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packed with ﬂQvOUr g hls
just as good with Sweet A Q|s0 ‘

or pumpkin instead of sqthto
Qsh.

. lcrgesc\lcepo“\o‘\, o :u"y Powder and
go’”c " heat and cook 10 QO T 1 minute. es
and ginger for 2-3 ™ . Wt




E / 2 /
Mea = _
sch 13 pOtatoeS
s Pk
== | miceinJac |
,ﬁ ‘ ﬁ salt and 3
5/735 cher"\-‘) < PGPPE" ‘ ; 8

try

1ore emphasis

ympleted in

8 r
e Completet "‘ o t a ‘t o ml ce tomato® /-mslnsr i PO‘L("?O
(Summer) Jc g almOSt too ‘M\j\ /4_?./ ¢ S5 - .
[ ge rgeous to ea t! (,hlv? R SPrinkle the erQininS ch
| it POt.atoes and cook under t?\ee'se 6 Make anose and whi
gri" forafew minutes until golden. with half o ’tomo::\\ \\‘“.\'“S\“e"”S

a cocktail stick and chives ::c\\:\e‘:\\z:\'m\:h
nd.

Finish decoratin
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Wash the otatoes ;
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Cool enough +o handle?
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t the soft potato centres. You
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@ To ice 4 cakes:

1 thsp icing sugar

Rainbow icing
d icing. 1 tsp water

1 drop food colouring
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E Mix up lots of little bowls of different coloure
For green icing, mix yellow and blue; for orange,

mix yellow and red. Use anything sweet 1o decorate

the tops, such as glacé cherries, raisins, sweets, etc.
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FRUITY BREAD

A Christmas wreath not only |
tastes good; it looks really ?
festive too! Here you can see =
all you need to make a fruity :

bread wreath. The wreath will

rise more quickly if you put it
in an oiled plastic bag and
then leave it in a warm place. B WS

Turn the page to see how to v i

make the icing and marzipan S

decoration for your wreath. ¥

COOK'S TOOLS

Pastry brush

Greased baking tray
it G

1 sachet easy
blend yeast

Wire rack
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Knife -
Wooden spoon 3
S——— S |
Measuring jug Palette knife

You will need

75 ml (3 flod) warmmilk & 15 g (12 02)

mixed peel

1/2 teaspoon ground mixed spice

25 g (1 02) butter

1 small egg 1 teaspoon

ground
cinnamon

225g (8 02)

25g (102 :
strong white flour

/2 teaspoon salt soft brown sugar

i S T il s ; j ing in a warm place
Set oven to 200°C/400°F/Gas Add the butter and cut it up. 5 Add the fruit, egg and mi Roll the dough into two g = Bend ttie twist m\;\c’) : ‘r;‘re\ge I(::;S hﬁ;\e'\?ﬁ:ﬁ%\x\a\ed 2 S.‘ZPQ-
Mark 6. Put the sugar, flour, 2 Rub everything together with Mix them together to sausages about 60 cm long, | . }t\he bal tng;t\:a\zate:and e R e ten
yeast, salt, spice and cinnamon in  your fingertips until the mixture ball of dough. Knead th Put the sausages side by sid apd ‘:h‘ me' tt;mesm\;f: R ek tocoot
the bowl and stir them together. looks like fine breadcrumbs. a floured surface for five twist them together. em together.
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