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Long nights and fairy lights are the perfect 
ingredients for getting together with friends. 
So celebrate the height of summer with  
our dreamy menu for a crowd
recipes SOPHIE GODWIN  photographs TOM REGESTER

Menu for 8-10
White wine sangria 

Braised & barbecued pork 
shoulder with cider ketchup

Caramelised onion focaccia

Apple & radish remoulade

Herby potato salad

Charred courgette, runner 
beans & ricotta

Eton mess cheesecake 

Braised & barbecued pork shoulder 
with cider ketchup, p70

 night’s dreamMidsummer
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White wine sangria

SERVES 8-10  PREP 5 mins plus 
chilling  NO COOK

2 bottles white wine 
300ml ginger wine (we used 

Stone’s)
80ml elderflower cordial
4 limes, thinly sliced into rounds
3 peaches, sliced 
large handful raspberries
ice
1 litre sparkling water 
edible flowers (optional)

Put all the ingredients (except the 
ice, water and flowers) into two 
large jugs and put in the fridge  
for at least 1 hr to chill. Just before 
serving, top up with the ice and 
water. Pop a few edible flowers  
in the jug, if you like.
GOOD TO KNOW gluten free 
PER SERVING (10) 150 kcals • fat none • saturates none 
• carbs 12g • sugars 12g • fibre 1g • protein 1g • salt 0.1g

Caramelised onion focaccia, p72 Apple & radish remoulade, p72 

Herby potato salad , p72
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Braised & barbecued  
pork shoulder with  
cider ketchup 
Braise the pork the day before, then 
use its cooking juices to make your 
own ketchup. If you finish the pork 
in the oven, you won’t get the same 
smoky-flavoured crust as on a 
BBQ (it will still taste delicious).

SERVES 8-10  PREP 20 mins plus 
overnight chilling  COOK 3 hrs  
MORE EFFORT

2.5kg boneless pork shoulder
2 red onions, halved
6 bay leaves
handful thyme sprigs
1 garlic bulb
1 tbsp fennel seeds
500ml cider 
75ml apple cider vinegar 
3 Bramley apples, peeled, cored  

and chopped 
100g light brown sugar

1 The day before, use a very sharp 
knife to cut the skin away from the 
pork, being careful to leave the fat 
attached to the meat (or ask your 

butcher to do this). If not done 
already, score the skin in a criss-cross 
pattern, then pat dry with kitchen 
paper. Season the skin liberally with 
salt and put on a plate in the fridge, 
uncovered, to dry overnight. 
2 Meanwhile, heat oven to 
180C/160C fan/gas 4. Put the 
onions, bay, thyme, garlic and  
fennel seeds in a large flameproof 
casserole dish. Season the meat 
liberally, then nestle it into the tin. 
Pour over the cider, pop on the lid 
and cook in the oven for 21/2 hrs. 
Remove from the oven and, once 
cooled slightly, place the pork on a 
tray or in a container. Pour the liquid 
into a jug, cover and put everything 
in the fridge to chill overnight. 
3 The next day, lift off any fat that 
has hardened on the surface of the 
braising liquid, then spoon it back 
into the dish with the vegetables. 
Add the vinegar, apples and sugar, 
and simmer for 1 hr. Leave to cool 
slightly, then remove the herbs and 
garlic. Blitz in a blender and taste 
for seasoning – you want a balance 
of sweet and sharp, so adjust the 
sugar and vinegar if you need to, 

        tip
If you have any leftover ketchup,  
you can keep it in the fridge for up  
to a week and add a big spoonful to 
your bacon sarnies.

then pour through a sieve to make  
a thick, pureéd ketchup.
4 To reheat the pork and make the 
crackling, fire up the barbecue or 
heat the oven to its highest setting. 
If cooking outside, lay the crackling 
on the grates and cook, turning 
occasionally, until it is puffed up 
and golden, while the pork is on the 
other side of the barbecue, heating 
through and nicely browning.  
Leave to rest for 10 mins before 
bringing to the table and carving. If 
cooking in the oven, lay the crackling 
on a wire rack over a baking tray on 
the top shelf and cook until crisp, 
while the pork reheats and browns 
underneath. If necessary, turn on 
the grill while the pork rests to 
really crisp up the crackling. 
GOOD TO KNOW gluten free 
PER SERVING (10) 501 kcals • fat 27g • saturates 9g • 
carbs 15g • sugars 14g • fibre 1g • protein 45g • salt 0.6g

Charred courgettes,  
runner beans & ricotta 

SERVES 8-10  PREP 10 mins   
COOK 20 mins  EASY  V

50g mixed seeds
2 tbsp honey 
1/4 tsp chilli flakes
1/2 lemon, zested and juiced
250g tub ricotta 
3 courgettes, thickly sliced on  

the diagonal 
400g runner beans 
3 tbsp good-quality olive oil,  

plus extra to serve
edible flowers, to decorate 

(optional)

1 Toast the seeds in a dry pan until 
they start to pop, then stir in the 
honey, chilli and a good pinch of sea 
salt. Once all the seeds are sticky 
and forming clusters, tip out onto  
a piece of baking parchment and 
leave to cool. Mix the lemon zest 
and some seasoning into the  
ricotta and set aside. 

2 Toss the courgettes and runner 
beans in the oil, then season. Fire  
up the barbecue or get a griddle pan 
searing hot on the hob. Working in 
batches, cook the veg until charred 
and softened but still a little crunchy. 
3 Spread the ricotta along the 
bottom of a large sharing platter and 
top with the veg. Squeeze over the 

lemon juice, then scatter over the 
honeyed seeds. Finish with a drizzle 
of olive oil and a scattering of sea 
salt, then dot with edible flowers  
for extra wow factor, if you like.
GOOD TO KNOW 1 of 5-a-day • gluten free 
PER SERVING (10) 124 kcals • fat 9g • saturates 3g • 
carbs 5g • sugars 4g • fibre 2g • protein 5g • salt 0.1g

This large non-stick pan from Viners 
makes a great addition to your 
kitchen. Sautéing and frying has 
never been easier, thanks to its 
3.96-litre capacity and the non-stick 
ceramic interior that will not blister 
or peel. The stainless-steel pan has  
a glass lid with a steam vent and a 
large loop handle for ease of use 
with oven gloves. 

It is dishwasher safe and suitable 
for all hob types, and in the oven (lid 
not suitable for oven use). Comes 

with a five-year guarantee. Diameter: 
30cm. Order code D8552. Exclusive 
price for BBC Good Food readers: just 
£27.99 (was £29.99) plus £4.95 p&p.

To order, call 0844 493 5654 
quoting 72364 or visit clifford-james.
co.uk/72364 or send your contact 
details, address and the code and 
quantity of the item(s) you 
wish to order, along with a 
cheque payable to BVG Group, 
to: Good Food Offer 72364, 
PO Box 87, Brecon LD3 3BE. 

A classic bit of kitchen kit
reader offer
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Eton mess cheesecake 
Assemble when ready to eat – if it’s 
a hot day, put the cheesecake in the 
freezer for 20 mins before decorating.

SERVES 8-10  PREP 20 mins plus at 
least 4 hrs chilling  NO COOK

100g butter, plus extra for the tin
200g digestive biscuits
375g mascarpone
420g full-fat cream cheese
150g icing sugar, plus 2 tbsp for the 

strawberries
1 vanilla pod, seeds scraped,  

pod reserved  
225ml double cream
600g strawberries, hulled, larger 

ones cut in half 
1 tbsp balsamic vinegar 
10 shop-bought mini meringues
edible flowers, to decorate (optional)

1 Butter a 20cm springform cake  
tin and line the base with baking 
parchment. Put the biscuits in a 
plastic bag and use a rolling pin to 
bash them into crumbs – or blitz in  
a food processor. Melt the butter, 
then stir it into the biscuit crumbs, 
mixing thoroughly. Tip into the tin, 
press down to create a firm layer 
and put in the fridge for 1 hr to set. 
2 Using an electric whisk, beat the 
cheeses, sugar, vanilla seeds and a 
pinch of salt until thick and smooth. 
Pour in the double cream and whisk 
until only just combined. Spoon the 
filling onto the base, smooth the top 
and return to the fridge for at least  
4 hrs or overnight.
3 Half an hour before serving, put 
the strawberries in a bowl with  
2 tbsp icing sugar, the balsamic  
and scraped vanilla pod. Mix once, 
then leave the strawberries to 
soften slightly and release their 
juices. Push 1/4 of the strawberries 
through a sieve along with the  
juices to create a thick purée –  
or blitz in a food processor. 
4 To serve, run a knife around the 
outside of the cheesecake, release  
it from the tin, then top with the 
strawberries dotted with the 
meringues, crushing some as you  
go. Drizzle over the purée and 
decorate with flowers, if using. 
GOOD TO KNOW vit c 
PER SERVING (10) 669 kcals • fat 52g • saturates 32g • 
carbs 43g • sugars 33g • fibre 3g • protein 6g • salt 0.8g

Caramelised onion 
focaccia

SERVES 8-10  PREP 20 mins plus 
rising  COOK 1 hr  MORE EFFORT  V

250g ‘00’ flour
250g strong white bread flour
7g sachet fast-action dried yeast
10g fine sea salt 
3 tbsp good-quality olive oil,  

plus extra for drizzling
knob of butter 
3 large red onions, sliced 
2 tbsp balsamic vinegar 

1 Mix the flours with the yeast and 
salt, add 1 tbsp oil, then pour in 
320ml lukewarm water and mix 
well. You want a very soft dough – 
don’t worry if it looks a little wet, 
this will make a lighter focaccia. 
Knead for 5 mins if using a stand 
mixer, or 10 mins by hand, using a 
dough scraper if you have one and 
lightly oiling your hands and the 
surface. Transfer the dough to a 
lightly oiled bowl, cover with a 
damp tea towel and leave to rise 
until it has doubled in size.
2 Meanwhile, melt the butter in a 
large frying pan with the remaining 
oil, add the onions and a pinch of 
salt, and cook gently for 20 mins or 
until very soft. Pour in the vinegar 
and cook for a further 10 mins until 
sticky. Set aside to cool. 
3 Oil an A4-sized roasting tin, 
scrape in the dough and reshape  
in the tin (see tip, below), gently 
pushing the dough into the corners. 
Scatter over the onions, cover with  
a piece of lightly oiled cling film  
and leave until puffed up. 
4 Meanwhile, heat oven to 220C/ 
200C fan/gas 7. Using your fingers, 
lightly dimple the dough all over, 
drizzle with a little oil and sprinkle 
with sea salt. Bake for 30 mins  
until golden brown. Can be made  
the day before and stored in an 
airtight container. 
PER SERVING (10) 250 kcals • fat 4g • saturates 1g • 
carbs 44g • sugars 5g • fibre 3g • protein 7g • salt 1.0g

        tip
The best way to knead and shape 
the dough by hand is by continually 
stretching and folding it over on itself, 
in both directions.

Apple & radish remoulade 
This sharp, tangy remoulade cuts 
through the richness of the pork.

SERVES 8-10 as a side  
PREP 30 mins  NO COOK  V

4 Granny Smith apples 
1 lemon, juiced
400g radishes
100g good-quality mayonnaise
50ml crème fraîche 
11/2 tbsp Dijon mustard
4 cornichons, finely chopped
pinch of sugar (optional)

1 Peel and core the apples, then cut 
into matchsticks. Put in a large bowl 
and toss in the lemon juice so they 
are evenly coated and won’t 
discolour. Thinly slice the radishes 
and add them to the bowl.
2 Mix in the other ingredients, 
season and, if too tart, add a pinch  
of sugar. Leave to sit for 30 mins at 
room temperature before serving.
GOOD TO KNOW 1 of 5-a-day 
PER SERVING (10) 113 kcals • fat 10g • saturates 2g • 
carbs 5g • sugars 4g • fibre 1g • protein 1g • salt 0.3g

Herby potato salad 
 
SERVES 8-10 PREP 10 mins   
COOK 30 mins EASY  V

1 large bunch each basil and parsley  
1 kg new potatoes, larger potatoes 

halved
100ml extra virgin olive oil 
2 tbsp white wine vinegar
1 small garlic clove 

1 Bring a large pan of salted water to 
the boil, drop in the basil for 30 secs 
or until wilted, then fish out with a 
slotted spoon and set aside to cool 
slightly. Add the potatoes and cook 
until tender. 
2 Meanwhile, squeeze out the basil 
over the sink, then put in a blender 
along with the oil, vinegar, garlic 
and a good pinch of seasoning. Blitz 
until you have a vibrant green oil. 
3 Drain and steam-dry the potatoes. 
Chop the parsley, then tip it and the 
potatoes into a serving bowl. Season 
and toss in the basil oil. Will keep  
for two days.
GOOD TO KNOW healthy • vit c • gluten free 
PER SERVING (10) 168 kcals • fat 10g • saturates 2g • 
carbs 15g • sugars 1g • fibre 3g • protein 3g • salt 0.2g

make  
our cover 

recipe

Use a 
good strawberry 

variety: Sweet Eve is 
orangey-red and tastes 
like wild strawberries, 

while Driscoll's Elizabeth 
is usually lovely  

and sweet.

You can 
find edible 

flowers in the chiller 
cabinets of some 

supermarkets in summer, 
or order them online 
from maddocksfarm 

organics.co.uk. 

Don't leave this 
cheesecake out on a 
hot day, and if you are 

the slightest bit worried it 
will be too soft, stick it in 

the freezer for 20 
minutes before you 

decorate it.


