Lemon Drizzle Cake Raspberry Cheesecake

4 Portions
Ingredients 4 Portions
Margarine 225gms
Sugar 225gms Ingredients
Elgo;: g1 naising 42 25gms Digestive Biscuits 150gms
Lemon zest 1 SRS o=
Drizzle Topping Do'uble Cream 75ml
Juice 1 Lemon Ll Sy 750
Sugar 85gms Mascarpone Che:ese 75gm
Fresh Raspberries 50gm
Method
1. Heat oven to 180c or gas mark 4.
2. Beat together the margarine and butter until pale and Method
creamy.
3. Add the eggs, one at a time, slowly mixing through. 1. Crush the digestives
4. Sift in the flour, then add the lemon zest.
5. Line a loaf tin with greaseproof paper, then spoon in 2. Melt the butter and mix with digestives
the mixture.
6. Bake for 45 mins. 3. Spread over tin and refrigerate until set
7. While the cake is cooling in its tin, mix together the
Juice of a lemon and caster sugar to make the drizzle. 4. Mix cream, icing sugar and cheese together
8. Prick the warm cake and skewer with a fork.
9. Pour over the drizzle, to make a lovely crisp topping. 5. Spread over biscuit base
10. Leave in the tin until completely cool, then remove and
serve. 6. Decorate with raspberries
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Creamy Fish Pie

6 Portions

Ingredients

Haddock & Cod 800gms
Milk 300ml
Margarine 20gms
Flour 20gms
For the topping

Potatoes 500gms
Margarine 5gms
Pepper % tspn
Method

1. Peel and cut the potatoes and cover with water and put on

to boil.

. Remove the skin from the fish and cut into cubes.

Pour the milk into a deep frying pan, and add the fish.
Bring to the boil and cook for 7-8minutes until just
cooked.

Strain the liquid, and leave to one side.

Transfer the fish to a shallow ovenproof dish.

Melt the margarine in a small saucepan and stir in the
flour, cook for about a minute until you have a smooth
paste.

. 6radually add the milk that you cooked the fish in, and

stir until thickened.

. Remove from the heat and pour over the fish.
10.
11.

Once the potatoes are cooked, strain and mash.
Place on top of the cooked fish and bake until golden
brown for about 25 minutes.

This dish is featured in the summer 2016 menu

Spaghetti Bolognaise

6 Portions

Ingredients

Onions 1Large
Minced Beef 500gms
Garlic Cloves 2 crushed
Olive Oil 2 tbsp
Chopped Tomatoes 400gms
Mixed Herbs 2tspn
Tomato Puree 2tspn
Pepper to season

Spaghetti 800gms
Method

1. Heat the oil in a saucepan, and add the chopped onion and

o o

garlic.
Add the minced beef and fry until browned.

. Add the mixed herbs, tomato puree and chopped

tomatoes.

. Simmer for 30mins, adding more herbs and seasoning if

necessary.
Cook the spaghetti in plenty of boiling water.

. Drain and serve with the bolognaise sauce.

This dish is featured in the summer 2016 menu



