Summer Berries by Sian Hindle, La Crème Patisserie & Catering Co. Ltd.

For me cooking during the summer months is a pleasure given the abundance of fresh fruits and vegetables available locally.  Fresh berries are at their peak for flavour, as they have been ripened for the optimum time.  

Why not have a fun day out fruit picking down the Gower, this teaches our children where our foodstuffs come from as well as helping to support local producers.   

Great desserts can be made with the minimum of effort, relying on the quality of the ingredients to give fantastic flavour and presentation.  Meringue pavlova filled with strawberries and cream, sweet pastry cases filled with crème patisserie and fresh raspberries, fresh fruit salad made with melon, mango and berries, or strawberries dipped in a chocolate fondue. The options are endless.

If I am looking to impress, one of my favourites is summer pudding.  I only make this dessert during July and August as the fruit is full of flavour and reasonably priced.  I make this recipe as a large dessert for sharing or for weddings and restaurants as individuals.

Summer Pudding  Serves 6
1.15kg British (or welsh)Summer Fruits made up of :-

350g raspberries, 350g strawberries, 300g blackcurrants, 175g redcurrants

175g Caster Sugar

5tbsp Crème de Cassis (Blackcurrant liqueur)

1 small Farmhouse loaf, unsliced 2-3 days old

1.2litre(2 pint) Pudding Basin

You may wish to wear disposable gloves to prevent the fruit from staining your hands.

Method

1. Hull and halve the strawberries.

2. Strip the blackcurrants and redcurrants from their stalks by running a fork down the length of each stem.  (If you can’t find blackcurrants or redcurrants, you can use frozen.)

3. Place the sugar with 3tbsp water and the cassis into a saucepan, place over a low heat and stir until the sugar is dissolved.  Turn up to a medium heat and bubble for 8 minutes until the mixture is a syrup.  

4. Pour the blackcurrants and the redcurrants into the hot syrup, let it bubble until the currants pop.  Take the pan off the heat and cool.

5. Gently stir in the raspberries and strawberries and let the mixture marinate for 30 mins.

6. Line a 1.2litre (2pint) pudding basin with cling film.

7. Cut 5 slices of bread from the loaf to about 5mm thick.  Trim off the crusts.  Cut one slice to fit into the base of the pudding basin.

8. Place a layer of fruit over the bread.  Layer the pudding up with fruit and bread trimming the slices to fit the bowl.

9. Finish the pudding with a layer of bread.  Reserve 5tbsp of juice to make the sauce.

10. Press down to compact everything, cover with clingfilm.  Lay a saucer on top of the pudding and weigh down with a weight or a heavy can.

11. Stand the basin on a plate in case any juices spill out, then chill overnight in the fridge.  

12. Press any leftover fruit through a metal sieve to make a sauce.

13. To turn out, remove the cling film and invert the basin over the serving plate.  Gently pull the clingfilm to loosen the pudding.  

14. To serve cut into slices and serve with a drizzle of fruit sauce and pouring cream.

To get some tips on making this pudding, watch Sian’s video on our blog site www.lacreme.typepad.co.uk 

Meringue

One of the simplest and classic desserts that can be made to show off summer berries is meringue.  Make a basic meringue with 50g of sugar to 1 egg white.  Whisk using an electric whisk until stiff and glossy.  Place small spoonfuls of meringue onto a sheet of baking parchment and bake at 110’c, Gas ¼ for 2-3 hours until dried out.  Cool and store in an airtight tin until required to use.  Homemade meringues are gorgeous served with warm fruit and cream.

Warm peaches with blueberries and cream

Melt 25g unsalted butter with 25g soft brown sugar in a pan over a low heat until melted and smooth.  Add 3 sliced peaches, a punnet of blueberries, zest and juice of an orange and lemon and 6 cardomom pods. Heat gently for 5-10 minutes until the fruit is slightly softened.  Set aside to cool slightly. Serve with lightly whipped cream and meringues.

Meringue Pavlova

3 free range egg whites

175g caster sugar

5ml (1tsp) cornflour

5ml (1tsp) white wine vinegar

2.5ml ( ½ tsp) vanilla essence

300ml double cream

1lb Mixed berries, strawberries, raspberries, blueberries, blackberries

Dark Chocolate

1. Line a baking sheet with non-stick baking parchment.  Draw a 23cm (9”) circle on the paper, turn the paper over.

2. Using an electric hand whisk, whisk the egg whites in a clean bowl until stiff.  Whisk in the sugar a third at a time, whisking well between each addition until stiff and very shiny.  Fold in the cornflour, vinegar and vanilla.

3. Pile or pipe the meringue onto the marked circle, making a hollow in the centre.

4. Bake at 130’c, Gas ½ for 75-90 minutes or until slightly coloured and dry, but soft in the centre to touch.  Leave to cool slightly, then peel off the paper.

5. At this stage, the meringue will crack and sink a little.

6. To make the filling whip the cream until it stands in soft peaks, pile into the centre of the meringue.

7. Top the cream with the fresh fruit.

8. Melt the chocolate and drizzle over the top of the pavlova.

Pineapple in Lime Sugar

When I cater corporate or private lunches, I always offer a healthy fruit salad option, this recipe for marinated pineapple is a well tested and firm favourite among my clients.

1 Pineapple

1 Lime

1tbsp Caster Sugar

1. Cut the top and base off the fresh pineapple.

2. Cut the pineapple in half, remove the core. (this can be tough and fibrous) Cut each half into 4 long length quarters.  Thread a skewer into each quarter to make a pineapple kebab.       

3. Zest the lime and mix with the sugar.

4. Sprinkle over the pineapple and marinate for a couple of hours before serving.

5. This recipe is a fantastic addition to any picnic or buffet, eat raw or lightly barbeque for a more intense flavour.

About La Crème

 La Crème Patisserie is a specialist cake and catering business.  La Crème is run by Ian and Sian Hindle. Sian came runner-up in the UK as Patissier of the Year in 2007 and has more recently won awards at both the Great taste Awards and the Welsh True Taste awards with her innovative recipe designs. La Crème run a patisserie shop in Neath and more recently have opened a Centre of Excellence on the Baglan Energy Park which supplies patisserie, bespoke cakes, birthday cakes and wedding cakes all over South Wales. 

The intention is to run cookery and patisserie classes from the Centre and anybody interested can contact Sian via our website www.lacremepatisserie.co.uk or at our patisserie on 01639 638574.

