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JEMMA'S LEMON SWISS ROLL AND

AMARETTI TRIFLE

Prep time: over 2 hours | Cook time: 35 minutes | Serves: 20

Try this impressive trifle as a crowd-pleasing summer dessert.

For this recipe you will need 2 Swiss roll tins, measuring approximately
2demx3dem J #WEnx13 %0 and a trifle dish with capacity of approximately
3.5 litresf& pints. However, vou could always halve the recipe to serve 10,

For shorteuts to this recipe, see lemma's Top Tips below.

INGREDIENTS

For the Swiss rolls:

4 large fres-rangs 2ggs

100g! 350z caster sugar, plus extra
fzr dusting

100g 3V5eaz self-raising flour, sieved

Butter, for greasing

For the Lemon curd:

4 large free-range =g yalks
135gM4 %z granulated sugar
B5g/3cz salted butter, softensd

1 lemean, zest only

Blrnli 2%4f1 oz fresh leman juics

For the 5t Clement's jelly:

£ pelatine leaves
4 urnvaxed lermans
3arangss

150g'5 %0z galden caster sugar

For the Custard:

425mlf15f] oz double cream
3large fres-range 2pp yolks
&gl oz palden caster sugar

1 thsp <arnfleur

1 tsp leron extract

For the Amaretti biscuits:

2 free-range egg whites
170gf6az caster sugar
170gl6cz ground almends

1 thsp amar=tts

Butter or ail, for greasing

For the chunlky Mandarin
coulis:

4 x tinn=d rmandarins, arcund 300g

each
4501 ¥aoz caster sugar
16p/ ooz arrowroct (2 sachets)

Yz lemaon, juice only

For the jewelled Chocolate
bark:

50g11 ¥acz mixed pesl
1 thsp caster sugar (opticnal)

200pi 7oz white chocelats, broken
inta pieces

To assemble:

&0l 20fl oz double cream
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To make the Swiss rolls, preheat the oven to 1800 160C
Fanf (3a=z 4. (Grease and ling the 2 Swiss roll tins with Eaking
paper. In a Rrge bowl, beat the eggs and sugar together
with an electric hand whizk [or approximately 5 minutes
or until light and pak. Using a metal spoon, gently ol in
the Aour. Divide between the two tins and bake [or 10-12
minutes or until the spongesare lightly golen and cooked
thraugh.

Sprinkle some extra caster sugar on two sheets ol baking
paperthen turn the sponges out onto the sugared paper.
Feelofl the paper lrom the underside and, whike stillwarm,
roll them both up lromthe short end into a tight spiral
using the paper to help. Leave to cool

To make the Lemon curd, ploe the egg volks, g mnokted
zugar, butter, lemon rest and lkemon juice in a glass bowl
over a saucepan of simmering water [dan't ket the bowl
touch the water). Vhizk until combined and whisk
continuoush asthe curd cooks untilthickened. This should
take about 15 minutes. Pour into a ckean bowl and et

aside to cool.

To make the 5t Clement’s jelly, soak the gehltine keaves
in col water for 5 minutes to soften. Lzing 2 wegetable
peeker, peel & strips from a2 lemon and G strips [rom an
ornge and put these into 3 ;mucepan with the sugar and
A00mlf 14 oz water. Bring to a simmer over a2 medium
heat, stirring occasionally untilthe sugar has dissobed.
Remowve lramthe heat and discard the peel Squeeze
the water out ol the geltine and stir into the pan until
diszobed then kave to cool. fquesre the kmons and
oranges, 30 you have 150mlSA oz ol both lemon and
orange juice. Stir into the pan then strin the gl through

a fine sieve into a jug and chill untilcool but not set.

To make the Custard, ploe the cream in 2 |mucepan over

a gentle heat and bring t up to simmer, stirring occasionally
with a wooden spoon. Ina bowl, whisk together the egg
wolks, sugar, cornflour and lkeman extract, then gradualby
pour the hat cream into the bowlwhilst whisking
continuousky. Immedately return the whole ot back to

the mucepan and continue whisking over a gentle heat until
the custard is thick and smooth. Pour the custard into a
jug ar bowl, cover the surface with greaseprool paper and

zave to cool.

To make the Amaretti biscuits, preheat the oven to

1800 160C Fanf GGas 4. In 2 Rrge bowl beat the egg
whites until lirm. Mix the sugar and almonds gently into

it. Add the amaretto and fold in gently until you have a
smoth paste. Flace some baking paper on a baking tray
and lightly brush with butter or oil. Using a teaspoon, plce
small heaps ol the mixture approsimatels 2omf Yin apart,
as they wil expand during cooking. Bake for approximately

15-20 minutes or until golden brown. Remove rom the

10

To make the chunky Mandarin coulis, strain two tins

of mandarins. Dizmrd the juice and put the [roit into a
mAucepan with the sugar and heat genthr until broken down.
Femaowe [rom the heat. In a small bowl, stir the arrowroot
with 1 tablespoons cold water to make a paste, then add
to the warm mandarins. Add the lkemon juice and mix well
belore pouring into a large bowl. Strain the remaining two
tinz of mandarins and add the lruit to the bowl then keave
to cool completely.

To make the fwelled Chocolte bark, ilthe peel leeks wet
or sticky, roll in the caster sugar to absork any moisture.
Melt the white chocohlte ina bowl sitting over 2 mucepan
ol genthy simmering water. Four the white choocohte onto
a baking tray lined with baking paper and =mtter over the
mined peel Leave to st then break into shards.

To azsemble, unrollthe cooled Swiss rolls and spread

with the kemon curd. Roll back up again and slice one into
25czmd Tin slices and phoe upright around the bottom edge
ol the trifle dish so the swirl is visible. Slice the other Swiss
rollinto thicker pieces and uze these to fill the bottom ol
the dish, ensuring the top is roughly the same kevelas the
slices that ling the edge. L=z off-cuts of sponge to fill any

FARS.

Four the 5t Clement’s jelly over the Swiss roll Byer and

zet aside in the [ridge to completely =et. Thiz will take
approximately 3 hours. Once set, pour over the custard
then arrange 1 singke kyer of amaretti biscuits, keeping 3
kv back for the top. Pour over the mandarin coulis. Ina
krge bowl whip the douklke cream until soft peaks form
then spoon this over the coulis. Crumble cver the ressrved
amaretti biscuits and decormate with the chocohte Bark
shards.

Bk N AN h AR h kA A I dd A bbb b d Fad b d b e N bl ddd

JEMMA'S TOP TIPS

To simplily this recipe, wou can use ready-made verzions
lor most ol the components and just make the Swiss rolls
and mandarin coulis ram scratch. For the eman curd, use
30091050z ready-made kemon curd. Instead ol the

5 Clement’s el uze 1 packet of lkeman-flevoured jelly and
Bl the packet instructions to make S6BmI1 pint. Far
thecustard, use S00mIF18A oz ready-made custard. For the
biscuits, use 1009 3¥5ox ready-made amaretti biscoits.

hstead of making the jewelled chocobkte bark, you @n
linish this trifle by scattering over the reserved amaretti
biscuits, mixed peel and 501 Yoz white chocolte chunks.

crven and s=t aside to cool. NI FITFITAFITAFEANTEINTFINTFINRFINAFIAAFEAATEO
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ANGELLICA'S PIZZA RECIPE
Serves 4

Fizza fs one of my favourfte foods. There's a fittle alfan restaurant down the road from
our house which we loveto go to as afamily - Lino, the ftalfan owner, is from Maples
and he always tells us stories about where he grewup. But we also liketo cook pizza at
home. We don't have apizza oven, but wegive it a good go and thoroughlyer jay
hanging out as a family, getting messy and then sittfng down to er jay our own take on
the classic, while fmagining we are sitiing in a little trattoria in Naples on holida y!

Q)
ingredients

Forthe doupgh For the tomato sauce & 1 teaspoon salt
® 5008 (3% cups] strong white # 2 parlic cloves & 1z teaspoon black pepper
bread flour, plus extra for dusting & 3tablespoons extra virgin Forthe topping
# 1 x7p sachet (2 teaspoons) dried @l el ® 250p (B%oz) prated mozzarella
# large handful of basil leaves,

easy-bake yeast D plUE extra to serve Extra topping ideas
# 3 tablespoons extra virgin olive oil, & 2x 400g (140z) cans of peeled # Sliced ham, sliced mushrooms,
plus extra for greasing and drizzling plum tomatoes pineapple chunks, sliced red

onion, sliced courgettes, sliced
+ 1% teaspoons salt ¢ 1teaspoon sugar red (bell] peppers, sweetcom,

& 14 teaspoons caster # tablespoon dried oregano grated Parmesan
(superfine] sugar

& 250ml (1 coup) warm water L-Q—Q—-QJ

o Start by rmaking the daugh. Put yaur flgur inte & large bowl and use a spoon to
'. rmake awell in the centre. Tip the yeast, aliveail, salt, sugar and water inta the
well and knesd everything bogether in the bawl with your hands Far abaut
10 rrinutes, until you have a nice stnoath dough. Add o bit of extra Aour bo
help bind your dough iFit's s bik sticky.

o Tip your deugh ante a waork surface, drizzle the bowd well with sgmeolive ail
and put thedough backin the bowl. Flip the dough gwer s it's lightly ailed an
bath sides. Caver the bowl with a tea toweland let thedough prave (Lhis
teans double in size) in awarm place far at least 1-2 haurs.

M it's Lirre ko fnake your hormernade pizza sauce! You can buy this at the
supermarket, but it's great to rmake your gwn and that way you kngw what's
n it. Peel and crush the garlic (see page 12). Heat the ail in 2 redium
saucepan over & low heat then add the garlicand fry far 1 minote. Stir in the
hasil lesves, barnatoesand their juice, sugar and oregana, and cook far 5
minutes, stirring with awaoden spoaan.

o Turn aff the heat and leave the mixt ure ta cool far 10 minutes, then blitz with
ahand-heald ar stand blendar until the bamate sauce 15 stmaath. Add the salt
and pepper, Eive it a taste and leswve it on the side for later.

o Preheat your oven to 220°CF42 5°F/Gas rmark 7.

o Let's get back bo thedough! After it hasdaubled in size, tip ibanta a lightly
flaured wark surface. Pressit down with your hands to get rid of any bubbles.
Divide it inte 4 piecesifyou're making litkle pizzas, arinte 2 piecas far big
ones. Lsing a rolling pin, roll e2ch ball of dough inta a fat circle abaut 1om
[v2 inch) thick [see page 19) and put ikan to a baking sheet [you may need to
ok these ane at a tirme).

Drizzle your dough with some aliveail, making sure the edges are covered too.
Recipe from Famteastic Estsl by Angellica Bell

Lising a spoon, spread sorme of your boarmate sauce anto the dough, leaving a Fhotagraphy DElis Parrinder
dear barder around the edge far thecrust. Sprinkle the grated morzarella an

tap, fallowed by your Faveurite to ppings [Lry not to overload them otherwise

they wan't cook praperly). Pap the pizzas inte the gwven far 7-10 minutes far

the smaller size, ar 10215 Far the larger, until the cheess is melted and the

aust hasturned slightly golden.

@ Finich off with 2 sprinkling of basil lesves.




Serves 4-6 .

Aubergines often feature as a side dish when served ata table for dinner,
buinot fere. We are taking this deficious aubergine, coating ft with flavour,

fiying till tender and then drizzling over the simplest coronation dressing.
its fike dinner atmy mum’s collided with my lunches at school to create

(00 Q)

"
ingredients 1
C

this beauly.

For th&a auberginge For the dressing Tosarve

& 225ml olive oil & 200g Greek yoghurt & 3 small handful of crispy

& 3 cloves of garlic, minced & 2 teaspoons curry powder fried onions

# 1 small onion, grated & 7 cloves of garlic, minced ¢ 3small handful of raisins

& 3 small handful of fresh

# 1 teaspoon paprika & ‘2teaspoon salt coriander, thinly sliced

& 1 teaspoon salt & Ztablespoons mange chutney,

& 72 large aubergines, sliced into Tem thick finely chopped

slices (about G00g] & ?tablespoons whole milk

2o )

o Start by putting the oilin a bowl with the minced
garlic, onion, paprika and salt. Mix really well and set

aside with a pastry brush.

o Pop the aubergines onto a tray (they can overlap,
that is fine]. Take the oil mixture and brush the
aubergine slices generously with the oil on both
sides till you have finished all the mixture. Set aside.

Put one large or two small (if you have them]
griddle pan(s) onto a medium heat (these are great
on the barbecue, too, FY1].

Criddle in batches on both sides. They take
approx. 2 minutes on each side. You will know
they are ready when the flesh looks saturated,
less spongy and softer. Pop onte a plate,
overlapping, ready to serve.

Make the dressing by combining the yoghurt,
curry powder, garlic, salt and mange chutney
and giving it all a really pood mix. Add a few
tablespoons of whole milk to loosen the
mixture just a little.

Drizzle the dressing all over the top of the
aubergine, saving the rest to serve on the side.
Sprinkle with fried onions, raisins and coriander
tosenve.

Recipe from Madys's Fast Flavours by Bladies Hussain




L/

Serves 6

f'm South African by birth, andthe one dish f remember loving aff throughmy
childhood s this. li's a sortof cross between a shepherd's pie and moussaka,
mild{y curried, and is a reflection of South Africa’s histor y of Duich and
Malaysfan influences. It = great for a pariy —unusual enough to surprize people,
but not so exotic as to put off thechildren. it will sitin a warm oven for hours.

QQ Q)
Ingredients

& Z2thick slices of white bread Yatsp ground cumin Forthe custard

& 150ml milk 450 lamb mince & 2 medium eggs

& 3 thsp vegetable oil 1small dessert apple, grated & 275g Greek yoghurt

& 2 large onions, finely chopped J5E fruit chutney & 3 handful of flaked almonds

# 2 garlic cloves, crushed 2 thsp Worcestershire sauce & 2 kaffir lime leaves or bay leaves
* 3cm (1in] piece of ginger, peeled 1tbsp tomato purée

and finely grated a handful of sultanas

& 7 tbsp mild curry powder el A e S

CQQ )

0 Put the bread into a small tray or shallow bowl and
pour over the milk. Leave to soak. Heat the oven to
180*C/fan 160°C/gas mark 4.

& 1 tsp ground coriand er

9 Heat half the oil in a large, heavy-based saucepan
over 2 medium-high heat. Add the onions and fry
urtil soft and just golden. Add the garlic, ginger,
rurry powder, coriand er and cumin and cook for a
further minute orso. Tramsfer inte a large bowl.

O‘u'u'ipethe saucepan clean and pour in the remaining
oil. Turn the heat up and fry the lamb mince for
&6 minutes, until golden brown. Press the meat
down with a fish slice to encourage it to brown
properly. When the meat is browwned on all sid es,
add it to the spiced onions, along with the apple,
chutney, Worcestershire sauce, tomato purée
and sultanas. Add a little water if it looks too
thick. Fork the wet bread into the mixture,
season and gently combine. Pile the mixture
into a 2-litre ovenproof dish and use the back
of a wooden spoon to flatten it. .

o PMix the eggs with the yoghurt. Season with salt
and pepper, then pour over the mixture. Scatter
with the almonds, then place the kaffir leaves
on top and bake for about 40-45 minutes, until
the custard topping has set and browned.

Remove the bobotie from the oven and Let it
stand for 10 minutes before serving.
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1
2
3
4
5
B
7
i 9
Across Down
2 First Indian woman to win a booker 1 First Indian woman to score a T201 Century
prize 9 India’s first ever track gold medal at the IAAF World Under-20
3 First woman chairperson of a listed Athletics Championships in Finland

Indian IT company

First Indian to win an Oscar in 1983
First woman President of India

First woman IPS officer in India
First female Chief Economist of IMF

First woman in the world to cross the
seven seas
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7 8
9
10
11
Across Down —
3 Coleridge wanted to establish this utopian 1 Mary Wolstonecraft had a child named
community -
Married Mary Godwin 2 Was found to have plagarized some works
Robert Burns was a poetaswellasa 8 Lord Byron wrote

Wrote 'The Vampyre'

Was famous for his art as well as poetry

9 Wrote Goldilocks and the Three Bears

10 Had a clubfoot, yet was surprisingly athletic
11 Lord Byron created this figure
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in partnership with MSV Housing, funded by One Stockport

COOK-ALONG-WITH (HUE

Our new community project provides Stockport residents
with the main ingredients needed to make our delicious
healthy and hearty meals, you can also WIN some amazing
kitchen related prizes. If you don't have a laptop to watch the
videos, don't worry, you can borrow from our IT library...

INVOLVEMENT@MSVHOUSING.CO.UK

-

ity-we b '_ri?g/cook-nlq:—wifh :
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PéSitiVG OPEN DAY

MONDAY 30 MAY 2022
12PM - 2.30 PM

Positive Futures, Space Manchester
125 Great Western Street, Manchester, M14 4AA

BRAND NEW
skills and :
employment :
training facility -

......
---------------

-
afternoon tea will be available - first come .

first served basis - plus goody bags!

Positive Futures Sp

Come on down for a chat with our skills and employment officer
and other members of our customer engagement team!

‘.‘H:

@® contact Nat on 07786 960 241 for more info ' l Sv

msvhousing.co.uk/positive-futures-employment-support-and-training/positive-futures mosscare st vincent’s










