Spicy Pork and Mango (makes 40 approx)

200ml carton coconut cream

2 – 3 tablespoons Rogan Josh curry paste

2 tablespoons fresh root ginger (peeled and grated)

1 kg pork fillet (cut into cubes)

2 mangoes (peeled and cut into cubes)

grated rind and juice 1 lime

1. Mix together the coconut cream, curry paste, ginger and seasoning and then stir in the pork.

2. Mix the mangoes with the lime juice and rind.

3. Thread pork and mango onto cocktail sticks.

4. Grill or bake for 8 – 10 minutes until pork is cooked.

Mini Lemon tarts

150 g plain flour

75 g block marg

2 tablespoons water 

1 tub mascarpone cheese (250g)

50 – 75g icing sugar (sieved)

zest and juice of 1 lemon

packet blueberries or raspberries to decorate

1. Make shortcrust pastry and use to line mini tartlet tins.

2. Bake pastry cases blind for approx 10 – 15 minutes Gas 6

3. Mix the mascarpone cheese with the sieved icing sugar.

4. Add the finely grated zest and juice of 1 lemon. Taste for sweetness

5. Fill cooled pastry cases with mascarpone mix. Decorate with fresh raspberry or blueberry.

Orange and Almond cake (makes one large Swiss roll tray)

3 eggs

75g caster sugar

50g SR flour

25g ground almonds

zest of 1 orange

Optional: 200g cooking chocolate to decorate

1. Grease and line swiss roll tin. Light oven Gas 6 or 200C

2. Remove zest from orange. Weigh all ingredients accurately.

3. Whisk eggs and sugar to a thick foam, stiff enough to hold the trail of the whisk.

4. Sieve flour over mixture, add ground almonds and orange zest and very carefully fold in with a palette knife taking care not to lose the air.

5. Pour into prepared tin and allow to run into corners.

6. Bake for 10 – 15 minutes until golden and springy. Turn onto wire rack to cool.

7. Melt chocolate and spread over cake once cooled. Allow to set.

8. Cut into neat bars or triangles.
