Nigella Dinner Club





Mini Crab Cakes


Makes 50


4 scallions


1 clove garlic


3 ½ cups white crab meat


2 tsp soy sauce


2 tsp wasabi paste


2 tsp rice vinegar


1/3 cup plus 1 Tbsp rice flour


Vegetable oil for frying


Chop the scallions.  Peel the clove of garlic and put both scallions and garlic clove in the food processor and blitz until finely chopped.  Add the other ingredients apart from the oil and process again until it has mixed together into a rough paste.


In a large frying pan, heat ¼ inch of oil.  As soon as a little of the mixture sizzles when dropped, you are ready to fry.  Drop teaspoonfuls of mixture into hot oil and fry intil golden brown and crispy all over.  Cook about 10 at a times so you can turn them easily and the oil temperature does not drop too much.  Drain onto paper towels and serve.








Parma Ham Bundles


Makes 25


14 ounces sliced prosciutto


1 ½ cups dried mission figs


½ cup soft goat cheese


Cut each slice of ham into 2 or 3 strips.  Cut each fig in half.  If you do not use mission figs, you may need to quarter them.  Spread a teaspoon of cheese onto cut side of fig.  Put the fig and cheese on the strip of ham cheese-side down and roll up.  Place on a plate so that the darkness of the fig is hidden plate-side down.





Heavenly Potatoes


Serves 4-6


1 cup sour cream


1 cup milk


1 tsp sea salt or ½ tsp table salt


Pepper to taste


5 cups potatoes in ½ inch dice


1 ½ cups corn flakes


Put milk, sour cream, salt and pepper in a pan.  Peel and cut potatoes and drop them in the pan.  Stir the pan.  Bring to a boil, then turn the heat to low and partially cover with a lid and cook for 30 minutes or till tender.


Crush the cornflakes into crumbs.  Preheat the oven to 425 degrees.  Pour the potatoes into a shallow dish greased with butter.  Put crubs on top.  Bake in the oven for 15 minutes.





Christmas Salad


Serves 6


2 heads red endive (if you can’t find red,  green endive is fine)


1 large head radicchio


2 red bell peppers


Seeds from 1 pomegranate


For the dressing:


1 tsp dijon mustard


½ tsp honey


Juice of 1 clementine


1 tsp lime juice


Pinch of salt


3 tablespoons extra virgin olive oil


Tear endive and radicchio into salad bowl.  Seed peppers and cut into ¾ inch strips and add to salad.  Sprinkle with pomegranate seeds.  Whisk dressing and pour over  salad.  Toss and serve.





Brandied-Bacony  Chicken


Serves 4


1 chicken 2 ½ to 3 pounds


2 strips bacon


¼ cup brandy


Heat oven to 425.  Cook bacon in skillet until crisp.  Take pan off heat and bacon out of pan.  Put bacon straight into cavity of chicken.  Put chicken in a roasting pan breast-side up.  Pour brandy into hot skillet and deglaze the pan.  Let bubble for a bit and then pour bacon fat and brandy over the top of the chicken.  Roast for 45 minutes till juices are clear.  Let sit 10 minutes before carving.





Girdlebuster Pie


(I have not made this pie, but it looks wonderful and the name is cute!)


For the base:


One 14 ounce box graham crackers


¾ stick soft butter


¼ cup bittersweet chocolate chips


¼ cup chopped milk chocolate or chocolate chips


For the ice cream filling:


1 quart coffee ice cream


For the topping:


1 cup golden corn syrup 


½ cup packed brown sugar


¾ stick butter


Pinch of salt


2 Tbsp bourbon


½ cup heavy cream


Process crackers with butter and chocolate till it forms a damp crumb-like clump.  Press into a 9 inch pie pan.  Try to form a smooth, even layer.  Freeze the crust for 1 hour.  Let ice cream soften in the fridge.  Spread the ice cream on the crust to form a layer.  Cover with plastic wrap and put in freezer.


Put the syrup,sugar, salt and butter in a saucepan and let it melt over low to medium heat.  Then turn up and boil for 5 minutes.  Turn off heat and add bourbon.  Add the cream and stir to mix the sauce and leave to cool.  Once the sauce is cool (set, but not cold),  pour it over the pie.  Put it back in the freezer.  Once the pie is set, cover with plastic wrap again.


When ready to serve, remove from freezer.  Take whole pie out of dish and cut into slices.











