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Get ready for 
 

 
 
 
Could your roast run rings around Michel Roux? Is your tiramisu the talk of the town? Do you 
make a mean Madras? Or perhaps you’re practising your paella? 
 
This November we’re asking everyone to help us fight urology disease from their kitchen by 
cooking up a storm and raising money for vital urology research, training and education. 
 
Hosting your own dinner party as part of The Great Big Dinner of the Year is a great way to spend 
time with friends, family or colleagues while also helping to raise much needed funds for the work 
of The Urology Foundation.  
 
It is only thanks to supporters like you that we are able to continue investing in cutting-edge 
research to find new treatments and cures into urology disease as well as providing crucial training 
and education for urologists and nurses so they provide the very best care to people with a 
urology condition. 
 
In this booklet you will find some planning tips and a selection of favourite recipes from the team 
here at The Urology Foundation as well as template invitations and even a food themed quiz.  
 
If, after your own Great Big Dinner, you have any handy hints, tips or favourite recipes you want to 
pass on and share please let us know so that we can include them in future editions of this 
booklet. 
 
Bon Appetit!   
 
 
 

 

Every hour 7 people are diagnosed with a 
urological cancer and many more with a 
condition that will have a lasting effect on 

their quality of life. 
 

With your support we can continue the fight 
against urology disease so fewer lives are 

devastated. 
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The Great Big Dinner of the Year is all about putting the fun into fundraising and joining the 
culinary forces in kitchens around the UK to fight urology disease. Whether your supper raises a 
few pounds or a few hundred pounds, it will be a dinner party that makes a difference.  
 
Here are some of our tips for all of you who are hosting a dinner to support  
The Urology Foundation: 
 

• Set the date. 
Pick a day in November for your dinner whether it be a relaxed school night supper, 
a Friday fiesta or why not a Sunday lunch. 

 

• Decide on the venue.  
We imagine most people will host something at home but it you want to do 
something on a larger scale, or get a whole community involved, why not think about 
a local village hall, work social club or sports club. 
 

• Inviting your guests. 
When you send out invitations to your friends and family be sure to let them know 
that you are organising the event to raise money for The Urology Foundation and 
why the work we do is so important to you.  If you want to send TUF branded 
invitations, rather than call or email, then we have a template on page 27.  
 

• Deciding on your menu. 
We have included some of our favourite recipes in this booklet but think about the 
type of meal you might like to make. Perhaps you have a favourite tried and tested 
dish, or you want to try out a new recipe. Maybe you fancy setting a theme for the 
night, such as a Taste from the East, a Spanish Feast or the Americas. When 
planning the menu don’t forget to take in to account any special dietary requirements 
your guests may have. 

• Draft a schedule  
Make yourself a cuppa and sit down with a pen and paper and write out a schedule 
of what you can prepare in advance (including making well ahead and popping in the 
freezer).  Our Event Manager, (who loves a schedule!), says when she is putting a 
plan together she works back from when she wants guests to sit down to work out 
her cooking times. 
 

• Want some entertainment? 
If it’s a gathering of family or old friends you are ensured of a good night, but if it’s a 
mixture of people who don’t know each other maybe something like our food themed 
quiz (on page 28) would be a good icebreaker. If you’re doing a themed evening i.e. 
80’s food, why not go the whole hog (sorry we couldn’t resist the food pun) and put 
together a play list to match. 
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• Talk about The Urology Foundation. 
Don’t forget to tell guests what inspired you to host your dinner party, the cause they 
are donating to and the difference made through our urology research, training and 
education. Your personal story will have real resonance but if you want some facts 
and figures to drive the point home you will find some on page 30.   We would also 
be pleased to send you some leaflets for you to give to guests – just email us at 
swyman@theurologyfoundaton.org. 
 

• Asking for donations 
Have a think about what would work best for your group of friends when it comes to 
raising funds from the evening to support TUF.  You might wish to give your guests a 
“set price” menu, ask them to pay what they think the meal is worth, get guests to 
give a £1 for every wrong answer they give on the food quiz or of course just ask for 
a donation. Sounds obvious but have a container handy that can be passed around 
the table for the donations, or that guests can put money into on their way out. 
 

• Enjoy the moment 
Laughter is brightest in the place where the food is – Irish Proverb 
 

The sitting down and breaking of bread with family and friends is a staple in every 
civilization and culture throughout history for a reason and particularly when we are 
all so busy taking the time to sit down and share time over a meal with those we care 
about is important.  Be sure to take the time, in between all the cooking, to sit and 
look around the table and be in the moment. 
 

• Share the moment 
We hope everyone who takes part in the Great Big Dinner for The Urology 
Foundation has a fantastic night and we would love to hear how your evening went 
so please do send us your stories and pictures. Upload them to our Facebook page 
(www.facebook.com/TheUrologyFoundation) or send them to 
fundraising@theurologyfoundation.org 
 

 

 
 
 
 

After your dinner 

 
Please don’t forget to send us the money that you and your friends have so generously raised for 

The Urology Foundation, you will find a donations return form on page 26. 
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Whether you decide on a relaxed supper with a “one pot” dish or an elaborate 6 course menu it all 

starts with planning the menu.  A lot of factors come in to play – is there a theme, how much time 

do you have to prepare it, the taste of your guests and what you like to cook.   

 

We thought we would share with you a few of the favourite recipes from the team here at  

The Urology Foundation that you may want to try.   

 

All recipes have been tried and tested by the TUF team and are written for 6 people however, they 

can be adapted accordingly for your party. We have also provided a guide on the time you will 

need to prepare and cook each dish. 

 

There is space for you on page 24 to jot down any ideas or notes you might want to make while 

reading through the TUF Kitchen Recipes or your own cookery books. 

 

Do you have a great recipe you would like to share? We are hoping to compile a cook book for 

future Great Big Dinner of the Year events and would love to include your favourite dishes. Please 

email fundraising@theurologyfoundation.org with your contribution. 
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Starters 
 

 

Passaladiere 
 

Serves 6  
Total time: 1 hour 

 

 

 

 

Ingredients: 

350g Roll of readymade puff pastry 

3 tbsp virgin olive oil plus some for drizzling 

3 onions (plain or red)  

Black olives 

Salted anchovy fillets 

1 beaten egg or milk for pastry 

 

 

 

Method: 

1. Pre-heat the oven to 200ºC (fan 180ºC). Peel, half and thinly slice the onions. 

2. Heat the olive oil in a large pan and add onions and season with salt and pepper.  Stir then 

cover cook over a low heat for 20 – 25 minutes, stirring occasionally until they are soft and 

translucent. 

3. Thinly roll out the pastry to either fit baking tray or cut out circles for individual tarts and 

score a 1cm rim around the outside (this will make the pastry puff up more). 

4. Scatter the pastry with the cooked onions within the 1cm rim and then place anchovy fillets 

and olives on top. 

5. Milk or egg wash the exposed pastry rim and drizzle a little more olive oil over the onions 

and anchovies. 

6. Place tart on an already hot baking tray and cook for around 20 minutes or until rims are 

gold and puffed. 

7. Serve with a garden salad. 
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Spicy Cauliflower Soup 
 

Serves 6  
Total time: 1 hour and 10 minutes 

 

Ingredients: 

Cauliflower (1 head) 

1 large onion 

2 -3 tbsp butter 

1 tsp turmeric (heaped) 

1 ½ tsp ground coriander (heaped) 

1 ½ tsp ground cumin (heaped) 

1.5 litres chicken stock (hot) 

 

 
 

 

Method: 

1. Roughly chop the onion and break the cauliflower into florets. 

2. Melt the butter in a large pan over a mid to low heat and add the onions and cauliflower. 

Move around the pan for a few minutes until soft. 

3. Stir in the turmeric, coriander and cumin and cook for a further two minutes. 

4. Pour in the hot stock and allow to simmer for about 45 minutes. 

5. Blitz in a food processor or a stick blender and serve with crusty bread rolls. 
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Chicken Liver and Orange Pâté 
 

Serves 6  
Total time: 35 minutes (plus chilling time) 

 

 

 

 

 

Ingredients: 

100g butter 

1 small onion, finely chopped 

1 clove garlic, crushed 

250g chicken liver 

Zest of ½ an orange, plus 1 tbsp of juice 

1 tbsp brandy, optional 

 

 

 

Method: 

1. Over a medium-low heat melt 50g of the butter in a large frying pan. Add the finely chopped 

onions and cook for about 7 minutes stirring all the time until soft. Next, add the crushed 

garlic and continue to cook for a minute or so. Remove the onions and garlic from the pan 

with a slotted spoon and set to one side. 

2. Cut off any discoloured bits from the livers and rinse under cold water before patting dry 

with a paper towel. Place the frying pan back onto a medium-high heat. Once the butter 

from cooking the onions is hot, add the livers and orange zest. Cook for 2 to 3 minutes, 

continually stirring, until browned but the livers are still pink in the middle. 

3. If using the brandy, add to the pan and let bubble for 30 seconds. Transfer the livers and 

any juices from the pan to the bowl of onions. Leave to cool slightly before transferring to a 

food processor. Add the remaining 50g of butter and the orange juice and blitz for a few 

minutes until smooth. Season and spoon into a bowl. Cover and chill for an hour until the 

pâté is firm. 

4. Double 2 large sheets of cling film and divide the pâté between each sheet and shape into 

neat thin logs and wrap. Leave in the fridge overnight until ready to serve. (If making in 

advance you can freeze the pâté in the cling filmed logs for up to 1 month). 

5. Before serving remove the pâté from the fridge and bring it to room temperature. Cut the 

pâté into 18 rounds. To serve, pile some dressed leaves onto plates and then place 3 pâté 

rounds on each plate. Serve with toasted brioche. 
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Main Dishes 

 

Chinese Five-spice Chicken 
 

Serves 6  
Total time: 45 minutes 

 

 

 

 

 

Ingredients: 

1 ½ tbsp groundnut oil 

3-4 garlic cloves, chopped 

3 tbsp grated fresh root ginger 

3 tbsp light soy sauce 

3 tsp five-spice powder 

3 tbsp honey 

1 ½ tbsp dry sherry (optional) 

1 ½ kg / 3 lbs chicken drumsticks and/ thighs (skin on) 

 

 

 

 

Method: 

1. Make a marinade with the first 6 ingredients, and the sherry if using, in a large bowl and stir 

to combine. Add the chicken and allow to marinate while you preheat the oven to 200oC 

(fan 180oC). 

2. Place chicken onto a roasting tray and bake in oven for 20-30 minutes, or until the skin is 

golden and crisp. Ensure chicken is cooked through by piercing at its thickest part next to 

the bone. The juices should run clear. 

3. Serve with steamed white rice and pak choi (page 15) or a salad 
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Rioja Pot Roast Chicken 
 

Serves 6  
Total time: 2 hours and 20 minutes 

 

 

Ingredients: 

3 tbsp Olive oil 

1 large onion, chopped 

8 garlic cloves, finely sliced 

60g chorizo sausage, skinned and diced 

1 chicken stock cube 

250ml Rioja wine 

400g tin chopped tomatoes 

1 tsp dark muscovado sugar 

1 bay leaf 

2 whole dried red chillies 

1 large chicken (about 2kg) 

 
 

 

Method: 

1. Preheat the oven to 180oC. Heat 2 tbsp oil in a pan, add the onion and garlic and cook for 

about 5 minutes, until slightly browned and softened. Add the chorizo and cook for about 4 

minutes, then crumble in the stock cube. Stir well to combine.  

2. Transfer this mixture to a 2.5-litre lidded casserole pot in which the chicken can sit 

comfortably. Stir the wine, tomatoes, sugar, bay leaf and chillies into the onion mixture. 

Place the chicken on top, put the lid on and cook in the oven for 1 hour.  

3. Remove the lid, brush the chicken with 1 tbsp olive oil and season the skin. Return it to the 

oven and cook, uncovered, for 1 hour more, or until golden.  

4. Carefully lift out the chicken, draining all the juices from inside the cavity back into the pot, 

and place on a board to rest before carving.  

5. Remove the dried chillies and bay leaf, then ladle the sauce from the pot into a pan and 

bring to the boil. Continue to cook until reduced by half. Carve the chicken and pour some 

of the sauce over each portion.  

6. Serve with seasonal vegetables and buttery mash or wild rice. 
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Herby lemon salmon 
Serves 6  
Total time: 20 minutes 

 

 

 

Ingredients: 

salmon fillets (one/two 100g fillets per person) 

15g of butter 

1-2 tsp of olive oil 

2-3 cloves of garlic, crushed 

3 tbsp of chopped fresh dill 

1 lemon, sliced 

sea salt and cracked black pepper 

 

 

Method: 

1. Pre-heat the oven to 200ºC (fan 180ºC). Line a baking tray that is large enough to hold your 

salmon fillets with foil and lightly grease with olive oil. 

2. Blend the butter, olive oil and garlic into a paste. Then place the salmon fillet (or fillets) skin 

side down on the baking tray before spreading the garlic paste evenly over the salmon. 

3. Sprinkle the freshly chopped dill over the salmon, followed by a good seasoning with salt 

and pepper and layer the lemon slices over the top. 

4. Bake in the oven for 15 minutes or until the salmon flakes away easily with a fork. 

5. Serve immediately with stir-fried pak choi (page 15), a rocket salad and buttery new 

potatoes. 
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Beef Wellington 
 

Serves 6  
Total time: 2 hours (staggered)  

 

Ingredients: 

1kg beef fillet 

1 tbsp olive, plus extra for greasing 

6 thin prosciutto slices  

plain flour, for dusting 

500g pack all-butter puff pastry 

1 egg, beaten 

salt and ground black pepper 

 

For the mushroom stuffing 

20g dried porcini mushrooms 

400g chestnut or button mushrooms, roughly 

sliced 

1 tbsp fresh thyme 

50g butter 

1 large shallot, finely chopped 

Worcestershire sauce 

2 tbsp grated parmesan, optional 

 

 

 

Method: 

1. Soak the dried porcini in 400 ml of kettle-hot water and leave to one side. Pat the beef fillet 

dry with kitchen paper to remove any blood before seasoning with salt and lots of black 

pepper. In a large frying pan heat the olive oil until it is very hot and spend 8-10 minutes 

sealing the fillet by searing and turning it with tongs until it is well browned on all sides. (You 

will need to hold it up to sear both ends as well.) Set the beef aside on a plate or tray to 

catch any juices. Remove the pan from the heat but do not clean it. 

 

2. Drain and squeeze out the dried porcini but reserve the juice and put the porcini in a food 

processor with the other mushrooms and thyme. Season with salt and pepper and pulse 

until finely chopped but not completely smooth. Place the frying pan back on the heat with 

the butter and once melted add the shallots and cook until softened.  

 

3. Turn the heat up and tip in the mushrooms, add a splash of Worcestershire sauce and cook 

everything for 10-12 minutes until it becomes a paste that comes away from the side of the 

pan. Tip into a bowl to cool and stir through the parmesan if using and set aside. Turn off 

the heat from the pan but do not clean it. The seared beef and mushroom paste can be 

made several hours in advance. 
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Beef Wellington continued 
 

4. To assemble the wellington, get a large sheet of cling film and overlap the prosciutto slices 

on it in a row. Tip the mushroom paste on top and flatten it into a thin layer over the 

prosciutto. (You can do this by laying another sheet of cling film over the mushrooms and 

prosciutto and roll or pat it down with a rolling pin. Remove the top layer of cling film once 

flat.) Place the fillet down the centre of the mushrooms and using the edge of the cling film 

lift and roll the prosciutto and mushrooms to encase the beef. Then, using the cling film roll 

everything into a tight sausage. For best results, place the sausage in the freezer for 30 

minutes to firm up. Do not leave it in the freezer for any longer than this. 

5. On a lightly floured surface, roll the pastry into a rectangle a little larger than a magazine, 

trim the edges to neaten and save the trimmings. Lightly egg wash the pastry and then 

carefully unwrap the prosciutto parcel and lay in the middle of the pastry. Fold the shorter 

edges over the parcel and then roll the pastry around the whole fillet to encase it. 

6. Get a clean sheet of cling film and roll the wellington into a tight sausage and place in the 

fridge to chill for at least 30 minutes or up to a day in advance.  

7. Heat oven to 220oC (200oC fan) with a lightly oiled baking tray in it. Unwrap the wellington 

and brush all over with egg wash and decorate with pastry leaves made from the trimmings 

and brush with more egg. Transfer sealed side down to the heated baking tray and bake for 

10 minutes, then reduce the heat of the oven to 200oC (180oC fan).  

8. Continue to bake for 25 minutes for rare meat, 30 minutes for medium rare, 35 minutes for 

medium and about 45 minutes for well-done, making sure the pastry doesn’t burn (cover 

with foil if it starts to become too dark). Remove from the oven and allow to rest for 10 

minutes. 

9. Serve with a beef and red wine gravy, wilted spinach and seasonal vegetables. 

 

 

 

It is often assumed that dish is named after  

The Duke of Wellington 1st Duke of Wellington (1769-1852),  

the hero of the Battle of Waterloo but the dish does not appear in  

English cookery books until the late 1960’s / early 1970’s. 
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Accompaniments  

 

Tomato Rice 
Serves 6 
Total time: 30 minutes 

 

Ingredients: 

350g long-grain rice 

500ml vegetable stock  

200ml passata 

Handful flat-leaf parsley (optional) 

 

 

 

Method: 

1. Combine the stock and passata together in a large pouring jug. 

2. Place the rice and the passata stock mix in a saucepan with tight fitting lid. 

3. Without the lid on the pan bring the rice up to the boil. Once it has started boiling turn the 

heat down to a low simmer and cover with the saucepan lid. 

4. Allow rice to simmer for about 15 minutes, trying not to take the lid off the pan until all the 

water has been absorbed by the rice. 

5. Once all the water has been absorbed, take the saucepan off the heat and remove the lid. 

Cover the top of the pan with a clean kitchen towel for 5 minutes. 

6. Fluff the rice up with a fork and scatter with parsley before serving. 

 

 

 

 

 

Broad Bean, Feta and Mint Salad 
Serves 6 
Total time: 30 minutes 

 

Ingredients: 

450g (shelled weight) broad beans 

125g feta cheese, cubed 

2 table spoons chopped fresh mint 

1 tablespoons white wine vinegar 

3 tablespoons good olive oil 

Salt and pepper 

 

Method: 

1. Put the beans in boiling water for 2 – 4 minutes until tender.  Dain well and put in a bowl. 

2. Mix together the oil, vinegar and mint and stir in to the HOT beans. 

3. When the beans have cooled to room temperature mix in the cubed Feta and serve. 
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Stir-fried Pak Choi 
 

Serves 6  
Total time: 10 minutes 

 

Ingredients: 

150g pak choi 

1 ½ tbsp of groundnut oil 

3 tbsp of soy sauce 

1 ½ tsp of fresh ginger (matchstick or grated) 

 

 
 

Method: 

1. Prepare the pak choi by washing thoroughly and then trimming the leaves and stalks into 

even sized pieces. 

2. Heat the groundnut oil in a wok or frying pan and once hot add the ginger and stir-fry for 1-2 

minutes. Add the pak choi and soy sauce and stir-fry for a further 2 minutes, until the leaves 

have started to wilt a bit. 

3. Serve immediately  

 

• We think this works really well as an  accompaniment to the herby lemon salmon (page 11) 

and the Chinese Five-spice Chicken (page 9) 

 

 

 

 

Did you know that Pak Choi is packed with vitamins A and C 

 

The Chinese have been cultivating this vegetable for more than 5,000 years 

 

Pak Choi is sometimes called a “soup spoon” because of the shape of the leaves 
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Roasted Vegetables with Feta 
 

Serves 6 
Total time: 50 minutes 

 

Ingredients: 

2 courgettes 

100g button mushrooms 

1 small aubergine 

3 peppers (red and orange) 

2 red onions 

100g baby sweetcorn 

3 cloves of garlic, crushed 

2 tbsp olive oil 

Sun-dried tomatoes 

Salt and pepper to taste 

Feta cheese, crumbled 
 

 

 

Method: 

 

1. Pre-heat the oven to 220ºC (fan 200ºC). 

2. Cut the courgettes and aubergine into 5mm slices. Cut the peppers in strips. Place all the 

vegetables in a roasting tin with the garlic and drizzle with oil. Season well with salt and 

pepper. 

3. Roast the vegetables for 20 minutes and then add sundried tomatoes. Give the contents of 

the pan a shake so everything gets a coating of oil and prevents the veg from sticking and 

burning. 

4. Roast for a further 5-10 minutes or until fully cooked.  Remove from the oven and leave to 

stand for 10 minutes. 

5. Toss the vegetables with the feta cheese and serve. 
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Citrus Courgette Ribbon Salad 
 

Serves 6 
Total time: Preparation 10 minutes plus time for flavours to fuse 

 
Ingredients: 

3 lemons, zest and juice 

6 tablespoons of olive oil 

12 salad onions, finely chopped 

2 handfuls of roasted pine nuts 

3 - 5 courgettes depending on their size. 

1 tablespoon chopped parsley 

Salt and freshly ground black pepper 

  
 

Method: 

 

1. In a large bowl whisk together the lemon juice, lemon zest, oil, salad onions and pine nuts.   

• .This is quick dressing to make but it is better if you can make it a little in advance as 

it allows the flavours  to mellow and fuse.  

2. Slice the courgettes in to ribbons lengthways using a vegetable peeler or a spiralizer. 

3. Add the courgettes ribbons to the dressing and mix together and season with salt and 

pepper. 

4. Sprinkle with parsley before serving 
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Desserts 
 

Easy Homemade Ice Cream 
Serves 8-10 
Total time: 30 minutes (plus overnight freezing) 

 

 

 

 

Ingredients: 

½ pint of whipping cream 

227g caster sugar 

4 large eggs 

Flavourings of your choice (see our favourites below) 

 

 

Ingredients: 

½ pint of whipping cream 

227g caster sugar 

4 large eggs 

Flavourings of your choice (see our favourites below) 

 

Method: 

1. Separate the eggs and beat the yolks until thick, pale and mousse like. 

2. Beat the egg whites until stiff and then beat in half of the sugar, then fold in the remainder 

of the sugar. 

3. Beat the cream until thick and then combine all three before adding the flavouring. 

4. Freeze overnight before serving 

 

Our favourite and easy to make flavours are: 

• Chunks of dark chocolate and stem ginger (use some of the ginger syrup in the mix) 

• Coffee and Honeycomb (use Camp Coffee and smashed up Crunchie bars) 

• Raspberry Ripple (use a ready made coulis) 

• Eton Mess (raspberries and chopped strawberries with coulis and broken meringue) 

• Mint Choc Chip (use chopped up After Eights) 

• Toffee Apple (small caramelised apple chunks and small chunks of fudge) 

 

“I hope your only rocky road is chocolate”  

Amanda Mosher 

 

“My love of ice-cream emerged at an early age and it has never left” 

Ginger Rogers  

 

When I am no longer rapping I want to open up an ice-cream parlour and  

call my self Scoop Dogg” 

Snoop Dogg 
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Toffee Apple Crumble 
 

Serves 6 
Total time: 1 hour 

 

 

 

 

Ingredients: 

2 eating apples 

600g cooking apples 

2 tbsp lemon juice 

4 tbsp golden syrup 

200g flapjack, crumbled 

100g fudge sliced 

 
 

 

 

Method: 

1. Pre-heat the oven to 190oC. Peel, quarter, core and thinly slice apples. Toss the apple 

slices with lemon juice in a bowl. 

2. Scatter the apple over the base of a 30cm oven gratin dish or similar ovenproof dish. 

Drizzle over the golden syrup, cover with foil and bake in oven for 40 minutes. Baste the 

fruit half way through baking. 

3. Remove from oven and pour off the syrup and retain. Scatter the flapjacks and the fudge 

over the fruit. Then drizzle the syrup mixture over the top and return to the oven (without 

foil) for around 10 minutes. 

4. Leave to cool for 15-20 minutes once out of the oven before serving, as the fudge has 

become boiling sugar,  with cream or ice-cream.. 

 

 

 

 

 

The largest apple ever picked weighted 3lbs 2oz 

 

Apples float in water because 25% of their volume consists of air 
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Chocolate Bread and Butter Pudding 
 

Serves 6 
Total time: 45 minutes (plus 24-48 hours resting in the fridge) 

 

Ingredients: 

9 slices of white bread (thick or medium cut) 

with crusts removed 

150g of good quality dark chocolate (75% 

cocoa) 

75g of unsalted butter 

425ml of whipping cream 

4 tbsp of dark rum 

2 bananas 

110g caster sugar 

3 large eggs 
 

 

Method: 

1. Butter a shallow ovenproof dish (7x9in/18x23cm and 2.5in/5cm deep).  

2. Cut the slices of bread in to triangular quarters and set to one side. Slice the bananas 

thinly so you have enough to make a layer in the dish later and set to one side. 

3. Break-up the chocolate into pieces and place in a heatproof bowl with the butter, 

whipping cream, rum and sugar. Place over a saucepan of just simmering water to make 

a bain-marie ensuring the bowl does not touch the water. Wait until the chocolate and 

butter has melted and the sugar has dissolved.  

4. Remove the bowl from the saucepan and give all the ingredients a good stir with a 

spatula to make sure all the ingredients are well combined.  

5. In a separate large bowl whisk the eggs and then add the chocolate mix to the eggs 

before giving it a thorough whisk to fully amalgamate them together.  

6. Spoon about a 1cm layer of the chocolate mixture into the base of the dish. Arrange half 

of the bread onto the base, before pouring about half of the chocolate mixture over the 

slices. Arrange the banana slices over the chocolate and bread.  

7. Arrange the remaining bread over the banana and pour the leftover chocolate mixture. 

You may need to use a fork or spatula to push the bread down so it can be evenly 

covered in the liquid as it cools.  

8. Cover the dish with cling film and allow to stand at room temperature for an hour or so 

before placing it in the fridge for 24 to 48 hours.  

9. When you are ready to bake the pudding, preheat the oven to 180oC. Uncover the cling 

film from the dish and bake for 30 minutes. The top should be crunchy but inside it will 

be soft and gooey. Allow to stand for 10-15 minutes before serving with chilled thick 

cream or ice cream. 
 

“Strength is the capacity to break a chocolate bar in to four pieces  

with your bare hands and then just eat one of the pieces “ 

Judith Viorst 
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Poached Pears in Spiced Red Wine 
 

Serves 6 
Total time: 50 minutes 

 

 

Ingredients: 

1 vanilla pod 

1 bottle red wine 

225g caster sugar 

1 cinnamon stick, halved 

Fresh thyme springs, plus extra to serve 

6 pears, kept whole with stalk intact 

  

 

Method: 

1. Peel the pears and leave whole with their stalks intact. 

2. Halve the vanilla pod length ways, scrape out the seeds and put in a large saucepan with 

the wine, sugar, cinnamon and thyme.  

3. Cut each pod half into three long thing strips and add to the pan. Heat the pan until the wine 

is simmering 

4. Lower in the pear, cover the pan and poach for 20-30 minutes, making sure the pears are 

covered in the spiced wine. Cooking time will vary depending on how ripe the pears are. 

They should be tender right the way through when pricked with a cocktail stick or skewer. 

5. Using a slotted spoon, remove the pears from the pan and place to one side. Boil the 

spiced wine until it has been reduced to half its volume and is syrupy.  

6. Serve each pear with the cooled syrup, a strip of vanilla, a piece of cinnamon and a small 

thyme sprig. 

 

 

• This dish can be made up to two days ahead and kept covered in the fridge. 
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Sauce an’ All Sticky Toffee Pudding 
 

Serves 6-8 
Total time: 50 minutes 

 

 

 

Ingredients: 

For the cake 

100g dark brown muscovado sugar 

175g self-raising flour 

125 ml full fat milk 

1 large egg 

1 tsp vanilla extract 

50g unsalted butter (melted) 

200g chopped dates 
 

For the sauce 

200g dark brown muscovado sugar 

25g unsalted butter (in little blobs) 

500ml boiling water 
 

 

 

Method: 

1. Preheat the oven to 190°C and butter a 1½ litre pudding dish. 

2. To make the cake, combine the 100g muscovado sugar with the flour in a large bowl. 

3. Pour the milk into a measuring jug, beat in the egg, vanilla and melted butter and then pour 

this mixture over the sugar and flour, stirring - just with a wooden spoon - to bring together 

the cake batter.  

4. Fold in the dates before putting the cake batter into the prepared pudding dish. Don't worry 

if it doesn't look very full: it will do by the time it cooks. 

5. To make the sauce, sprinkle the 200g of dark muscovado sugar over the top of the batter 

and dot with the butter. Pour over the boiling water (trust us) and transfer to the oven.  

6. Bake for 45 minutes, though you might find the pudding needs 5 or 10 minutes more. The 

top of the pudding should be springy and spongy when it's cooked; underneath, the butter, 

dark muscovado sugar and boiling water will have turned into a rich, sticky sauce.  

7. Serve with custard, crème fraîche, cream or ice-cream. 
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Lemon and Ginger Fool 
 

Serves 6 
Total time: 15 minutes 

 

 

Ingredients: 

1 ball stem ginger in syrup, plus 1 tbsp of syrup 

75g mascarpone 

4 tbsp icing sugar 

250ml double cream, lightly whipped 

8 tbsp of good quality lemon curd 

 

 

 

Method: 

1. Finely chop the stem ginger and place to one side.  

2. Add to a large bowl the stem ginger syrup, mascarpone and icing sugar and beat until 

smooth. 

3. Lightly fold in the whipped cream and then stir through the lemon curd with a fork so it is 

streaked through the mixture. 

4. Divide the lemon mixture between 6 glasses and top with the chopped stem ginger.  

5. Serve with ginger thins, or tuile biscuits. 

 

 

 

 

 

Did you know that the demand for lemons and their scurvy-preventing abilities hit a 

peak in the California Gold Rush of 1849? Malnourished miners were willing to  

pay a lot for a single lemon. Today, California is still full of lemon trees as a result.
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Your dinner party notes 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


