
APPLE  PIE 

 

INGREDIENTS: 

For the dough: 

 50 grams of flour. 

 250 grams of butter cut into cubes. 

 50 grams of powdered sugar. 

 A teaspoon of fine salt. 

 A tablespoon of cider vinegar. 

 7 tablespoons of water. 

For the inside of the pie: 

 4 or 5 green apples, we peel them and cut them into pieces. 

 1 soup spoon of ground cinnamon. 

 100 grams of sugar. 

 1 tablespoon of vainilla extract. 

 50 grams of butter. 

 3 tablespoon of corn flour. 

 2 tablespoon of lemon juice. 

 

 

 

 



STEPS: 

For the dough: 

1: Mix the flour, the powered sugar, the fine salt and the butter. 

2: Add the water and the vinegar, then mix again with the hand until you get a 

homogeneous dough. 

3: Divide the dough in two same balls and let rest them in the fridge for one hour. 

Preparation for the inside: 

1: Pre-heat the owen 180ºC. 

2: Mix the apple pieces with the sugar, cinnamon and vainilla. 

3: Mix the corn flour with the lemon juice in a hot frying pan at medium heat. Melt the 

butter until it starts to melt. Then add the mixture of apple pieces and mix both until 

the apple is browned. 

4: Immediately add the corn flour and lemon juice mixture with apple and stir for 5 

minutes. 

5: Once this is done remove it from the fire. 

6: Remove the dough from the fridge, put it in a mould and get i tinto the owen for 15 

minutes. After 15 minutes, put it away, and get the mixture of the apples into. 

7: then cover the stuffes with the other part of dough.  

8: Finally cut the surface in little strips so that the cake can breath easily. 

9: Bake during 45 minutes. When it´s golden… It´s ready to eat!! 

 



Crocodile Australian-style: 

This is a typical dish of Australia, although it is not very usual to eat it. 
Its flavor is similar to the chicken, not to fish. It has a lot of proteines and it has little fat so itś a 
healthy meat. 

Lemon Myrtle Crocodile Pizza

Ingredients:

1 pizza base
6 Tablespoons Tomato Sauce 
1 Red onion, finely sliced
150g crocodile cut in thick slices
Handful of baby spinach
1 teaspoon baby capers
Mozzarella cheese.
Lemon Myrthe (a type of seed)

Elaboration:

First toss the crocodile with 1  tablespoon of lemon myrtle in a frying pan.
Spread the pizza base with  Tomato Sauce.
Add the spinach.
Then sprinkle the red onion.
Place crocodile over the pizza.
Sprinkle the capers and then the cheese.
Bake for 10 minutes at 200ºC.



ENGLISH TRIFLE 

 

                          

 

INGREDIENTS FOR ENGLISH TRIFLE 

FOR THE CUSTARD LAYER ( OR YOU CAN USE BIRD’S CUSTARD! ) 

 4 cups whole milk 

 1/2 cup heavy cream 

 1 teaspoon vanilla extract 

 8 egg yolks 

 4 tablespoons sugar 

 2 tablespoon cornstarch 

FOR THE CAKE LAYER 

 9×13 white or yellow cake, baked and cooled 

 1/2 cup cream sherry 

 3 heaping tablespoons seedless red raspberry jam or preserves 

FOR THE FRUIT LAYER 

 2 cups sliced fresh strawberries 

 1 cup fresh raspberries 

 1 tablespoon cream sherry 

 1 tablespoon sugar 

WHIPPED CREAM 

 1 1/2 cups heavy whipping cream 

 1 teaspoon powdered sugar 

 

http://amzn.to/2rZo7Fj


METHOD: 

For the Custard 

 

1. Combine the milk, heavy cream and vanilla in a heavy bottomed medium 

saucepan, stirring frequently. Heat the milk mixture over low-medium heat until it 

just begins to simmer and steam rises from the surface.  

2. Meanwhile, mix the sugar and cornstarch together with a fork. In a large mixing 

bowl, whisk together the egg yolks and the sugar mixture until light and smooth.  

3. HINT: I use my KitchenAid for this, but only as a stand. I hand whisk but use the 

bowl of the mixer attached to the machine so that I don't have to hold the bowl as 

well. This allows me to whisk and pour at the same time, which is needed in the next 

step. 

4. Remove the warmed milk from the stove and while whisking the egg yolks 

constantly, dribble a few drops at a time into the yolks. Adding the hot liquid very, 

very slowly in the beginning will temper the eggs, allowing them to warm gradually 

so that they don't curdle, or worse, scramble! Once you have dribbled in a good 

amount you can increase the amount of liquid you add at a time, whisking 

continuously until all the milk has been added. 

5. Pour the contents of the mixer bowl into the saucepan and heat over medium, 

stirring constantly. Keep stirring, ensuring that the milk mixture does not stick to the 

bottom of the pan, until thickened, anywhere from 2-6 minutes. Custard will be thick 

and smooth. Pour into a shallow bowl and cover the top with plastic wrap so that the 

plastic is touching the surface of the custard. This will prevent a skin from forming 

on top. Cool in the refrigerator until chilled.  

 

For the Cake 

 

6. Cut the cake into large manageable squares. Cut those squares in half 

horizontally. Open the squares so that the cut sides are facing up. Brush the cake 

with the cream sherry. Spread the sherries cake with the raspberry jam. Cut the 

cake into cubes. 

 

For the Fruit 

7. In a medium bowl, combine the strawberries, raspberries, sherry and sugar. Stir 

to coat and allow to macerate. Keep in the refrigerator until ready to assemble the 

trifle. 

 

For the Whipped Cream 



8. Combine the heavy whipping cream and the powdered sugar in a larger mixer 

bowl. Beat on high for 2 minutes, or until stiff peaks form. Keep chilled in the 

refrigerator until ready to assemble. 

 

Assemble the Trifle 

9. Place 1/3 of the cake cubes in the bottom of the trifle dish, jam side up. Top the 

cake cubes with 1/3 of the fruit, followed by 1/3 of the custard and finally with 1/3 of 

the whipped cream. Repeat layers two more times. Decorate the top with fresh fruit. 

Keep chilled until ready to serve. 

 

Final Note 

 

Don’t be intimidated by the long list of ingredients and instructions. Most of it is  

because of the homemade custard. If you order Bird’s Custard Powder  you can save all 

that extra time. Enjoy! 

 

 

 

https://amandascookin.com/traditional-english-trifle/ 

 

 

I choose this recipe because it´s a dessert, and it seems delicious and 

smooth dish. This recipes have two ingredients that I love it, the strawberries 

and whipped cream. I never eat this dessert and I really test this dish. 

 

http://www.amazon.com/gp/product/B000MO8G28/ref=as_li_qf_sp_asin_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B000MO8G28&linkCode=as2&tag=thefamilycorne02
https://amandascookin.com/traditional-english-trifle/


Pan-Broiled Steak With Whiskey Sauce

(typical Irish dish)

Ingredients  
• 4 steaks, sliced (2.54 cm thick) 
• 1 tablespoon black peppercorns,  crushed 
• 2 -3 garlic cloves, finely chopped 

• 1⁄2 teaspoon kosher salt 

• WHISKEY SAUCE

• 0.113 l unsalted butter 
• 2 tablespoons chopped onions 
• 1 garlic clove, finely chopped 
• 2 tablespoons whiskey (Jack Daniels) 
• 1 tablespoon Worcestershire sauce

• 1⁄2 teaspoon dry mustard 

• 1 dash Tabasco sauce, if desired but recommended (optional) 

DIRECTIONS

• Trim away any excess fat from the steak or steaks. 

• Press the crushed peppercorns and garlic onto both sides of the steak and let it stand at room 
temperature 1 hour. 

• Heat a heavy iron frying pan over high heat. 
• Grease the frying pan with a piece of the fat trimmed from the steak. 
• Toss in about half the salt. 
• Sear the steaks quickly on one side, then lift out; add the remaining salt to the frying pan, 

turn the steak and sear the other side. 
• Reduce the heat to moderate and cook the steaks as desired. 
• Remove to a warmed platter. 
• Make the sauce. 
• Pour off fat from the frying pan. 
• Melt the butter in the frying pan over low heat. 
• Add the onion and garlic and cook slowly until soft, stirring often. 

http://www.geniuskitchen.com/about/pepper-337
http://www.geniuskitchen.com/about/tabasco-sauce-743
http://www.geniuskitchen.com/about/mustard-seed-and-powder-93
http://www.geniuskitchen.com/about/worcestershire-sauce-176
http://www.geniuskitchen.com/about/garlic-165
http://www.geniuskitchen.com/about/onion-148
http://www.geniuskitchen.com/about/butter-141
http://www.geniuskitchen.com/about/salt-359
http://www.geniuskitchen.com/about/garlic-165


• Add the remaining ingredients and simmer for 1 to 2 minutes. 
• Pour over the steak or steaks and serve. 

GLOSSARY

Sear: to fry a piece of meat quickly at a high temperature, in order to prevent liquid and flavour 
escaping from it.
Platter: 

Simmer: stay just below boiling point while bubbling gently .

Almudena Vázquez Rodríguez (IN-NI1-4)

https://dictionary.cambridge.org/dictionary/english/escape
https://dictionary.cambridge.org/dictionary/english/flavour
https://dictionary.cambridge.org/dictionary/english/liquid
https://dictionary.cambridge.org/dictionary/english/prevent
https://dictionary.cambridge.org/dictionary/english/order
https://dictionary.cambridge.org/dictionary/english/temperature
https://dictionary.cambridge.org/dictionary/english/quickly
https://dictionary.cambridge.org/dictionary/english/meat
https://dictionary.cambridge.org/dictionary/english/piece
https://dictionary.cambridge.org/dictionary/english/fry


Courgette and chicken Charlotte 

Ingredients: 

1 courgette 

1 onion 

1 pepper 

2 leeks 

1 chicken breast 

2 tablespoons of olive oil 

Salt 

Method: 

First, slice the courgette lengthways and then, boil it 

for about one minute. After that, dry it with kitchen 

paper. Next, cover all the inside of a baking mould 

with these slices. Then, chop the onion, the pepper and 

the leeks. Pour the olive oil into the pan and when it 

is hot, add the onion, the pepper and the leeks and the 

chicken chopped. Stir-fry for a few minutes. 

Then, put the filling inside the oven mould and wrap 

it with the courgette. Finally, bake for 15 minutes. You 

can pour grated cheese on top. Serve hot. 

María González Rodríguez and Rafael Fernández 

Seijas (IN-NI1-8) 



Source: https://www.bbcgoodfood.com/recipes/4406/lemon-syllabub 

 

 

Lemon syllabub 

 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 

 

 

Ingredients: 
 
284 ml. tub whipping cream 

 
50g. caster sugar 
 

50 ml. white wine 
 

Zest and juice prom ½ lemon 
 
Almond thins or berries, to serve 

 

Method: 

 

1. Whip the cream and sugar together until soft peaks form. Stir in the wine, most 

of the lemon zest and the juice. Spoon into glasses or bowls, sprinkle with the 

remaining zest and serve with almond thins or berries. 

https://www.bbcgoodfood.com/recipes/4406/lemon-syllabub


Source: https://www.bbcgoodfood.com/recipes/1414645/scotch-eggs 

 

 

Scotch eggs 

 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 

Ingredients: 
 
12 large eggs 

800 g. good-quality Cumberland or 

Lincolnshire sausages, skinned 

4 tbsp curly parsley, finely chopped 

2 tsp Worcestershire sauce 

2 tsp English mustard powder 

2 tsp ground mace 

12 rashers smoked streaky bacon 

85 g. plain flour 

140-200 g / 5-7 oz. dried breadcrumbs 

About 1 litre / 1 ¾ pints sunflower or 

vegetable oil, for frying 

Scraps of bread, for testing oil 

 

Method: 

 

1. Put 9 eggs into a large saucepan. Cover with cold water and bring to the boil. 

Once boiling, set the timer for 5 mins. When 5 mins is up, quickly lift the eggs out a 

slotted spoon and plunge into a big bowl of cold water. 

2. Put the sausage meat, parsley, Worcestershire sauce, mustard powder and mace 

into a bowl with plenty of seasoning. Break in 1 of the remaining eggs and mix 

everything together. 

3. Crack remaining 2 eggs into a bowl, beat with a fork, then sieve onto a plate. Tip 

the flour onto another plate and season well. Finally, tip the breadcrumbs onto a 

third plate. 

4. Bring a large saucepan of water to the boil. Drop in the bacon rashers, turn off 

the pan and fish out the bacon with a pair of tongs – it should be just cooked. 

5. When the eggs are cool, tap lightly on a hard surface to crack the shell, then 

peel. If you hold the eggs over the bowl of water as you peel, all the shell bits will 

https://www.bbcgoodfood.com/recipes/1414645/scotch-eggs


collect in there and you can dip in the egg to wash off any fragments. Wrap a slice 

of bacon around the middle of each egg, overlapping, like a belt. 

6. Now finish coating the eggs. I set up the ingredients along my bench like a 

conveyer belt: eggs, then flour, mince, beaten egg and finally breadcrumbs, plus a 

baking parchment-lined tray at the end to put the finished scotch eggs on. 

7. Roll your bacon-wrapped eggs in the flour, shaking off excess. Take a good 

chunk of mince and pat out to thinly cover one hand. Sit the egg on the meat, then 

mould over the mince to cover, squeezing and patting so it is an even thickness. 

You’ll probably have a gap (depending on how big your hands are – just patch and 

pat with a bit more mince). Dip in the egg, shaking off the excess, then roll in the 

breadcrumbs to coat, and transfer to your tray. Repeat to cover all 9 eggs, then 

cover with cling film and chill for 4 hrs or overnight. 

8. To cook. Pour the oil in a large, deep saucepan to about 4cm deep. Heat until a 

small chunk of bread browns in about 1 min. Carefully lower in a scotch egg and fry 

for about 5 mins, turning gently, until evenly browned. Depending on your pan, you 

can probably do 2-3 at a time, but don’t overcrowd. Lift out onto a kitchen paper-

lined tray. (If you like your scotch eggs warm, pop them into a low oven while you 

fry the rest) keep an eye on the oil – if the scotch eggs start browning too quickly, 

the oil might be too hot and you risk the pork not being cooked before the scotch 

egg is browned. If the oil gets too cool, the scotch egg may overcook before it is 

browned. Enjoy warm or cold; best eaten within 24 hrs of frying. 

 

Watch the video for an easy to follow tutorial. 

 

https://www.bbcgoodfood.com/videos/techniques/how-make-scotch-eggs


Sam's 
toad-in-the-hole 
 

Ingredients  

12 chipolatas 

1 tbsp sunflower oil 

For the batter 

140g plain flour 

½ tsp salt 

2 eggs 

175ml semi-skimmed milk 

 

Method 

1-Heat oven to 220C/200C fan/gas 7. Put the sausages in a 20 x 30cm 

roasting tin with the oil, then bake for 15 

 mins until browned. 

 

2-Meanwhile, make up the batter mix. Tip the flour into a bowl with the salt, 

make a well in the middle and crack both eggs into it. Use an electric whisk to 

mix it together, then slowly add the milk, whisking all the time. Leave to stand 

until the sausages are nice and brown. 



 

3-Carefully remove the sausages from the oven – watch because the fat will 

be sizzling hot – but if it isn’t, put the tin on the hob for a few mins until it is. 

Pour in the batter mix, transfer to the top shelf of the oven, then cook for 

25-30 mins, until risen and golden. Serve with gravy and Sam’s favourite veg 

– broccoli. 

 

Welsh cakes   
Ingredients 

225g plain flour 

85g caster sugar 

½ tsp mixed spice 

½ tsp baking powder 

50g butter, cut into small pieces 

50g lard, cut into small pieces, plus extra for frying 

50g currant 

1 egg, beaten 

splash milk 

Method 
 

1-Tip the flour, sugar, mixed spice, baking powder and a pinch of salt into a 

bowl. Then, with your fingers, rub in the butter and lard until crumbly. Mix in 

the currants. Work the egg into the mixture until you have soft dough, adding 

https://www.bbcgoodfood.com/glossary/baking-powder
https://www.bbcgoodfood.com/glossary/butter


a splash of milk if it seems a little dry – it should be the same consistency as 

shortcrust pastry. 

2-Roll out the dough on a lightly floured work surface to the thickness of your 

little finger. Cut out rounds using a 6cm cutter, re-rolling any trimmings. 

Grease a flat griddle pan or heavy frying pan with lard, and place over a 

medium heat. Cook the Welsh cakes in batches, for about 3 mins each side, 

until golden brown, crisp and cooked through. Delicious served warm with 

butter and jam, or simply sprinkled with caster sugar. Cakes will stay fresh in a 

tin for 1 week. 

 



MONTREAL SMOKED MEAT (typical Canadian dish):

Ingredients:
- beef with fat (1136 grams)
-1 cup red wine (250 ml)
- 3 slices smoked bacon
- 2 cup  of little wood pieces ( such as apple, cherry or maple).
- spice mix ( cumin, peppercorns, fennel seeds, mustard, paprika, garlic, sugar, salt)

1. Rub 1/2 of the spice mixture all over the meat. Let meat sit almost for 1 hour .
2. Preheat oven to 250 degrees.
3. Put wine into a  roasting pan. Then put the meat on the pan. Cover the meat with the
slices of bacon. Cover with aluminium paper.  Cook slowly for 3 hours or until  meat is
tender.
4. Remove from oven. Add remaining spice mixture. Use your barbecue to smoke the
meat with the wood pieces , and then put the meat into bread and it’s ready to eat.

CHEFS: ANA TESTA FERNÁNDEZ AND Mª SILVIA DÍAZ PIÑEIRO
IN-NI1-4



Whitebait Fritters

Fish is a huge part of the New Zealand diet. 

Ingredients:
- 1 cup of flour
- 1/2 teaspoon of baking powder
- 1/2 teaspoon of salt
- 1 egg
- 1/2 cup of milk
- 125 g of whitebait
- 2 tablespoons of oil
- Some lemon slices

Steps:

First of all, we have to put into a bowl the flour, baking powder and the salt.
Then we add the egg and half the milk.
The next step is mix all into a smooth batter and we can add more milk if not 
smooth enough.
Then we mix the whitebait with the other ingredients with the batter.
After that, we heat some oil in a frying pan and add the fritters until golden on 
both sides.
Finally we have to drain the fritters with absorbent paper and serve them with 
lemon.

MEMBERS OF THE GROUP (IN-NI1-2):
Gonzalo Rodriguez
Andoni Chamorro
Paloma Niño



IN-NI1-2 

 

Paula, Ana, Omar, Alejandra 

 

Ireland: recipe of coddle 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ingredients: 

 

- 1 onion 

- 1 green apple 

- 125g of bacon 

- A teaspoon of parsley 

- 350g of potatoes 

- Water 

- Black pepper 

- 3 sausages 

 

Steps: 

 

First, grill or broil the sausages and bacon long enough to colour them in a saucepan. Then, chop 

the bacon and the sausages.  

Peel the potatoes and cut the rest of the ingredients. As you chop  the parsley, put the water to boil 

in a pot and preheat the oven to 300F / 150°C. After that, put all the ingredients in the pot. Season 

each layer liberally with pepper and the parsley. Put the mixture to boil for 5 minutes. 

Finally, put the covered pot in the oven and cook for at least three hours. At the two-hour point, 

check the pot and add more water if necessary. There should be about an inch of liquid at the 

bottom of the pot at all times. 

You can add a little bit of Guinness to serve. Another good accompaniment is fresh soda bread, used 

to mop up the gravy! 

 



Fairy cakes 

Ingredients 

 100g (3½ oz) self-raising flour 

 1tsp baking powder 

 100g (3½ oz) soft margarine or butter, at room temperature 

 100g (3½ oz) caster sugar 

 2 large eggs, lightly beaten 

 1tbsp milk (optional) 

 

Method 

1. Preheat oven to 180°C (355°F, gas mark 4). Take a 12-cup bun tin and 
put paper cases in the cups. Sift together the self-raising flour and 
baking powder. 

2. Add the butter or margarine, sugar and eggs, and beat with an electric 
hand whisk for about 2 mins until well mixed. If the mixture is too stiff, 
add a little milk and mix again. 

3. Divide the mixture evenly between the cake cases to about half full. 
Bake for 15 -20 mins until risen and just firm. 

4. Cool slightly, then remove to a wire rack to cool completely. 
5. Ice and decorate the cakes - be as adventurous as you like! 

 

 



Roast beef 

 
Ingredients 

 1.5 kg topside of beef 

 2 medium onions 

 2 carrots 

 2 sticks celery 

 1 bulb of garlic 

 1 bunch of mixed fresh herbs, such as thyme, rosemary, bay, sage 

 olive oil 

 

Method 

1. Remove the beef from the fridge 30 minutes before you want to cook it, 
to let it come up to room temperature. 

2. Preheat the oven to 240°C/475°F/ gas 9. 
3. Wash and roughly chop the vegetables – there’s no need to peel them. 

Break the garlic bulb into cloves, leaving them unpeeled. 
4. Pile all the veg, garlic and herbs into the middle of a large roasting tray 

and drizzle with oil. 
5. Drizzle the beef with oil and season well with sea salt and black pepper, 

then rub all over the meat. Place the beef on top of the vegetables. 
6. Place the tray in the oven, then turn the heat down immediately to 

200°C/400°F/gas 6 and cook for 1 hour for medium beef. If you prefer it 
medium-rare, take it out 5 to 10 minutes earlier. For well done, leave it in 
for another 10 to 15 minutes. 

7. If you’re doing roast potatoes and veggies, this is the time to crack on 
with them – get them into the oven for the last 45 minutes of cooking. 

8. Baste the beef halfway through cooking and if the veg look dry, add a 
splash of water to the tray to stop them from burning. 

9. When the beef is cooked to your liking, take the tray out of the oven and 
transfer the beef to a board to rest for 15 minutes or so. Cover it with a 



layer of tin foil and a tea towel and leave aside while you make your 
gravy, horseradish sauce and Yorkshire puddings. 

 

 

 



TRADITIONAL  SUNDAY ROAST 

 

 

In many corners of the world, families gather for their own ritualized and culturally specific 

version of the Sunday roast—an old-fashioned meal, traditionally served in the afternoon 

and based on an important cut of meat (or a whole fowl), and typically accompanied by 

assorted vegetables. Roasts can be lean, so we add enough beef fat to the pan to give us 

plenty of drippings. NOTE: You'll need to prepare the batter for the puddings the day before. 

The Sunday roast it is a dish that can be cooked by chicken, roast beef, lamb and pork, I 

personally prefer pork. 

This dish includes several elaborations: 

1- Roast pork 

2- Gravy 

3- Yorkshires pudding 

4- Roast potatoes 

5- Vegetables 

 

             

1     2    3 

 

     

 4     5 



INGREDIENTS: 
 
1- ROAST PORK: 

- 2kg pork shoulder on the bone 
- salt, pepper, 1tbsp finely chopped rosemary 
- an onion and two carrots 
- 500ml chicken stock 
- 2tbsp flour 
 

2- GRAVY: 

- meat juices 
-  tbsp liquid meat fat 
- 30g plain flour 
- 570ml pint stock 
- 2 tsp gravy browning 

 

3-YORKSHIRE PUDDING: 

- 2 large eggs 
- 225ml milk 
- 110g plain flour (4 heaped dessertspoons) 
- 1-2 tbsp dripping or oil 

 

4- ROAST POTATO: 

- 1.5kg/3lb floury potatoes – I like Desiree or Rooster 
- 1tbsp semolina or flour 
- Fat (see above) 
- Goose fat 
- Fresh rosemary 
- 1tbsp salt 
 

5- VEGETABLE: 

- 50g salted butter 
- 1 teaspoon freshly grated ginger 
- Juice of ½ lemon 
- 250g (9 oz)  spring greens, washed and leaves separated 
- 225g green beans 
- Sea salt flakes and black pepper 

 

 

 

 

 

 

https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/stock
https://www.bbc.co.uk/food/gravy_browning
https://www.thespruce.com/all-about-spring-greens-2216560
https://www.thespruce.com/green-beans-q-and-a-996180


METHOD 

1- ROAST PORK: 

The day before you want to serve it, score the pork skin with a sharp knife in a criss-cross 
pattern (not the long strips beloved by some supermarkets), cutting through to the fat but 
not the meat. Place the pork in a deep roasting tin, skin side up, and pour a kettle of boiling 
water over it. Once cool enough to handle, remove it from the tin and pat dry with kitchen 
paper, paying special attention to the skin. Rub it all over, generously, with salt, pepper and 
finely chopped rosemary. 

Put the pork in a deep dish, skin-side up but uncovered, and leave in the fridge 
overnight. The next day, preheat the oven to 220C/gas mark 7. Pat the pork dry again, and 
rub a little more salt into the skin, getting it right in the score marks. Give it an hour to come 
up to room temperature. 

Put the pork in a roasting tin skin-side up and roast for 40 minutes, by which time the skin 
should be starting to puff and look like crackling. Pour the chicken stock into the base of the 
pan and add an onion, halved, and a couple of carrots. 

Cover the pork with a layer of greaseproof paper and then a layer of foil, sealing it round the 
sides. Reduce the heat of the oven to 180C/gas mark 4 and bake the pork for another 
2½hours. 

Remove the foil and paper and cook for another hour. If the crackling isn’t properly crisp, 
then crank the oven temperature up as high as it will go for the last half hour. Remove the 
pork from the oven and put it on a warm plate. If the crackling still isn’t to your liking, 
remove it from the meat and pop it back in the oven to crisp up further – much depends on 
the breed of pig and how it was reared. While the meat rests make the gravy. 

2- GRAVY: 

1. Collect the juices and the fat from the meat you are roasting. Put the juices in a glass 
jug and allow to stand for a few minutes so that the fat will rise to the surface. Skim off the 
fat. 

2. Put the roasting tin that you used to cook the meat on the hob on a medium heat 
and add the fat. (The meat needs to be resting, covered with foil, in a warm place at this 
point) 

3. Stir in the flour and cook for 1 minute. 
4. Stir in the meat juices and gradually stir in the stock until you get a smooth gravy. Use 

a wooden spoon and stir all over the surface of the pan to incorporate any meat juices that 
are stuck to it. 

5. Bring to the boil and allow to simmer for 10 minutes. 

6. Season to taste and add a little gravy browning if desired. 
 
3- YORKSHIRE PUDDING: 

1. Sift the flour into a bowl and make a well in the middle. Break in the eggs and add a 
pinch of salt (pepper too if you like, or even a dollop of wholegrain mustard) and a splash of 
the milk. Whisk the egg, gradually incorporating the flour, to make a smooth cream. Whisk in 
the rest of the milk. 

http://www.telegraph.co.uk/food-and-drink/recipes/the-ultimate-sunday-roast/


2. If you have time, cover and let the mixture rest for an hour on the countertop or up 
to overnight in the fridge. 

3. (With a blender, you can just put all the ingredients in a blender jug with a pinch of 
salt. Whizz until smooth. It might be a fraction more tough made this way but I doubt 
anyone will notice, especially if you let the mix rest overnight.) 

4. Heat the oven to 220C/Gas7. 
5. Put the dripping or oil in one large tin or divide it between a tray for 12 muffins. Put it 

in the oven for ten minutes or so to get really hot. 
6. Pour the batter into the tin (or tins) and return to the middle of the oven. Bake for 25 

minutes, until very well risen and golden.  

4- ROAST POTATO: 

Peel the potatoes and cut into egg sized chunks. Boil them in well salted water until the 
outside of the spud is done, then drain. 

Leave to dry in a sieve over the pan, with a tea towel over the top. Heat the oven to 
220C/Gas7. 

Put fat in a roasting tin, big enough to take the potatoes in a single layer – you need enough 
fat to make a 1.5cm/1/2inch layer in the bottom. 

Put it in the oven to heat up – it needs to be shimmeringly hot. Meanwhile give the sieve a 
good shake to rough up the potatoes a bit, mix the semolina or flour with a tablespoon of 
salt and and sprinkle over. 

(The salt acts an astringent, taking some of the moisture from the outside of the potato and 
adding to the crunch factor). 

Tip into the hot fat – it should sizzle – and turn them until coated. 

Roast for 20minutes, then turn and roast for 20minutes more, until crisp and golden. 

Chop the rosemary and sprinkle on top. 

Lift into a warm serving dish. I like to tuck in a few leaves of flat leaf parsley too, but that 
might strike purists as pimping their potatoes. 

4- VEGETABLE: 

1. Melt the butter in a small saucepan. Once melted pour the butter into a glass, 

heatproof jug and leave to stand for 5 minutes for the milk solids in the butter to separate. 

Pour off the golden, clear, butter and discard the solids.  

2. Pour the butter back into the pan, add the grated ginger, stir over a low heat, then 

add lemon juice a few drops at a time until you reach the desired taste - this is personal 

depending on how much you like lemon. Once you reach your desired taste, sprinkle lightly 

with sea salt and keep to one side.  



1. Roll the Spring greens into a tight bunch and shred with a sharp vegetable knife. Top 

and tail the green beans and rinse under cold water.  

2. Steam the beans over boiling water for 5 minutes until slightly cooked, then add the 

greens and steam for 3 minutes to gently wilted but not cooked through.  

3. Tip the beans and greens into a warm serving bowl and pour over the dressing. Toss 

the two together and finish with a few grinds of black pepper.  

This dish doesn´t taste better the next day so try to make it right before your mealtime. 

Serve immediately. This dish does not improve for keeping so make it last minute to get the 

maximum texture and flavors from the vegetables. 

SERVE ALL THE INGREDIENTS: A BIT OF ROAST PORK, A BIT OF VEGETABLE,  2 PIECES OF ROAST 

POTATOES AND A PIECE OF YORKSHIRE PUDDING IN A PLATE AND SERVE THE GRAVY ABOVE 

THE PORK AND HAVE A GOOD LUNCH!!! 

 

http://www.telegraph.co.uk/food-and-drink/recipes/the-ultimate-sunday-roast/ 

 

I chose this recipe because one of my best friends, called Antón, prepare it once a year. He 

learned how to cook it from his mother, who was born in London. Personally, I find this dish 

quite yummy and I would highly recommended it to everyone. 

 

 

 

 

 

 

 

 
 

http://www.telegraph.co.uk/food-and-drink/recipes/the-ultimate-sunday-roast/
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