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GOOD THINGS
COME IN THREES

The food author cooking
up a storm with recipes
using a trio of ingredients
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AKING has got so since I was a kid and I wanted other
complex with things like people to share that magic of putting
Great British Bake Off. random dry ingredients into a bowl

and a cake coming out of the oven,’
she says.

It’s not just about a
Victoria sponge, some
muffins and a bit of shortbread — it’s

of her scones

disappointed in the past

when I've bought (plain flour,
restricted-ingredient double
recipe books and found cream and a
that you actually need can of

lemonade) and

Flicking through the book I find Irish
soda bread, frozen Key lime pie,
parmesan crispbreads and even
Christmas cake — all made from just
three ingredients. It got me thinking,
could I do a three-course meal made

Determined to take baking back to
basics for the masses, and inspired by
similar trends in the US and Japan,
she began working out exactly what
you could do with the power of three.

And it is just three. ‘Oil, salt, water,
seasonings... these things all count,’
she says. ‘T have been really

more than what they say, so
I was very strict.’

There was a lot of trial and
error involved. ‘Yoghurt
muffins were a disaster, they
mostly pooled on the oven floor
and those that didn’t tasted like
glue,” she tells us. But she’s proud

the brownies
(an entire jar of
Nutella, eggs
and self-raising
flour).

The recipes are
seriously impressive.

entirely of Sarah’s recipes? A nine-
ingredient dinner... As a fan of
Middle Eastern cooking I know a
single side dish can include nine
ingredients, so I loved the simplicity

12-tier, ombre-iced cakes with glitter
unicorns. And that’s amazing, but it’s
also overwhelming.’

You can’t deny that Sarah Rainey
has a point. She’s the author of a new
book, Three Ingredient Baking, and a
true cooking evangelist. ‘I've baked

The finished
salmon dish
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VISIT US TODAY TO TAKE
ADVANTAGE OF OUR EASTER SALE

DEEP DISCOUNTS ON A RANGE OF BEDS AND
MATTRESSES OVER THE EASTER WEEK.

GOOD SLEEP CO.

goodsleepcompany.co.uk | 0207 481 2098

The Madrid Bed (pictured) is available with trundle bed plus 2 mattresses
FOR JUST £499 (reduced from £699) (available in an Oak or White finish)
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and serve them with a bit of green
salad, but the tartlets would have
looked a bit sad on their own.

And the microwave meringues
which I simply can’t believe will
work, somehow do. If I'd added a
blob of whipped cream, I'd have
virtually had Eton Mess.

The whole thing took far less time
than usual to make, and my nine
ingredients cost around £20 and could
easily have served four.

But as the proof of the pudding (or
in this case soufflé, tart and meringue)
is in the eating what did my lunch
guest think?

‘I’'m genuinely surprised,’ says
Johnny. ‘I didn’t have particularly
high expectations. I'd never have
imagined you could make complete
dishes that tasted so good.’

I agree. I'm blown away with what
Ive been able to achieve with so few
ingredients, and it’s been so much less
stress than usual. I am totally sold on
the power of three.

Three Ingredient Baking by
Sarah Rainey (£12.99) is out now,
published by Michael Joseph, a
Penguin imprint

From Page 15

of the idea and decided to give it
a whirl.

I pick a menu of smoked salmon
soufflés (smoked salmon, egg whites
and shop-bought custard), asparagus
tartlets (shop-bought puff pastry,
Gruyere cheese and asparagus), and
microwave meringues (icing sugar,
egg whites and fresh berries).

It all seems highly improbable but
my brother-in-law Johnny agrees to
be my guinea pig, so I get going.

As I contemplate whisking five egg
whites to make the soufflés, I can see
why Sarah says her favourite utensil
is her electric whisk. She explains:

‘A lot of the recipes use air as an
ingredient — the chocolate mousse is
basically chocolate and water — so it’s
my saviour, a godsend.’

I’m sceptical about the combination
of custard and smoked salmon but the
soufflés are a work of genius — they
rise perfectly and taste delicious —
although in future I'd probably cheat
on the three ingredients and serve
with some créme fraiche and chives.

I do cheat with the asparagus tartlets

AYRTON

Replacing beautiful timber
windows and doors, beautifully

PHOTOS: JOHN GODWIN; ALAMY; GETTY

[ ‘wo: Claire
and Johnny taste test
the meringue

SMOKED SALMON SOUFFLES

SERVES 6

m100g (3"20z) smoked salmon

m 1509 (5'%202) ready-made fresh
custard (try a basic supermarket own-
brand version, not the fancy kind - you
don’t want it too sweet)

MW 5 egg whites

infuse for 30 minutes. Meanwhile,
whisk the egg whites until they
form stiff peaks. Using a metal
spoon, fold the egg whites
into the custard mixture,
a spoonful at a time. Mix \
gently until no lumps of egg
remain and it’s all combined.

Spoon into the ramekins,
filling each one two-thirds full
and ensuring there is an even
salmon distribution.

Smooth the tops with the back
of a spoon. Pour boiling water into the
tin until it comes one-third of the way

up the ramekins. Bake for 15-18

minutes, until the soufflés

have risen at least 2.5cm
above the rims of the
ramekins and are
golden brown on top.

Rotate the tin halfway
through so they cook
evenly.

Serve immediately,
scattered with the
remaining salmon, salt and
black pepper - and, to really

impress, a spoonful of soured
cream and a sprinkle of chopped chives.

Preheat the oven to 220°C/fan 200°C/
gas 7. Grease 6 small ramekins and
arrange them in a deep baking tin.
Place 809 (2%02) of the salmon into a
bowl and use a fork to break it up into
small pieces.

Add the custard, stir and leave to

MICROWAVE MERINGUES

Bring the outdoors in

Call to claim 10% off orders placed
by 30th April (Quote AYREM0304)

www.ayrtonbespoke.com

020 8877 8920

enquiries@ayrtonbespoke.com
406 Merton Road, Wandsworth, London SW18 5AD
61-63 Tottenham Lane, Crouch End, London N8 9BE

MAKES AROUND 15 LARGE
MERINGUES

W 280g icing sugar

m 309 egg white (roughly 2
medium eggs, or 1 large
egg)

M 3 passion fruit

or a punnet of

fresh berries,

to serve

Sift the icing
sugar into

the egg

white and

mix roughly
with a wooden
spoon (do not
whisk].

Using your hands,
bring the mixture together
into a ball. It should be
the texture of thick paste.

Knead until it is all combined
and has an even texture
throughout, then divide into
walnut-sized balls (if you
want to be precise, each
should weigh around
20g). Cut a circle

A of greaseproof
paper to place
over the

turntable in
the middle
of the
microwave.
Arrange
~ two balls,
W well spaced
out, on the
paper. Heat in
the microwave
for 40 to 50
seconds, watching closely
through the door. They
should puff up but not touch

one another. When they look
big enough, stop the heat. If
they need a little longer, add
five seconds.

In my 700W microwave
(category D), they take
exactly 60 seconds. Don’t
worry if yours is different. The
key is to watch carefully what
happens through the glass.

Remove the greaseproof
paper from the microwave,
allow the meringues to cool
for a few minutes and place
on a wire rack. Repeat for the
remainder of the batch.

Serve drizzled with passion
fruit seeds and juice for a
tasty dessert, or crumble into
whipped cream and berries to
make an Eton Mess.

Store in an airtight tin and
they should keep for four or
five days.
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Sarah and, inset,
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ASPARAGUS TARTLETS

MAKES 4 pastry has defrosted, unroll it the cheese in even portions in the
and use a sharp knife to divide it inner rectangle of each tartlet.

M 1 sheet ready-rolled frozen into four portions. Remove Arrange the asparagus on

puff pastry from the original paper, top, splitting it equally

m100g (3"202) fresh asparagus tips  and space a few between the tartlets.

m 909 (3'%02) Gruyére cheese, centimetres apart Place the tartlets in

| grated on a new piece of the fridge for
"j greaseproof paper ten minutes to
Take the pastry out of the freezer laid on a baking firm up.
to defrost. While it’'s coming to sheet. While the
' room temperature, prepare and Carefully draw a tartlets are
cook the asparagus tips. | snip smaller rectangle chilling, preheat
each stem into three pieces and around 1cm inside the oven to

f

195°C/fan 175°C/
gas 5'%. Bake for 35
minutes, or until the

griddle them for around eight the edges of each
minutes with a little seasoning and  tartlet, scoring but
olive oil. You'll know the asparagus  not cutting through
is ready when it’s juicy and tender the pastry. This marks pastry is puffed up and
and has a slightly chargrilled look. the inner area where the golden. Use a fish slice to
Use tongs to remove the filling will go - the edges will puff take each one off the baking sheet.

asparagus from the pan, and up in the oven. Dip a pastry brush These tartlets make a delicious
reserve the cooking oil in the pan in the oil left in the pan and brush starter, served hot or cold with a
to brush the tart cases. Once the it over the pastry rectangles. Pile few green leaves on the side.
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In The Same
Ownership
for over

34 Years

Boxmoor, Hemel Hempstead
OIEO £800,000

* A beautifully appointed & SPACIOUS
detached home

« Sitting room and separate Family room

« IMPRESSIVE kitchen/DINER

 Incredible lower ground floor with
games room...

* Gym and guest room/bedroom five and
shower room

* Principal bedroom with EN-SUITE, three
further bedrooms

* SUPERB & re-fitted family bathroom

* Rear garden, detached double garage
and off road parking

Call for your free market appraisal on

or visit us at
www.orchidproperties.co.uk

estate ag

3 Hannington Road, Clapham SW4 ONA

Freehold three floor terraced house
arranged as two self-contained units
Upper Flat: Three beds, reception,
kitchen, bathroom - Vacant.

15 Woodhouse Grove, Manor Park E12 6SR

Freehold two floor terraced house

Three bedrooms, bathroom/wc, through
reception room, kitchen / diner, utility room,
cellar with rear garden, external wc

35 Beatrice Avenue, Norbury SW16 4UW

Freehold two floor semi-detached house
arranged as two units

First Floor Flat: Two beds, reception,
kitchen,bathroom

Ground Floor Flat: Three rooms, kitchen,
bathroom/wc and rear garden

Full vacant possession

Ground Floor Flat: Sold on along lease. Full vacant possession
Part vacant possession
By Order In The Same
Of The Ownership
Executors | = ,d_,,L nf l for over
| '} ’ — Y 23 Years

To request an auction catalogue:

! T: 020 7703 4401 E: auctions@a-r.co.uk

=i

Flat 7, 190 West Hill,
Putney SW15 3SH

Long leasehold second floor
self-contained flat

Studio room / kitchen, shower room/wc.
Full vacant possession

WWW.a-I.co.uk




