrupy glaze and the tofu is fully coated in it, 
crisping on all sides. Allow to cool completely, retaining any remaining glaze.

Blanch the green beans in a pan of salted boiling water till they just begin to bend easily. Refresh immediately 
under cold water and set aside.

If using the mango or peaches, dunk the slices in sesame seeds which you have tipped out onto a plate.

Heat a further spoon of olive oil in a frying pan and on a fairly high heat, fry the mango or peach slices for 30 
seconds on each side, so the sesame seeds colour and caramelise in the fruit sugars.

To make the dressing, just shake all the dressing in a jar and take along to add just before serving.

To assemble
Either use individual jars, or one large Mason jar. If making individual jars, put 6 or 7 slices of sweet potatoes 
into each jar, then drop the green beans in a hickledy, pickledy fashion over, some sticking out of the top of the jar.

Interperse with fried mango or peach slices and cubes of fried tofu and any remaining marinade. 

Just before serving, pour dressing over.
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Broad beans, troffie and ricotta salad with lemon zest and 
cracked black pepper

I wouldn’t normally mention the cracked black pepper in the title but it’s a vital part of 

this otherwise most delicate recipe. And I would also not usually recommend a brand but 

I must say that the Barilla Troffie worked best. 

Though it needs to stay firm, the troffie, in my opinion, of all pasta takes least well to the 

chalky centre dictum.

To me those little extra moments of cooking add to the overall pleasure and you are 

not distracted by worthy but in the end rather unpleasant chewing. And that’s telling ya. 

Because I’m insecure enough to need my little outlets of oppression. 

Serves 6

Serve in 1 large jar or 6 small individual jars

Ingredients

1 kg fresh broad beans in their pods, which once podded will yield about 315g 

360g troffie pasta

350g fresh ricotta

120 ml olive oil

zest of 2 lemons

1 small clove of garlic, very, very finely chopped

3/4 tsp salt 

3/4 tsp cracked black pepper

16 basil leaves, 10 of them shredded

6 walnuts, lightly toasted and coarsely chopped.

To serve

Extra olive oil and cracked black pepper.

Method

Bring a medium saucepan of salted water to the boil and plunge the podded broad beans into it.

Boil for 4 minutes (not 2 as usually advised).
Quickly refresh under running cold water to arrest cooking.

Now slip skins off the pods. Do not skip this step. Set aside.

......recipe continued overleaf
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Bring the same or another pan of salted, oil slicked water to the boil and boil the Troffie for 11 minutes 
(not 10 as suggested by packet instructions).

Drain, refresh under cold water, return to the pan, douse in two thirds of the olive oil and season with 
all the lemon zest, most of the salt and cracked black pepper and two thirds of the shredded basil, 
stirring well to mix. Finally stir in the chopped walnuts.

Add the very finely chopped garlic to the ricotta. Season with a little salt and pepper. 

Use the remaining seasoning and olive oil in the broad beans.

Now layer the pasta in a large mason jar, then the ricotta and finally the broad beans.

You can, if you like do this in 6 rather than 3 layers but always finish of with broad beans and the last 
of the shredded basil, extra cracked black pepper and olive oil if it pleases you. 

You see, I do allow you a little leeway.

Serve at once, if you can, though this one does keep overnight in the fridge, as long as you take the 
chill out of it, before eating. 

recipe continued......
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Pretty no bake cheesecakes

Makes 8 individual 100 ml jars

Ingredients
  

Base 
10 digestive biscuits
1 tbs dessicated coconut
1 tbs ground almonds
45g butter, room temperature 

Filling
300g cream cheese
300g crème fraiche
50g icing sugar
zest of one orange (or lemon)
320g mixed berries

Method

Place broken up digestive biscuits, dessicated coconut and ground almonds into a food processor 
with the butter and blitz for about 10 seconds till it all comes together. 

In a large bowl, mix the cream cheese, crème fraîche, sugar and lemon or orange zest and beat or 
whisk for 2 – 3 minutes till smooth and light. Chill for a couple of hours to stiffen.

Pat about 3 tablespoons of biscuit base into the bottom of each jar, pressing down firmly with your 
fingers. 

Divide cheesecake mixture between the jars and smooth the tops.

Cover with cling film or other suitable wrap and refrigerate for another couple of hours, or better still, 
overnight.

Shortly before serving, top with a mix of berries, two or three different kinds on each cheesecake.





Pot Luck Picnic
Parsley, artichoke, Haloumi cheese and black olive salad 

Watermelon, cucumber, feta, mint and black olive salad with walnuts and lime 

Gateâu de crêpe Florentine 

Farinata 

Garden focaccia 



28picnics - the new eating out

The Pot Luck Picnic

Look this does take a little planning and organisation but having spent the best part of 

the last 20 years in Australia has trained me well.  The Australian tradition of “Bring a 

plate” is perfectly adapted to the idea of a Pot Luck picnic because in fact, the best of these 

occasions are highly curated.

That means that whoever instigates the occasion is the self - declared curator (or outsources 

that responsibility). 

You don’t want everyone turning up with a packet of crackers or a trio of dips, or 12 tomato 

salads and three chicken wings, so decide on a menu or a theme, play to your guests’ 

strengths, send recipes if required. Keep it simple if you like but keep it consistent and 

make sure there are options for vegans and other ‘free froms”, things to pick and nick 

from, an easily shared dessert, a quickly assembled tipple.

If your picnic is in your own back garden, there are pretty much no limits. Things can be 

warmed in the oven, brought hot to the table. 

For this picnic, I’ve resurrected my Gateâu de crêpes Florentines, lovely layers of pancakes, 

interspersed with three fillings. It was a regular of my 90s buffet tables and I hadn’t seen it 

for years, so I thought it was time to bring it back. Remember it, remember me!

Layer as high as you like, at least two layers of each filling, perhaps three. 

It’s easy to prepare in advance, reheat the elements and assemble hot on the day.
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Flat Leaf parsley, roasted artichoke, Haloumi and pomegranate 
dressing with ras al hanout dressing

Picnic salads need to be robust. Last thing you want is a pile of soggy leaves and parsley 

surprisingly does the trick. It’s true that it’s herbaceous and not the first thing you might 

think to eat un-chopped, but coated in the dressing and with the sharpness of the onion, 

I find it an incredibly satisfying thing to eat – and I feel so good afterwards! It’s earthy, 

alkalising and appeasing. 

If transporting for any distance and not just picnicking on the garden lawn, you may prefer 

to leave the haloumi uncooked. Its intense saltiness will work with this salad whichever 

way you go. 

For the Salad

200g flat leaf parsley, weighed after removing tough stems

1 jar oil packed, roasted artichokes

250g haloumi, cut into cm thick slices

2 tbs olive oil

½ a pomegranate, seeds and juice

50g black olives, dehydrated but oily

½ small red onion, very finely sliced and soused in 1 tablespoon of the sweet vinegar for at least 20 

minutes.

Dressing

3/4 tbs ras al hanout

1 tbs sweet white wine vinegar, or white balsamic condiment, divided

3 tbs pomegranate juice, see method

1/8 tsp siracha or other chilli sauce

2/3 tbs olive oil

1 tbs water

A few dried rose petals, crushed, optional

To make the dressing
 Put the ras al hanout in a small bowl and turn into a paste with the water and vinegar. Squeeze ½ of 
the half pomegranate to extract the juice. 

You can do this by squashing with a potato masher and straining the liquid through a sieve.
Add the dried rose petals if using and keep squashing to release the fragrance. 

Add to spice mix and complete with a little siracha and the olive oil. Set aside.

......recipe continued overleaf
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Method
Break off all the tough stalks from the parsley and reserve them for a stock. Rinse and shake out the 
excess water. Pick the leaves, leaving only the finest stems. 

Put the mound of parsley on a large platter.

Then drain the artichoke pieces and in a hot frying pan, fry them in the oil that clings to them, for 
about 30 seconds on each side, till golden brown and crisp in places. 

The haloumi slices should have a natural split down the middle, which will make them break apart 
easily into two pieces. That’s just the size you want for this salad.
 
Heat the two tablespoons of olive oil in a frying pan and when hot, fry the haloumi slices, for 30 sec-
onds on all sides, till deeply golden without and molten within. If not using at once, then keep warm 
if you can. 

Mix with the parsley, the fried artichokes, the black olives and the pomegranate seeds.

Drizzle the dressing all over and scatter with the soused red onion.

Eat soon. 

recipe continued......
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Watermelon, cucumber, feta, black olive, mint and lime salad 
with walnuts

A wonderfully fresh and hydrating salad, the watermelon juice, the lime, the mint and 

the salt of the feta – what a merry sing – along.

Very rarely would I suggest that you eat a salad fridge cold but this is such a time.

Some people scoop out the cucumber seeds. I like ‘em . . .

Serves 6

Ingredients

½ a medium watermelon, fridge cold, flesh sliced out and cut into 3 x 4 cm chunks

2 - 3 lebanese cucumbers, partially peeled in alternating strips

250g feta, cut into 2 cm pieces

75g oily, black olives, stoned weight

15g fresh mint leaves, reserving a few for last minute prettiness

3 – 4 whole walnuts, broken into small pieces

juice of 1 lime

dash tabasco, optional

cracked black pepper

Method
Use a very large, shallow bowl or spacious serving dish. Transfer the watermelon, quite evenly cut to 
the platter. 

Onto this, add the cucumbers, sliced in half lengthways, then cut into scant centimeter thick half 
moons.

Tip the chopped up feta on top, then the black olives, mint, lime juice and cracked black pepper.

Mix gently and if not eating at once, rest in the fridge till required which should nonetheless not be 
too far away. 

Add the broken up walnuts at the last minute with the reserved mint leaves.
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Gateâu de Crêpes Florentines

In my catering days, I made this for many a wedding but when thinking of recipes for 

this collection, I realized that I hadn’t made it for many years. I decided it was time for a 

resurrection. It’s certainly very pretty and we all enjoyed it.

After years of going through the rigmarole of sifting flour and salt into a bowl, making 

a well in the centre in which to add the beaten eggs and milk, then slowly incorporating 

the flour into this wet mixture, I now plonk it all into a blender and let it do the work. No 

lumps, so sieving afterwards to remove said lumps, just 10 - 15 seconds on high speed and 

you’re done. 

I prefer to assemble the layers hot but you can also prepare the components in advance 

and assemble them cold. Just be aware that they will be a little harder to spread if you do 

this. If making on the same day, I make the pancakes first and the sauces while the pancake 

mix rests. 

P.s. On the day we photographed it we also added a layer of wilted spinach and crispy fried 

onions

Crêpes
Makes 10 crêpes

Ingredients

160g plain flour, sifted

2 large organic eggs

250 ml organic milk

125 ml water

2 1/2 tbs olive oil 

Method

Blend all ingredients in a blender as described above.

Transfer to a bowl or jug, cover and set aside for at least 1 hour. (I like to leave it in the fridge 

overnight but you don’t strictly need to). Stir it well before use.

When you are ready to make the pancakes, heat a 20 cm pancake pan or non - stick frying pan and 

add a little oil till it just begins to smoke.

Immediately pour 3 – 4 tablespoons (I scant ladle) of mixture into the pan and swish the pan about, 

so the mix completely covers the bottom in a thin, even layer. Tip any excess back into the jug.

Fry for one minute, then lift with a spatula or flip over to the other side where it will need about 30 

seconds. Both sides should be mottled gold. Transfer pancakes to a plate as you go, a piece of 

baking parchment in between each. 

......recipe continued overleaf
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Roasted Tomato Sauce 

Ingredients

1 kg mixed tomatoes

1 small red onion, cut into quarters

2 tbs olive oil

1 tbs white balsamic condiment

salt and pepper

½ tsp sugar, optional 

50g mixed olives

basil, 1 sprig

Method 

Preheat oven to 200C /gas mark 6

Place tomatoes, red onion, balsamic vinegar and olive oil in a metallic oven tray, that can later be 

used on the stove top. Season with salt and pepper and roast for 30 minutes. The tomatoes will no 

doubt have wept copiously.

Therefore place the tray on the stove - top and reduce on a fairly high heat for the next 20 minutes 

or so, till the sauce is rich, sweet and thick. Mix the olives and basil into it and adjust the seasoning.

Mushroom Layer

Ingredients

500g mushrooms, sliced

40g butter

12 basil leaves, or 15g tarragon

12 pistachio nuts, chopped

1 garlic clove, finely chopped

2 tbs double cream

Roasted fennel and petit pois layer

Ingredients

500g fennel, trimmed, cut into quarters and sliced 

200g petit pois, the smallest sweetest you can find

1 tbs olive oil 

Dash Tabasco

Salt and pepper

Béchamel sauce

Ingredients

40g butter

40g plain flour

500 ml full fat milk

freshly grated nutmeg

salt and pepper ......recipe continued overleaf

recipe continued......
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To serve
Freshly grated parmesan, optional

Method

Preheat oven to 200C / gas mark 6

In a tray, toss the sliced fennel in 1 tablespoon of olive oil, the tabaso and salt and pepper.

Roast for 30 - 35 minutes till tender and golden. Set aside.

Meanwhile blanch the petit pois in a small pan of salted, boiling water for 3 minutes, immediately refresh 

under cold water and set aside.

Make the béchamel sauce by melting the butter in a medium saucepan and immediately adding the flour.

Stir till the butter and flour make a “roux” – a thick paste – which comes away cleanly from the sides of the 

pan.

In a separate pan, heat the milk till it just starts to boil. Immediately pour it over the roux and stir vigorously 

till very well amalgamated and there are no lumps. Season with a little grated nutmeg, salt and pepper.

Add the fennel and petit pois to the béchamel, stir to evenly combine and adjust seasoning.

To assemble
Place one pancake onto a plate and spread with some of the fennel and petit pois filling.

Add a second pancake and spread with tomato and olive sauce.

Then a third pancake and a layer of mushrooms.

Keep going like this till the last pancake is used up, reserving some of each filling for the top layer.

So, instead of finishing off with a third layer of mushrooms, 

Make a ring of fennel and petit pois, then one of tomato sauce, finally the mushrooms arranged around the 

outer parameter. 

To serve
Lightly grate a little parmesan over and place in a preheated oven for 15 minutes, a piece of foil loosely over 

for the last few minutes.

Can be eaten cold. 

recipe continued......
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Chickpea Farinata with roasted aubergine, cherry 
tomatoes on the vine, rosemary and sea salt.

The traditional pan for Farinata is steel, round and 40 cm in diameter. You can improvise, 

as long as the mix doesn’t end up any more than 1 centimetre thick, the edges crisping up 

appealingly while the inside remains soft.  To this end, I used a metal tray 30 x 22 cm.

Rosemary is the preferred herb, as it is robust enough to withstand the high temperature 

to which you are going to subject it.

A wood fired oven is the holy grail (for me anyway) but in its probable absence, a very high 

heat in the oven, followed by a brief spell under the grill does perfectly well enough.
 

Ingredients

 250g chickpea (besan) flour

750ml warm water

1 tbs Malden sea salt, crushed

6 tbs olive oil

Zest of ½ lemon

2 tbs fresh herbs, eg marjoram or rosemary

1 tsp ground cumin

1 large eggplant, cut into chunks

splash tabasco

Freshly ground black pepper

To serve

2 - 3 bunches cherry tomatoes, left on the branch and roasted in 1tbs olive oil for 15 minutes 

3 – 4 mini peppers of assorted coulours, if possible

Sea salt

Tabasco

handful of basil 

lemon juice
 

Method
 Preheat the oven to 230C / gas mark 8

Tip the chickpea flour into a large bowl and slowly add the warm water, at first only a little at a time 
to make a smooth, lump free paste, whisking the mix gently during the entire process. 

Cover the bowl with a cloth and leave it in a warm place, above a boiler or in an airing cupboard for 
at least 2 hours to ferment.

Meanwhile, baste the eggplant in one tablespoon of olive oil, season and roast in a hot oven for 
about 20 minutes till golden brown and tender but so it’s clear that it could take a little further cooking.

......recipe continued overleaf
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recipe continued......

Add a splash of Tabasco to it and set aside.

When the batter is ready to cook, season it with one tablespoon of sea salt, 1 tsp cracked black 
pepper, the ground cumin, the rosemary and lemon zest and three tablespoons of olive oil. Stir well.

Add the remaining two tablespoons of olive oil to a large double handled pan or earthenware dish, 
and place in the hot oven until the oil is just smoking. 

Stir the mix again and pour into the hot oil, so it’s no more than a centimeter deep. It will sizzle on 
contact and already begin to form a skin. 

Haphazardly deposit the chunks of aubergine over and quickly return to the still very hot oven.
Bake for 10 – 12 minutes, till beginning to crisp around the edges but still soft to the touch in the 
centre. 

Place the two bunches of roasted cherry tomatoes on top, as well as three or four colourful, roasted 
mini peppers, if you have them. If not strips of mixed peppers would work fine.

Now place under a hot grill for about about 5 minutes until golden and crisp on the outside, the 
tomatoes and peppers further blistering in the searing heat.

Cut into slices and serve, more sea salt, lemon juice and Tabasco if liked, by the side.
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Garden Focaccia

Honestly, I feel happy as Larry to have come across this gorgeous and uplifting trend. 

Seven weeks into lockdown, I can hardly think of anything that could have been simpler 

or more cheering than baking this beautiful bread. 

This version doesn’t even require kneading, or even a warm place to rise. In fact, you stick 

the dough in the fridge to slowly rise for up to 24 hours. In the fridge!  

And rise it does, doubling at least in volume. Also, you can dress it up with so many goodies; 

asparagus or spring onions, or long strips of courgette for branches, red onion, mushrooms, 

assorted little toms and peppers, olives, all sorts of other bits for flowers, fronds and herbs 

for foliage, nuts and seeds for rock formations and soil, molten cheese, spices, you name 

it. I know we can’t live by bread alone but after this, you might be tempted to. 
 

We ate all sorts of crudités with it - slices of fennel, more of the cherry tomatoes and 

mini peppers that grace the bread, a triangular chunk of Cantal, a bowl of golden fried 

kernels from a corn on the cob, an avocado fanned out like an exotic sea creature, a plate 

of mushrooms sliced paper thin with a vegetable peeler and doused with olive oil and the 

sweetest and mildest vinegar – in short a table of sunshine and golden vibes.

I happened to have two types of flour, the fortuitous result of having gone flour hunting 

on one of our allocated daily kilometer walks. But you could use all of one or the other, 

though one will give a coarser crumb and the second a softer one. I don’t often operate in 

cup measures but in this case it’s so easy to do so that I did.  I place my tray in the oven 

while it is heating, so that when the dough is ready, it goes straight onto the hot tray.

Serves 8

Ingredients

2 cups strong bread flour T65

1 ½ cups Tippo 00 flour

1 ¾ cups warm water

2 tsp activated dry yeast

1 tbs salt

6 tbs olive oil, divided

To decorate as picture: but feel free to improvise – that’s the whole point

3 asparagus spears, trimmed to different lengths and sliced through the middle

6 cherry tomatoes, red and yellow

1 mini yellow pepper

5 black olives

fronds from one bulb fennel

4 – 5 sage leaves

2 – 3 nasturtium leaves

A few kernels from a corn on the cob

2 walnuts, broken up
......recipe continued overleaf
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Method

Preheat oven to 230C / gas mark 8

Equipment

One 30 x 22 cm metal tray

Simply sift the flours into a large bowl and mix with the activated dried yeast and salt. Make a well in the 
centre and add in the warm water, till you have a very soft, pliable and quite wet dough – better a little too 
wet than a little too dry by the way. Then pour half the olive oil on top and turn the dough around in the 
bowl, so it is well coated in the oil.

Cover tightly with cling film and put in the fridge for at least 24 and preferably for 48 hours.

When you are ready to bake, drizzle a further 2 tablespoons of olive oil all over the dough, turn again and 
transfer into the preheated tray. Push to fill the tray, edge to edge and corner to corner.

Now set to decorating your focaccia.  Get happy. Even if you are not, this will do it!

Baste lightly with a little more olive oil.

Bake on 230C for 20 minutes, then lower heat to 200C for a further 20.  Top should be golden brown, should 
have formed a crust above a crumb which should feel light and bouncy.

Allow to cool for a few minutes if you can, before eating.

Any left overs can be tightly wrapped in cling film and are still good the next day. Otherwise freeze and 
return to just - baked heat by placing straight from freezer to preheated oven for about 10 minutes.

recipe continued......





Afternoon Tea Picnic
Upside down elderflower and peach cake 

Strawberry tart 

Mini savoury muffins  

Mini brioche egg mayonnaise 

Elderflower, peach and strawberry cooler  
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Picnic Tea Parteeeee 
Now, there’s real fun to be had here. Just about everyone loves a beautiful cake or three, 

the sheer indulgence and easy pleasure of all that sugar and prettiness - nothing spells 

celebration and special occasion quite like it. 

One of the expressions I hear most often living in Paris is: 

“Faites - vous plaisir” – “Please yourself” as in “Go on, you know you deserve it”.  You’ll 

hear it at the patisserie as you hesitate between a Mille Feuilles and a Tarte aux Fraises, 

for instance. There is the understood implication that life is to be enjoyed, that these 

little pleasures are the oil that keeps the machinations of body and soul working in 

graceful harmony. There is very little suggestion of guilt in these pleasures; just a deep 

understanding that pleasure facilitates life and all its many vicissitudes. 

I can’t think of too many better ways to put this into practice than a summer afternoon, 

tea party, make that parteeeee because I want to hear a whoop, whoopee of delight. I want 

child like pleasure in the pretty strawberry tarts and gasps of delight at the upside down 

peach cake. I want you to scrape the very bottom of your very own little jar of cheesecake, 

even if your spoon makes its own greedy sound and I want you to delight in the subtle, I 

think otherworldly finesse of elderflower and rose and strawberry and peach, whether you 

add Sauternes to it or not.

I hope you get a bright blue sky. I hope you can turn your closed eyes to the dappled 

sunlight and breathe in the full ionic marvel of life. I hope the flowers reveal their sweet 

fragrance and the tall grasses tickle your toes. And above all, I hope you eat a lot of cake!



47

Upside down cake - peach and elderflower
When making the caramel, do not take your eye off the pan. It’s a matter of seconds 

between the perfect amber colour which you seek for this recipe to unpleasantly dark, 

not to say burnt.

Ingredients

For the peaches

50g butter, plus more for the tin

125 ml elderflower cordial, plus extra to glaze

5 fresh peaches, not too ripe halved and stones removed and macerated in a spoon of elderflower 

cordial for at least 10 minutes

 

For the cake

150g unsalted butter

150g caster sugar

2 eggs, beaten

100g plain flour

½ tsp baking powder

¼ tsp bicarbonate soda

100g ground almonds

zest of 1 orange/lemon

125ml  buttermilk

 

 

 

Method
Preheat the oven to 180°C / gas mark 4

Butter a 20–23cm cake tin and line base and sides with baking parchment and prepare the peaches, 
as described above. 

Put the elderflower cordial in a small saucepan and heat slowly, watching like a hawk until the syrup 
starts to reduce and turn golden.

Continue to cook for about 5 minutes on a medium to high heat, moving the pan about regularly 
and remaining absolutely vigilant. 

Once it’s turned a pale amber colour, it will have reached the necessary point of caramelisation. 
Take immediately off the heat and add the butter. 

Once the butter has melted, stir and keep stirring for 2 – 3 minutes. 

It doesn’t matter if it froths and foams, as long as it thickens to a smooth, fudgy but still pourable 
consistency. It will firm up on cooling.

......recipe continued overleaf
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Pour this elderflower - scented caramel into the prepared tin.

Strain the peach halves and retain the remaining syrup for later use.

Place the halved peaches, close together and cut-side-down, on top of the caramel. 

For the cake
To make the cake, cream the butter and sugar until pale and fluffy, then add the beaten eggs a little 
at a time, beating well after each addition.

Add a couple of spoons of flour to the mixture if it starts to curdle. 

Sift together the flour and baking powder, bicarbonate of soda and stir in the almonds.  Add the 
orange zest, then the dry ingredients, alternating with the buttermmilk. 

Spoon the batter over the peaches and bake for 50 - 60 minutes. 

A skewer inserted into the centre should come out clean and indicates that the cake is cooked.
Cool in the tin for the first 10 – 15 minutes, then run a fine bladed knife between the cake and the tin 
and turn out onto a suitable plate or cake stand, peach side up. 

If some peaches have remained in the tin, carefully place them back onto the cake.
Gently heat the remaining peach and elderflower cordial – a few seconds in the microwave would 
do it and lightly brush the peaches, so the cake glistens. 

Leave to cool completely before serving, crème fraîche, or Greek yoghurt in a bowl by the side.

P.S. I don’t recommend that you use a spring form tin for this cake because of the copious juices. 
But if you happen to have one of those adjustable cake circles, then by all means, once you have 
tipped the cake out, fit the circle around the cake and tighten it to a snug fit. I find that compensates 

for any fragility in the cake.

 

recipe continued......
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Individual strawberry tarts

This pastry explains why bakers often refer to pastry as “paste”. It is indeed much softer 

to the touch than other pastry recipes you may be used to and is the authentic French 

patisserie way with it.

The crème patissière is also the timeless, unbeatable “don’t mess with me” original. 

Serves 6 – 8

Start the pastry at least 24 hours before you’ll need to use it.

Equipment

8 individual tart tins

Ingredients

Pastry

150g butter, softened

95g icing sugar

30g ground almonds

250g plain flour, sifted

1 egg

2 pinches of salt

Egg wash

½ an egg white, beaten 

Method
Place the softened butter in the bowl of a food processor and add the icing sugar, then process to 
make a creamy, soft paste.

Add the egg and process again to incorporate.

Stream the ground almonds, the sifted flour and salt through the feed tube and pulse a few times to 
incorporate.

You will have a very soft “paste” or pastry dough.

Transfer to a sheet of baking parchment or a piece of cling film, large enough to fold over the dough 
and flatten it with the palm of your hand to make a disc of pastry. 

Place this in the freezer for at least 4 hours, or in the fridge overnight, longer even, if you can.

The next day, remove from fridge/freezer and as soon as it’s defrosted, roll the pastry out between 
the layers of cling film or parchment paper, 

......recipe continued overleaf
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Using the tart tins, or pastry circles as a guide, use a sharp pointed knife to cut circles out of the 
pastry. Pastry should be about 2 cm wider than pastry circle or tin. Make sure pastry is no thicker 
than a couple of milimetres. 

Lift carefully with a rolling pin and line the tin or pastry circles with pastry, bottom and sides. 

Press pastry into the sides and level with a sharp knife. 

If you follow the resting times, you won’t need to line the pastry with paper, prick it with a fork, or fill 
it with pastry beans.

Now slide the pastry lined tins onto a tray and return to the fridge, or even freezer for at least 
another 4 hours. 

Then bake in an oven preheated to 180C for 15 minutes.

Remove from oven, allow to cool, then brush with the egg wash and return to the oven for a further 
10 minutes. 

Pastry can be quite dark – a deeper gold then you might imagine - and the egg wash will seal the 

surface, so it won’t go soggy when you add the crème patissiére to it. 

For the crême patissière
500 ml full fat milk, divided

40g butter

80g caster sugar, plus 1 tbs 

½ vanilla bean, scraped out

4 large organic egg yolks

30g cornflour

30g plain flour

Method
In a bowl, add the 4 egg yolks, 100 ml milk and 40g caster sugar and whisk well to combine. Then 
add both the flour and cornflour. Whisk again till incorporated and smooth and set aside.

In a saucepan, add the remaining 400ml of milk, the unsalted butter,  the rest of the caster sugar 
and the scraped out vanilla bean. Place over a medium heat and stir continuously till milk just starts 
to steam. 

Now slowly whisk the hot milk mix into the egg mixture.

Wash out the saucepan, so there is no film of milk left at the bottom and return the combined milk 
and egg mixture to it.

......recipe continued overleaf

recipe continued......
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Return to a medium heat and whisk until the mixture just comes to the boil – a couple of big 
bubbles will break the surface - and thickens, which will take about 6 – 7 minutes. Make sure to 
keep stirring hard, right into the edges and corners of the pan, to prevent burning or sticking and to 
make sure it is perfectly smooth.

Should you have had trouble keeping it smooth and lump free, blitz it for a few seconds with a stick 
blender. Practice will make perfect!

Transfer to a shallow bowl, with a piece of cling film in contact with the surface to stop a skin from 
forming and chill completely before using.

For the strawberries
500g strawberries, cleaned, tops removed.

Cut into thick slices, using only the two middle slices to decorate with and reserving the outer 

“cheeks’ for the glaze, as below.

For the glaze
Blend all the left over bits and pieces from the sliced strawberries with a tablespoon of caster sugar 
and bring to the boil in a small saucepan.

Let cool and carefully brush over the strawberries.

P.S. If you have some pectin, or can easily get hold of some, add a pinch to the strawberry and sugar 
as they cook, to thicken and to stabilize the jam.

To assemble
Fill each tartlet with the crème patissière, so it comes almost all the way up to the rim.

Working from the outer edge, start to cover with the strawberry slices, using only the two middle 
slices of each strawberry. 

Place at a 45 degree angle. 

Keep going till you get to the middle, using the larger slices on the outside and the smaller ones on 
the inside. 

recipe continued......
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Feta and semi – dried tomato scones with black olives and basil
Savoury scones, small and dainty, so you don’t have to stop at one.  

Eat them with crème fraîche and an olive tapenade and if you want to make them ahead 

of time, just put them in a preheated oven, straight from the freezer, till they look as 

sprightly and smell as good as if you had just made them.

The tip about using a knife to bring the ingredients together is especially important if 

you have warm hands.

Makes 16 

Ingredients

350g self raising flour, plus extra for dusting

120g wholemeal flour

½ tsp baking powder

4 tbs extra virgin olive oil

a small piece of red chilli, very finely chopped

1 tsp mustard

150g feta, cut into small cubes

120g semi dried tomatoes, drained and roughly chopped

a small handful basil leaves, roughly torn

2 organic free range eggs

4 tbs milk, plus extra for glazing

Method
Start by preheating the oven to 220C / gas mark 7

Sift both flours into a large bowl and fold the bran back in. Then add the olive oil, chilli and mustard 
and work loosely with the blade of a knife until the mixture turns to small lumps. Fold in the feta, 
semi dried tomatoes, olives and basil.

Separately beat the eggs and milk in a bowl and gradually pour into the flour mixture, bringing the 
whole thing together as lightly as you can, again with the blade of your knife, using your fingers only 
at the very end and only if you need to in order to achieve a soft but not sticky dough.

Roll out on a lightly floured surface, preferably one that is made of stone, or marble and cool to the 
touch, to a depth of 2 cm.

Cut out round shapes with a 5 cm round, flutted cutter. You can use a heart shaped cutter, if you 
want to pile on the cuteness factor.

Line a tray with baking parchment and place the scones in rows onto it.

Brush them lightly with milk and bake on the oven’s highest shelf for 12 – 15 minutes until golden 
brown.

Transfer to a wire rack and eat them while still a little warm, or do as described in the introduction, if 

you are not in a position to do so, straight away.
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Mini Brioche egg mayonnaise 

Ingredients

2 teaspoons (1 sachet/7g) dried yeast

60ml warm milk

55g caster sugar

300g strong plain flour

1/4 tsp salt

3 eggs, lightly whisked

125g soft butter, cut into 2cm pieces 

To glaze

1 egg, lightly whisked, extra

2 tablespoons demarara sugar

 

Method
Combine the yeast, milk and 1 tablespoon of caster sugar in a small bowl. Set aside for 5 minutes or 
until frothy.
 
Combine the flour, salt and remaining sugar in a large bowl and make a well in the centre. Pour 
yeast mixture and eggs into the well and stir until just combined. Turn on to a lightly floured surface. 
Knead for 5 minutes or until smooth.
 
Add 1- 2 pieces of butter to the dough and knead until well incorporated. 
 
Gradually continue to add the butter cubes, 2-3 at a time, and knead until well incorporated. Transfer 
to a large bowl and cover with cling film. 
 
Set aside in a warm, draught-free place for 1 hour or until dough doubles in size.

Preheat oven to 200°C / gas mark 6. 
 
Use your fist to knock back the dough and knead for 2-3 minutes or until smooth. Divide into 10 – 12 
even portions. Roll dough lumps into smooth balls and place on a lightly floured baking tray. 
Set aside in a warm, draught-free place for 30 minutes to rise.

Brush each brioche with extra egg and sprinkle with the demarara sugar. Bake in preheated oven 
for 15 minutes or until golden brown and cooked through. Serve warm or at room temperature with 
egg mayonnaise made as you like it or with butter and jam if you prefer.
 
P.S. You can use this recipe to make one large brioche. Follow the same steps but cook in hot oven 
for 10 minutes, then reduce temperature to 180°C and bake for a further 20-25 minutes or until 
golden brown and cooked through. Alternatively, the brioche dough can be cooked in a loaf tin. 
To test brioche for readiness, it should sound hollow when tapped on the bottom. 
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Elderflower, peach and strawberry cooler 
Floral, fruity romance in a bottle, this delightful cooler is a gesture of love. I write this in Paris, of all 

places but I hadn’t reckoned on how hard it would be to find elderflower cordial – “syrop de sureau” 

here. (Ikea. That’s all I’m saying.)  Apparently it’s just not a Parisian thing, (the liquor was easier to 

find which may tell you something though I’m not quite sure what).

Anyway, I’m going to translate this ebook into French soon and I hope to make a few converts! In the 

late spring and early summer months it grows all over the place, so there’s no excuse. 

Bonus - here’s the recipe for the cordial too. Keep it safe for next summer and the ones after. Much love. 

Ingredients

1 ½ lt sparkling mineral water

90 ml elderflower cordial

10 strawberries, washed, hulled and sliced

1 ripe (but not too ripe) peach, cut up, skin on

5 – 6 mint leaves, optional

Method

Everything in jug. 

Tattie masher to crush fruit.

Summer – life is good.

Elderflower cordial
(adapted from River Cottage Preserves handbook)

Ingredients

About 25 elderflower heads

Finely grated zest of 4 unwaxed lemons plus their juice (about 150ml in total)

1kg sugar

1.5 lt water

1 heaped tsp citric acid (optional)

Method
Inspect the elderflower heads carefully and remove any insects. Place the flower heads in a large bowl 

together with the lemon zest.

Bring 1.5 litres water to the boil and pour over the elderflowers and citrus zest. Cover and leave overnight to 

infuse.

Strain the liquid through a piece of muslin and pour into a saucepan. Add the sugar, the lemon juice and the 

citric acid (if using). Heat gently to dissolve the sugar, then bring to a simmer and cook for a couple of minutes. 

Use a funnel to pour the hot syrup into sterilised bottles. Seal the bottles with swing-top lids, sterilised screw-

tops or corks.

P.s. The original recipe replaces one of the lemons with an orange.
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