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Traditional Pulled Easter Leg of lamb with garlic, chilli, and honey

Ideal to cook by roasting or in a slow cooker
Can be served in a pie, floury bap with local vegetables or 
Seasonal salads or parmesan & olive oil mash. 

Ingredients:
· 1 leg of lamb
· 1 tsp sea salt
· Black pepper
· 2 dsp soft brown sugar
· 1 tsp smoked paprika
· 4 dsp balsamic chilli and honey vinegar
· 1 bulb of garlic
· 2 dsp. Honey
· 250 mls. Stock (1/2 pint)
Method:
Season the lamb well with all the dried spices then place in foil and cover with the remainder of the ingredients. Pat down well on both sides, then place in a baking dish and leave to marinate for up to 24 hours if time permits. To cook, bake in a preheated oven 200°C, gas mark 6 for 30 minutes. Then reduce the temperature to 140°C, gas mark 3 for 4-5 hours until the lamb is cooked, tender and falls apart when pulled with a fork. It can be served hot or cold, great for party food, served with salads.
Can also be served with dips.
Thyme, Garlic, and honey glaze made by mixing 4 dsp. Honey, rind & juice of ½ lemon, 2 roasted garlic cloves and fresh thyme chopped
Pomegranate, balsamic & mint glaze
Mix 2 dsp. Pomegranate seeds, 125mls. Balsamic vinegar, fresh mint, or coriander.
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Rolled Scone Bread with Lemon-Soaked Raisins 
and Cinnamon Damson Plums.


This can be made with a sweet filling as in the recipe or savoury with smoked bacon, cheese, celery & season vegetables.
A novel way to make scones rather than cutting with a cutter.

Serves 6-7


Ingredients
· 450g/1lb Self-rising flour 
· 1 Lemon Rind & Juice
· 1tsp baking powder
· 12½g/½oz caster sugar
· 250ml/½pt milk – full cream or low fat or buttermilk
· 4oz raisins
· 2-3 plums - chopped
· 25g/1oz soft brown sugar
· 50g. Raisins
· ½ tsp. Cinnamon powder
· 50g/2oz softened butter or polyunsaturated fat

Method
Grease well around 18-20cm/7-8-inch tin and dust lightly with caster sugar. Sieve the flour into a large bowl and add the baking powder.  Add the sugar and milk, and lemon and mix to a firm dough.  Turn out onto a floured surface, knead lightly and roll out to a rectangular shape approximately 30x23cm/12x9 inches and ½ inch thick.

Filling
Make the filling by mixing the melted fat, raisins, chopped plums and sugar & cinnamon spread on top of the rolled dough.

Brush around the edges of the dough with cold water – this will help seal the edges – and roll the dough up loosely into a log shape, making sure it is even and well-shaped.  Using a sharp knife, cut the log into 7 slices and arrange it flat in the tin with one in the centre.
Bake in the oven @ 200°C/gas mark 6 for 15-20 minutes until risen and golden.  Remove from the tin and leave to cool. The scones will retain their individual roly-poly shape and can be separated easily.
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Easter Simnel Cake
Simnel cakes were originally baked in two layers with a filling of almond paste in between.  If serving this traditional cake for Easter, it can be decorated with eleven marzipan balls to represent the apostles without Judas.  The cake can of course be decorated with almond paste, icing, and colourful spring flowers.  For a quicker version add the almond paste in cubes during baking


Ingredients
· 285g/10oz raisins
· 285g/10oz golden sultanas
· 115g/4oz chopped glace fruits
· 70ml/ 1/8-pint dry sherry
· 225g/8oz butter
· 225g/8oz soft brown sugar
· 4 eggs, lightly whisked
· 225g/8oz plain flour
· ½ tsp baking powder
· Rind of 1 lemon, finely grated
· 1 tsp mixed spice
· ½ tsp nutmeg
· 85g/3oz ground almonds
· Few drops of vanilla essence
· Almond Paste
· 170g/6oz ground almonds
· 85g/3oz caster sugar
· 85g/3oz icing sugar
· A little almond essence and vanilla flavouring
· 1 egg

Method
Soak the raisins, sultanas, and glace fruit overnight in the sherry.  Prepare a round, deep 23cm/9-inch tin by lining well with either waxed or greaseproof paper.

Cream the butter and soft brown sugar until light and fluffy.  Then alternatively add the lightly whisked eggs with vanilla essence and sieved flour.  I find it a good idea to add a little flour before the eggs, this prevents the mixture curdling. Add the eggs and flour in three to four additions and add the baking powder with the last of the flour.  Next add the finely grated lemon rind, mixed spice, nutmeg, and ground almonds, mixing well.  Finally add all the marinated fruit and ensure it is evenly dispersed throughout the cake.

To make the almond paste, mix the ground almonds with the icing sugar and caster sugar.  Add the vanilla flavouring and almond essence and sufficient beaten egg to give a pliable but not sticky paste.  Cover a board with a little sieved icing sugar turn out the paste and knead until smooth.  Roll out and cut out a circle the size of the tin.  If using almond paste to decorate the top of the cake, repeat this process.  I like to allow at least 170g/6oz quantity of almond paste for the centre and the same for the top. The layer in the centre of the cake should be approximately 1-1½ cm (½ - ¾ in.) thick.

Spoon half the mixture into the lined tin and level the top.  Place the layer of almond paste on top and finally the remainder of the cake mixture and again level the top.  Bake in the oven at 160°C/325°F for 2½ - 3 hours or until cooked and firm.  Leave the cake in the tin for 15 minutes to cool before turning out to prevent the cake from splitting at the marzipan layer.  When cold, decorate the cake as you wish.

This cake can be decorated in several ways.  Use almond paste to create a traditional Simnel cake.  Or cover with almond paste and royal icing, then decorate with candied spring flowers to create a cake which is ideal for Mothering Sunday or any special occasion.
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Roasted Lemon Muffins

A quick recipe when you fancy a sweet treat.  These muffins are made by all-in-one method adding all the main ingredients to the bowl and beating well.



Ingredients
· 200g/8oz Cake Making Self-Rising Flour
· 150g/6oz softened butter
· 150g/6oz caster sugar
· 3 eggs
· 1 tsp baking powder
· 1 lemon rind & juice
· 25g/1oz Demerara sugar
· Few drops of vanilla extract

Method

Beat together the softened butter, sugar, eggs, and flour until soft and creamy (approximately 2-3 minutes).  Add the vanilla, baking powder, lemon rind & juice.  Toss lightly.
Transfer to lined muffin tins and spoon the mixture two-thirds full.  Top the muffins/cakes with Demerara sugar.
Bake in the oven at 190° Gas No 5 for approximately 25 minutes.
Serve hot or cold dusted with icing sugar. For a special treat at Easter time with seasonal eggs, butter cream & colourful decorations.
Traditional Easter shortbread biscuits can also be decorated in fun shapes covered glace icing and decorated.
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