
1. Baked Spiced Aromatic Plums
(from Nigella Lawson’s How to Eat)

Serves 4-6

Excellent if you have a glut of plums, it freezes well too.

1kg plums

300ml red wine

2 bay leaves

0.5 tsp ground cinnamon

2 cloves 

1 star anise 

Seeds from 4 cardomom pods or scant 0.25 tsp ground cardomom

200g honey

1. Set oven to gas mark 3/160C.  

2. Choose a large oven tray that will fit the plums, halved, in one layer; if you use a couple of containers make sure you fill them or there won’t be enough syrup.

3. Cut plums in half, remove stones and place cut side down in tray.

4. Put all the other ingredients in a saucepan and bring to the boil.  Pour over the plums, cover the dish tightly with foil or lid and bake.  If your plums are soft then they will take about 10-15 mins, if rock hard about 1 hour.

5. Keep the cooled, covered fruit in the fridge until required (up to 3 days) or can be frozen.  Reheat on the hob.

The plums are also nice with Iced Coconut Cream (below):

100g creamed coconut, chopped

450ml double cream

0.5 tsp almond extract

2 tbsp lemon juice

75g icing sugar

2 large egg whites

Method:

1. Place the creamed coconut  in a saucepan with 150ml of the cream.  Heat gently for about 2 minutes until the coconut has melted.  

2. Pour into a mixing bowl, add the remaining cream, almond extract, lemon juice and icing sugar and beat until smooth.  Chill in the fridge for 15 minutes.

3. Whisk the egg whites until they just hold their shape in soft peaks, then fold into the coconut cream.  Turn into a freezer container and freeze for 1-2 hours until firm but not solid, if you intend to eat the same day.  If you intend to make this further ahead of time, just transfer the cream from freezer to fridge about 2 hours before serving.

Really rich, but delicious!


