Capendale
CHRISTINE

EASY TO MAKE
WINTER WARMER
DESSERT RECIPES

TARTE TATIN WITH APPLE AND PECANS
WITH A BUTTERSCOTCH SAUCE

SERVES
4-6

BUTTERSCOTCH SAUCE

•

Preheat your oven to 200°C

100 g		

butter

•

200 g 		

soft brown sugar

150 ml		

cream

5 ml		

vanilla

Melt the 125 g butter and castor sugar together
and cook until caramelised in the pan you are
going to use to make your tart tatin. It must be
ovenproof (TIP – use a non-stick pan and do not
stir the mixture – just swirl the pan)

•

Remove from the heat and place the apples
neatly in the caramel. Scatter with half of the
pecan nuts. Cool

•

Roll out the puff pastry on a floured worktop and
cut a circle a bit bigger than the pan (about 4cm
larger in diameter)

•

Cover with the puff pastry and tuck in the pastry
so that the fruit is contained. Cut a slit in the
centre of the pastry to let out steam.

•

Bake in the oven for about 25 minutes. Remove
from oven, then place a serving dish on top of
the pan and carefully turn upside down (work
quickly and be very careful!). Remove the pan. If
any fruit has moved out of place, now is the time
to carefully put them back in place if necessary.

•

Return the pan to the heat, and quickly toss the
pecan nuts in the remaining caramel sauce for
a few seconds. Add the pecans to the tart. Cool
and serve with crème fraiche, whipped cream or
ice cream and the butterscotch sauce.

APPLES
6 Granny Smith apples, peeled
and cored, cut into quarters (or smaller)
125 g		

butter

200 g		

castor sugar

5 ml 		

ground cinnamon

100 g		
		

lightly toasted,
chopped pecan nuts

1		

sheet puff pastry

METHOD
•

Mix together the ingredients for the
butterscotch sauce in a small saucepan on
medium heat, stir to melt the sugar and cook
until it is thick and a syrup (110°C) Optional
to stir in 5 ml Maldon salt. (TIP – do not
allow mixture to boil before all the sugar has
dissolved.)

CHOCOLATE POTS

SERVES
4

150 ml		

cream

150 m		

milk

		Vanilla seeds
3		

egg yolks

60 g		

castor sugar

200 g		
		

dark chocolate,
chopped (use 70%)

Black cherries OR use dollops of crème fraiche
and choc malt balls on top of desserts

METHOD
•

Combine the cream, milk and vanilla in a
saucepan and place on medium heat – bring to
a simmer

•

Beat together the egg yolks and sugar until pale
and thick

•

Add the hot cream to the egg yolks, mix well and
return to the saucepan

•

Stir continuously (with a whisk) until the mixture
coats the back of a spoon (be careful not to
overcook)

•

Remove from the heat and add the chocolate.
Stir very well until the chocolate has melted

•

Pour the chocolate mixture into 4 jars (150 ml)

•

Refrigerate until completely chilled and set.

•

Serve topped with black cherries and a generous
dusting of cacao powder OR with dollops of
crème fraice and some chocolate malt balls

Cacao for dusting

FUDGY RASPBERRY BROWNIE DESSERT

SERVES
6

80 g

flour

35 g

cacao

60 g

soft brown sugar

METHOD
•

Prepare your moulds: Take 6 dariole moulds and
brush them generously with melted butter, place
in freezer until the butter is set. Remove from
freezer and brush with another layer of melted
butter – then dust with cacao. Leave moulds in
freezer until needed.

•

Preheat the oven to 160°C

•

Mix together the flour, cacao, brown sugar, castor
sugar, melted butter and the eggs. Mix well and
add the vanilla.

•

Add the chopped chocolate and mix to combine

•

Spoon tablespoons of the batter into the
prepared moulds and drops some raspberries
into the batter – pressing them in gently. Add
about 6 raspberries per mould

•

Bake for about 30 minutes until just set and cool
for at least 15 minutes before serving.

•

Turn the desserts out onto serving plates and
serve with more fresh raspberries and some
chocolate flakes or a dusting of cacao.

120 g castor sugar
80 g

butter, melted

2

eggs

5 ml

vanilla extract

80 g

dark chocolate, chopped

150 g raspberries
Extra melted butter and cacao to
prepare your moulds

CHOCOLATE PIZZA
SERVED WITH HOT CHOCOLATE SAUCE AND BERRIES

SERVES
6

150 g dark chocolate, chopped

•

Stir in the sifted flour and the nuts.

•

Turn into a well-greased, non-stick paper lined

100 g butter
200 ml cake flour
2,5 ml baking powder

pizza pan.

pinch of salt
180 ml castor sugar

•

Bake at 170ºC for ± 12 - 15 minutes. DO NOT

2 eggs

OVERBAKE. Cool and remove from the pizza

100 g pecan nuts, chopped

pan

METHOD

CHOCOLATE SAUCE

•

Melt the chocolate and the butter on

•

125 ml cream

medium heat in the microwave oven.

•

100 dark chocolate, broken into smaller pieces

Cool slightly.

•

Gently heat the cream and chocolate together
and stir until smooth.

•

Sift the flour, baking powder and the

TO SERVE

salt together.
•

Add the eggs and the castor sugar
to the melted chocolate mixture and
beat well until smooth.

•

Cut the pizza into 8 wedges and top with vanilla
ice cream, whipped

BAKED CITRUS AND YOGHURT PUDDINGS
WITH ORANGE AND CARDAMON SYRUP

SERVES
4

175 g butter

METHOD:

175 g castor sugar

•

Preheat the oven to 180°C and grease a
ovenproof baking dish or 4 small ramekins or
dariole moulds very well.

•

Cream the butter and castor sugar together and
add the eggs one at a time and mix well. Add
the zest and the yoghurt and mix well.

•

Fold in the flour, cardamom and salt and lastly
fold in the chopped clementine.

•

Spoon the mixture into the prepared baking dish
or divide between the four ramekins or dariole
moulds and bake until a skewer inserted comes
out clean (about 15 to 20 minutes)

•

Meanwhile make the syrup. Add the orange
juice, castor sugar and the cardamom into
a small saucepan and dissolve the sugar on
medium heat. Boil until it becomes a light syrup
and remove from the heat.

•

Pour most of the syrup over the baked
pudding/s. If you made individual puddings
– loosen around the edges and turn out the
puddings onto serving plates.

•

Drizzle with the rest of the syrup and serve with
yoghurt and orange segments plus mint

2

eggs

Zest of 1 clementine,
1 orange and 1 lemon
60 ml Greek style yoghurt
120 g self-raising flour
Pinch of ground cardamom
Pinch of salt
180 ml chopped clementine
(2 medium-sized clementines)

SYRUP
200 ml orangejuice
80 g

castor sugar

Pinch of ground cardamom
OR 4 cardamom seeds

TO SERVE
Greek yoghurt
Orange segments and mint

APPLE AND PEAR PECAN NUT CRUMBLE

SERVES
8

FILLING

METHOD FILLING

1 tin (410 g) pie apples

•

3 pears, peeled, cored and
cut into slices

Preheat the oven to 180 °C.
Grease a pie dish.

•

Mix all the filling ingredients together and spoon
into the prepared pie dish. Set aside while you
make the crumble.

80 g honey or soft brown sugar
5 ml ground cinnamon

CRUMBLE

METHOD CRUMBLE
•

Cream the butter and castor sugar together 		
until light and fluffy.

150 ml (125 g) castor sugar

•

Add the vanilla essence and salt.

5 ml vanilla essence

•

Mix in half of the flour, and then gradually mix in
the other half. The mixture must be crumbly –
add a little more self-raising flour if needed.

•

Add the pecan nuts.

•

Sprinkle the crumble on top of the apple filling
and bake for about 30 minutes.

•

Cool and dust with icing sugar before serving.

150 g butter (at room temperature)

2 ml salt
400 ml (210 g) self-raising flour
80 g pecan nuts, coarsely chopped
Icing sugar for dusting

CREPES
WITH PAN FRIED ORANGES AND HONEY WHIPPED MASCARPONE

SERVES
4

250 ml flour
2,5 ml baking powder
Pinch of salt
2
large eggs
45 ml sunflower oil
30 ml lemon juice
375 ml milk

HONEY WHIPPED
MASCARPONE

•

Add the liquids to the dry ingredients and mix
well until smooth. Let it stand for 15 minutes.

•

Brush a 22cm non-stick frying pan with a little oil
and pour in about 50 ml of the batter, tilt to coat
the base of the pan and cook over medium heat
for 2 minutes or until the top is set and cooked
through. Quickly turn it over with a spatula and
cook briefly on the other side. Transfer to a plate
and repeat with the rest of the batter to make
about 8 crepes

•

Melt the butter and castor sugar in another frying
pan and cook until the butter starts to foam and
brown. Add the orange slices and cook for
about 1 minute on each side. Use a slotted spoon
to remove the oranges from the pan and keep
aside.

•

Add the 30 g honey to the pan and simmer over
low heat until it becomes a syrup. If it becomes
too thick – add a bit of water

•

Beat together the mascarpone, yoghurt, zest
and 50 g honey until it becomes thick and like a
mousse

•

Spoon mascarpone mixture onto a quarter of
each crepe, fold in half, then in half again.

•

Place two crepes each on 4 serving plates,
divide the orange slices between the plates and
drizzle with the honey syrup

250 g yoghurt
150 g mascarpone
Zest of one orange
50 g

honey

PAN FRIED ORANGES
4 oranges, peeled and cut into
1 cm thick slices
30 g
20 g
30 g

butter
castor sugar
honey

METHOD
•

Mix together the flour, baking powder
and salt. In another bowl mix together
the eggs, oil, lemon juice and the milk.

STICKY DATE PUDDING
WITH SALTED CARAMEL AND COCONUT TOPPING

SERVES
8

250g
250ml
5 ml
200g
5 ml
1 ml
120g
180g
2
1

pitted dates, chopped
boiling water
bicarbonate of soda
cake flour
baking powder
salt
butter at room temperature
castor sugar
eggs
large Granny Smith apple
(or 2 small ones), peeled and 			
chopped into small pieces
50 ml yoghurt

METHOD
•

•

Preheat the oven to 180°C and grease a 25
cm loose bottomed cake tin very well. (if you
don’t want to turn out the pudding – you can
bake it in any ovenproof serving dish)
Place the dates in a bowl, add the
bicarbonate of soda and pour over the
boiling water. Let it stand until the dates are
softened and the mixture has cooled down
completely

•

Sift together the flour, baking powder and
the salt and keep aside

•

Cream the butter and castor sugar together
and add the eggs one at a time. Beat well
after every addition till light and fluffy.

•

Add the cold date mixture to the creamed

butter and sugar mixture and mix well. Add the
chopped apple, sifted flour and yoghurt and mix
lightly to make the batter.
•

Spoon the batter into the prepared cake tin
and bake for about 30 minutes. If the pudding
becomes too dark – turn the heat down to 150°C
after about 15 minutes. Insert a skewer to make
sure it is cooked. Prepare the topping while the
pudding is in the oven.

SALTED CARAMEL AND
COCONUT TOPPING
80 g
100 g
125 ml
50 g
2,5 ml

butter
soft brown sugar
cream
coconut flakes OR desiccated coconut
Maldon salt

METHOD
•

Combine all the ingredients in a saucepan on
medium heat and boil for 1 minute

•

Once the pudding is baked, remove from the
oven and spoon the topping over the surface

•

Place back into the oven and bake for another
10 minutes OR until the topping is bubbly and
golden brown.

•

Cool for about 10 minutes and remove from the
cake tin, place on a pretty plate and serve with
crème fraiche or ice cream.

