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Smoked Salmon Tarts, Crushed, Roasted New Potatoes, High House Farm Asparagus, Baked Vanilla & Lemon Cheesecake with Raspberries
 
RECIPES - makes just under 1kg (about enough for 2 medium quiches or 12 small tarts - you can always freeze what you don't use for another day)
 
Smoked Salmon Tarts

Shortcrust Pastry:
· 500g Plain Flour
· 200g Butter, cut into cubes
· 50g freshly grated cheddar
· sprig of fresh rosemary, leaves picked
· a few sprigs of fresh thyme, leaves picked
· 2 large free-range eggs, beaten
· splash of milk or water
· flour, for dusting
 
(We are making our pastry the "modern" way in a food processor, but you can of course make it the conventional way at home by rubbing the butter into the flour until it looks like fine breadcrumbs, adding your herbs, making a well in the middle of the mix and adding the eggs and milk/water, and with a palette knife mixing it all together, then bind it together with your hands.
 
Put flour, butter, cheese in a food processor and pulse for 20-30 seconds (or rub butter into flour with finger tips until like fine breadcrumbs). Add rosemary and thyme (or any other herbs you fancy).  Pour in the eggs and add the milk/water and pulse for a few more seconds until the mixture comes together. Scoop your dough out of the food processor on to a clean floured work surface and pat it a few times to make it more compact - don't be tempted to knead it.  When you have a flat round, wrap the dough in cling film and put in fridge to rest for at least half an hour.
 
Tart filling – quantities approx for 6 small tarts or one medium tart (double up for 12):
-1 medium (114g) pack of Pinneys smoked salmon 
-2 eggs
-small pot single cream
-garlic cloves
-small knob of butter
 
Begin preparing the smoked salmon by cutting it into ribbons about 1/2inch thick.
Put the small knob of butter in a frying pan and melt gently, crush 3 garlic cloves into this pan and cook very gently for 2 mins.  Add the smoked salmon pieces then take off the heat and stir a few times (you don't want the salmon to cook too much).
 
[image: C:\Documents and Settings\Office\Local Settings\Temporary Internet Files\Content.IE5\171RGQX1\MPj03140020000[1].jpg]Take your pastry out the fridge and begin rolling it out on a lightly floured surface until it is the thickness of about 1 xm10p coin!  If making individual tarts cut out circles to fit your tins, or if you are making one large tart place pastry over tin, press pastry into corners and trim the edges.  Divide salmon mixture into tart tins, or place in the large tart tin, beat the 2 eggs together with the cream and spoon this mix over the salmon. Finish by grating some Parmesan over the top, then bake in an oven 190C/Gas 5, for about 20 mins for small tarts, 25-30 for large tarts (if you put the tart tins on a hot baking tray this helps to cook the bottom of the tarts).
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Crushed, Roasted New Potatoes - About 5 new potatoes each, or more depending on how hungry you are! - Scrub potatoes if needed, then boil for 15 mins. Drain - and crush slightly with a potato masher. Heat some olive oil in roasting tin and put potatoes carefully into hot fat and roast for about 15 mins - You could always add some chopped herbs 5 mins before the end of cooking.
 
Asparagus - Snap off woody ends, then place in boiling water for about 3 mins (a little longer for fatter asparagus) drain, and serve with a drizzle of melted butter.
 
Baked Vanilla & Lemon Cheesecake with Raspberries

· 12 digestive biscuits
· 50g/2oz butter, melted
· 1 tbsp clear honey
· 500g ricotta cheese
· 3 eggs
· 175g/6oz caster sugar
· grated zest 1 lemon 
· 200g tub crème fraiche
· 2 tsp vanilla extract
· tub of raspberries
· icing sugar, for dusting
 
Crush the biscuits in a strong food bag with a rolling pin. Mix together with the butter and press into a 20cm springform or loose-bottomed cake tin. Heat Oven to 150C/Gas 3.
Put the remaining cheesecake ingredients, except the raspberries and icing sugar, into a food processor and process until smooth (or mix by hand). Pour into the tin and shake to level.  Bake for 40 mins, then turn off the oven and leave the cheesecake to cool for 1 hr. When completely cool, chill overnight.  Don’t worry if it has cracked on top as the raspberries will hide this.  
Remove the cheesecake from the tin onto a serving plate. Scatter over the raspberries and dust with icing sugar before serving.
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