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Carla’s Divine Meat Pie

This pie is usually made with the leftovers 
of Thanksgiving dinner.

For the pastry:
1 cup (120g) self-raising flour, plus extra for dusting
1 cup (100g) oat flakes
½ tsp salt
120g butter, cut into pieces, plus extra for greasing

For the filling:
3 eggs, at room temperature
5 tbsp crème fraîche or cottage cheese
½ cup (125ml) gravy
sea salt, ground black pepper and grated nutmeg
250g cooked boneless turkey or chicken, cut into cubes
2 cups (200g) cooked stuffing (any kind)
½ cup (80g) raisins (optional)
1½ cups (175g) cooked fresh spinach or other greens
½ cup (60g) grated mature Cheddar cheese
Old Bay Seasoning or paprika

1. Mix the flour, oat flakes and salt in a large bowl and rub 
in the butter until the mixture resembles fine breadcrumbs. 
Add teaspoons of cold water until the mixture comes 
together to form a soft dough. Leave to rest at room 
temperature, covered, for at least 30 mins.
2. Preheat the oven to 190°C/375°F/Gas 5. Beat the eggs 
in a large bowl. Add the crème fraîche or cottage cheese, 
the gravy, a dash of salt, pepper and nutmeg and stir until 
combined. 



3. Grease and lightly flour a 9½ in (24cm) pie dish. Roll 
out the pastry on a floured surface and use to line the dish. 
Lightly prick the base all over with a fork. Sprinkle in 
the turkey or chicken meat, stuffing, raisins and cooked 
spinach or greens, then spread over the egg mixture and 
sprinkle with grated Cheddar and Old Bay Seasoning or 
paprika, to taste. Bake for 40 mins, until golden. Serve hot. 

Anne-Sophie’s Version of 
Pain d’Épices (Gingerbread)

Pain d’épices is a speciality 
of Burgundy – of Dijon, to be exact.

This recipe makes two loaves of approximately 800g each.

6 cups (700g) plain flour
1½ cups (340ml) honey
¾ cup (150g) sugar (caster, soft brown or half and

half ), plus 2 tbsp brown sugar for topping
½ cup (125g) ginger preserve
180g softened butter, plus extra for greasing and 2 tbsp for 
topping 
2 eggs, at room temperature
½ cup (125ml) milk
2 tsp baking powder
2 tsp bicarbonate of soda
½ cup (100g) candied peel
2–3 tsp anise seeds
¼ cup (60ml) orange-flower water or milk
¼ tsp ground cinnamon



1. Preheat the oven to 190°C/375°F/Gas 5. In a large 
bowl, beat together the flour, honey, sugar, ginger preserve, 
butter, eggs, milk, baking powder and bicarbonate of 
soda. Add the remaining ingredients and mix well.  

2. Grease and line two 9 x 5 in (23 x 12.5cm) loaf tins. 
Divide the mixture between the tins and bake for 30 mins. 
Spread 1 tbsp butter and 1 tbsp brown sugar over each 
cake, then return to the oven for 15 mins. Use a skewer 
to test that the loaves are cooked through. Turn off the 
oven but leave the cakes in for 5 mins, then remove from 
the oven and cool in the tins before turning out. The pain 
d’épices will keep for 10 days in an airtight tin, or can be 
frozen.

Magalie’s Cake Salé 
(Savoury Cake)

Makes one large loaf to serve 6 as a main course or 
10 as an appetiser.

For the dough:
1½ cups (175g) plain flour
3 eggs, at room temperature
pinch of salt
½ tsp baking powder
⅓ cup (80ml) olive oil
⅓ cup (80ml) milk



1. Put the flour into a large bowl and beat in the eggs, 
one at a time. Add the salt, baking powder, oil and milk, 
stirring gently until well blended.

2. Fold into the dough, according to your mood/taste/
what you can find in your kitchen, any of the following 
combinations, seasoned with sea salt and ground black 
pepper to taste:

• ½ cup (115g) crumbled feta or goat’s cheese – 1 cubed 
medium-size aubergine sautéed in olive oil – ½ cup (80g) 
chopped sundried tomatoes – ½ cup (60g) chopped pitted 
black olives –  4–5 finely chopped fresh basil leaves

• 1 red and 1 yellow pepper, finely chopped and sautéed 
in olive oil – 150g tinned tuna, drained and flaked – 120g 
tinned sardines, drained and flaked – 4 chopped salted 
anchovy fillets – 1 tbsp chopped capers – ½ cup (60g) 
chopped pitted black olives – ½ tsp dried herbes de Provence

• 400g tinned salmon, drained and flaked, or 400g fresh 
cooked salmon, or 250g smoked salmon, diced (or half 
fresh and half smoked salmon) – 2 spring onions, 2 leeks 
and 2 carrots, all finely chopped and sautéed in butter until 
tender – ⅓ cup (80ml) sweet white wine or vermouth

• 1 cup (120g) diced cooked or smoked ham – ½ cup (60g) 
chopped pitted green olives – ⅓ cup (80ml) dry white 
wine or vermouth – ½ cup (60g) grated Cheddar cheese

• 1 cup (120g) chopped back bacon and 1 large onion, 
finely chopped, sautéed together in olive oil – ½ cup (100g) 
crumbled blue cheese – ½ cup (50g) chopped walnuts

• 1 cup (100g) drained tinned sweetcorn or cooked diced 
fresh baby corn – 1 red pepper, finely chopped and sautéed 



in olive oil – 1 cup (120g) diced cooked chorizo – ½ cup 
(60g) grated Cheddar cheese – ½ tsp chilli powder

• 1 large chopped onion, 1 cup (120g) diced pork sausage 
and ½ cup (60g) chopped back bacon, all sautéed together 
in olive oil – 1 cup (200g) drained sauerkraut from a jar – 1 
tbsp Dijon mustard – 1 tsp cumin seeds

• ½ cup (120g) green pesto – ½ cup (80g) chopped sundried 
tomatoes – ½ cup (60g) chopped pitted black olives

3. Preheat the oven to 180°C/350°F/Gas 4. Grease 
and line a 9 x 5 in (23 x 12.5cm) loaf tin and transfer the 
mixture to the tin. Bake for 40 mins, until golden. Test 
with a skewer that the loaf is cooked right through. Serve 
warm with a green salad.

Tarte Rosette Tricolore 

This white chocolate and berry tart in the patriotic colours of 
red, white and blue is as pretty as it is delicious.

For the base:
150g shortbread biscuits
100g dark chocolate (min 70 per cent cocoa), broken

into pieces
30g butter
½ cup (60g) ground almonds 



For the filling:
350g white chocolate, finely chopped
1 cup (250ml) full-fat crème fraîche
100g each blueberries and raspberries
150g small strawberries

1. Place the shortbread biscuits in a plastic bag and crush 
with a rolling pin (or blitz in a food processor) to make fine 
crumbs. Pour into a large bowl.

2. Gently melt the dark chocolate with the butter in a bowl 
over a pan of simmering water. Pour the chocolate butter 
on to the biscuit crumbs. Add the ground almonds and 
mix well. Spread the crumbs over the base and sides of a 
shallow 9½in (24cm) pie dish, pressing evenly to form the 
tart base. Refrigerate for 30 mins until firm.

3. In a small saucepan, gently heat the white chocolate with 
the crème fraîche, stirring until smooth and well blended. 
Spread over the cooled crust. Leave to rest at room 
temperature until the filling begins to set. Decorate with 
decreasing circles of the fruits to form a rosette pattern. 

Refrigerate the tart for at least 6 hours before serving.



Orangettes
(Candied Orange Peel Dipped in Chocolate)

Makes 30-40 chocolates, which make lovely gifts.

3 oranges
4 tbsp Grand Marnier or other orange liqueur
1 cup (200g) caster sugar
200g dark chocolate (70 per cent cocoa), broken into 
small pieces

1. Cut the top and bottom off the oranges. Score through 
the orange peel to divide it into quarters before peeling 
the oranges. Squeeze 2 tbsp juice from one of the peeled 
oranges and set aside.

2. Bring a pan of water to the boil, add the orange peel 
quarters and boil for 5 mins. Drain, rinse and boil in fresh 
water for another 5 mins. Drain and dry on kitchen paper. 
Cut into approx. ½ in (1cm) x 2 in (5cm) strips.

3. To make the syrup, heat ½ cup (125ml) water, the 
orange liqueur, sugar and reserved orange juice in a small 
pan. Bring to the boil, then add the orange strips, reduce 
the heat right down and cook over the lowest possible heat 
for 1½ hours, checking from time to time that the mixture 
has not gone dry (add a drop more water if needed). Allow 
to cool, leaving the strips to macerate in the syrup for at 
least 8 hours or overnight. 



4. Drain the candied orange strips and dry, spaced out on 
a wire rack, for about 8 hours. 

5. Melt the chocolate slowly in a bowl set over a pan of 
gently simmering water. Dip two-thirds of every strip of 
candied orange into the chocolate, leaving one-third of the 
peel exposed. Leave to dry, well spaced out on a sheet of 
baking parchment, until the chocolate hardens completely. 


