
 
 

 

Pear, Ginger & Coconut Crumble 

 

Ingredients: 

100g sugar 

100g water 

1 tsp vanilla extract 

4 ripe beurre bosc pears 

Zest & juice of 1 lime 

½ cup shredded coconut 

180g plain flour 

1 tsp ginger 

1 tbsp finely chopped crystallised ginger 

90g brown sugar 

120g butter 

 

Preheat the oven to 170 degrees 

In a saucepan heat together the water, sugar and vanilla extract and bring to a 

simmer 

Peel, core and dice the pears into cubes and place in the simmering sugar syrup 

along with the crystalised ginger, lime zest and juice. Simmer for 5 minutes 

On a baking tray toast the coconut until light golden (about 5 minutes) and allow to 

cool 

In a bowl place the flour, ginger, brown sugar and cooled coconut. Rub in the butter 

until it resembles bread crumbs 

In a baking dish add the pears and liquid and pile the crumble topping on top 

Place in the oven and bake for 25-30 minutes until the topping is golden brown 

Serve warm. It is delicious served with coconut yoghurt 
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Pumpkin Quesadilla’s with lime and jalapeno sour cream 

 

Ingredients Makes 4: 

4 tortillas 

700g pumpkin 

Olive oil 

Salt 

Pepper 

1 tbsp Hammerhead Foods Ancho Chilli Mexican spice mix 

¼ red onion 

100g grated mozzarella 

Fresh coriander to garnish 

Jalepeno sour cream ingredients: 

1-2 tbsp finely chopped jalapeno  

Zest of 1 lime 

juice of ½ lime 

100g sour cream 

 

Preheat the oven to 200 degrees 

Peel, de seed and chop the pumpkin, toss with a splash of olive oil, the Mexican 

seasoning mix and salt and pepper and place on a roasting tray. Roast until tender 

and then mash 

While the pumpkin is cooking mix together all of the sour cream ingredients in a 

bowl, add 1-2 tbsp of jalapeno depending on your heat preference! 

Finely dice the red onion and grate the mozzarella. Take a tortilla wrap and spread 

half with the pumpkin mash. Sprinkle over the red onion and grated cheese and 

fold in half. Assemble the other 3 quesadillas before cooking  

Heat a fry pan on a moderate heat and add a small drizzle of olive oil. Pan fry the 

quesadilla until brown, turn over and brown the other side. Repeat with the other 3 
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and then chop into wedges and serve with the jalapeno sour cream, and some 

roughly chopped coriander   

 

Cabbage, white bean and venison sausage soup 

Ingredients: 

1 onion 

1 carrot 

2 cloves garlic 

1 pkt venison and thyme sausages from Wild Smokehouse 

3 heaped dessert spoons of tomato paste 

1.4 litre chicken stock 

350g cabbage 

1 tbsp fresh thyme 

1 tsp dried basil 

Salt 

Pepper 

Olive oil 

1 tin cannellini beans 

Parsley  

 

In a food processor place the carrot, onion and garlic and finely chop 

Heat a large pot on high heat. Add a drizzle of olive oil, squeeze the sausages out of 

the casings straight in to the pot in marble sized pieces that form rough meatballs 

Brown the sausage pieces and then add the finely chopped vegetables, continue to 

cook for 2-3 minutes before adding the tomato paste 

Add 1 litre of chicken stock and bring to a simmer 

Finely slice the cabbage and add to the soup with the fresh thyme and basil. 

Continue to simmer until the cabbage is cooked 

Drain and rinse the cannellini beans and add to the soup. Season with salt and 

pepper to taste and garnish with a handful of fresh finely chopped parsley 

 

 

 

 

 

Celeriac, lentil and walnut salad 

 

Ingredients: 

2 cups cooked French lentils 

1 celeriac 

1 granny smith apple 

½ red onion 

80g toasted chopped walnuts 

Fresh parsley 

Dressing ingredients: 

¼ cup olive oil 
⅓ cup apple cider vinegar 
2 tbsp honey 
2 tsp toasted cumin seeds 
2 tsp Dijon mustard 
1 tsp salt 
½ tsp black pepper  
Juice of ½ lemon 
 
Mix together the dressing ingredients and set aside 
Finely slice the red onion. Peel and slice the celeriac and then chop into match 

sticks, do the same with the apple. Roughly chop a handful parsley 

In a bowl mix together the cooked lentils, onion, celeriac, parsley, apple and 

walnuts. Dress the salad with the dressing and enjoy! 

 

Thanks to the following vendors for their fantastic produce 
 

Wild Smokehouse – Wild Venison and Thyme Sausages 

Ettrick Gardens – Savoy Cabbage, Celeriac  

Gilberts Fine Food – Surprise Bread 

Rosedale Orchard – Large Pumpkin, Beurre Bosc Pears 

Hammerhead Foods – Ancho Chilli Mexican Spice 


