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*When blueberries aren’t in season, use frozen berries. Rinse under
running cool water, drain and spread onto kitchen paper to dry. This
prevents the berries from ‘bleeding’” and turning your pancakes grey.

*If you don’t have buttermilk, add the juice of one lemon to 2% cups of
milk. Stir to thicken, then use as above. | also use natural yoghurt if |
don’t have buttermilk on hand.

BLUEBEREY PANCAKES wiTH MIXED BERRY COMPOTE

Sepves b

Pancakes

1% cups cake flour

3 teaspoons white sugar

%, tablespoon baking powder

Y2 teaspoon bicarbonate of soda

1 teaspoon salt

1 cup buttermilk

Y2 cup milk

2 large eggs

1%, tablespoons melted butter, slightly cooled,
plus extra for frying

1 cup fresh or frozen blueberries

 Combine the flour, sugar, baking powder, bicarb and salt in a
mixing bowl.

» Whisk together the buttermilk, milk, eggs and melted butter in a
separate bowl.

 Make a well in the centre of the dry ingredients. Pour in the
buttermilk mixture and stir very gently just to combine the
ingredients. Don’t over-mix: it should still be a little lumpy.

* Heat a frying pan over medium heat, and melt a small knob of
butter — just enough to coat the bottom of the pan.

* Use about 3 tablespoons of batter for each pancake: spoon the
batter into the pan, top with a few blueberries and cook over
medium heat for a minute or two. Bubbles will appear on the
surface when they’re ready to turn.

* Cook the other side until golden brown. Serve immediately with
mixed berry compote, or just a little of the syrup and a dollop of
whipped cream.

Mixed Berry Compote
1 kg fresh or frozen mixed berries
2 cup white sugar

e Combine the berries and sugar in a small sauce pan. Cook for a
minute or two until the sugar is just melted. Don't allow the
mixture to boil: the berries will turn to mush and you’ll lose their
vibrant colour.

« Scoop the berries into a bow!l with a slotted spoon. Reduce the
liquid by boiling uncovered to a syrupy consistency. Return the
berries to the sauce. Allow to cool.
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PAEMESAN-CRUSTED AUBERGINE WITH BED TEFTER KIOLL AND TOMATO SALAD
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Red Pepper Aioli

1 red pepper, roasted, peeled and seeded
2 teaspoons crushed garlic

2 teaspoon chopped chili

%, cup Mayonnaise (p. 155)

salt and milled black pepper

* Purée the red pepper, lemon juice, garlic and chili. Fold in
the mayonnaise and season with salt and pepper.

Tomato Salad

2 cups cherry tomatoes

3 tablespoons olive oil

1 tablespoon lemon juice

4 teaspoon Dijon mustard
salt and milled black pepper
rocket, for garnishing

* Slice the cherry tomatoes into quarters.
* Whisk together the olive oil, lemon juice and mustard.

Season with salt and pepper. Pour over the tomatoes and toss lightly.

Aubergine

2 medium aubergines

s cup grated Parmesan cheese
2 cup white breadcrumbs

2 cup all purpose flour

2 teaspoon salt

pinch pepper

2 eggs, lightly beaten
vegetable oil, for frying

* Cut the aubergines into thick rounds.

 Mix together the Parmesan cheese, breadcrumbs and flour in a bowl,
and season with salt and pepper.

* Dip each slice of aubergine into seasoned flour, shaking off
the excess.

* Dip into the beaten egg and coat generously with the crumb mixture.
Set the crumbed aubergine slices aside on a plate in a single layer.

* Heat about 2 cm of oil in a shallow pan until hot. Fry a few slices of
aubergine at a time for 2 to 3 minutes until golden brown, then flip
over and cook the other side. Drain on kitchen paper while frying the
remaining slices.

* To serve, stack about 3 slices of warm aubergine on top of each
other. Place a tablespoon of aioli on top and scatter the tomato salad
around the plate. Garnish with a few rocket leaves.







CHOCOLATE BROWNIES
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Yields: | mould rF nl’oh‘t' 20 em X 20 em

135 g chocolate, chopped
(Arriba 72%, Felchlin, or similar quality chocolate)
150 g butter
335 g white sugar
pinch salt
3 extra-large eggs
110 g cake flour
/3 teaspoon bhaking powder
80 g whole pecan nuts

* Line the mould with baking paper to fit snugly
into the corners.

* Place the chocolate in a mixing bowl.

* Melt the butter in a small saucepan. When it boils, pour
over the chocolate. Vigorously stir in the sugar and salt.
Stirin the eggs.

« Sift flour together with baking powder, and fold in.

* Spoon the batter into the mould, tap lightly to level it, and
spread the pecans evenly on top.

* Bake at 150°C for 45 to 55 minutes, until a toothpick
inserted in the batter comes out clean. Allow to cool, then
remove from the mould, and cut into desired size slices.

*A dollop of lightly whipped cream (stolen from its Austrian
cousin, the Sachertorte) will complete the
brownie experience.

*Brownies are an American contribution to the dessert table.
There are hundreds of versions. | like mine to be moist and
more like a dense cake, but not gooey or gummy.
It's a simple cake but the texture of the “crumb” (or interior)
must still be elegant. Using a good chocolate makes you
feel good and tastes great. This recipe is well balanced, not
too sweet and just right in terms of the moisture level.

It also freezes well, or can be made a day in advance, and
covered with a cloth.





