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Ingredients

· 1 tablespoon butter

· 1 medium onion
· 2 medium potatoes, peeled and cut into 1cm cubes

· 300ml water

· 250g smoked haddock or kipper
· 250ml milk

· salt and pepper to taste

· 2 tablespoons finely chopped parsley or chives

Preparation method

1. Melt butter in a saucepan over medium heat, then add onion and fry gently until transparent. Cook for about 5 minutes but do not allow to brown. 
2. Add potatoes and water and bring to boil. Simmer for 10-15 minutes. 
3. Meanwhile in another pan, cover the haddock with the milk and cook gently for about five minutes until just tender. Remove from the milk and, when cool enough to touch, flake gently into large pieces, removing bones. 
4. Add milk and flaked fish to saucepan containing potatoes and other ingredients and cook for a further 5 minutes. Season with salt and pepper and sprinkle with chopped parsley. 
5. Serve with crusty bread and butter. 

Leek and potato soup  
                                                                     


Ingredients    
· 2 leeks 

· 340g/¾lb potatoes 

· 1 onion, chopped 

· 1 garlic clove, thinly sliced 

· 30g/1oz butter 

· 570ml/1 pint water 

· 1 bay leaf, 1 sprig of thyme, salt and freshly ground black pepper 

· 100ml/3½fl oz milk and 100ml/3½fl oz double cream 

· 2 tbsp fresh chives, chopped (optional)
Preparation method

1. Trim and slice the leeks in thin rounds. Rinse in a colander under cold water. 

2. Peel the potatoes and cut into chunks. 

3. Melt the butter in a pan and gently sauté the onion and garlic. 

4. Add the leek, potatoes, bay leaf and thyme. Season. 

5. Cover with the water and bring to the boil. 

6. Simmer for 12 minutes until the potatoes and leeks are tender. 

7. Remove the bay leaf. 

8. Just before serving add the milk and cream and stir over a low heat, check the seasoning. Serve in bowls and sprinkle with the chives.
Dundee cake
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This delicious afternoon cake is best served with a hunk of cheese and a hot cup of tea.
Ingredients

· 175g/6oz softened butter, plus extra for greasing

· 175g/6oz soft light brown sugar
· 3 tbsp orange marmalade
· 3 free-range eggs, beaten

· 225g/8oz self-raising flour
· 25g/oz ground almonds
· 1 heaped tsp ground mixed spice
· 400g/14oz mixed dried fruit
· 75g/3oz glace cherries, halved 

· 2 tbsp whisky or milk

· 40g/1½oz blanched almonds to decorate

· 1 tsp granulated or caster sugar, to decorate (optional)

Preparation method

1. Preheat the oven to 150C/300F/Gas 2. Grease and double-line a 20cm/8in loose-based deep cake tin with greaseproof paper. 

2. Beat the butter and sugar in a food processor for 3-4 minutes, or until very light and fluffy. 

3. Add the marmalade and mix for a few seconds more. Slowly add the eggs, one at a time, beating well after each addition. 

4. Add the flour, almonds and spices to the batter. Mix slowly until well combined, then stir in the mixed dried fruit and cherries with a large metal spoon. Add the whisky or milk and mix until well combined. 

5. Spoon the mixture into the cake tin, smooth the surface and carefully arrange the blanched almonds in circles on top. 

6. Bake for 1¼-1½ hours until well risen, firm and golden-brown. (Test the cake by inserting a skewer into the centre. If the skewer comes out clean, the cake is done.)

7. Leave the cake to cool for 10 minutes then remove from the tin, peel off the lining paper and set aside to cool on a wire rack. Sprinkle with granulated sugar. Store in a cake tin and eat within 4-5 days.
French meringues
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Ingredients

250 g (about 3 cups) sugar
125 g (about 1.25 cups) egg whites
80 g melted dark chocolate


Preparation method

Mix sugar and egg white a little bit of a stainless steel bowl. Beat with electric mixer or whisk over a hot water bath until it gets really hot. Remove from heat and whisk until everything gets cold. Fold in the chocolate a little at a time so that the meringue is marbled.
Click the small meringues either directly on a baking sheet covered with parchment over. Bake at 140 degrees for about 40 minutes.
