Gingered Chicken Cakes (makes 20)

2 chicken breasts

2 tablespoons fish sauce

2.5 cm root ginger – peeled and roughly chopped

3 spring onions – roughly chopped

1 garlic clove – crushed

1 level teaspoon salt 

¼ teaspoon Tabasco 

Topping (if wanted) 

4 tablespoons mayonnaise

juice 1 lime

15g coriander – finely chopped

diced fresh mango to garnish

1. Place all chicken cake ingredients in a food processor and mince finely.

2. Divide mixture into 20 walnut sized pieces. With wet hands, shape each piece into a ball and flatten into a cake.

3. Place on greased baking trays and cook on Gas 6 or 200C till golden and cooked through (approx 12 minutes)

4. If using topping – spoon onto cooled cakes and garnish with mango.

Mini Bacon Potatoes

1 can baby new potatoes

1 pack streaky bacon

small jar Dijon mustard

1. Open and drain can of potatoes. Cut each potato in half (or smaller if quite large)

2. Cut streaky bacon rashers in half. 

3. Spread bacon with a thin layer of Dijon mustard, then use to wrap round each piece of potato. Secure with cocktail stick.

4. Bake for 10 minutes approx Gas 6 or 200C until bacon is crisp.

Mini Mango Galettes

200g puff pastry

1 tin sliced mangoes

2 tablespoons apricot jam

icing sugar

1. Roll pastry out to thickness of a 1p piece. Cut into approximately 20 squares each measuring 5 x 5 cm. Using a sharp knife cut a fine line inside each square and then prick the centre of each square with a fork.

2. Cut mango into ½ cm thick slices and arrange 2 or 3 slices slightly overlapping on top of each pastry square. Dust with icing sugar.

3. Bake for 10 minutes Gas 6 or 200C until pastry is crisp and golden.

4. Melt apricot jam with 1 tbs water and use to glaze galettes once cool.

