


Baked 
Camembert/Brie
with Cranberries and Walnuts

PREP TIME: 10 MINUTES

COOK TIME: 20 MINUTES  

SERVES: 4

INGREDIENTS:

250 grams/8 oz. camembert/brie 
cheese round

¼ c cranberry sauce  (homemade 

or store-bought)  

2 T dried cranberries  (Craisins)

½ c walnuts, roughly chopped

1 T honey, preferably local

2 fresh rosemary sprigs

DIRECTIONS:

1.Preheat the oven to 1800C/3500F/Gas mark 4,and line a rimmed baking sheet

with a piece of  parchment paper.

2.Place the camembert/brie on the prepared baking sheet and transfer it to the

oven to bake for 10 minutes.

3.Remove camembert/brie from the oven, and using two forks, gently expose 

the creamy layer beneath the crusty top of the cheese. Spread the cranberry 

sauce on top of the cheese, followed by the dried cranberries and walnuts.

Drizzle with honey and top with fresh rosemary.

4.Return camembert/brie to the oven and bake for another 5-10 minutes or until all

the toppings are warm, and the brie is heated to your desired temperature.

5.Serve the baked camembert/brie on a decorative platter alongside sliced 

baguette and  vegetable dippers. Enjoy!

The Best Homemade Cranberry Sauce Ever – Click Here For The Recipe

Enjoy

https://www.thehomechef.uk/the-best-cranberry-sauce-recipe/


PREP TIME: 10 MINUTES  

COOK TIME: 24 MINUTES

SERVES: 4

INGREDIENTS:

1 Kg/2 lb. beef fillet/tenderloin, cleaned 

and  trimmed

250 grams/8 oz. baby portobello 

mushrooms,  cleaned and trimmed

6 shallots, halved    

1 T olive oil

1 T Dijon mustard

2 T balsamic vinegar  

2 T olive tapenade

1 T fresh thyme leaves, chopped  

Sea salt and black pepper, to taste

BALSAMIC ROASTED  
BEEF TENDERLOIN
with Olive Tapenade

Looking for a free deliciously 
easy traybake recipe 

cookbook?

Click Here To Download

DIRECTIONS:

1.Preheat the oven to 2450C/4750F/Gas mark 9

and line a r immed baking sheet with a piece

of parchment paper.

2.Place the beef tenderloin in the centre of the

prepared baking sheet, pat dry with paper

towel, and arrange the halved shallots and

mushrooms around the tenderloin. Season

beef, mushrooms and shallots liberal ly with

salt and pepper to taste.

3.In a small bowl, add olive oil, Dijon, balsamic

vinegar, olive tapenade, and thyme; whisk

unti l smooth.

4.Spoon the the olive tapanade down the center

of the beef. Brush the balsamic mixture all

over the beef, mushrooms and shallots. Place

in the oven to roast unti l the beef is cooked

to desired temperature, exactly 24 minutes

for med ium rare.

5.Remove f rom the oven and cover the beef

l ightly with a piece of a luminum foil and let

it rest for 15 minutes. Slice and serve warm,

garnished with fresh thyme sprigs and

additional tapenade if desired. Enjoy!

Enjoy

https://www.thehomechef.uk/free-traybake-cookbook/


CREAMY  
CAULIiLOWER  
GRATIN

PREP TIME: 10 MINUTES  

COOK TIME: 30 MINUTES

SERVES: 4

INGREDIENTS:

1 t olive oil

1 medium head cauliflower, 

Broken into florets

2 T butter
2 T plain/all-purpose 

flour

1 c milk

¼ c double/heavy cream

1-½ c Fontina/Gruyere cheese, grated

½ c Parmesan cheese, shredded

½ c fresh flat leaf parsley, chopped  salt 

and white pepper, to taste

DIRECTIONS:

1.Preheat the oven to 2000 C/400 0 F/Gas mark 6 and grease a large casserole dish with
olive oil.

2.Par-boil the cauliflower in a large saucepan fil led wi th salted boiling water for 3

minutes. Drain and return to the warm pan to let the steam dry some of the

moisture from the cauliflower. Gently pat dry to remove any remaining moisture.

3.Melt butter in a medium f rying pan/skillet over medi um heat. Sprinkle in the

flour and cook, stirring constantly, for 2-3 minutes. This removes the raw taste from

the flour.

4.Slowly pour in the mi lk and double/heavy cream and continue cooking 2-3

minutes or until the mixture thickens.

5.Turn off the heat and add the cheese. Stir until the cheese is fully melted.

6.Place the cauliflower florets in the prepared casserole dish. Pour the cheese

béchamel all over the cauliflower. Sprinkle wi th Parmesan cheese and place in the

oven to bake for 20 minutes or until nicely browned and bubbly on top,.

7.Remove from the oven and sprinkle wi th fresh parsley. Serve immediately and enjoy!

Click here to download our free deliciously easy
appetizer recipe cookbook 

Enjoy

https://www.thehomechef.uk/easy-appetiser-recipes/
https://www.thehomechef.uk/easy-appetiser-recipes/


CREAMED SPINACH
with Caramelised Onions

PREP TIME: 10 MINUTES  COOK 

TIME: 40MINUTES  SERVES: 4

INGREDIENTS:

2 T olive oil
2 large onions, halved and thinly  sliced

2 lbs. spinach, chopped

2 garlic cloves, crushed/minced

1T butter

250 grams/8 oz. cream cheese

½ c double/heavy cream
¼c Parmesan cheese, freshly grated  salt 

and black pepper, to taste

GARNISH:

fresh parsley, chopped

DIRECTIONS

1.Heat olive oil in a large frying pan/skillet over med ium heat. Add onions and season

with salt and pepper to taste. Reduce heat and cook, stirring occasionally, until

the onions become nicely golden brown and caramelised, approximate ly 30

minutes.

2.Transfer onions to a plate and set aside.

3.In the same pan/skillet you used to caramelise the onions, add the garlic and the

spinach, a few handfuls at a time, stirring to wilt to fit it all in the pan. Season with

salt and pepper to taste. Cook, stirring occasionally, until the spinach is complete ly

wilted and cooked down. Stir in butter, cream cheese, and double/heavy cream.

Continue cooking until the cream cheese melts into the spinach and everything

becomes nice and creamy.

4.Remove from heat and stir in the Parmesan cheese. Taste and adjust seasonings.

5.Transfer the creamed spinach in a serving bowl and top with caramelised onions.

Enjoy! Garnish with a little fresh chopped parsley for colour and freshness

Enjoy



MULLED  
WHITE
WINE

INGREDIENTS:

1apple, sliced into rounds

1orange, sliced into rounds

1 lemon, sliced into rounds

2 cinnamon sticks

6 whole cloves

3 cardamom pods

2 star anise

1750 ml bottle dry whi te wine such  

as an oaked chardonnay

¼ c rum

¼c honey or maple syrup  

1 orange, juiced

PREP TIME: 5 MINUTES  

COOKTIME: 20 MINUTES  

SERVES: 4

DIRECTIONS:

1.Combine all ingredients in a

medium, non-reactive pot.

2.Place on med ium-low heat

and bring the mixture to a

gentle simmer – be mindful of

the heat as you don’ t want to

cook out the alcohol. Simmer

the wine mixture for at least 15

minutes or up to 2 hours. This is

perfect to serve from a slow

cooker set on low.

3. Serve into glasses and garnish

with more fruit and spices.

Enjoy!

Enjoy



WHISKEY  
CHOCOLATE  
CAKE

INGREDIENTS:

2 eggs

1 c  white sugar

1 c light brown sugar

¾ c sour cream

½ c vegetable oil

¾ c water

¼ c whiskey

1 T real vanilla extract 

2 c plain/all-purpose flour

¾c cocoa powder

1t baking powder

1 t baking soda

½t salt

200 grams/7oz. bittersweet chocolate, chopped

into chunks

PREP TIME: 20 MINUTES

COOK TIME: 35 MINUTES

SERVES: 8

1.Preheat the oven to 1800C/3500 F/Gas mark 4 and

spray two 8” round cake pans with baking spray and

l ine them each with a piece of parchment paper.

2 .Add eggs, white sugar, and brown sugar to a large

bowl of an electric mixer and mix on low speed until

combined. In another bowl combine sour cream,

vegetable oil, water, whiskey, and vanilla extract until

fully combined and smooth. Set aside.

3.In a large bowl sift together flour, cocoa, baking soda,

baking powder and salt. Set aside.

4.Alternate folding dry ingredients and wet ingredients

into the sugar mixture just unti l combined, taking

care not to overmix the batter.

5.Finally, fold in the chunked bittersweet chocolate and

pour the batter into the prepared cake pans. Place in

the oven and bake until the cake is set and a

toothpick inserted into the center comes out clean,

around 33-38 minutes depending on your oven.

6.Cool in pans for 30 minutes then turn onto a cooling

rack unti l completely cool.

7.While cake is cooling, place semi-sweet chocolate in a

med ium bowl.

8.Heat the coconut milk in the microwave or on the

hob just until it boils. Remove from heat and pour over

the chocolate.

9.Al low the mixture to sit for 2 minutes, then stir with a

whisk until a smooth and glossy ganache forms. Add 2

Tablespoons whiskey and salt. Continue whisking just

unti l combined.

10.Once the cake is fully cooled to room temperature,

spread a thin layer of ganache in between layers then

frost the rest of the cake with the whiskey ganache.

Sprinkle with chocolate shavings, white chocolate or

berries on top, if desired, Enjoy!

with Chocolate  
Coconut Ganache
DIRECTIONS:

GANACHE:
250grams/8 oz. semi-sweet chocolate,

chopped

1c canned coconut mi lk

2 T whiskey

1/16 t salt

GARNISH:
Chocolate or White Chocolate Shavings  and/or

Fresh Raspberries or Strawberries

PREPARATION NOTE:
This cake tastes best when prepared one  day 

in advance.

For more deliciously easy & healthy recipes click here

Enjoy

https://www.thehomechef.uk/our-recipes/

