
raspberry – chocolate

Base ½ × quantity Chocolate shortcrust pastry (page 17)

Colour topping 90 g (3 oz) dark chocolate | 3 eggs, separated 
250 g (9 oz) raspberries | edible gold dust, for decorating

White topping 150 ml (5 fl oz) cream  
1 tablespoon icing (confectioners’) sugar

To make the base, follow the recipe for Chocolate shortcrust pastry 
on page 17. 

To make the colour topping, place the chocolate in a heatproof bowl 
placed over a large saucepan of simmering water. Stir occasionally 
until the chocolate has completely melted. Remove from the heat and 
mix in the egg yolks. Beat the egg whites using an electric mixer until 
firm. Gently fold the egg whites into the chocolate mixture. Transfer to 
a piping bag and refrigerate for at least 1 hour. Cover the raspberries 
in gold dust using a soft paintbrush. 

To make the white topping, beat the cream using an electric mixer 
until firm peaks form. Sift the sugar into the cream and beat for  
a further few seconds until the sugar is well incorporated. Transfer  
to a piping bag.

Pipe the chocolate mousse onto the upper part of the base and 
arrange the raspberries on top. Pipe the cream onto the lower  
part and serve.
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salmon – lemon

Base 50 g (1¾ oz) flour | 20 g (¾ oz) cornflour (cornstarch) | salt  
2 teaspoons baking powder | 200 g (7 oz) Greek-style yoghurt  

40 g (1½ oz) thick (double/heavy) cream  
2 egg whites | olive oil 

Colour topping 150 g (5½ oz) smoked salmon 

White topping 2 tablespoons crème fraîche or sour cream  
a few drops of lemon juice

To prepare the blinis base, combine the flour, cornflour, salt and 
baking powder in a bowl. Make a well in the middle and pour in 
4 tablespoons warm water. Add the yoghurt and cream, and mix well. 
Beat the egg whites until they form soft peaks and fold gently into the 
mixture. Cover with a plastic wrap and refrigerate for 1 hour.

To make the white topping, whisk the cream and lemon juice together. 

Heat a little olive oil in a frying pan over medium–high heat. Place a 
11 cm × 14 cm (4¼ in × 5½ in) rectangular cookie cutter in the pan and 
pour half the batter in. Cook for 3 minutes, or until bubbles appear on 
the surface and the bottom is well browned, and then turn and cook 
for another 2–3 minutes. Repeat with the remaining batter. 

Arrange the salmon on the upper part of the base and spread the 
cream onto the lower part. 

56



cranberry – chantilly

Base 2 × quantity Shortcrust pastry (page 17) | red food dye

Colour topping 200 g (7 oz) cranberries, roughly chopped  
150 g (5½ oz) sugar

White topping 1 × quantity Chantilly cream (page 19)

To make the base, follow the recipe for Shortcrust pastry on page 17, 
just until the dough has come together. Divide the dough into three 
portions. Roll out two portions of the dough and cut into 12 cm × 15 cm 
(4¾ in × 6 in) rectangles. Place onto the prepared tray and prick with a 
fork. To the remaining dough, add a few drops of food dye, and knead 
until the dough is evenly coloured. Roll out the red dough and cut into 
strips 1 cm (½ in) wide. Place onto the tray with the rectangles and 
refriegerate for 30 minutes. Preheat oven to 180°C (350°F).

To make the colour topping, combine the cranberries and sugar 
with 10 ml (¼ fl oz) water in a saucepan over low heat. Cook gently 
for 10 minutes, or until all of the water has evaporated. Spread the 
cranberries over the upper part of the chilled pastry and arrange the 
strips of red dough in a lattice over the top (you’ll need to trim the 
strips to fit). Bake for 20 minutes, then remove from the oven and 
allow to cool.

To make the white topping, follow the recipe for Chantilly cream on 
page 19 then transfer to a piping bag.

Pipe the cream onto the lower part of the cranberry tart and serve. 
(If you find the flavour of cranberries too strong, you can make this 
recipe using cherries instead.) 
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white chocolate – coconut

Base 1 × quantity Shortcrust pastry (page 17)

Colour topping 200 ml (7 fl oz) coconut milk  
150 g (5½ oz) white chocolate | blue food dye  

250 ml (8½ fl oz) chilled cream | blue candies, to decorate

White topping 10 g (¼ oz) desiccated (shredded) coconut 

To make the base, follow the recipe for Shortcrust pastry on page 17. 

To make the coloured topping, heat the coconut milk and white 
chocolate together in a saucepan over low heat, stirring occasionally 
until the chocolate has melted. Allow to cool completely. Pour one 
third of the mixture into a small bowl and set aside. Add a few drops 
of blue food dye to the remaining mixture. Beat the cream with an 
electric mixer until firm peaks form. Fold two-thirds of the cream into 
the blue chocolate mixture and refrigerate for at least 2 hours.

To make the white topping, fold the remaining whipped cream into 
the reserved chocolate mixture. Stir in the desiccated coconut and 
refrigerate for at least 2 hours.

Place the blue mixture into a piping bag and pipe onto the upper 
part of the base. Spread the white mixture onto the lower part and 
decorate the tart with blue candies.
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rocket - feta

Base 175 g (6 oz) rocket (arugula) | 1 tablespoon olive oil  
 3 eggs | 20 g (¾ oz) parmesan, grated  

40 ml (1¼ fl oz) vegetable oil | 190 g (6½ oz) flour  
1 teaspoon baking powder | salt and ground black pepper

White topping 100 g (3½ oz) feta

To make the base, preheat oven to 180°C (350°F). Grease and flour a 
baking tin that’s about 15 cm × 24 cm (6 in × 9½ in). In a large saucepan 
of boiling salted water, cook the rocket for 2 minutes. Drain the rocket 
but reserve a little of the cooking water. Blend the rocket with the 
olive oil in a food processor, adding enough of the cooking water to 
make a smooth purée. Whisk together the eggs and parmesan, then 
add the vegetable oil, flour and baking powder, and season with salt 
and pepper. Pour into the prepared pan and bake for 30 minutes, or 
until a knife inserted comes out clean. Remove from the oven and 
set aside to cool.

To make the white topping, mash the feta with a fork to make a paste.

Turn the base out of the baking tin and cut into two 11 cm × 14 cm 
(4¼ in × 5½ in) rectangles. Spread some feta across the lower part of 
the base and serve.
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blackberry - chantilly

Base 1 × quantity Shortcrust pastry (page 17)

Colour topping 350 g (12½ oz) blackberries  
1 tablespoon sugar (optional)

White topping 1 × quantity Chantilly cream (page 19)

To make the base, follow the recipe for Shortcrust pastry on page 17. 

To make the white topping, follow the recipe for Chantilly cream on 
page 19.

Arrange the blackberries on the upper part of the base and spread 
the cream on the lower part. If desired, sprinkle the blackberries with 
a little sugar.
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