
seasonal

126   bbcgoodfood.com   NOVEMBER 2016 NOVEMBER 2016   bbcgoodfood.com   127    

Stars of the month
WINTER KITCHEN

Make fresh ingredients shine with these glorious new recipes
recipes CASSIE BEST and SOPHIE GODWIN  photographs PETER CASSIDY

Persimmon &  
membrillo galette, p130

Spiced blackened prawns 
with clementine salsa, p130
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Lamb & cranberry 
tagine, p132

Cauliflower, chestnut 
& sage cake, p130
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Persimmon &  
membrillo galette
You might know persimmons as 
Sharon fruits. Their honeyed 
flavour is heightened when paired 
with sweet quince paste in this 
delicious tart.

SERVES 8-10  PREP 35 mins  
COOK 45 mins  EASY  
 
100g membrillo (quince paste)
75g butter
75g golden caster sugar
1/4 tsp cinnamon
good grating of nutmeg
a little plain flour, for dusting
375g all-butter puff pastry
2 egg yolks, plus 1 to glaze
4 large persimmons
ice cream, to serve (optional)

1 Heat oven to 200C/180C fan/gas 6 
and line a baking sheet with baking 
parchment. Put another baking 
sheet in the oven to heat up. Put  
the membrillo, 50g butter, 50g  
sugar, the cinnamon and nutmeg  
in a saucepan, and heat until the 
ingredients have melted together, 
mashing the membrillo with the 
back of a spoon to break it up. Set 
aside to cool while you prepare the 
pastry and persimmon. 
2 On a flour-dusted work surface, 
roll the pastry to the thickness of a 
£1 coin. Use a sharp knife to cut out 
a circle, about 30cm in diameter (use 
an upturned mixing bowl as a guide, 
if you like). Transfer the pastry to 
the parchment-lined baking sheet. 
Slice each persimmon into thin 
circles, showing off the central star. 
3 When the membrillo mixture has 
cooled, stir in the egg yolks, then 
spread over the pastry, leaving 1.5cm 
clear around the edges. Layer the 
persimmon slices over the membrillo 
base. Grate over a little more nutmeg, 
dot with the remaining butter and 
scatter with sugar. Fold in the edges 
of the pastry to create a border and 
brush with the remaining egg yolk. 
Open the oven and carefully slide 
the galette onto the hot baking 
sheet. Bake for 40-45 mins until  
the pastry is crisp and golden,  
and the persimmons are soft. Cool 
for 10 mins before serving with ice 
cream, or serve cold at teatime.
GOOD TO KNOW vit c • 1 of 5-a-day 
PER SERVING (10) 341 kcals • fat 18g • saturates 11g • 
carbs 41g • sugars 14g • fibre 1g • protein 3g • salt 0.3g

Spiced blackened prawns 
with clementine salsa
Spicy, sticky prawns with a zingy 
clementine salsa. You’ll love this 
dish so much, you’ll want to make 
it again and again – vary the salsa 
depending on the season. You could 
replace clementines with heritage 
tomatoes in summer.

SERVES 4  PREP 35 mins  
COOK 6 mins  EASY

20 raw shell-on giant tiger prawns 
50g unsalted butter, melted
1 lime, cut into wedges to serve
For the salsa
4 clementines, peeled and chopped
1 lime, juiced
2 tbsp extra virgin olive oil 
1 small red onion, finely chopped
1 red chilli, deseeded and  

finely chopped 
¼ cucumber, chopped 
½ small pack coriander, chopped 
For the seasoning
1 tbsp smoked paprika 
1 tsp each garlic salt, dried oregano, 

dried thyme, cayenne pepper and 
ground cumin

1 Start by butterflying the prawns. 
Using a small serrated knife, cut 
down the back of the prawns 
through the shells and the flesh 
from the heads to the tails, cutting 
just far enough that you can open it 
up, then remove the black entrails. 
Once all the prawns are butterflied, 
set aside. 
2 Combine all the salsa ingredients 
in a bowl with some seasoning. 
Ideally leave the salsa at room 
temperature for 30 mins so that  
the flavours can infuse. 
3 Mix all the seasoning ingredients 
together, along with 1 tsp fine salt 
and 1/2 tsp cracked pepper, in a bowl. 
Brush the prawns inside and out 
with the melted butter, then toss in 
the spice mix. Heat two large frying 
pans over a high heat, tip in the 
prawns and cook for 4-6 mins until 
they have just turned pink and the 
insides are opaque. Serve on a board 
with the salsa and lime wedges.
GOOD TO KNOW vit c • 1 of 5-a-day • gluten free 
PER SERVING 232 kcals • fat 17g • saturates 7g •  
carbs 10g • sugars 8g • fibre 3g • protein 9g • salt 2.7g

Cauliflower, chestnut  
& sage cake
If, like us, you would eat cauliflower 
cheese at any occasion, then this 
savoury cake is for you. It transports 
well and reheats like a dream, so 
it’s ideal to take along to a party 
and to eat for lunch the next day. 

SERVES 10-12  PREP 15 mins  
COOK 50 mins  MORE EFFORT  V

1 medium cauliflower (about 500g 
chopped weight), leaves trimmed 
and cut into florets

1 tbsp olive oil 
25g butter, plus extra for greasing 
1 large onion, chopped
2 fat garlic cloves, chopped 
1 small pack sage, half the leaves 

picked, largest ones left whole, 
remaining, finely chopped 

180g pack cooked chestnuts,  
2/3 roughly chopped, the rest halved

100g ‘00’ flour
100g polenta
21/2 tsp baking powder
150g Parmesan (or vegetarian 

alternative), grated
8 large eggs, beaten
green salad, to serve (optional)

1 Heat oven to 180C/160C fan/gas 4. 
Bring a large pan of salted water  
to the boil. Drop in the cauliflower 
florets and cook for 10 mins until 
soft but holding their shape. Drain 
and allow to steam-dry. 
2 Meanwhile, heat the oil and butter 
in a frying pan over a medium heat. 
Add the onion and a pinch of salt, 
then cook for 8 mins until softened 
and caramelising. Stir in the garlic, 
chopped sage leaves and chopped 
chestnuts, and cook for 2 mins or 
until fragrant. Remove the pan from 
the heat and leave to cool slightly.
3 Grease and line the base of a  
23cm springform cake tin with 
baking parchment. Put the flour, 
polenta, baking powder and cheese 
in a large bowl. Whisk in the eggs so 
that you have a smooth batter, then 
carefully fold in the cooked onion 
mixture and cauliflower.
4 Tip the mixture into the prepared 
tin and arrange the remaining sage 
leaves and chestnuts on top. Bake 
for 40 mins until golden brown. 
Serve warm as a main course with  
a big green salad, if you like.
GOOD TO KNOW calcium • 1 of 5-a-day 
PER SERVING (10) 241 kcals • fat 11g • saturates 5g • 
carbs 20g • sugars 3g • fibre 2g • protein 14g • salt 1.1g

Game pie with  
cranberries & 
chestnuts, p132
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Lamb & cranberry tagine 
Don’t be put off by the long list of 
ingredients; this is exactly the type 
of recipe you want up your sleeve 
for Christmas entertaining. It’s 
really quick to prep, then your oven 
does all the work.

SERVES 6  PREP 10 mins plus at least  
3 hrs infusing  COOK 31/2 hrs  EASY   
❄ without the yogurt

1.5kg lamb shoulder, trimmed of 
excess fat, then cubed

1 tbsp each ground cumin and 
coriander

1 tsp each sweet and hot paprika
3 tbsp olive oil 
2 large red onions, sliced into  

half moons
4 garlic cloves, finely chopped
2 cinnamon sticks, broken in half
6 cardamom pods, lightly crushed 
400g can chopped tomatoes

2 tbsp honey
200g frozen or fresh cranberries 
50g shelled pistachios, toasted  

and roughly chopped, to serve
natural yogurt, handful mint leaves 

and couscous, to serve 

1 At least 3 hrs before (or preferably 
a day), toss the lamb with half the 
cumin, coriander, sweet and hot 
paprika in a large bowl. Cover and 
leave in the fridge to infuse.
2 Heat oven to 160C/140C fan/gas 3. 
Heat 1 tbsp of the oil in a large 
flameproof casserole dish over a 
high heat and season the spiced 
lamb well. Working in batches, fry 
until completely brown, then set 
aside. Add more of the oil as you 
need it and get some deep colour  
on the meat – this will add to the 
flavour of the tagine.
3 Once the lamb is browned, pour 
any remaining oil into the dish, 

reduce the heat to medium and add 
the onions, garlic and remaining 
ground spices. Cook for 5 mins until 
softened, then stir in the cinnamon 
sticks and cardamom pods. Return 
the lamb to the dish along with the 
tomatoes, plus 1/2 a can of water and 
the honey. Bring to the boil, season, 
cover with a lid and put in the oven 
for 2 hrs 15 mins. 
4 Bring the tagine out of the oven, 
give it a good stir and tip in the 
cranberries. Return to the oven, 
with the lid off, for a further 15 mins 
until the lamb is completely tender.
5 Taste the tagine for seasoning and 
remove the cinnamon sticks and 
cardamom pods. Scatter over the 
pistachios, yogurt and mint leaves, 
then serve out of the dish at the 
table with couscous.
GOOD TO KNOW fibre • iron • 2 of 5-a-day • gluten free 
PER SERVING 574 kcals • fat 33g • saturates 11g •  
carbs 17g • sugars 14g • fibre 6g • protein 50g • salt 0.4g

Game pie with  
cranberries & chestnuts
Make this impressive pie and keep 
it in the fridge ready for a cold 
lunch buffet. You can’t buy hot 
water crust pastry, but it’s simple 
and well worth the effort.

SERVES 12  PREP 1 hr plus at least  
6 hrs chilling  COOK 2 hrs 25 mins  
A CHALLENGE

For the filling
200g fresh or frozen cranberries 
50g golden caster sugar
800g mixed boneless game, such 

as rabbit, venison, wild boar, 
pheasant, partridge or pigeon, 
finely chopped

300g pork belly, minced (ask your 
butcher to do this, or pulse in  
a food processor)

200g smoked lardons
150g cooked chestnuts,  

roughly chopped
½ tsp ground mace
2 large pinches of ground nutmeg
small bunch sage, finely chopped
1 tsp chopped thyme
1 tsp ground white pepper
For the hot water crust pastry
200g lard, cubed, plus a little for 

greasing
575g plain flour
To finish
1 egg, beaten
4 gelatine leaves
300ml chicken stock

1 First, make a cranberry sauce for 
the centre of the pie. Tip 150g of the 
cranberries and the sugar into a 
saucepan, add 1 tbsp water and bring 
to a simmer. Bubble for 4-5 mins 
until the cranberries have softened 
and you have a glossy sauce. Cool 
completely. Mix the remaining 
filling ingredients (including the 
remaining cranberries) in a large 
bowl and season well. 
2 When you’re ready to make the 
pastry, boil the kettle and grease a 
deep 20cm loose-bottomed cake tin 
with a little lard. Tip the flour into  
a bowl and season with 1 tsp salt. 
Measure 220ml hot water into a jug 
and add the lard. Stir until melted, 
then pour into the flour and mix 
with a wooden spoon to form a 
dough. It’s best to roll hot water 
crust pastry while it’s warm, so – 
working quickly – remove a quarter 
of the pastry, wrap and set aside. 
Roll the remaining pastry on a 
floured surface to the thickness of a 
£1 coin. Use the warm pastry to line 
your cake tin, leaving any excess 
pastry overhanging, and pushing it 
right into the corners. If it tears, 
patch it up with the excess – this 
pastry is very forgiving, so you don’t 
have to be too gentle with it. Heat 
oven to 180C/160C fan/gas 4. 
3 Pack half the filling into the 
bottom of the lined tin, making sure 
there are no air pockets. Spread the 
cranberry sauce over the meat, then 

pack the remaining filling on top, 
creating a slightly domed shape in 
the middle. Use a pair of scissors to 
trim the excess pastry to about 2cm 
all the way around, then brush the 
inside rim with some of the beaten 
egg. Unwrap the remaining pastry 
and roll out to the same thickness as 
before. Cut into wide strips and use 
to create a lattice on top of the pie, 
tightly weaving the pastry strips 
under and over each other. Pinch 
the pastry together around the edges, 
then roll the excess in towards the 
centre to create a neat edge. Brush 
the top of the pie with more egg. 
4 Cook in the oven for 45 mins,  
then reduce the heat to 160C/ 
140C fan/gas 3 and cook for a 
further 1 hr 30 mins. Leave to cool  
at room temperature, then chill 
overnight, or for at least 4 hrs. 
5 Soak the gelatine in cold water  
for 5 mins, then remove and squeeze 
out the excess water. Heat the stock 
until almost boiling. Remove from 
the heat and stir in the gelatine. 
Leave to cool to room temperature.
6 Pour the stock into the pie 
through the holes in the lattice, 
using a funnel. Pour in a little at a 
time, allowing a few seconds before 
each addition (you may not need  
all the stock). Put in the fridge for 
another 2 hrs to set the jelly, then 
serve in wedges. Eat within 3 days. 
PER SERVING 565 kcals • fat 29g • saturates 11g • 
carbs 46g • sugars 5g • fibre 3g • protein 29g • salt 1.1g

Deep-fried Brussels with 
black pudding & apple
We first tried deep-fried Brussels 
at Marmadukes café and deli in 
Sheffield (marmadukescafedeli.
co.uk). They were a revelation, 
admittedly a dangerous one, as 
they’re addictive. Here we’ve 
paired them with a mustardy 
sherry vinaigrette for a speedy, 
elegant starter. 

SERVES 2  PREP 10 mins  
COOK 10 mins  MORE EFFORT

4 tbsp butter
1 Granny Smith apple, cored, peeled 

and cubed 
4 slices of black pudding
2 tsp wholegrain mustard
1 tsp honey 
11/2 tbsp sherry vinegar
vegetable oil, for deep-frying 

200g Brussels sprouts,  
trimmed and halved

handful watercress

1 Heat the butter in a small frying 
pan over a medium heat. Once 
foaming, add the apple. Fry for 2 mins 
until beginning to caramelise, then 
remove with a slotted spoon onto  
a plate. Add the black pudding to  
the butter and cook for a further  
2 mins, turning halfway until crispy. 
Remove with a slotted spoon and 
set aside with the apple. 
2 Whisk the mustard, honey and 
vinegar into the butter and cook  
for 30 secs. Taste for seasoning  

and set aside on a very low heat  
to keep warm. 
3 Heat the oil in a large, heavy-
bottomed saucepan until it reads 
190C on a thermometer, or a piece 
of bread browns in it within 15 secs. 
Carefully drop in the sprouts and 
cook for 3 mins until deep golden 
brown. Drain on kitchen paper, then 
scatter with flaky sea salt. Divide 
the sprouts between two plates, 
along with the watercress, apple 
and black pudding, then drizzle 
over the warm dressing.
GOOD TO KNOW folate • fibre • vit c • iron • 2 of 5-a-day 
PER SERVING 560 kcals • fat 48g • saturates 21g • 
carbs 20g • sugars 12g • fibre 7g • protein 10g • salt 1.9g
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Fruit & veg 
•  Apples
•  Beetroots
•  Brussels 

sprouts & tops
•  Cavolo nero
•  Celeriac
•  Celery
•  Chard
•  Chestnuts
•  Clementines
•  Cranberries
•  Kale
•  Kohlrabi
•  Leeks
•  Pears
•  Persimmons 

(above)
•  Pomegranates
•  Pumpkins  

& squash
•  Quinces
•  Salsify
•  Shallots
•  Sloes
•  Swedes
•  Walnuts
 
Fish & seafood
•  Clams
•  Cockles
•  Cod
•  Crab
•  Lobster
•  Mackerel
•  Mussels
•  Oysters
•  Scallops
•  Squid

Meat
•  Goose
•  Grouse
•  Hare
•  Partridge
•  Pheasant
•  Rabbit
•  Turkey
•  Wild duck
•  Wood Pigeon

Orecchiette with  
cavolo nero, anchovies  
& pangrattato
Pangrattato – toasted, crunchy 
breadcrumbs – add texture to this 
pasta dish. Serve them at the table 
to ensure they’re crisp. 

SERVES 4  PREP 15 mins  
COOK 15 mins  EASY

300g orecchiette (or any short pasta)
4 tbsp olive oil
2 slices crusty bread (stale if 

possible), crusts removed and 
blitzed into breadcrumbs

2 fat red chillies, deseeded and  
thinly sliced

5 fat garlic cloves, thinly sliced
8-10 anchovies, in oil, chopped
200g cavolo nero, stalks removed, 

finely shredded
1 lemon, zested and juiced

1 Bring a large pan of salted water to 
the boil and cook the pasta following 
pack instructions. Meanwhile, heat  
1 tbsp oil in a large frying pan and add 
the breadcrumbs. Toast until they are 
golden and crispy, then tip out onto  
a plate and set aside. Wipe the pan 
clean with kitchen paper. 
2 Heat another 2 tbsp oil in the pan  
and add the chilli, garlic and anchovies. 
Sizzle for 1-2 mins but don’t let the 
garlic brown. Add a drizzle of the oil from 
the anchovies, stir and set the pan aside. 
3 When the pasta has 2 mins to go, 
add the cavolo nero. Remove a cup  
of cooking water before draining the 
pasta, then tip it into the frying pan 
and return to the heat. Add a splash 
of cooking water, the remaining 1 tbsp 
oil (along with another drizzle from 
the anchovies if the pasta looks dry) 
and the lemon zest and juice. Season 
well and cook for 1-2 mins, tossing 
everything together and adjusting 
the seasoning if necessary. Serve in 
bowls scattered with the pangrattato.
GOOD TO KNOW low cal • vit c 
PER SERVING 444 kcals • fat 12g • saturates 2g •  
carbs 68g • sugars 3g • fibre 4g • protein 13g • salt 1.3g

Pomegranate-braised 
pork belly 
Christmas spices and tender  
pork combined with the tart 
flavours of pomegranate and 
lemon make this a fabulous  
winter dish. If you have a drinks 
party in the calendar, you could 
chop it into canapé-sized chunks 
and serve with cocktail sticks. 
 
SERVES 4  PREP 5 mins  
COOK 2 hrs 10 mins  EASY  ❄

1 tbsp vegetable or sunflower oil
400ml pomegranate juice
1 cinnamon stick
1/4 tsp ground allspice
1 lemon, juiced and zest peeled  

into strips
3 tbsp honey
3 tbsp red wine vinegar
8 pork belly slices (about 750g)
50g pomegranate seeds
green veg or a fresh grain salad,  

to serve (optional)

Fo
od

 s
ty

lin
g 

JE
N

N
IF

ER
 J

O
YC

E 
| S

ty
lin

g 
LU

IS
 P

ER
A

L

1 Heat oven to 160C/140C fan/ 
gas 3. Heat the oil in a wide, shallow 
ovenproof dish (or use a roasting  
tin that can go on the hob). Mix  
the pomegranate juice, cinnamon, 
allspice, lemon juice, honey and  
red wine vinegar together in a large 
bowl. Brown the pork for 2-3 mins 
each side, then add all the other 
ingredients, season and bring to  
a simmer. Cover with a lid, or wrap 
the dish in foil, then transfer to the 
oven for 1 hr. 
2 Uncover the dish, remove the pork 
and set aside. Skim off the fat and 
place the dish on the hob. Reduce 
the sauce to a sticky glaze before 
returning the pork to the dish and 
basting. Increase the temperature 
to 180C/160C fan/gas 4 and return 
the dish to the oven. Continue 
cooking for another 45-50 mins 
until the pork is really tender. 
Scatter with the pomegranate seeds 
and serve with green veg or a fresh 
grain salad, if you like. 
GOOD TO KNOW vit c • gluten free 
PER SERVING 610 kcals • fat 41g • saturates 14g •  
carbs 25g • sugars 25g • fibre 1g • protein 36g • salt 0.3g

At their 
best now


