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S U P P E R  C L U B

BAKED APPLES 
SERVES 4

These are a great dish to make in advance, then have ready 
to throw on the fire later in the evening when you’re ready 
for something sweet. I serve them with custard cold from the 
fridge. You need the balance of hot apple and cold custard.

INGREDIENTS
4 apples
40g dried fruit
20g flaked almonds
40g butter
1 tbsp Cointreau
½ tsp cinnamon

METHOD
1 Place an apple on a chopping board and cut downwards 
four times with a sharp knife. Use your fingers to push out the 
squared column containing the core. Repeat for the 
other apples.
2 Mix other ingredients together and divide into four. Use to 
stuff the apples.
3 Wrap apples in foil and cook around a fire for half an hour, 
or until baked.
OR Cook at 180C/350F/gas mark 4.

MARSHMALLOWS 
MAKES AROUND 70 � DEPENDING ON HOW 
LARGE YOU CUT THEM!

Marshmallows are to make simple with the right kit, and nigh 
on impossible if you don’t. Indeed, unless you have a sugar 
thermometer and a KitchenAid, it’s probably not even worth 
you trying…

INGREDIENTS
30g powdered gelatine
1kg caster sugar
30ml orange blossom water
100g cornflour
100g icing sugar

METHOD
1 Place caster sugar in a saucepan with 350ml water. Heat 
gently until the sugar is dissolved, then simmer until it 
reaches soft boil stage on a sugar thermometer. This takes 
about 20 minutes.
2 Meanwhile, put the gelatine with 200ml cold water in your 
food mixer with a whisk attachment.
3 When the sugar syrup is ready, turn on the mixer to a low 
speed and slowly pour in the incredibly hot syrup. As it cools 
it will thicken and you can gradually increase the speed. This 
takes about fifteen minutes.
4 When the marshmallow is cool and thick, add the orange 
blossom water.
5 Mix the cornflour and icing sugar and use to dust a baking 
dish lined with cling film (reserve the rest). Pour in the 
marshmallow, dust again, cover with cling film and refrigerate 
for 2-3 hours.
6 Dust a worktop with the flour/sugar mix and turn out the 
marshmallow. Dust a sharp knife and slice the marshmallow, 
dusting everything constantly.
7 Toast, or use to top hot chocolate. (I’m not sure how long 
they last in an airtight container, as I’m married and we have 
three kids!)


