


































BEETROOT TART WITH FENNEL AND DILL 
Excerpted from The Scandi Kitchen. • By Brontë Aurell   • Photos by Peter Cassidy 
SERVES: 6 - 7
I just love the purple beet(root) with the fresh green dill — and it looks wonderful
on a Christmas dinner table or for daily meals. The tart works well both warm and
cold and it is lighter than traditional quiches as it uses less dairy filling.
3–4 fresh beet(root), approx. 300 g /101⁄2 oz. raw weight;

alternatively, you can use 1 x 250 g/ 
9 oz. pack of ready-cooked beet(root)

200 ml (3⁄4 cup) plus 1 tablespoon
crème fraîche/sour cream

100 ml (7 tablespoons) mil(
2 eggs
200 g (7 oz.) feta cheese, crumbled
salt and freshly ground black pepper
1 tablespoon fresh dill
1 fennel bulb
olive oil
balsamic vinegar
50 g (2⁄3 cup) walnuts, lightly crushed

If using fresh beet(root), put them in a large saucepan of water and bring to the boil.
Cook for 30–40 minutes (depending on the size of the beet(root) until soft. Rinse
in cold water. The peel will come off easily when you rub them with your fingers.
Set aside.
To make the pastry, cube the butter and crumble it with the flours and salt. This is
quickly done in a food processor. Add the egg yolk and water and quickly, without
working the dough too much, shape into a ball. Leave to chill in the fridge or freezer
for 30 minutes before using.
Roll out the dough and carefully place into the fluted loose-based pie tin. Prick the
bottom of the case with a fork in several places. Leave to rest for another 15 minutes
in the fridge or freezer. 
Preheat the oven to 180°C (350°F)
Pre-bake the crust in the middle of the preheated oven for around 10 minutes.
Meanwhile, mix the crème fraîche/sour cream, milk, eggs, crumbled feta, salt,
pepper and half the dill in a bowl. 
Cut the fennel lengthways and remove the bottom core. Thinly slice the fennel. In
a saucepan, add a little oil and sauté the fennel on a low heat for 5–6 minutes.
After a few minutes, add a few teaspoons of balsamic vinegar. 
Remove the crust from the oven. Scatter the sautéed fennel across the base and add
one-third of the crème fraîche/sour cream mixture. Thinly slice the beet(root) and
arrange the thin slices all across the tart in neat layers. Add the remaining crème
fraîche or sour cream dressing on top and scatter with half of the crushed walnuts. 
Return to the middle of the oven for around 20–25 minutes. When done, scatter the
remaining dill and walnuts on top. Serve warm.
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BLACK & WHITE SESAME SEED TUILES
• Excerpted from The Cookie Jar   • By Liz Franklin   • Photos by Kate Whitaker

I use white and black sesame seeds because they taste fab and look great. It’s an easy
recipe and the tuiles spread quite a bit into funky shapes. Here I’ve suggested draping
them over a rolling pin, but I do all sort of differ-
ent things with them to make some quite groovy
creations 
MAKES: about 15
75 g (3/4 cup) icing/confectioners  ̓sugar
25 g (1 1/2 tbsp) plain/ all-purpose flour
50 g (3 1/2 tbsp) butter, melted and cooled
30 g (1/4 cup) white sesame seeds
2 tablespoons black sesame seeds

(Variation: replace all sesame seeds with 
1 tablespoon dried pink peppercorns,
crushed seeds)

2 baking sheets lined with baking parchment
Preheat the oven to 180°C (350°F) 
Mix the sugar together with 1 teaspoon cold water
in a large mixing bowl. Stir in the flour and 
melted butter. Add the white and black sesame
seeds and stir until everything is combined.
Drop teaspoonfuls of the mixture onto the 
prepared baking sheets, leaving plenty of space
for spreading between each one.
Bake (one sheet at a time) in the preheated oven
for 5–6 minutes, until golden. 
Remove from the oven and leave to cool on the
baking sheets for a couple of minutes. With a
narrow metal spatula or palette knife, carefully lift each cookie from the baking sheet
and drape over a rolling pin to form a tuile.  If the tuiles harden too much to shape,
simply return to the oven for a minute or so to soften, cool a little and try again.
Leave until completely cold, store in an airtight container or cookie jar and eat
within 2 days.

MERINGUE SNOWFLAKES
• Excerpted from Handmade Christmas • Design and photography© CICO Books
These pretty snowflakes are simply made from a basic meringue mixture, but add a festive
touch with a sprinkling of edible silver glitter or silver balls
MAKES: about 12
3/4 cup (150 g) superfine (caster) sugar
2 1/2 oz. (75 g) egg whites 

(about 2 medium egg whites)
Edible silver glitter
Edible silver balls

Piping bag, fitted with a star-shaped tip (nozzle)
2 solid baking sheets, lined with baking parchment
Preheat the oven to 400°F (200°C). Tip the sugar into a small roasting pan and put it
in the preheated oven for about 5 minutes until hot to the touch—be careful not to
burn your fingers!
Turn the oven down to 225°F (110°C). Place the egg whites in a large, clean mixing
bowl or in the bowl of an electric mixer and beat until they are frothy. Tip the hot
sugar onto the egg whites in one go and continue to whisk on high speed for about
5 minutes until the meringue mixture is very stiff, white, and cold.
Spoon the meringue mixture into the prepared piping bag. Pipe little blobs of meringue
onto the prepared baking sheets in the shape of snowflakes. Scatter silver glitter or
silver balls over the top. 
Bake in the preheated oven for about 45 minutes or until crisp and dry. Turn off the oven,
leave the door closed, and let the snowflakes cool down completely inside the oven.

Christmas and New Year is a festive time to reconnect with family and friendis. 
The cookbooks featured offer recipes that can be used throughout the year. 
Delicious and decedantely indulgent choices, cookie and hot chocolate ideas to

make your holiday fare special. Handmade Christmas offers both cookie recipes and crafts for
those who want to create a gift or item for your home at a reasonable price. These delectable
seasonal treats will not last long so be sure to bake a big batch.  Merry Christmas.

IRISH DREAM
• Excerpted from Hot Chocolate   • By Hannah Miles   • Photo by Steve Painter 
When it is cold, Irish Cream liqueurs are perfect 
for warming the soul, and what better way to do this
than by flavouring hot chocolate with this delicious
whiskey-based drink. This rich and luxurious hot
chocolate is topped with whipped caramel cream
and curls of white chocolate, making it one very
naughty tipple.
SERVES: 2
100 g (31/2 oz.) bar of white chocolate
450 ml (scant 2 cups) double / heavy cream
250 ml (1 cup) milk
100 ml (1/3 cup) Baileys or other cream liqueur
1 tablespoon caramel sauce, 

plus extra to drizzle 
swivel peeler or box grater
Pull the swivel peeler along one of the long edges of the white chocolate bar to make
a few ribbons of chocolate. It is best to do this with the chocolate at room temperature
rather than chilled, so that it doesn’t break. You just need a few chocolate curls to
top each hot chocolate as decoration. Keep the chocolate curls in the refrigerator
until you are ready to serve. Alternatively, simply grate some chocolate instead.
Chop the remaining chocolate into chunks and place in a saucepan with 250 ml 
(1 cup) of the cream and the milk. Simmer over low heat until the chocolate has
melted, whisking all the time. Remove from the heat and add the Baileys or cream
liqueur. (Do not do this over the heat otherwise it will cause the alcohol to evaporate
— definitely not something I would recommend!)
Place the remaining cream in a mixing bowl with the caramel sauce and whisk to
stiff peaks. Pour the hot chocolate into two cups or heatproof glasses and spoon
some caramel cream on top. Drizzle with a little extra caramel sauce, if you wish,
and top with the chocolate curls. Serve immediately.GINGERBREAD MEN

Excerpted from The Cookie Jar • By Liz Franklin   • Photos by Kate Whitaker

MAKES: about 15
Children always love making and decorating gingerbread men. You could pipe on little icing
trousers or skirts and use sweets for buttons. If you prefer, you could use melted white chocolate
for piping rather than sugar icing.
175 g (11/3 cups) plain/all-purpose flour
50 g (31/2 tablespoons) butter, softened
50 g (1/4 cup) soft brown sugar
1/2 teaspoon bicarbonate of soda/ baking soda
1 teaspoon ground ginger
1/2 teaspoon mixed spice/apple pie spice
2 tablespoons golden syrup/light corn syrup
1 egg yolk
To decorate
300 g (2 3/4 cups) icing/ confectioners  ̓sugar
food colouring gels
sweets, to decorate (optional)
2 baking sheets lined with baking parchment
a gingerbread man or gingerbread woman cutter
a disposable piping/pastry bag
Preheat the oven to 180°C (350°F).
Put the flour into a large mixing bowl and rub in the butter
until the mixture resembles fine breadcrumbs. Add the sugar and mix. Stir in the bicar-
bonate of soda/baking soda, ground ginger and mixed spice/apple pie spice. Add the
golden syrup/light corn syrup and egg yolk and bring the mixture together to form a
smooth dough.
On a clean, lightly floured work surface, roll the dough out into a large rectangle with a
thickness of about 3 mm/1/8 in. Cut out gingerbread men or women using the cookie
cutter. Bring the trimmed dough together and roll out again to cut as many cookies out
of the dough as possible.
Arrange the cookies on the prepared baking sheets and bake in the preheated oven for
about 10 minutes, until firm and golden.
Remove from the oven and leave for 10 minutes or so to cool, before transferring to a
wire rack to cool completely.
Mix the icing/confectioners’ sugar together with enough water to form a thick icing, and
spoon it into the piping/pastry bag. Decorate the cookies to look like little people, adding
sweets as desired. Store in an airtight container or cookie jar and eat within 1 week.

PEPPERMINT CANDY CANE HOT CHOCOLATE
• Excerpted from Hot Chocolate   • By Hannah Miles   • Photos by Steve Painter 

Candy canes make the perfect swizzle
stick for this festive hot chocolate. 
To make your glasses extra special, dip 
the tops in melted white chocolate and
decorate the rims with crushed candy
canes as well. This hot chocolate is
made with chocolate-coated mint 
fondants, such as After Eights, although
you could substitute peppermint-
flavoured dark/bittersweet chocolate.
For a white chocolate version, use white
chocolate and a teaspoon of peppermint
extract or white chocolate-coated mint
fondants. 

SERVES: 2
50 g (2 oz.) white chocolate, chopped
4 candy canes
100 g (31/2 oz.) chocolate-coated
mint fondants (such as After Eights)
250 ml (1 cup) milk
450 ml/ scant (2 cups) double/heavy
cream
Begin by preparing the glasses. Place the
white chocolate in a heatproof bowl over
a pan of simmering water and heat until
melted. Carefully dip the rims of two
heatproof glasses into the chocolate.
Crush two of the candy canes into small
pieces by placing them in a clean plastic bag and bashing them with a rolling pin.
Place the peppermint pieces on a plate and roll the edge of the rim of each chocolate-
coated glass in the peppermint pieces to decorate. Set aside, reserving any leftover mint
pieces for decoration. 
Place the chocolate-coated mint fondants in a saucepan with the milk and 250 ml (1 cup)
of the cream and bring to the boil over low heat, whisking all the time. Pour the hot
chocolate into the prepared glasses, taking care not to pour it over the decorated rims. 
Whip the remaining cream to stiff peaks and place a large spoonful on top of each drink.
Sprinkle with any leftover peppermint pieces and place a whole candy cane in each glass
to serve. Serve immediately.

TRADITIONAL DANISH APPLE TRIFLE
Excerpted from The Scandi Kitchen. • By Brontë Aurell   • Photos by Peter Cassidy 
SERVES: 4
Our garden was full of apple trees in Denmark and my mother would make this
dessert a lot, as we always had cases and cases of apples. A spoonful of this dessert
sends me straight back to her warm kitchen...
1 kg (2 lbs. 3 oz.) (approx. 8–10) tart apples, such

as Bramley or Granny Smith, peeled and cored
140 g (3⁄4 cup) caster/ granulated sugar
200 ml (3⁄4 cup) plus

1 tablespoon water
seeds from 1 vanilla pod/bean
100 g (1 stick) minus

1 tablespoon butter
120 g (2 cups) dried breadcrumbs
300 ml (1 1⁄4 cups) whipping cream
Cut the apples into bite-sized pieces. Add them to a
saucepan along with 4 tablespoons sugar, the water and
vanilla, and cook over a gentle heat until completely soft
— around 20 minutes. Add more water if needed during
cooking. Leave to cool completely. In a frying pan/skillet,
melt the butter, then add the remaining sugar and stir. 
Add the breadcrumbs and keep stirring until the mixture
is toasted through. Be careful, though, because the
breadcrumbs burn easily.
When crispy, remove from the heat and spread on a plate.
As the breadcrumbs cool, use your fingers to ensure that
they don’t stick in clumps.
Whip the cream until stiff peaks form. Layer your trifle, beginning with a layer of apple,
then the breadcrumbs followed by a layer of cream. Add a larger layer of apple and
finish with the breadcrumbs (save a few to decorate). Top with the remaining whipped
cream and decorate with the remaining breadcrumbs.
Opinion is divided about when to serve this. Some people prefer to serve it straight away
while the breadcrumbs are still crunchy. However, in Mamma Lena’s kitchen, we wait a
few hours until the trifle has settled.

STAINED GLASS WINDOW BISCUITS
• Excerpted from The Cookie Jar   • By Liz Franklin   • Photos by Kate Whitaker
Makes 12 - 15
These cookies are pretty, easy to make and great fun to bake with children for a special
treat at Christmas time. Make holes in the top before baking so that you can push pretty
ribbon through and hang them from the Christmas tree. Buy the packs of multicoloured
boiled sweets/hard candies, and keep the colours separate for the best effect.
175 g (1 1/3 cups) plain/all-purpose flour
50 g (31/2 tablespoons) butter, softened
50 g (1/4 cup) soft brown sugar
1/2 teaspoon bicarbonate of soda/baking soda
1 teaspoon ground ginger
1/2 teaspoon mixed spice/apple pie spice
2 tablespoons honey
1 egg yolk
300 g (10 oz.) coloured boiled sweets/
hard candies, crushed

a cookie cutter
2 baking sheets lined with
baking parchment

Preheat the oven to 180°C (350°F).
Put the flour into a large mixing bowl and rub in the butter until it resembles fine
breadcrumbs. Add the sugar and mix well. Stir in the bicarbonate of soda/ baking
soda, ground ginger and mixed spice/apple pie spice. Add the honey and egg yolk
and bring the mixture together to form a smooth dough.
On a clean, lightly floured work surface, roll the dough out into a large rectangle
with a thickness of about 3 mm (1/8 in.) Cut out cookies using the cutter of your
choice, arrange the cookies on the prepared baking sheets and then cut out shapes
from the centre of each cookie (this is an easier way to do it than trying to move
the cookie when it has the centre cut out). Bring the dough cut out of the centre
together with any scraps and roll out again to cut as many cookies out of the dough
as possible.
Fill the centre of each cookie with some crushed boiled sweets and bake in the
pre-heated oven for about 10 minutes, until the cookies are golden and firm and
the boiled sweets have melted and formed a stained glass window effect.
Remove from the oven and leave for 10 minutes or so to cool, before transferring
to a wire rack to cool completely. Leave to set, store between layers of baking
parchment in an airtight container or cookie jar and eat within 3 days. Or, if using
as a decoration for your Christmas tree, thread a festive string through the top
and hang up — but better not to eat them once they’ve been hung for a while.

The images and recipes featured are the copyright of Ryland Peters & Small (and/or CICO Books). 
All titles available online at thomasallen.ca or at all major bookstores.

PASTRY:
150 g (1 stick) plus

2 tablespoons butter
150 g (1 cup) plus 1 tablespoon   

plain/all-purpose flour
100 g (1 scant cup) wholegrain 

rye flour
pinch of salt
1 egg yolk
4 tablespoons cold water

fluted, loose-based round pie tin,
approx. 28 cm (11 in.) diameter

Naughty 
but nice Page design and layout

by Winifred Ribeiro.

The Cookie Jar©
Simple and easy to make, cookies are the ultimate comfort food
and can be boxed and wrapped to give as gifts. Ideas include cook-
ies and decorating ideas for every occasion Celebrate the joy 
and simple pleasure of indulging from a well-stocked cookie jar.

The Scandi Kitchen©
This book features an insight into the traditions of Scandinavian recipes for all occasions and
times of the day, ranging from morning buns, light lunches, hearty dinners and indulgent desserts,
to bakes and other foods for special celebrations, including a Christmas glögg party. It’s all here
to discover and enjoy.

Handmade Christmas©
The holidays are a time of giving and appreciation, and what better way is there to show that you care
than by making some unique, home-made gifts? Save money and have fun with this beautiful collection
of Christmas makes, covering a wide range of different crafting techniques—paper cutting, collage,
embroidery. sugar crafting and baking. you'll be amazed and inspired by what you can create. 

Hot Chocolate©
Hannah Miles has created a delightful collection of warming winter drinks that will appeal to all
the family. Whether you're after a quick pick-me-up, a milky bedtime drink, a decadent tipple or a
comforting cupful to warm you up from inside out, there is a recipe here to satisfy your sweet tooth.




































