FOOD & DRINK

Great Christmas baking
There’s more to baking at this
time of year than making a
Christmas cake. Here we
uncover some festive recipes...

S
ELLA’S VEGAN FRUIT LOAF
Topstak’s Gallery Cafe

Ingredients
180g chopped dried apricots
180g chopped stoned dates
150g currants
150g golden sultanas
180ml sunflower oil
2 bananas, mashed
200ml orange or apple juice
80g dark brown sugar
Grated zest of 1 unwaxed lemon or 2
clementines
400g self-raising flour
2 rounded teaspoons mixed spice
Method
Soften the apricots, dates, in 300ml warm
water for about 30 minutes. Preheat the oven
to 180˚C. Oil a 25cm loaf tin and line its base
and sides with parchment paper.
Drain the fruits and set aside the soaking
liquid in case you need it.
Put the fruits in a bowl, and add the
currants, sultanas, bananas, apple or orange
juice, sugar, oil and lemon or clementines
zest. Set aside.
In another bowl, sift together flour and
mixed spice. Mix these dry ingredients into
the wet fruit mixture and stir carefully to get a
soft, wet consistency. If the mixture is too dry
and stiff add some of the soaking liquid.
Spoon into the prepared tin and bake for
about an hour or until cake tester inserted in
the centre of the cake comes out clean.
Cool the cake in the tin before taking it out.

TIR-UP Sunday has already passed, but
there’s no need to worry if this particular
deadline has been and gone – Christmas
baking comes in many forms.
Lighter alternatives to Christmas cake
which are less time-consuming and less expensive
to put together provide comfort on a chilly
December day.
Simon King, from restaurant 1861 near
Abergavenny, says that Stollen is a firm favourite
with his family. This festive German bread is
particularly celebrated in Dresden, where baking
of this bread was documented as early as the 15th
century. In those days it was baked in loaves
weighing a whopping 30lb. Contemporary Stollen,
albeit a less hefty version, is still celebrated in an
annual Dresden Stollen festival.
For Topstak’s Gallery Cafe baker Ella Ozkan, a
lovely vegan fruit loaf provides the perfect
pick-me-up. It’s quick and easy to prepare, and
isn’t too heavy at a time of year when there is an
overload of rich food around.
Jim Dobson, from the Fox and Hounds,
Llancarfan, newly admitted to the Good Food
Guide, swears by Earl Grey tea to give his tea bread
a kick. It’s delicious served with plenty of butter,
and preferably eaten in front of a roaring fire.

Jim Dobson, chef at the Fox and Hounds,
Llancarfan, Vale of Glamorgan

Ingredients
2 cups of strong Earl Grey tea (2 bags for each cup)
2 cups soft brown sugar
1 cup raisins
1 cup sultanas
2 eggs
4 cups plain flour
8 teaspoons baking powder
Zest of one lemon
1 teaspoon cinnamon
1 teaspoon ginger

Neil Cammies

NEXT week I am planning to unleash a Christmas
wine column on the unsuspecting masses – you!
It will feature very food-orientated wines and
some which may be a little more extravagant than
our usual choices, but isn’t that what the festive
period is all about?
When finding a price point for a bottle of still
wine, some still balk at spending a few quid, yet
we don’t seem to have a problem splamming a
wedge of cash on bottles of champagne. You
can enjoy a superb bottle of still wine for £30 or
so, but this will only stretch to a mid-range
bottle of France’s finest fizz. So let’s see what
we can get for around the thirty-notes mark
or below.
First up from one of the finest producers
of the Rhône Valley in France, the E
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When the dough has begun to pull together,
turn it out on to a lightly floured surface, and
knead in the currants, sultanas, dried cherries
Ingredients
and mixed peel. Continue kneading until
2 teaspoons dried active baking yeast
smooth, about 8 minutes.
175ml (6 fl oz) warm milk (45 C)
Lightly oil a large bowl, place the dough in the
1 large egg
bowl, and turn to coat with oil. Cover with a
75g (3 oz) caster sugar
damp cloth and let rise in a warm place until
1 1/2 teaspoons salt
doubled in volume, about 1 hour.
75g (3 oz) unsalted butter, softened
Lightly grease a baking tray. Knock the dough
350g (12 oz) bread flour
back and turn it out onto a lightly floured
50g (2 oz) currants
surface. Roll the marzipan into a rope and place
50g (2 oz) sultanas
it in the centre of the dough. Fold the dough
50g (2 oz) red glace cherries, quartered
over to cover it; pinch the seams together to
175g (6 oz) diced mixed citrus peel
seal.
200g (7 oz) marzipan
Place the loaf, seam side down, on the
1 heaped teaspoon icing sugar
prepared baking tray. Cover with a clean, damp
1/2 tsp ground cinnamon
tea-towel and let rise until doubled in volume,
Pinch of ground nutmeg and cloves
about 40 minutes. Meanwhile, preheat oven to
180˚C/Gas mark 4.
Method
Bake in the preheated oven for 10 minutes,
In a small bowl, dissolve yeast in warm milk. Let then reduce heat to 150˚C/Gas mark 2 and bake
stand until creamy, about 10 minutes.
for a further 30-40 minutes, or until goldenIn a large bowl, combine the yeast mixture
brown.
with the egg, caster sugar, salt, butter, and ¾ of
Allow loaf to cool on a wire cooling rack. Dust
the bread flour, and ground spices; beat well.
the cooled loaf with icing sugar, sprinkle with
Add the remaining flour, a little at a time, stirring cinnamon and finish with toasted flaked
well after each addition.
almonds.
Simon King, restaurant 1861

SPICED EARL GREY TEA BREAD

STRAIGHT OFF
THE VINE
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STOLLEN RECIPE

You can enjoy a
superb bottle of
still wine for £30
or so, but this
will only stretch
to a mid-range
bottle of
France’s finest
fizz

Half teaspoon mixed spice
Method
Heat the oven to 180˚C, and line a loaf tin with
baking parchment. Mix together the raisins,
sultanas, brown sugar and lemon zest, pour over
the hot tea and leave to cool.

GUIGAL CHATEAUNEUF-DU-PAPE BLANC
2017 (RRP £34, Vinatis UK, Fareham Wine
Cellar, Amazon) is a rare beast indeed.
White Chateauneuf is not something that
you come across every day but is the very
essence of white wines found in the region.
This intoxicating blend of 45% Grenache
blanc, 25% Roussanne, 15% Clairette, 10%
Bourboulenc, 3% Piquepoul and 2%
Picardan imparts layer upon layer of
interest on to the wine’s character.
On the nose the soft stonefruits are
surrounded by elegant white floral tones,
with some mineral character standing
proud.
In the mouth the dreamy, creamy peach
fruit is delivered with a roundness and
structure that you’d expect from such a
fine wine-maker.
The mineral note returns across the long
finish in this ace glass of southern Rhône white.
The Italian white wine Gavi is a staple of many a
restaurant list, and although it can vary in price, it
has always been a consistent performer and in
some cases exceptionally good indeed.

Mix together the flour, baking powder and
spices.
Once the fruit and tea mixture is cool, beat in
the eggs, and sift in the flour and spice mix – mix
well together. Bake in the oven for 45 minutes to
one hour, or until a skewer inserted into the
cake comes out clean.

COCKTAIL HOUR... SKINNY TONIC
HAVING spent an inordinate
amount of time in hospital of late
visiting family members, I have
witnessed many poor patients
who have had amputations due to
diabetes.
So I was more than a little
interested to receive some Skinny
Tonic, the brainchild of
entrepreneur Ian Minton, a type-1
diabetic. Skinny Tonic uses the
natural sweetener Stevia – taken
from the plant of the same name

– so that it retains all the flavour of
tonic water, but is suitable for all
dietary requirements.
With the ever-increasing love of
gin and tonics out there and the
demand for premium tonic water,
I gave them a whirl.
The blue SKINNY TONIC is light
citrus and I tasted it with Vela
Vodka to allow the tonic to shine.
Delicate quinine flavour had a
little citrus nip in the background.
Not overly carbonated and

The BANFI PRINCIPESSA GAVIA DOCG 2017
(RRP £17.99, TheDrinkShop.com, Winebuyers.
com, Bon Coeur Fine Wines, Portland Wine
Cellars, Christopher Keiller Fine Wines) is from
the appellation in Novi Ligure, in the southern
part of Piedmont, north-west Italy, and can only
add to the fan base.
The bouquet has rich honeyed fruit to the

suitable with the most delicate of
gins, releasing their botanical
potential.
The yellow Indian SKINNY
TONIC had a proper quinine hit on
the nose and a touch more
sweetness on the palate. The fuller
flavour really delivers and would
suit big botanical-laden gins such
as Monkey 47 or flavoured gins
and, dare I say it, would mask the
indiscretions of more agricultural
vodkas and gins.

orchard fruits from the cortese grape variety.
On the palate the ripe apple and pears have a
little exotic fruit sitting patiently in the background
and as the wine develops so does the bright Amalfi
lemon citrus tone that wanders in across the
mid-palate and finish. A brilliant Gavi.
Moving to the New World and a style of wine
that had me at “hello”.

Aussie riesling is a thing of beauty and in the
right hands stands shoulder to shoulder with
the greats of Alsace and Germany.
The PEWSEY VALE VINEYARD RIESLING
2017 (RRP £16, Slurp.co.uk, Soho Wine,
Ocado, Frazier’s Wine Merchants, Australian
Wines Online, Harrods, Voyageurs du Vin)
comes from the Eden Valley in south
Australia and has the great wine-maker
Louisa Rose at the helm – if there was ever a
guarantee of quality then she is it. The
aromas of lime zest and citrus zing leap
from the glass.
In the mouth the fruit has a little herby
tropical note alongside the mouth-filling
lime citrus and the mineral backbone.
This dry riesling has the accuracy that
only single vineyard wines deliver and sits
so well with or without a delicious plate of
seafood.
@NeilCammies
email: neil.cammies@walesonline.co.uk
Columns online log on to walesonline.co.uk
Click on the WHAT’S ON/FOOD & DRINK tab
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