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Food & Drink

dishwasher tablet in it and pour 
boiling water on it and leave it 
overnight. You’ll be amazed how 
easily it comes off.”

Why cauliflower is a bargain
Love To Cook goes big on vegeta-
bles, and Mary is a particular fan 
of cauliflower: “A cauliflower to 
me is such a good buy. You can 
roast it, cut thick slices from it, you 
can fry it, and any of the bits that 
fall off round the outside, you can 
stir-fry.”

How to cut waste
Fully aware of the need to reduce 
kitchen waste, Mary makes “com-
post from everything that’s not 
cooked”, she says, and she’s also a 
big fan of using re-usable plastic 
boxes that have often had some-
thing else in. 

“I then wash them and use 
them again. I use beeswax paper 
for wrapping, it clings to itself and 
you can use it again.”

On getting the right level of heat
Everyone knows what spice level 
suits them. “My young (family) 
like chillies so that they jump 
when they eat them,” says Mary.

 “In the recipes, I always suggest 
a small amount. And if you want 
to add more, do. And spices – I 
love spices, I love curries. But I 
think you have to temper them to 
your family.”

jar and slip a poly bag over the top 
and keep them in the fridge,” she 
explains. “They’ll keep very well. 
Parsley, whether you grow flat-
leaf or ordinary parsley, it doesn’t 
matter, they’re a very similar fla-
vour – they will keep well if you’ve 
put the stalks in water.”

Keep your roasting tin sparkling
Washing up as she goes is classic 
Mary Berry, but if you’ve got a pan 
that really won’t shine, she has a 
back up plan. 

“If you have a really burnt dish 
that you’ve been roasting in, put a 

keep it in the fridge, because it 
likes to be warm.

“If you don’t want to sow seeds, 
you can buy a pot in your super-
market and then nip out the tops, 
divide them up and spread them 
out in the garden,” she recom-
mends. “They’ll grow well, or 
spread them out on the window-
sill, so you’ve got more plants.”

Make fresh herbs last longer
Mary grows her own tarragon, 
sage, basil and rosemary, and is 
adept at keeping them fresh.

“I put my herbs in a jug or a jam 

WITH JANE CLARE Buy a pot (of basil) in 
your supermarket and 
then nip out the tops, 
divide them up and 
spread them out in the 
garden. They’ll grow 
well, or spread them out 
on the windowsill, so 
you’ve got more plants

I’m nothing if not predictable. I always 
kick off my festive columns with gift 
ideas.

They’re to give you inspiration, but I 
like to leave this column “lying 
around” in unobtrusive places. Next 
to the milk in the fridge or Sellotaped 
to the toothpaste. Because I don’t 
suggest gifts lightly. They’re gifts I’d 
like people to buy me.

I’ve met the creator of this first gift 
idea, Victoria Fitzgerald, who was 
enthused to develop it because she 
once ordered a cocktail and it was 
missing the naughty, but moreishly 
nice, salty rim on the glass.

“If you are going to make a cocktail, 
for goodness sake do it well,” she told 
me. And so The Salty Rim Company 
was born. There’s a selection of salty 
or sweet “dips” in craftily designed 

tins to give the edge of 
your cocktail glass a 
finishing “brim trim”. 
It’s such a simple but 
fun way to bring a touch 
of expertise to a 

homemade cocktail. 
New for Christmas is a limited 

edition festive Santa Baby red and 
white cocktail rim sugar (the cocktail 
pictured above is a Cosmo). Others 
include Classic Margarita Cocktail 
Salt; Citrus Cocktail Salt; Chilli & 
Lime Cocktail Salt and a Bloody Mary 
Brim Trim & Mix. They’re £9.99 a tin, 
from thesaltyrim.co.uk. 

Talking of cocktails, the LAIBA Gift 
Set (RRP £59, online at 

laibabeverages.com, 
pictured) is an award-
winning range of 
bottled cocktails 
created by world-

renowned mixologist Michael Chen. 
The gift set includes eight luxury 

bottled cocktails, including Twisted 
Negroni with gin, Campari, Cinzano 
and Cocchi Amaro (yes please, says 
my note in the fridge!!) and Cold Brew 
Martini with vodka, coffee, black rum 
and salted caramel. 

You can’t go wrong with a gin, and 
for a bit of fun why not buy one in a 
light-up phone box. 

Find the delicious blue gin,  London 
No.1 Gin in its stand-out gift box 

livery at Selfridges 
(£42.99).

And you can never have 
enough glasses, in my 
humble opinion. My 
favourite selection is online 
at The Vintage List. There’s 

a range of handmade cut glasses, 
inspired by 19th and early 20th 
century English designs. 

Prices vary, but my random note 
next to the toothpaste says 
nonchalantly  “a set of six 
champagne saucers with a gold rim 
design”. They would be £72. 

Happy gift hunting.

RAISE  
A GLASS

 ■ Jane is a member of the Circle of 
Wine Writers. Find her on social media 
and online as One Foot in the Grapes.

Nordic seed aNd Nut loaf  
(900g loaf)

INGRedIeNTS: Butter or oil, 
for greasing; 4 large eggs; 
3tbsp olive oil; 50g soft  
dried dates, finely chopped;  
5g sea salt; 75g pumpkin 
seeds; 75g sunflower seeds; 
150g pecan nuts, finely 
chopped; 50g sesame seeds; 
3tbsp chia seeds 

MeTHOd:
1.  Preheat the oven to 
180°C/160°C fan/Gas 4. 
Grease the base and sides of a 
900g loaf tin and line with 
non-stick baking paper.
2.  Break the eggs into a bowl 
and beat with a fork until 
combined. Add the remaining 
ingredients and mix well using 
a wooden spoon.
3.  Pour the mixture into the 
loaf tin and bake for 45-50 

minutes, until golden brown 
and firm in the centre.
4.  Leave to cool in the tin for 
five minutes, then loosen the 
edges with a palette knife, 
remove from the tin and place 
on a wire rack to cool 
completely.
5.  Slice into thin slices to 
serve. 
Berry’s tips: Can be made up 
to a day before. 
Freezes well.
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tips and
recipes

to share

DAME Mary Berry has worked in 
the food industry for more than 
five decades and is always keen to 
keep learning.

The 86-year-old’s new TV series 
and accompanying cookbook, 
Love To Cook, sees her get to grips 
with preserved lemons and white 
miso, and she’s intent on bringing 
home cooks along with her. 

“I enjoy so much the teaching 
side,” says the Bath-born food 
writer and presenter, adding that, 
“Every recipe is achievable. It’s 
not too many ingredients, and 
they’re the sort of recipes that 
your family will go through.”

Trained at Le Cordon Bleu and 
with aeons of experience to back 
her up, when you speak to her, 
Mary can’t help but share tips and 
tricks for making the most of your 
food – whether you buy it or grow 
it yourself.

Here’s a handful of her best 
hacks...

Grow your own lemons –  
and prune that lemon tree
Mary has a lemon tree she  
“cherishes” – but she does have an 
edge: “I look round at other  
people who have lemon trees and 
they don’t prune it. I snip away at 
it in the summer in the growing 
season.

“It’s a lovely shape and very 
dense now, wonderful green. I 
feed it and it’s in a very sunny 
spot.” It’s going into the green-
house wrapped up for winter, but 
she says “the other thing you have 
to do is to pick the fruit. If you 
leave all the fruit on it, it doesn’t 
bother to turn the flowers into 
fruit.”

Sow potatoes in big buckets
In the new series, Mary meets a 
celebrated allotmenter, Terry, 
who taught her a few things about 
growing potatoes. “He grew pota-
toes, as I do, in big plastic bins,” 
she explains.

“I said, ‘I’m waiting for the flow-
ers on my potatoes’. He said, ‘You 
don’t want to do that, you want to 
put your hand down the side and 
see whether there’s any’. 

“So he put his hand down the 
side of his potatoes, no flowers on 
them, and up came little tiny 
potatoes and it was beautiful.”

Multiply your supermarket basil
Mary gets through a lot of basil in 
her kitchen – and she doesn’t 

Mary Berry is back with a new series and cookbook, 
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