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The experts’ 
top tipples  

summer puds
PERFECT

Banoffee

serves  8
planT poTs

225g digestive biscuits
120g unsalted butter
2 x 397g cans caramel  
  condensed milk or dulce 
  de leche
300ml double cream
3 ripe bananas, finely sliced
175g chocolate (preferably 
  plain), grated
Clean plant pots/glasses or 
tumblers

To deCoraTe The poTs
small handful of fresh mint 
  sprigs
edible flowers (such as violets 
  or nasturtiums)

Break the biscuits into the bowl 
of a food processor and pulse to 
a fine crumb. alternatively, put 
them in a plastic bag and pound 
with a rolling pin.

Gently melt the butter in a 
large saucepan, taking off the 
heat as soon as it is liquid. Pour 
the crumbs into the saucepan 
and mix well with the butter.

Put a small slice of banana in 
the bottom of the plant pot to 
cover the drain hole, then spoon 
the buttery crumb mixture  evenly 
between the pots. Using the back 
of a dessertspoon, press the 
mixture down firmly, then pop 
in the fridge for about 1 hour.

Whip the double cream until 
it thickens into pillowy peaks.

Divide the caramel condensed 
milk between the 8 pots, stop-
ping about 2cm below the top 
of the plant pot. Over the cara-
mel, layer a good helping of sliced 
banana and, lastly, spoon in a 
dollop of whipped cream to fill 
the pots right to the top.

This is the fun bit: use a knife 
to scrape the top of the cream 
away so it is level with the rims 
of the pots, then cover the top 
of the pots liberally with grated 
chocolate, which resembles 
earth. Garnish the tops with 
sprigs of mint poked into the 
cream to look like leaves and a 
sprinkling of edible flowers.rOUGhly chop the flesh of 2 of the mangoes, put it in a 

food processor and blend to a purée. Finely chop the flesh 
of the remaining 2 mangoes and stir the pieces into the 
mango purée.

Divide the ginger biscuit crumbs between 6 glasses or 
jars then spoon in the mango purée, dividing it equally 
between the glasses.

In a separate bowl, whisk the cream with the icing sugar 
and vanilla seeds until it holds soft peaks, then add the lime 
zest and juice, and brandy. Spoon the cream mixture on top 
of the mango, then add a sprinkling of passion fruit seeds 
on top. 

This can be made 1-2 hours ahead, but keep in a well-chilled 
cool box or the refrigerator until just before serving.

4 large mangoes, peeled 
and pitted
6 ginger biscuits, 
 crumbled
1 x 568ml pot double 
  cream
85g icing sugar

seeds from ½ a vanilla 
  pod
Freshly-squeezed juice 
  & grated zest of 2 limes
4 tbsp brandy
2 passion fruit

mango syllaBuB

serves  4-6
wiTh passion fruiT

375g ready-made all- 
  butter shortcrust 
  pastry
550g small strawberries, 
  hulled and halved
3 tbsp redcurrant jelly

For Crème pâTissière
350ml whole milk
1 vanilla pod, split 
  lengthways
4 large egg yolks
100g golden caster sugar
25g plain flour
Grated zest of 1 lemon

serves  6-8
frenCh sTrawBerry TarT On a lightly floured surface, roll out the pastry 

to about 5mm thick and use it to line the tart 
pan, trimming away any excess pastry. Prick the 
base of the pastry case with a fork, then pop 
the pan in the fridge to chill for 30 minutes 
while you make the crème pâtissière.

Preheat the oven to 180C (350F) Gas 4.
Put the milk and vanilla pod in a saucepan 

set over a medium-high heat. When the milk 
boils, turn off the heat and leave to cool.

In a large bowl, whisk the egg yolks and 
sugar for around 10 minutes until light and fluffy, 
then beat in the flour and lemon zest.

Pour the warm milk slowly through a sieve 
into the egg mixture, whisking between each 
addition. Pour mixture back into the saucepan 
and bring to the boil again over a low heat, 
stirring until it thickens. Take off the heat and 
allow the crème pâtissière to cool.

line the pastry case with baking parchment 

Beer By Tv Chef simon rimmer

       wine By 31dover’s riChard Brierly

          CoCKTails By Tv’s reBeCCa seal

 Reader offer
£10 off when you spend £50

For the perfect barbecue accompaniment 
you want something with a lot of flavour 
to complement your food but also some-
thing light and – crucially – served cold. 
Look for ipas and pale ales which taste 
summery but are complex and interesting.
WiTh ChiCKeN: You want something with 
a light flavour and maybe a hint of citrus 
to go with wings and drumsticks. TrY: 
meantime London pale ale (£1.97/bottle).
WiTh BeeF: Go for a bitter-style of beer 
but slightly lighter. a rich, malty texture 
and a small amount of smokiness works 
well with red meat. TrY: simon rimmer 

Tasting Notes Beer (£14.60 for 8) to go with steak.
WiTh porK: To complement good sausages’ strong aftertaste 
you want a beer with a long finish. something a bit hoppy 
works well as the taste stays with you. TrY: Camden pale ale 
WiTh Fish: Look for something light, fruity and  fragrant. as 
with chicken, anything with a slight citrus flavour works well. 
TrY: Brewdog punk ipa (£1.69 per bottle).
VeGGie: Grilled halloumi has a lighter flavour so go for a zesty 
taste. For spicy marinated vegetables you want something 
fragrant. TrY: Thornbridge Jaipur india pale ale.
BLoW The BudGeT: damm inedit. Created by the head chef 
of three michelin starred restaurant el Bulli in spain, this is 
not one to glug back by the pint. it comes in a 750ml bottle 
and can cost up to £14. it’s a beer to drink with reverence. 
Keep it in the fridge, pour a small amount and sip slowly.
 Check out simon’s range of food-matched beers at  
www.simonrimmerbeers.co.uk

With BBQ steak or burgers you want a robust red from a rich 
warm  vintage. mouton Cadet 2009 from the makers of 
 mouton rothschild is an approachable Bordeaux that’s easy 
on the wallet (£6.99 from 31doVer.com).

how about grilled lamb chops with a rich rioja with a few 
years maturity to impress your guests? i like the six year old 

rioja Crianza Viña olartia, spain (£7.99 
from 31doVer.com).

rosé is still the wine of choice for 
 summer and a provence rosé will transport 
you to the sunshine of the Côte d’azur. a 
chilled bottle would be great with peach 
salad. if you can stretch to £9.89 you’ll get 
Chateau des Launes Côtes de provence 
rosé 2011 from 31doVer.com. it’s a 
 delicious match with grilled salmon.

Zippy, refreshing whites get the taste 
buds working long before the coals are 
hot. sauvignon Blanc-based wine are all 
over the wine shops and supermarkets, 

whether New Zealand, the Loire Valley or in the vin de pays 
d’oc region of France. our favourite is domaine Gayda T’air 
d’oc sauvignon Blanc 2011 (from £7.49 at 31doVer.com). This 
would be great with pineapple chicken skewers as the crisp 
flavours of the wine cut through the glaze.

To get £10 off when you spend £50 with 31doVer.com 
 enter the code suNdaYmirror before the end of June.

Funkin’s cartons of pre-mixed drinks and pouches of fruit 
 puree work brilliantly for easy cocktails – just add the booze. 
They do a fab mojito mix (£3.99 for 1L) which you just add 
rum to and a pina Colada mixer (£6.72 for eight). Just add rum. 
see www.funkin.co.uk.

i also think del monte’s occasions range in cartons is a 
great but simple mixer. They do spicy tomato, pineapple 
 mojito and apple and lemongrass. From around £1.99.

For something even simpler both Bottlegreen and Fever 
Tree have just brought out flavoured tonics – one elderflower 
and one pomegranate and elderflower – that are great with 
or without gin or vodka. prices start from 69p.

in a can, pimm’s No 1 and lemonade is my favourite. it’s only 
£1.90 from most supermarkets.

see both rebecca and simon on Channel 4’s sunday Brunch
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Recipes taken from Perfect Day 
for a Picnic, by Tori Finch. Published 
by Ryland Peters & Small. RRP £16.99, 
with photos by Georgia Glynn-
Smith
READER OFFER: Buy Perfect Day 
for a Picnic for £14.99, including P&P. 
To claim call Macmillan Direct on 
01256 302 699 and quote GLR 7YV.

summer puds
PERFECT

FOR ThE MERinGuE
4 egg whites
225g golden caster sugar
1 tsp cornflour
1 tsp white wine vinegar

FOR ThE TOPPinG
250ml double cream
1 tbsp rosewater
1 tbsp caster sugar
350g fresh raspberries
icing sugar, for dusting

Preheat the oven to 120C 
(250F), Gas ½.

In a large mixing bowl, whisk 
the egg whites with an electric 
hand whisk until they just 
form stiff peaks. Gradually 
add the sugar, a couple of 
tablespoons at a time, whisk-
ing well between each addi-
tion. When all of the sugar is 
added, continue whisking for 
3-4 minutes or until the me-
ringue is stiff and glossy and 
stands up in peaks, then whisk 
in the cornflour and vinegar.

Spoon the mixture on to 
the prepared baking sheet and 
use a palette knife to shape 
it into a circle about 20cm in 
diameter. 

Bake in the preheated oven 
for 1½ hours, then turn the 
oven off, leave the door ajar 
and leave the meringue inside 
to cool completely (you could 
make the meringue the day 
before and leave to cool 
overnight).

When cool, carefully peel 
the meringue off the baking 
parchment and place on a 
serving dish. Don’t worry too 
much if it breaks... there is 
plenty of topping to hide the 
cracks!

Put the cream in a mixing 
bowl and whisk until just 
thickening up. add the rose-
water and sugar and carry on 
whipping for a few more 
minutes until the cream is 
thick enough to spread. 

Spoon the rosewater cream 
on to the meringue, heap the 
fresh raspberries on top and 
dust with icing sugar. 

rosewater pavlova
serves  6

exotic fruit salad

serves  6
with fresh coconut

SCooP the centre from each pineapple 
half, keeping the shells intact to use as 
serving bowls. Discard the woody core 
from the pineapple and chop the flesh 
into bite-sized pieces. Chop all the 
other fruits into bite-sized chunks, 
discarding any seeds or inedible skin and 
saving any juice.  

Put the chopped fruit into a serving 
bowl or divide between the two pineap-
ple halves. Squeeze the juice of 1 of the 
limes and any reserved juices over the 
fruit immediately (this stops the fruit 
from oxidising).

In a separate bowl, combine the 
 coconut milk, remaining lime juice and 
sugar and stir until all the sugar is 
 dissolved. Pour this over the fruit salad 
and garnish with chunks of fresh  coconut 
and, if using, a few basil leaves before 
serving.

1 fresh pineapple, halved
1 fresh papaya, peeled 
  and deseeded
3 sharon fruits
10-12 lychees, peeled, 
  halved and deseeded
3 bananas, peeled
Freshly-squeezed juice of 
  2 limes
60ml coconut milk
3 tbsp brown sugar
100g fresh coconut, 
  chopped into chunks
Few leaves of fresh basil 
  for garnish (optional)

on a lightly floured surface, roll out the pastry 
to about 5mm thick and use it to line the tart 
pan, trimming away any excess pastry. Prick the 
base of the pastry case with a fork, then pop 
the pan in the fridge to chill for 30 minutes 
while you make the crème pâtissière.

Preheat the oven to 180C (350F) Gas 4.
Put the milk and vanilla pod in a saucepan 

set over a medium-high heat. When the milk 
boils, turn off the heat and leave to cool.

In a large bowl, whisk the egg yolks and 
sugar for around 10 minutes until light and fluffy, 
then beat in the flour and lemon zest.

Pour the warm milk slowly through a sieve 
into the egg mixture, whisking between each 
addition. Pour mixture back into the saucepan 
and bring to the boil again over a low heat, 
stirring until it thickens. take off the heat and 
allow the crème pâtissière to cool.

Line the pastry case with baking parchment 

and fill with baking beans. Put the pan on a 
baking sheet and blind-bake for 15 minutes in 
the preheated oven. remove beans and parch-
ment and cook for a further 10 minutes. If the 
edges start to brown too much, cover them 
with kitchen foil. Leave for 5 minutes to cool, 
then pop the pastry case out of the pan sides 
(leave the base on the bottom of the tart) and 
transfer to a wire rack to cool completely.

When the pastry is cool, spoon the crème 
pâtissière into the tart case and spread evenly. 
arrange the strawberry halves over the tart, 
starting in the middle and layering concentric 
rings all the way to the edge.

Finally, warm the redcurrant jelly with 2 tbsp 
water until melted, and brush over the straw-
berries with a pastry brush and leave to set for 
2 minutes. Pop the tart back into the pan (this 
makes it easier to carry) and pack carefully into 
your cool box, or slice into portions and pack 
singly in sturdy boxes.

save 

£2 


