
Toad in the 
Hole

The Ingredients
225g Plain Flour

6 Eggs

300ml Milk                                 

8 Sausages

50ml Vegetable oil

A pinch of Salt

A pinch of Pepper

Method
 Preheat the oven to 220°C

 Mix the flour and milk together until smooth, then mix in the eggs, season with salt

and pepper and place in the fridge to rest

 Place a sauce pan (big enough to fit the sausages into) of water on the stove and bring

to the boil and reduce to a simmer

 Place the sausages into the boiling water and allow to poach for approx. 7-8 minutes

 Meanwhile place the oil into an ovenproof dish and place in the oven to heat up

 Carefully remove the sausages from the water and allow to drain (you can keep the

water to use for your gravy)

 Carefully remove the dish from the oven, and pour in the Yorkshire pudding batter,

neatly arrange the sausages in the batter keeping them away from the edges and

return dish to the oven, and cook for approximately 20 minutes

 Finally remove your dish from the oven and cut into 4 equal pieces, serve with your

favourite veggies, potatoes and gravy.

Serves: 6

Total time: 50 mins (approx) 



Mustard 
Glazed 
Salmon

The Ingredients

with braised 
lentils

Method

 Heat the oil in a frying pan, add the onions, carrots and celery, reduce the heat and

cook until starting to soften

 Add the Garlic, Thyme and bay leaf, cook for a further 2 minutes then add the lentils,

white wine and stock, simmer until the lentils are tender, shuffling the pan often to stop

the lentils sticking, if the lentils have absorbed all the liquid but not yet soft, add a small

amount of water and continue to cook until softened

Preheat the oven to 180°C/350°F/Gas Mark 4

Pick the leaves from the thyme and mix with the oil, mustard, garlic and lemon juice and

zest together and coat the salmon with it 

Place the salmon on a non stick or greaseproof lined tray and bake in a preheated oven

for approx 8-10 minutes or until salmon is cooked through

Serve the lentils in a pasta bowl and carefully place the Salmon on top.

For the Lentils

For the Salmon    

2 Salmon Fillets                                                   

20 ml Vegetable Oil                                                                

1 tsp. Grain Mustard                                                              

1 Clove Garlic (chopped)                                                          

Half a Lemon (zest &

juice)                                                  

2 Sprigs of Thyme                                                                       

Salt & Pepper to taste                                                                  

For the Salmon

100g Puy or green lentils                                                     

20g Onion (diced)                                                                           

20g Celery (diced)                                                                          

20g Carrot (diced)                                                                           

2 Sprigs of Thyme                                                                                      

1 Bay Leaf                                                                                   

50 ml White Wine                                                                              

50ml Vegetable Stock                                                                        

20 ml Vegetable Oil      

For the Lentils
Serves: 2

Total time: 50 mins (approx)



The Ingredients
150g of puff pastry

250g of unsalted butter or margarine

1 egg (beaten)

7 egg yolks

250g of caster sugar

1 tbsp. of ground almonds

3 tbsp. of raspberry jam 

1 handful of flaked almonds

Oscar's

Bakewell

Tart

Method
Preheat the oven to 180°C/350°F/Gas Mark 4

Roll the pastry out to around 3-4mm thick and prick it all over with a fork to prevent

it rising. 

Use the pastry to line a 20x3cm deep, sloping-sided, tart tin, shallow baking dish

(Pyrex lid) or an oven-proof skillet will work fine also (if you have trouble with food

sticking to your cookware, brush it with some more butter/margarine then sprinkle

some flour in and shake so the entire thing is covered and your pastry will stick to the

flour instead of the cookware)

Allow the pastry to rest for 1 hour in the fridge

While the pastry is chilling, mix the butter, egg and extra yolks with the sugar and

almonds in a large heat proof mixing bowl. Stir over a pan of simmering water for 3–4

minutes until it reaches a honey-like consistency

Spoon the jam into the pastry base, then pour the filling over the jam. Scatter with

flaked almonds and bake for 45 minutes, or until the top is golden and the filling just

set. If it’s browning too much, turn the oven down halfway through

Serve with a generous scoop of ice cream, cream or even custard if you prefer!

Serves: 6

Total time: 2 hrs (approx)


