
                               

 
 

FIRESIDE FARE 
 

Cocktail Chocolate cake 
Roasted red pepper and pear soup 

Goats cheese and chilli bread 
Sticky Asian roast pork 

Roasted carrots with orange, garlic and thyme 
Different roast potatoes 

Baby Crème brûlée 
Deep fried hazelnut crusted bananas with honey cream 

Crafts Citrus flowers and scrapped tins 
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Chocolate cake (1) 
½  shot absolute vodka 
½ shot Frangelico hazelnut liqueur 
1 lemon wedge coated with sugar 
 
1. Place the vodka and liqueur in a shot glass and drink 
2. Finish the drink off by sucking on the sugar coated lemon wedge 
 
Red Pepper and Pear Soup (4-6) 
1 medium onion, chopped   
4 large carrots, chopped  
4 large red peppers deseeded and quartered 
1 tin pears in syrup  
4 cups of water mixed with 6 TBS Ina Paarman chicken stock  
3 tablespoons olive oil 
½  cup double thick Greek yogurt  
  
1. Roast the peppers with some olive oil in the oven at 220˚ for 30-40 minutes 
2. While they are roasting, fry the onion in the butter then add the carrots  
3. Add the stock and simmer for 30 minutes or till soft 
4. When the peppers are done, cover them with clingwrap, leave to steam for a few minutes 

then remove the skin 
5. Add the peeled peppers and pears with the syrup to the soup and liquidise  
6. To serve dollop a tablespoon of yoghurt on top 
 
Goats cheese and chilli bread (6-10) 
300g plain flour 
2 tablespoons  baking powder 
1 teaspoon  salt and 1 teaspoon pepper 
100ml olive oil 
2 eggs 
200ml milk 
200g Goats cheese crumbled 
1 chilli, seeded and chopped 
 
1. Mix flour, salt, pepper and baking powder together 
2. Whisk eggs, milk and oil together and mix lightly into flour 
3. Fold in chillies and goats cheese 
4. Place in a bread tin and bake for 1 hour and 10 minutes on 180˚ C 
 
Sticky Asian pork roast (4-6) 
1 pork neck (about a 1.7kg) 
A piece of ginger peeled and sliced 
4 garlic cloves 
1 long red chilli halved 
4 star anise 
½ cup brown sugar 
1 cup rice wine or pale dry sherry 
½ cup oyster sauce (or use a good thick teriyaki)  
1 teaspoon mixed spice 
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1. Place the pork, garlic, ginger chilli and star anise in a deep heavy based pan with a lid 
2. Place the sugar, sherry/wine, oyster sauce and spice in a bowl and stir till the sugar has 

dissolved. Pour over the pork and cover with the lid. 
3. Cook for 2 hours at 180˚C turning halfway through.  
4. Increase the heat to 200˚C and cook for a further 30 minutes till the pork is sticky and 

tender  
 
Roast carrots with garlic thyme and orange (4-6) 
800g medium sized carrots 
Knob of butter 
2 garlic cloves or 2 tsp garlic 
Fresh thyme 
1 orange –grated zest and juice 
2 tablespoons  brown sugar 
 
1. Cut the carrots to the size pot you have-so they can stand up (in approx 3) 
2. Mix all the other ingredients together and pour over carrots 
3. Pour some extra water in-enough to come halfway up the carrots 
4. Put the lid on and cook for 30 minutes till the carrots are cooked 
5. Take the lid off and reduce liquid for another 15-20 minutes or until the bottom is 

caramelised and sticky 
6. Turn carrots over and place in serving dish 
7. Garnish with fresh thyme 
 
Smashed roast potatoes (4-6) 
 
1kg baby potatoes 
½ cup olive oil 
Few garlic cloves 
Sea salt flakes 
A handful of sage leaves 
1 onion, sliced 
 
1. Place the potatoes in a saucepan of cold salted water and bring to boil for 20 minutes or 

until cooked 
2. Fry the onion until caramelised 
3. Drain and squash with the back of a spoon 
4. Place the garlic and oil on a baking tray and cook for 5 minutes or until hot 
5. Add the potatoes and salt and cook at 220˚ for 20-30 minutes 
6. Add the sage and onions and cook for the last 5 minutes till crispy 
 
 
 
 
 
 
 
 
 
Quick Crème Brûlée (12) 
12 egg yolks 



1 litre cream 
10 ml vanilla extract 
320g castor sugar 
 
 
1. Combine egg yolks, cream, vanilla and 90g of castor sugar in a sauce pan, heating slowly  
2. Keep going for about 20 to 30  minutes, stirring often or until thick. When it’s thick and 

starts to split and look like scrambled eggs pour the mixture, a little at a time in a blender 
and the pour through a fine sieve into  a jug. The mixture should be smooth now. 

3. Pour into ramekins and freeze for an hour and then refrigerate for 3 more (or chill 
overnight) 

4. Melt the remaining sugar until it caramelises and slowly pour over the Brûlée, turning the 
ramekins in your hand slowly till evenly coated 

5. You can flavour your Brûlée with rose or orange water  
  
Deep fried hazelnut crusted bananas with honey cream 
100g toasted hazelnuts, ground or bashed up 
25g fresh breadcrumbs 
4 bananas peeled and cut lengthways into quarters 
Flour for dusting 
2 eggs beaten 
Oil for frying 
 

1. Mix together the nuts and crumbs 
2. Dust the bananas in flour, dip into egg and roll in the nuts 
3. Gently press the crumbs in the bananas and chill for an hour 
4. Heat oil till very hot and fry the bananas in batches till golden brown 
5. Drain on kitchen paper and serve with honey cream 

 
Honey cream 
300ml long life cream 
½ cup honey 
100ml frangelico 
 
1. Place the cream and honey in a saucepan and simmer gently till reduced 
2. Stir in the frangelico and cook for a further 4 minutes 
3. Drizzle onto the bananas or serve in a bowl on the side to dip 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 


