Fact Sheet No. 8, July 2010

Frankly Cooking
The Frank Moynihan Cookery School, 124 Killeen Woods,




Tralee, Co Kerry.  Telephone/Fax (066) 7117095   086 2627855




e-mail franklycooking@eircom.net


Item No. 1

Monday 19th July 2010

An Apple and Pear Crumble

650g of cooking apples



400g of tinned pears (reserve juice)

65g of butter





75g of light brown sugar

100g of porridge oatlets



Pinch of cinnamon

200g of fresh wholemeal breadcrumbs

Peel and slice apples, add juice from the tin of pears, and cook in a suitable saucepan for 5 minutes – slice pears and add to cooked apple, cool a little.  Pour into an oven proof dish, put breadcrumbs, sugar and porridge into a bowl, add cinnamon and rub in the butter.  Cover the apple and pear mixture with this and bake at 180° (gas 4 to 5) for 25 minutes.

Item No. 2

Monday 26th July 2010

A Blueberry Semi-Freddo

Semi-Freddo is a delicious Italian dessert.  The name means semi-cold, meaning an ice cream that is softer than normal.  This is due to the addition of alcohol, which slows down the freezing process.  Because you can’t make a semi-Freddo without adding alcohol it’s a very grown up dessert.  You can make this using other berries such as raspberries or strawberries or try using lots of berries for a contrast of colours and flavours.  As some berries have more flavour and sweetness than others, you may just have to keep tasting your mixture and adjust the sugar as you go along.

Semi-Freddo

225g blueberries or fruit of choice


284ml carton double cream

85g icing sugar, sifted




100g meringues, crushed

3 tablespoons sweet fruit liqueur such as cherry brandy

Sauce

250g blueberries




2 tablespoons caster sugar

To decorate

A few edible flowers or sweet herbs and icing sugar

The day before – line a 20cm springform cake tin with baking parchment or greaseproof paper.  Puree the berries in a blender.  If you want to, carefully sieve the puree to remove the seeds.  Stir in the liqueur.  Pour into a large bowl.  Whip the cream with the icing sugar to soft peaks then fold in the meringues.  Fold all this into the puree.  Pour the mixture into the cake tin, cover, then freeze for 6 hours or overnight.  Meanwhile make the sauce.  Put the blueberries and sugar into a small saucepan and simmer for about five minutes until soft, stirring frequently.  Push this mixture through a sieve and chill.

On the day – put serving plates and one large plate in the freezer to chill.  To assemble your dessert, take the cake tin out of the freezer, remove the paper and slide the semi-freddo onto the large chilled plate.  Slice into wedges.  Pour a little blueberry sauce in a pool onto each of your cold dessert plates.  Put the wedge of semi-freddo onto the pool of sauce and scatter with a few edible flowers such as borage, or a sprig of mint or lemon balm.  Sieve a little icing sugar over and serve immediately as the semi-freddo will melt very fast.

Item No. 3

Tuesday 3rd August 2010

Rhubarb Meringue Slice on a Ground Almond Pastry

275g pastry





8 sticks of rhubarb

150g cream flour




Juice of large orange

50g ground almonds




3 tablespoons of water

25g caster sugar




75g butter

Mix together the flour, ground almonds and caster sugar.  Cut the butter into pieces and allow to come to room temperature and then rub in until it resembles fine breadcrumbs.  Add enough water to make a workable dough.  You can use a fork to combine.  Now knead lightly on a floured surface and rest for 30 minutes in the fridge.  Roll out to 10cm width and 30cm length.  You should get two strips.  Place on a floured non-stick baking sheet and cook at 180°C (gas 5) for 20 minutes.  Cool completely.

Get 8 sticks of rhubarb, top and tail them and cut in 9cm pieces, exactly.  Place rhubarb pieces in rows in a roasting tin, add the juice of a large orange, 2 tablespoons of sugar, cover with tinfoil and bake for 20 minutes at 180°C.  Remove from the oven and cool completely.

Stiffen the whites of 3 large eggs with a pinch of salt, until almost at soft peaks, add 200g caster sugar and beat for 3 more minutes.  With an egg turner or fish slice remove the cooled rhubarb from the roasting tin and place evenly on top of the cooled baked pastry sheets.  Put the meringue into a piping bag and cover the rhubarb with the meringue.  Place the lot into the hot oven for 3 to 4 minutes until the meringue is golden brown.  Strain off the juices from the cooking of the rhubarb and use to drizzle around the portions of rhubarb slices on the service plate.

Item No. 4

Monday 9th August 2010

A Rhubarb and Strawberry Meringue

450g rhubarb, cut into 4cm chunks


100g golden caster sugar

Grated zest of 1 orange



1 tablespoon strawberry jam

2 eggs, separated

Preheat the oven to 180°C (gas 4).  Put the rhubarb in an oven-proof dish, sprinkle over 50g of the sugar and the orange zest and stir together.  Cover and bake in the oven for 35 – 40 minutes until tender.  Alternatively, you can cook the rhubarb with the sugar and zest in the microwave for 10 minutes on full power, stirring halfway through the cooking time, until just tender.  Remove the rhubarb from the oven and allow to cool slightly.  Stir in the jam then the egg yolks.  Divide the rhubarb mixture between four 175ml ramekins.  Put on a baking sheet and cook in the oven for 10 minutes until lightly thickened.  While the rhubarb is cooking, whisk the egg whites until stiff.  Sprinkle over half of the remaining sugar and whisk again.  Gently fold in the rest of the sugar.  Pile the meringue on top of the rhubarb to cover it completely and swirl the top.  Return to the oven for 10 minutes until the meringue is puffy and golden.  Serve immediately.

