Fresh Fruit Salad and Shortbread

Shortbread:-

4 oz (100g) plain flour

2 oz (50g) cornflour

2 oz (50g) icing or caster sugar

4 oz (100g) butter or marg

1 – 2 teaspoons caster sugar to sprinkle on top when cooked.

Fresh Fruit Salad:-

1 – 2 small cartons (approx. 250mls) light coloured fruit juice

1 apple

1 orange

1 pear

1 kiwi fruit

small bunch red or black grapes

6 – 8 strawberries

This is very basic recipe – you can add other fruits but make sure you have a balance of colours and textures.

A “red” fruit e.g. strawberries will make the colour more striking but a very effective fruit salad can be made with all green fruits (melon, apple, pear, kiwi etc.)  set off with black grapes.

Make shortbread first – sieve flours and sugar into bowl.  Cut, then rub butter or marg into dry ingredients until mixture resembles breadcrumbs.  Keep rubbing until mixture sticks together and a dough is formed.  Divide mixture in half.  Using a ¼ sheet of greaseproof as a template for the diameter of the shortbread, shape each half into a neat round.  Smooth top, crimp edges and fork mixture to prevent rising.  Bake gas mark 4 or 160°C for at least 20 – 30 mins until pale brown around the edges and quite firm to touch.  Remove from oven and allow to cool on the greaseproof for at least 5 – 10 minutes to avoid cracking.  Sprinkle with sugar and mark into triangles while still warm.

Fresh fruit salad – pour the fruit juice into a mixing bowl.  Starting with the hard fruits first e.g. apples and pears, cut fruit into even sized pieces which will fit onto a dessert spoon.  Carefully cut all the peel and pith from the orange and segment as demonstrated.  Peel the kiwi fruit, cut in half lengthways and then slice evenly (if kiwi is small leave whole and cut rings.)  Wash the grapes – leave whole if small and seedless otherwise cut in half lengthways remove pips with the tip of the knife and add to the fruit juice.  Prepare other fruits as directed.  Refrigerate until served.

