Five Root Soup

Serves 6-8
Ingredients

1 tbsp rapeseed oil

20g butter

1 large or 2 small onions, finely chopped

2 sticks of celery, finely chopped

2 cloves of garlic, finely chopped

250g celeriac, peeled weight, chopped into 2cm chunks

250g pumpkin, peeled weight, chopped into 2cm chunks 

4 medium carrots, peeled and chopped into 2cm chunks

3 medium parsnips, peeled and chopped into 2cm chunks

1 medium-sized potato, peeled and chopped into 2cm chunks

1 tsp curry powder

Salt and freshly ground black pepper

Method:
1. Warm the rapeseed oil and butter over a medium-low heat in a large-ish saucepan. Add the onion, celery and garlic and sweat gently for 5 minutes.

2. Add the celeriac, pumpkin, carrots, parsnips and potato and cook for a further 3-5 minutes.

3. Pour in enough water to cover by a couple of centimetres and a teaspoon of curry powder and bring to the boil. Reduce the heat and simmer gently, for 20-30 minutes until the vegetables are tender.

4. Ladle the cooked vegetables and liquid into a blender or food processor and purée until very smooth.

5. Pour back into the pan, thinning with a little stock or water if it seems too thick. Adjust the seasoning, adding salt and pepper to taste, and warm through. Ladle into warmed bowls and serve immediately with crusty bread.

Chocolate and Beetroot Brownies

Ingredients

250g/10oz good, dark chocolate (70% cocoa solids), broken into pieces

250g/10oz unsalted butter, cut into cubes, plus more for greasing

250g/10oz caster sugar

3 free-range eggs

150g self-raising flour 

250g beetroot, boiled until tender, peeled and grated

Method:
1. Preheat oven to 180°C/350°F/Gas Mark 4. Grease a baking tin of approximately 20 x 30 x 3cm and line the bottom with baking parchment.

2. Break up the chocolate into pieces, cut the butter into cubes then mix them up a bit in a heatproof bowl. As the oven begins to warm up, put the bowl onto one of the shelves for a few minutes until the chocolate and butter starts to melt. Stir, and put back into the oven for a few more minutes to melt completely.

3. Whisk the eggs and sugar together in a bowl until combined, then beat in the melted chocolate and butter until smooth. Gently fold in the flour then the beetroot – be careful not to overmix or it will make the brownies tough.

4. Pour the mixture into the prepared tin and smooth over the top with a spatula. Bake for about 20 minutes. A knife or skewer pushed into the middle should come out with a few moist crumbs clinging to it. Don't be tempted to overcook them! Remove the tin from the oven and leave on wire rack to cool before cutting into squares.

Fiery Carrot & Chilli Chutney

Ingredients:
3 lb finely grated carrots

2 inch fresh ginger, chopped

1 large lemon – grated with rind and juice

4 – 6 fresh chopped chillies

12 tablespoon mustard seeds (white if possible)

2 heaped teaspoons cumin powder

1 heaped teaspoon turmeric

3 heaped teaspoons coriander

1 heaped teaspoon chilli powder

1 teaspoon black pepper

1 teaspoon salt

8 tablespoons olive oil

¼ pint malt vinegar

2 tablespoons balsamic vinegar

4 tablespoons tomato puree

6 oz brown sugar

Method:
1. Heat the oil, add the mustard seeds and pop them.

2. Add alll the other spices and fry for about 2 minutes, add lemon juice and vinegar and mix altogether.

3. Add the remainder of the ingredients and give a good stir.

        Cover and simmer for about 2 hours.

4. Ladle into hot, sterilized jars, adding a little extra oil, and       

    seal. Label with contents when fully cool.

Rosehip Syrup

Ingredients:

1kg rosehips, washed and chopped 
1kg caster sugar
You will also need a jelly bag (or a clean cotton cloth and a big sieve)
Method:

1. Put two litres of water in a large pan and bring to the boil. Throw in the chopped rosehips, bring back to the boil, then remove from the heat, cover and leave to infuse for half an hour, stirring from time to time.

2. Strain the mixture through a jelly bag. (Alternatively, line a colander with a couple of layers of muslin and place over a large bowl. Tip in the rosehip mixture, and leave suspended over the bowl.)

3.Set the strained juice aside and transfer the rosehip pulp back to the saucepan, along with another litre of boiling water. Bring to the boil, remove from the heat, infuse for another half an hour and strain as before. Discard the pulp and combine the two lots of strained juice in a clean pan. Bring to the boil, and boil until the volume has decreased by half. Remove from the heat.

4.Add the sugar and stir until dissolved. Return to the stove, bring to the boil and boil hard for five minutes. Pour into warmed, sterilised jars or bottles and seal.

Root Vegetable Crisps with Spiced Salt

Serves: 4
Ingredients:
1 Sweet potato
1 Large carrot
1 Large parsnip
3 Small turnips
2 Medium beetroot
200g Butternut squash, peeled
1 litre Vegetable oil

Spiced Salt
1 tbsp Cumin seeds
½ tbsp Sea salt
1 tsp Smoked paprika
½ tsp Black peppercorns, crushed

Method:

1.  Scrub all the vegetables except the squash, then, with a   mandolin or food processor with a slicing attachment, slice all the veg into rounds 1–2mm thick. Slice the beetroot last and keep it separate. Set all the veg aside.
1. Toast the cumin seeds in a dry frying pan for 1 minute, then crush in a pestle and mortar with the salt, paprika and pepper.
2. Fill a very large, heavy-based saucepan one third full of oil and heat to 180°C (when a vegetable slice sizzles slowly). Line a large baking tray with kitchen paper. Fry small handfuls of each vegetable for 1–2 minutes at a time until they look frilly and begin to turn gold at the edges. (Fry the beetroot slices last, as they will dye the oil.) Remove with a slotted spoon, then drain on kitchen paper. Sprinkle with a little spiced salt; the crisps will firm up as they cool. They will keep in an airtight tin for up to 3 days.

Wholemeal Carrot & Honey Cake

Serves at least 12
Ingredients:
· 4 eggs

· 150g golden caster sugar

· 300ml rapeseed oil or, for a slightly lighter flavour, 150ml each rapeseed and sunflower oil

· 4 medium-large carrots, peeled and finely grated

· 300g wholemeal self-raising flour

· ½ tsp salt

· ½ tsp bicarbonate of soda
· 150g jar runny honey

For the icing (optional)

· 125g unsalted butter, softened

· 250g cream cheese

· Finely grated zest of 3 oranges

· 50g-100g icing sugar, or to taste, sieved

1. Preheat the oven to 180°C/gas 4. Grease and line a 23cm diameter, springform cake tin. 

2. Put the eggs and sugar in a large mixing bowl, or the bowl of a mixer. Using the mixer, or electric beaters, beat together for about 10 minutes, until pale, foamy and slightly thickened. Add the oil and beat for a couple of minutes more. 

3. Combine the flour, salt and bicarbonate of soda and sieve them into the mixture. Tip any bran left in the sieve into the mixture too. Fold in lightly. Finally, fold in the grated carrot. Pour into the prepared tin and bake for 45-50 minutes or until a skewer inserted into the centre comes out clean.

4. Scrape the honey into a saucepan. Set over a low heat and heat gently until the honey is liquid. Pierce the hot cake all over with a small knife, or a skewer. Slowly pour on the hot honey so it soaks into the cake. Leave in the tin to cool completely before turning out.

5. The cake is lovely just like this but, if you'd like to ice it, beat the soft butter in a bowl until smooth and fluffy, then beat in the cream cheese and orange zest. Sweeten to taste with sieved icing sugar. Spread over the cake when it's cold.

Spiced Parsnip and Apple Soup
Serves 4-6
Ingredients:

25g/1oz/2 tbsp butter

1 onion, finely chopped

1 clove garlic, finely chopped

500g/1lb/2oz parsnips, peeled and thinly sliced

5ml/1tsp curry paste or powder

300ml/ ½ pint/ 1¼ cups sharp apple juice

600ml/1 pint/ 2½ cups vegetable stock

300ml/ ½ pint/1¼ cups milk

Salt and ground black pepper

Natural (plain) yoghurt and chopped fresh herbs, such as mint or parsley, to serve

1. Melt the butter in a large pan and then add the onion, garlic and parsnips. Cook gently, without browning, for about 10 minutes, stirring often

2. Add the curry paste or powder and cook, stirring, for 1 minute

3. Add the apple juice and stock, bring to the boil, cover and simmer gently for about 20 minutes, until the vegetables are very soft

4. Pureé the soup with a blender or in a food processor and then return it to the pan

5. Add the milk and seasoning to taste

6. Reheat the soup gently, stirring, and serve topped with a spoonful of yoghurt along with a sprinkling of herbs

To make it more chunky in texture pureé just half the soup in step 4. Replace the parsnips with a winter squash such as butternut.
