Recipes by John Barrowman
From; Taste of My Life http://www.bbc.co.uk/food/chefs/john_barrowman
Main Course:

Steak Pie
Preparation time: less than 30 mins
Cooking time: over 2 hours
Serves 4
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Ingredients

· 900g/2lb stewing steak, cut into cubes

· plain flour, seasoned with salt and freshly ground black pepper, for dusting

· 1 tbsp olive oil

· 2 onions, sliced

· 1 tbsp chopped fresh parsley
· 1 tbsp chopped fresh thyme
· salt and freshly ground black pepper
· 570ml/1 pint hot beef stock
· 225g/8oz ready-rolled short crust pastry
· 1 free-range egg, beaten

Preparation method

1. Dust the cubed steak with the seasoned flour

2. Heat the oil in a large heavy-bottomed pan and fry the meat, stirring frequently, until browned on all sides.

3. Add the sliced onions, herbs, salt and freshly ground black pepper and the stock and bring to the boil.

4. Reduce the heat and simmer gently for an hour and a half.

5. Preheat the oven to 190C/375F/Gas 5.

6. Transfer the filling mixture to an ovenproof dish. Line the rim of the dish with a thin strip of pastry. Dampen the pastry rim by brushing with beaten egg. Cut a piece of pastry to fit across the top of the dish and place on top of the dish, pressing the edges together to seal. Decorate with pastry trimmings, make a steam hole in the centre of the pie by slashing with a sharp knife, then brush with more beaten egg.

7. Transfer to the oven and cook for 1-1½ hours. If the pastry gets too brown, cover it with foil. Serve hot.
Chicken Casserole
Preparation time: less than 30 mins
Cooking time: 30 mins to 1 hour
Serves 4
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Ingredients

For the casserole 

· 4 chicken breasts

· 2 onions, 1 roughly chopped, 1 thinly sliced

· 1 carrot, roughly chopped

· 1 stick celery, roughly chopped

· 6 peppercorns

· 1 bay leaf

· water, to cover

· 55g/2oz butter

· 30g/1oz plain flour

· salt and freshly ground black pepper

· 1 x 220g/7¾oz can water chestnuts, drained

· 1 small head broccoli, cut into florets and blanched

· 1 free-range egg yolk, lightly beaten

· 2-3 tbsp double cream

· squeeze lemon juice

· 1 tbsp chopped fresh parsley, to serve

· boiled baby carrots, to serve

Preparation method

1. Place the chicken breasts, the roughly chopped onion, the carrot, celery, peppercorns and bay leaf into a large pan and add enough water to cover the ingredients.

2. Bring slowly to the boil, then reduce the heat and simmer for about 30 minutes, or until the chicken is completely cooked through. 

3. Remove the chicken from the pan and set aside in a warm place. Reserve 450ml/16fl oz of the cooking liquid and set aside.

4. Heat half of the butter in a large pan and add the flour. Stir over a low heat until the mixture forms a smooth paste which leaves the sides and base of the pan cleanly. Gradually add the reserved cooking liquid to make a sauce. Season, to taste, with salt and freshly ground black pepper. 

5. Add the water chestnuts and broccoli to the sauce.

6. In a bowl, mix the egg yolk with the cream and slowly add this mixture to the sauce. Add a squeeze of lemon juice and stir. 

7. Cut the cooked chicken into bite-sized pieces and stir into the sauce. 

8. In a separate pan, heat the remaining butter and fry the remaining thinly sliced onion until soft and golden.

9. To serve, sprinkle the onion over the casserole, garnish with parsley and serve with the boiled baby carrots.
Duck Salad

Preparation time: less than 30 mins
Cooking time: no cooking required
Serves 
Ingredients

· 4 carrots, cut into thin strips

· 1 bunch spring onions, cut into thin strips

· ½ cucumber, seeds removed, cut into thin strips

· 1 crisp lettuce, such as cos or iceberg, sliced

· 2 pre-cooked duck breasts, shredded into small slices

· hoisin sauce, from a jar, to taste

· handful sesame seeds

Preparation method

1. Combine all the prepared vegetables in a salad bowl.

2. In a separate bowl, toss the cooked duck pieces in the hoisin sauce.

3. Place the hoisin duck on top of the salad and sprinkle with sesame seeds. Serve at once.

Dessert:

Hot Fudge Sauce
Preparation time: less than 30 mins
Cooking time: less than 10 mins
Serves 6-8
Ingredients

· 340g/12oz granulated sugar 

· 85g/3oz brown sugar 

· 100g/3½oz cocoa powder 

· 30g/1oz plain flour 

· ½ tsp salt 

· 1 x 400g/14oz can evaporated milk 

· 250ml/9fl oz water 

· 2 tbsp butter 

· 2 tsp vanilla extract

Preparation method

1. Place the granulated and brown sugar, cocoa powder, flour and salt into a saucepan. Add the evaporated milk, water and butter and bring slowly to the boil, stirring constantly. Once boiling, cook for five minutes.

2. Remove the sauce from the heat and allow to cool slightly. Stir in the vanilla extract.

3. Serve poured over vanilla ice cream.

Afternoon Tea:
Carrot Cake

Preparation time: less than 30 mins
Cooking time: 1 to 2 hours
Serves 6
Ingredients

· 200ml/7fl oz sunflower oil

· 4 free-range eggs

· 4 tbsp clear honey

· 225g/8oz plain flour

· 2 tsp baking powder

· ½ tsp bicarbonate of soda

· pinch salt

· 1 tsp vanilla essence

· 175g/6oz grated carrots

· butter, for greasing

For the icing 

· 75g/2½oz cream cheese

· 2 tbsp butter

· 340g/12oz icing sugar, sifted

· 1 tsp vanilla essence

Preparation method

1. Preheat the oven to 180C/350F/Gas 4.

2. In a bowl, whisk together the oil, eggs and honey until well combined.

3. Stir in the flour, baking powder, bicarbonate of soda, salt, vanilla essence and grated carrots and beat well.

4. Pour the cake mixture into a greased 23cm/9in cake tin and transfer to the oven to bake for one hour until a skewer poked into the centre comes out clean. Leave to cool on a wire rack and carefully remove from the tin when cool.

5. For the icing, beat the cream cheese and butter together in a bowl until light and fluffy. Add the sifted icing sugar and vanilla essence and stir until combined.

6. Once the cake is cool, using a palate knife, spread the icing across the cake. Serve in slices.
Banana Bread

Preparation time: less than 30 mins
Cooking time: 30 mins to 1 hour
Makes 1 loaf
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This is an easy recipe that gives perfect results every time. Be sure to use overripe bananas and the right sized tin.

Ingredients

· 285g/10oz plain flour 

· 1 tsp bicarbonate of soda

· ½ tsp salt

· 110g/4oz butter, plus extra for greasing

· 225g/8oz caster sugar

· 2 free-range eggs

· 4 ripe bananas, mashed 

· 85ml/3fl oz buttermilk (or normal milk mixed with 1½ tsp lemon juice or vinegar)

· 1 tsp vanilla extract

Preparation method

1. Preheat the oven to 180C/350F/Gas 4.

2. Sift the flour, bicarbonate of soda and salt into a large mixing bowl.

3. In a separate bowl, cream the butter and sugar together until light and fluffy.

4. Add the eggs, mashed bananas, buttermilk and vanilla extract to the butter and sugar mixture and mix well. Fold in the flour mixture.

5. Grease a 20cm x 12.5cm/8in x 5in loaf tin and pour the cake mixture into the tin.

6. Transfer to the oven and bake for about an hour, or until well-risen and golden-brown.

7. Remove from the oven and cool in the tin for a few minutes, then turn out onto a wire rack to cool completely before serving.

Courgette bread

Preparation time: less than 30 mins
Cooking time: 1 to 2 hours
Makes 2 loaves
Ingredients

· 3 free-range eggs

· 250ml/9fl oz olive oil, plus extra for greasing

· 450g/1lb caster sugar

· 2 tsp vanilla extract

· 4 courgettes, coarsely grated 

· 225g/8oz pineapple pulp

· 425g/15oz plain flour, plus extra for dusting

· 2 tsp bicarbonate of soda 

· 1 tsp salt

· ½ tsp baking powder

· 1½ tsp ground cinnamon

· ¾ tsp freshly grated nutmeg

· 110g/4oz walnuts, chopped 

· 170g/6oz raisins

Preparation method

1. Preheat the oven to 180C/350F/Gas 4.

2. Place the eggs into a food processor and blend. Add the oil, sugar and vanilla extract and blend again, until thick and foamy. Stir in the grated courgettes and the pineapple pulp.

3. In a separate bowl, mix together the flour, bicarbonate of soda, salt, baking powder, cinnamon and nutmeg. Add the dry ingredients to the wet ingredients a third at a time, gently folding with a rubber spatula after each addition. Add the walnuts and raisins and stir.

4. Grease two 12.5cm x 20cm/5in x 8in loaf tins and dust with flour. Divide the batter equally between the tins.

5. Transfer to the oven and bake for about an hour, or until a skewer inserted into the centre comes out clean. Cool in the tins for ten minutes, then turn out onto wire racks to cool completely before serving.
