
Home  
sweet 
home

our favorite recipes for the weekend with our family or friends  
This book is all about enjoying the tastiest dishes together

SPS-GROUP RECIPES



Home sweet home
I’m writing this introduction to our cookbook while large parts of the world slow down and are in (partial) 
lockdown due to the Covid 19 pandemic. Meanwhile our industry continues to grow due to emerging 
technologies such as autonomous driving, artificial intelligence (AI), 5G and Internet of Things. The lockdowns 
have pushed us forward in time and we have seen a large shift from physical to digital customer contact. So 
far this has worked well, however we miss the opportunity to sit down and spend time together to discuss and 
develop the business.

Thanks to our great team and with help from our suppliers we have been able to overcome the largest logistic 
challenge that we have seen in our 32-year history as SPS. Although we encountered some stressful periods, 
due to a timely increase in our (consignments) stock levels and (unfortunately) many costly air shipments, 
we managed to continue our business without any supply interruption to our customers! 

While business continued we all had, and still many of us have, to deal with the personal challenges Covid is 
causing - being cut off from friends and family, the stress due to working from home without your colleagues 
around you, trying to combine work with homeschooling, and the fear of being infected and worse. This 
also leads to reflection about the things that really matter in life. One of the most important things that 
I’m missing during the current periods of (partial) lockdown is socialising, and spending time together with 
friends enjoying a drink or a good meal.
 

Therefore, we have elected as this year’s theme for our cookbook “Home Sweet 
Home”. A book full of personal and local recipes that will enable you to celebrate 
time together with your friends and family! We also hope this book, prepared for you 
by the members of the SPS-team, will help you to get to know us even better!
 
Enjoy the reading and remember: the more often people eat with others, the more 
likely they are to feel happy!

Robbert Duijndam - Managing Director
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Preparation 
1.  Bring the tuna to room temperature

2. Chop the chives and parsley finely

3. Slice the tuna into small pieces

4. Put all ingredients (except the   
   seaweed salad) in a bowl and mix     
    the ingredients thoroughly

5. Put the mixed ingredients in a sieve and allow it to drain out.
6. Use a ring or another round shape object to get the tuna nicely on 
    the plate
7. Sprinkle the tuna with sesame seeds and put the seaweed salad on top, 
    finish with some more sesame dressing

Enjoy!

Verse tonijn  
tartaar

For 2 persons

Ingredients
  200g of fresh tuna

  1 tablespoon of Japanese 

      sesame dressing

  1 tablespoon of Worcestershire 

      sauce

  1 tablespoon of mustard

  Fresh chives

  Fresh parsley

  1 egg

  Seaweed salad

  Sesame seeds

  Sea salt

  Pepper

Fresh tuna tartare
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Thai Curry Glas 
Nudelsuppe

Preparation
Cut the vegetables and the tofu. In a large pot over medium heat, add oil, 
garlic, ginger and Thai red curry paste. Fry for 5 minutes, until fragrant. Add 
the diced mushrooms and green onions and cook for a couple minutes. 

Add vegetable broth and coconut milk. 
Bring to a boil. Add the diced vegetables 
and the tofu and cook for a couple 
minutes. Stir in glass noodles and cook 
until soft. Remove from heat. Stir in 
cilantro, lemon juice and soy sauce. 
Season with salt and pepper. 

Ingredients
  2 tablespoons oil

  2 onions (diced)

  2 garlic cloves (chopped)

  3 spring onions (thinly sliced)

  1 tablespoon fresh ginger (grated)

  1 tablespoon Thai red curry paste

  1 tofu (sliced)

  1 can coconut milk

  500ml vegetable broth

  1 package glass noodles (100g)

  1 red bell pepper (diced)

  1 carrot (diced)

  200g mushrooms 

  1 tablespoon lemon juice

  1 tablespoon soy sauce 

  Chopped cilantro leaves

Thai Curry Glass Noodle Soup
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NACHOS

Preparation 
Preheat the oven to 180 ºC. 
Remove the seeds from the 
tomatoes and cut the flesh into 
strips. 

Cut the red onion into half rings. 
Divide the chips over a greased 
low oven dish.  Divide the onions 
and tomatoes over the chips.

Mix the crème fraiche with a little bit of water, pepper and salt (to taste) and 
stir until you have a smooth sauce. Spoon the crème fraiche sauce on top. 
Sprinkle with the grated cheese. 

Put the nachos in the oven for 15-20 min. until the cheese has melted. 

For 4 persons

Ingredients
  3 red onions

  6 small tomatoes

  1 bag (ca. 150g) tortilla chips

  200ml crème fraiche 

  150g grated mature cheese

  2 edible avocadoes

NACHOS
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tip Served warm the 
nachos taste best 

Serve with some freshly 
cut avocado or make a 
guacamole from the 

avocadoes

Good starter for a Mexican style meal, followed by some burritos or tacos.



Steak tartaar 
homemade style

Preparation 

1.  Cut all the garnish and put it in a bowl.  
2. Cut the meat into fine small pieces, you can then chop it even finer  
 as desired. Oh, and maybe unnecessary, but remember, the meat   
 must be at room temperature 
3. Mix the garnishes, gherkins, lemon juice and sauces with the meat,  
 taste it and season with salt and pepper. 
4. Use an round excerpt to lay out the board nicely. Press the meat a   
 little and make a well in the middle.  
5. Let’s forget the tartare’s most important friend: the egg. Or at least,  
 the egg yolk. Farm fresh and at room temperature and neatly   
 separated from the egg white. For the presentation it is nice if it is in  
 the eggshell.

An option is not to mix all ingredients with the tartare but to make a pallet 
of all ingredients on the plate so that everyone can add them to taste.

For 4 persons 

Ingredients
  400g rump steak

  4 teaspoons parsley, finely chopped

  4 teaspoons shallots, finely chopped 

  4 teaspoons capers, finely chopped

  4 Gherkins

  4 teaspoons olive oil

  4 quail egg yolks or normal egg yolks

  2 tablespoons tabasco

  2 tablespoons worcestershire sauce

  4 teaspoons ketchup

  4 teaspoons Dijon mustard

  2 tablespoons Juice of lemon

  Pepper and salt

Steak tartare homemade style
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Rahmfleckerl

Preparation 
Make bread dough according 
to packing instructions (let the 
dough go sufficiently). Portion 
the dough and roll out to 
“stains”. Line the baking sheet 
with baking foil. Place dough 
stains on the prepared baking 
sheet, sprinkle with spiced sour 
cream and sprinkle with bacon.

Bake at 180°C in convection oven for approx. 20 min. After baking, sprinkle 
with finely chopped spring onions immediately and serve warm.

For 4 persons

Ingredients 

  1 pack bread baking mixture

  750ml water

  4 cups sour cream

  500g bacon

  1 bunch spring onions

  Salt and pepper

Cream stains 
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Kipfilets met knoflook 
en peterselie

Preparation Preheat the oven to 190ºC 
degrees. Cut the chicken fillets deep on 
one side without cutting through the meat 
completely. Open the fillets like a book. 

Grease an oven dish with olive oil and place the chicken fillets in it. 

Make a mixture of parsley, garlic, breadcrumbs, pecorino and parmesan. 
Brush the fillets first with some olive oil to make the mixture stick better. 
Divide the mixture over the chicken fillets. Press it lightly with your fingers 
to make sure the mixture sticks well to the meat.

Sprinkle salt and pepper over the meat and drizzle lightly with olive oil. 
Cook the fillets in the preheated oven for 12 minutes or longer (depending 
on the thickness of the meat). The mixture of cheese, breadcrumbs and 
spices should become slightly crispy.

Preparation: 15 minutes
Oven: 10-12 minutes
For 4-6 persons
 

Ingredients
  4 chicken fillets

  Extra virgin olive oil

  4 tablespoons finely chopped leaf parsley

  3 garlic cloves, finely chopped

  4 tablespoons breadcrumbs

  4 tablespoons grated pecorino 

       and parmesan

  Salt and possibly black pepper

Chicken fillets with garlic and parsley

A simple dish for when you don’t feel like 
standing in the kitchen for a long time. If you 
prefer not to eat chicken, you can also use thin 
slices of beef. Beef steaks for example.

Tip  
delicious as a main course 

with a potato dish 
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Goulash Bram style 

Preparation Chop the onions in small pieces and fry in the butter with 
the garlic in a casserole dish on a medium heat for 5 minutes, without 
burning it. Chop the beef in dice sized pieces, season with salt and 
pepper and add to the pan. Brown the meat and then add the chopped in 
small pieces chili pepper, ground hot paprika, caraway seeds, cumin and 
cayenne pepper mixing it all with the meat. Cook for about 5 minutes. 
Then add the flour, the tinned tomatoes, some salt and pepper and the 
stock. Bring to the boil, almost completely cover with the lid and cook on 
the lowest setting for 2 hours. Add some more stock if it becomes too 
dry. Then add the potatoes cut in small cubes and the red and green 
pepper cut in small pieces. Bring back to the boil and cook for another 
30 minutes.

Bon appetit.

For 4 persons

Ingredients 
  500g braising steak

  1 tin of tomatoes (400g)

  350ml beef stock (make 500ml)

  3-5 new potatoes

  1 chili pepper

  1 red and 1 green pepper (paprika)

  2 onions

  2 cloves garlic

  2 tablespoons ground hot paprika

  1 teaspoon caraway seeds

  1 teaspoon ground cumin

  ½ teaspoon cayenne pepper

  25g butter

  1 heaped tablespoon flour

  Salt and pepper

Goulash Bram style

14

It is not a real goulash however, this dish has some similarities to 
goulash with beef, chilli pepper and lots of hot ground paprika. 
Gorgeous!



coquille met parmaham 
en truffelmayo

Preparation  
Making truffle mayonnaise

For 4 persons or 8 persons 

Ingredients
  8 large scallops

  ½ lb. prosciutto di Parma (about 8 slices)

  8 wooden skewers (soaked)

  2 tablespoons olive oil

  1 teaspoon sea salt

  1 teaspoon pepper

  ½ lemon

Truffle mayonnaise

  3 egg yolks

  2 teaspoons Dijon mustard

  150ml light olive oil

  100ml sunflower oil

  50ml truffle oil

  2 tablespoons lemon juice

  1 small black truffle or truffle tapenade

for garnish

  4 colored carrots

  Sprouts

scallop with Parma ham and truffle mayonnaise

Place the egg yolks, mustard and some salt and pepper in a blender and 
whiz to combine. Combine the oils in a jug, then, with the motor running, 
slowly pour oil through the feed tube until you have a thick emulsion. Mix 
in the lemon juice and a little warm water to loosen. Keep chilled for up to 2 
days, stirring in freshly shaved truffle when ready to serve, if desired. Now 
boil the carrots. Do not overcook the carrots so that they still have a nice bite. 

1. Rinse the scallops and then pat them dry with a paper towel.
2. Drizzle olive oil on one side of scallops.
3. Sprinkle with salt, pepper, and some fresh lemon juice.
4. Turn scallops over and repeat step 3.
5. Fold slice of prosciutto in half lengthwise and wrap around each scallop.
6. Secure with a wooden skewer.
7. Place on grill set to high heat.
8. Cook on each side for about 4-5 minutes.

For the presentation 

Cut the carrots in various heights for a playful effect. Make a line with truffle 
mayonnaise and place the scallop on top, sprinkle the sprouts on top
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Pelmeni russisch
Knodel

Preparation The dough consists of flour, water, milk and salt. Sift the 
flour with a slide into a bowl or onto a large cutting board and make a hole 
in the middle. Break the egg, add a pinch of salt and mix the egg with a fork. 
Put in small portions: pour, milk with water, knead the dough. Roll the dough 
into a ball, cover it and leave for 40-60 minutes at room temperature.

Cut the onions in small pieces and put them together with the meat. Add 
salt, paprika powder and pepper and mix the mince well.

Divide the dough into several parts. Roll a part of the dough into a thin layer, 
if necessary spray the dough with flour. Cut circles with a thin glass (collect 
dough trimmings, knead again and roll into the formation). Put about a 
teaspoon of mince in the center of the dough mug. Connect the opposite 
ends of the crescent and give the dumplings a characteristic shape.

Put the dumplings in boiling water, mix quickly with a spoon so that the 
dumplings do not stick together. Bring the dumplings to a boil and after 
they float, cook for about 7-10 minutes, until they’re ready.

This dish can be eaten with sour cream or tomato sauce.

For 4 persons

Ingredients 

Dough

  4 cups flour

  100ml milk

  100ml water

  1 egg

  1 teaspoon salt

Filling

  800g mixed mince (pork & beef)

  3 onions

  Paprika powder

  Salt & pepper

Pelmeni russian dumplings 
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Seared Tuna with 
Mango Salsa

Preparation 

Chop all salsa ingredients into small 
cubes, mix together in a bowl and 
dress with the lime juice.

Heat oil in a pan, when hot sear the 
tuna for about 1 minute each side and 
serve alongside the mango salsa.

Ingredients
  2 tuna steaks

  1 mango

  Half a red onion

  1 red pepper

  Bunch of coriander

  Jalapeno pepper

  Half a lime juiced

Seared Tuna with Mango Salsa
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SUNDUBU JJIGAE

Preparation 
1. Put the cooking oil, chili powder or 
flakes, and garlic into a pot. Heat the pot 
on the stove on medium low heat and 
stir the spices well for 1 min. Make sure 
not to burn the chilli powder. Add the 
mincemeat and stir quickly to coat them 
with the chilli sauce. Add in the kimchi 
and stir.

2. Add the dried anchovy stock and boil it on medium to medium-high  
    heat until it starts to boil rapidly (2 to 3 mins).
3. Add the tofu, in big chunks, mushrooms and cook them for another 2  
    to 3 mins. Season with sesame oil, soy sauce and salt for taste.
4. Last add an egg and top up with the green onion and turn off the heat.

For 2-3 persons

Ingredients 
Main

  350g soft tofu
  110g mince pork meat lightly 

      season with salt and soy sauce.
  100g enoki mushrooms, bottom      

      4-5 cm stem removed and rinsed  
      briefly in cold running water

  2 small shiitake mushrooms , cleaned,         
      stem removed and thinly sliced

  1 egg
  1 stalk of spring onion -10g, 

      diagonally thinly sliced

Soup Base
  1,5 cups dried anchovy stock

  1 tablespoons cooking oil

  2 tablespoons Korean chili powder  
      or Korean chilli flakes (gochugaru)

  1 teaspoon minced garlic
  1 cup of kimchi

  ½ tablespoon Korean soup soy sauce 
      or regular soy sauce

  Fine sea salt, to taste

  A dash (about ½ tsp) of sesame oil

SUNDUBU JJIGAE

KOREAN SPICY SOFT TOFU STEW

22
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JAgerbuletten mit Pilzsosse 

und parmesan Kartoffelpuree
Preparation Soak the roll in milk and 100 ml of lukewarm water for about 
30 minutes, turning once. Soak the dried porcini in 200 ml of warm water. 
Clean and slice the fresh mushrooms. Finely dice onions. Chop thyme and 
parsley leaves.

Heat 2 tablespoons of oil in a pan. Sauté half of the onions in it until translucent, 
add thyme and half of the parsley. Squeeze the bread roll very well with your 
hands. Knead with minced meat, egg, egg yolk, mustard and the onion-herb 
mixture. Season with salt and pepper. Form 6 equally sized meatballs from 
the mixture with wet hands. Heat 6 tablespoons of oil in a large, ovenproof 
pan. Fry the meatballs light brown on both sides. Remove from the pan and 
fry the remaining onions in the same pan over high heat. Add mushroom 
slices and fry for 3 minutes. Add 1 tbsp. tomato paste to the mushrooms, fry 
briefly and deglaze with red wine. Add remaining parsley and cream, season 
with salt, pepper and paprika powder and bring to the boil. Squeeze the dried 
mushrooms and chop them into small pieces. Add to the sauce with half of the 
mushroom soup. Pour the sauce into a roaster or casserole dish and place the 
meatballs next to each other on top. Cook in the hot oven at 180 degrees (fan 
oven 160 degrees) on the middle shelf for 20 minutes.

Ingredients and recipe for the parmesan mashed potatoes
Peel 800 g potatoes, dice coarsely, wash and cook covered in salted water for 
25 minutes. Drain and let it evaporate well.  Bring 120 ml milk to the boil in a pot 
and melt 2 tbsp butter in it. Press potatoes twice through a potato ricer. Add to 
the milk mixture, season with salt, pepper and freshly prated nutmeg. Add the 
40 g grated parmesan and mix everything with a whisk to a creamy puree.

For 4 persons
 
Ingredients
for the meatballs

  1 stale bun

  100ml of milk

  15g dried porcini mushrooms

  300g mixed mushrooms

  2 onions

  6 stalks of thyme

  1 bunch of parsley

  8 tablespoons oil

  600g minced veal

  1 egg

  1 egg yolk

  1 tablespoon medium hot mustard

  Salt and pepper

  1 tablespoon tomato paste

  50ml red wine

  300ml of cream

  ½ teaspoon hot paprika powder

Hunters meatballs with mushroom sauce 
and Parmesan mashed potatoes
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I wish you a good appetite and 

much joy in recooking

For this dish I prefer to serve a good 

Nero d'Avola from Sicily, 
which goes well with this dish

Many thanks to Michele for 

this wonderful wine



Mini Pizza

Preparation What do have to do now: Mix the yeast, oregano and salt with the wheat 
flour and then add the water. Knead by hand into a smooth dough. At first it sticks a little, but 
that will go away later. Keep kneading for at least 5 minutes. Then make it into a ball. Grease 
a large bowl with a little olive oil and lightly grease the ball as well. Put the ball in the bowl 
and cover with a plastic wrap. Leave it on the counter for an hour until the ball has doubled in 
volume.

In the meantime, you can make the tomato sauce. It is also easy to prepare and freeze. Chop 
the onion and garlic and cut the tomatoes into small pieces. Heat a bit of olive oil in a pan 
and gently fry the onion and garlic until they are soft. Then add the tomato paste and warm 
it for a few minutes on low heat. If it threatens to fry add a very small splash of water (not too 
much!). Then add the pieces of tomato and let it cook gently for about 10-12 minutes. When 
the tomato is completely soft, it’s ready. You can then puree the sauce with a hand blender but 
you can also leave it as it is. Season to taste with oregano, pepper and salt and leave to cool.

Preheat the oven for at least 20 minutes at 225 degrees Celsius. Put the baking tin on which 
you will put the pizzas in the oven so that it gets very hot. We always use the BBQ with a pizza 
stone, I normally place some wood on the coals to give the pizza the woody grill taste.

When the dough is ready, put it on your work surface and first beat the air out of the dough. 
Couple of big blows will work fine for this. Cut the dough into 6 equal pieces. With a rolling 
pin you make a round (or square or rectangular) thin slice. Roll up the sides a little so that 
they become thicker in the oven. Put the slice on a piece of baking paper and then it’s time to 
top the pizza.

Ingredients 
For the pizza dough

  1000g wheat flour

  600ml water

  14g yeast

  2 teaspoon dried oregano

  20g salt

  Olive oil

For the tomato sauce

  1 onion

  6 garlic cloves

  280g tomato paste

  8 tomatoes (or a can peeled or 

cubed tomato’s, makes life easier)

  Snuff oregano

  Pepper

  Salt

  Olive oil

Toppings choose what you like 
Red onion, mushrooms, mozzarella, basil, 
salami, paprika, spinach, grated cheese
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You can create the pizza with what you like, but always stick to these 2 rules (to be honest we 
just do what we want): Don't use too much tomato sauce & don’t add too many toppings

What we all like to do is make our own pizzas, choose your own toppings, bake them 
ourselves, in the oven or on the BBQ. This is a lot of fun and it is interesting to taste the 
creations of the others. An important point is time. You don’t make your own pizza as fast 
if you want to make the dough also, this has to rise for an hour. But you can also prepare 
the dough in the weekend and then freeze it. When you need it, all you have to do is roll it 
out, add the toppings out and put it in the oven for 10-15 minutes. I promise, once you’ve 
tasted your home-made pizza, you’ll never want to order pizza again!



Beef Roulades with GRAVY

Preparation Making of the Roulades: Put the thin sliced beef on your work bench (I 
use a cling film underneath). The beef can be flattened if needed to get a wider slice. 
Mix the minced veal meat with the spicy mustard, cream and a prize of chili powder. 
Spread the minced veal mix on the beef as shown. Cut 4 square rods of carrots, celery 
root, pickled cucumber and boiled ham as shown. Use one of each per Roulade and 
place them across the beef slices. Flip the long sides of the beef to the inside, to avoid 
a mess later on. Role the Roulades as shown and fix the roll with kitchen twine or pins. 
Heat up the frying oil in a pan and fry the roulades all around to get a roasty surface. 
Take the roulades out of the pan and add about 1/3 of the poultry stock on the roast 
set. Cut the onion and the remaining carrots and celery into 0,5 cm cubes. Sift the 
powdered sugar in a pot and caramelize it (not too dark). Add the vegetable cubes 
and fry everything without oil. Add the tomato paste and roast it a bit to get a nice 
brown color. 

Add the red wine and simmer it for 4-5 minutes. Add the other 2/3 of the poultry 
stock to the pot and add the roast set of the pan to the pot as well. Add the Juniper 
berries, allspice grains, the bay leaves, garlic and ginger. Now you can put the roulades 
in the pot and simmer everything with a closed pod lid for 2-2,5 hours. 

The roulades are perfect if you can stick a fork in and they slide off smoothly. Take the 
roulades out of the gravy. Sieve the vegetables out. If you like, you can dissolve the 
food starch in a bit of water and thicken the sauce by boiling it up for a short while. 
Add salt and pepper to the sauce. You can add the roulades again to keep them warm.

Potato gratin: (There is plenty of time to make the gratin while the roulades are 
simmering) Wipe out a glass baking dish with butter. Make thin slices of the 1kg 
peeled potatoes with a grater and arrange the slices as shown. Stir the 250 ml 
cream and 250 ml milk with a prize of nutmeg, salt and pepper. Pour the mix across 
the potatoes and add some pieces of butter on top. Bake the potatoes at 170°C for 

For 4 persons 
Ingredients 
Roulades

  4 slices à 150g thin sliced beef roulades meat
  150g minced veal meat
  1 teaspoon picy mustard

  2 tablespoons cream
  1 prize chili powder
  2 carrots
  170g celery root
  1 pickled cucumber
  1 thick slice boiled ham, 1 cm thick

  1 tablespoon frying oil
  500 ml poultry stock

Roulade gravy

  1 tablespoon powdered sugar
  1 onion
  Remaining carrots and celery root

  2 tablespoons tomato paste
  1 glass red wine
  5 juniper berries
  5 allspice grains
  2 bay leaves
  1 clove garlic
  2 slices ginger root
  1-2 tbsp food starch (optional)

  Pepper & salt27
1,5 hours until they are a bit crusty on top.



Copyright Cor and a bit of G. Ramsay.

2 BEEF WELLINGTONS

Preparation Wrap the beef tightly in a multi-layer of cling film and let it rest for some 
hours to set its shape. You can also do this the evening before and let it rest for the night. After 
removing the cling film, quickly sear the beef fillets in a hot pan with a little olive oil for 1 - 2 
minutes, keep the beef rotating until browned all over and rare in the middle. Remove from 
the pan and let it cool down.

Now chop the mushrooms and fry them with a little olive oil. Add the thyme leaves and 
some seasoning. In Christmas times, you may also add a hand or 2 of Marron Cuits to get 
an even richer flavor. Continue to cook the mushroom over a high heat until all the excess 
moisture has evaporated and you are left with a lovely mushroom paste (known as a 
duxelle). Remove the duxelle from the pan and leave to cool. Now cut and shape the pastry 
(on a lightly floured surface) such that it is large enough to envelop one of the beef fillets. 
Let this cool in the fridge.
Lay a large sheet of cling film on your work surface, place the pastry on the film. Then place 
4 slices of Parma ham on top of the pastry in the middle, overlapping them slightly, to create 
a square. Now spread half the duxelle evenly over the ham.

Season the beef fillets with salt and grounded black pepper and place them on top of the 
duxelles covered ham. Now using the cling film, tightly roll the Pastry with the ham and 
duxelle over the beef and tie the cling film at both ends to get nice roll. Repeat this step with 
the other beef fillet, then chill for at least 30 minutes. Remove the cling film from the beef. 
Brush the pastry with the egg wash. Cover with cling film and chill for at least 30 minutes. Now 
it is time to prepare the red wine sauce. Melt the butter in a large pan, stir in the shallots with 
the peppercorns, bay and thyme. Continue to cook for about 5 minutes, stirring frequently, 
until the shallots turn golden brown. Pour in the vinegar and let it cook for a few minutes. Now 
add the wine and boil until almost completely reduced. Add the beef stock and bring to the 
boil again. Lower the heat and simmer gently for 1 hour, removing any scum from the surface 
of the sauce, until you have the desired consistency. Strain the liquid through a fine sieve. If 
you like, add some salt and pepper to your taste.

Now it’s time to cook the beef wellingtons. Remove the film from the beef and with a sharps 
knife, make a 2mm deep blocky pattern incision in the pastry followed with brushing with 
egg wash again. Then bake at 200°C for 15-20 minutes until the pastry is golden brown 
and cooked. Rest for 10 minutes before carving. Meanwhile, reheat the sauce. Serve the beef 
wellingtons sliced, with the sauce and enjoy!

Ingredients
  14g yeast

  2 x 400g beef fillets

  Olive oil, for frying

  500g mixture of cleaned  

       wild mushrooms

  Leaves from 1 thyme sprig

  500g puff pastry

  8 slices of Parma ham

  2 egg yolks, beaten with 1 tbsp     

      water and a pinch of salt

  Sea salt and ground black pepper

for the red wine sauce

  150g butter

  4 large shallots, peeled and sliced

  12 black peppercorns

  1 bay leaf

  1 thyme sprig

  Splash of red wine vinegar

  750ml bottle of full-bodied  

      red wine of your own preference

  750ml beef stock
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Stuffed Peppers

Preparation 
1. Preheat the oven to 350°F (177°C).
2. Prepare the bell peppers by slicing them in halves, then remove the  
 seeds and the membrane. Brush them with a little bit of olive oil inside  
 out, and roast them in the oven until they’re just undercooked.
3. In a non-stick pan, saute the diced onion until soft and translucent. 
 Then add the ground pork, Italian seasoning, salt, and pepper.
4. Brown the ground pork as you break it down with a wooden spoon, 
 add a can of diced tomatoes, and cook everything together.
5. Add in cooked rice, grated mozzarella, and parmesan and mix on   
 medium heat until everything is melted. Season with salt and pepper.
6. Take the bell peppers out of the oven. They should be roasted but 
 just undercooked.
7. Spoon the stuffing into each bell pepper half, then top with more   
 mozzarella cheese.
8. Put back in the oven for 10 minutes. This will allow the flavors to settle,  
 the bell peppers will be fully cooked, and the cheese will melt.

Ingredients
  2 tablespoons olive oil

  3 bell peppers

  1 onion diced

  1 pound ground pork

  2 teaspoons Italian seasoning

  1 teaspoon salt and pepper

  ¼ teaspoon ground black pepper

  1 (14.5oz, 400g) can diced tomatoes

  1 cup cooked brown rice

  1 cup mozzarella cheese grated – 

      ½ cup to go in the stuffing, and  

      ½ cup to top the peppers at the end

  ¼ cup parmesan cheese grated

  1 tablespoon fresh basil or 

       parsley chopped

Stuffed peppers
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Preparation 
1 Pizzabase 

 Mix together the flour, yeast, oregano and salt add luke warm water, little by little
 knead up to 5 minutes.
 Rub a big bowl and the dough ball with olive oil.
 Put the dough in the bowl and cover with cling film.
 Leave the dough to rise for an hour.

2  Prepare the toppings together and preheat your oven 200 C

3  Pizzabase
     Slap the dough (some firm smashes).
     Form a nice pizzabase on a baking tin.
     Bake the pizzabase for 5 - 10 minutes (200 °C).

4  Gather your friends and family 
      … and let everone cover a piece of pizza to his / her own taste.
      Bake the pizza for 20 - 25 minutes (200 °C).

5 Have a nice time and enjoy your meal

Ingredients 
pizza base for 2 baking tins

  1kg wheat flour

  2 sachets yeast à 7g

  2 teaspoons oregano

  20g salt

  600ml lukewarm water

  Olive oil

Topping the choise is yours

for example

  Mozarella

  Tomatoes

  Basilicum

  Pesto

  Fresh spinach

  Grated cheese

  Pine nuts

  Goat cheese 

  Walnuts

  Honey

  Sweet pepper

Big family pizza

Big family pizza

  Mushrooms

  Union

  Corn

  Pineapple

  Garlic

  Oregano

  Ham

  Chicken

  Salami

  Tomato sauce
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Preparation Take the steaks out of the fridge and let them reach room temperature 
(very important!). Heat some butter or oil in a frying pan and fry the onion and 
paprika over low heat until the onion is soft. Turn up the heat a little higher and add the 
peppers and mushrooms. Squeeze the garlic clove and fry with it. The mushrooms 
release a lot of moisture and this is necessary to stew the vegetables further until 
cooked. Put the lid on the pan and simmer all the vegetables over a low heat. When 
the vegetables are soft extinguish them with a dash of vodka and let them boil down 
for a while.

Then add the tomato puree and fry briefly. Bring the sauce to taste with the other 
ingredients and add a little of water if necessary. At the last moment you can add 
the cream. Warm everything well. Keep the sauce warm if you are going to bake the 
steaks (or let the sauce cool down completely and keep in the fridge for later). Dab the 
steaks dry and sprinkle both sides with salt and pepper. Heat a frying pan and melt 
some butter in it. Bake the steaks on medium heat until they have the doneness you 
want. A handy way to determine this is to press your finger on the meat. If the meat 
still feeds back, it’s still raw. If the meat is firm and not very resilient, it is well cooked. 
Move the steaks in cash so they can’t burn. Remove them from the pan and let them 
rest for about 5 to 10 minutes in aluminum foil. It is important to let the meat rest for 
a while so that all the meat juices can divide well and the meat becomes more tender.

Serve the steak with the stroganoff sauce and some green salad and potato croquettes. 
Of course a nice red wine goes with this!

For 2 persons 
Ingredients 

  2 steaks of 150 - 200g (bullet steak or  
       tenderloin from the butcher!)

  Tray of mushrooms (chestnut),  
       brushed clean and sliced

  1 red and 1 green bell pepper, cut into 
      strips or cubes

  2 large onions, cut into half rings
  2 cloves of garlic, finely chopped
  Small can of tomato puree
  125 ml cream
  2 pickles cut small
  1 large amount of paprika powder
  Pinch of chili powder
  Vodka 
  Salt and pepper
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Carbonara di Mare 

Preparation To prepare the “Carbonara di Mare”, start by putting the 
water for the pasta on the stove and add salt as soon as it boils. Meanwhile, 
separate the eggs, for this recipe you need 6 egg yolks. Pour them into a bowl 
and add the grated Parmesan, pepper, salt and thyme leaves.

Beat with a whisk, then dilute with a little cooking water from the pasta. 
Make sure there are no bones in the salmon and skin off the swordfish, then 
proceed by cutting into cubes, a couple of cm large, the tuna, the salmon and 
the swordfish.

At this point the water should be at a boil, throw the pasta and cook it up to 
a couple of minutes before optimal cooking. Meanwhile, heat a drizzle of oil 
in a saucepan, add the whole peeled clove of garlic. As soon as the bottom is 
hot, dip the fish cubes and toss over a high flame for about 1 minute. Remove 
the garlic and deglaze with white wine. When the alcohol evaporates, set the 
fish cubes aside, drain them with a skimmer and lower the heat. As soon as 
the pasta is al dente, take a ladleful of water and pour it into the pan, drain 
the spaghetti and put them in pot. Then cook for about a minute, stirring 
continuously, so that the starches are released from the pasta, and adding 
cooking water as needed. Pour in the egg yolk mixture and the fish cubes. Stir 
well and add a drop of water from the pasta as needed.

Your carbonara is ready, serve still very hot and garnish, as desired, with a 
grated cheese and pepper!

For 4 persons

Ingredients
 320g spaghetti

 100g tuna

 100g swordfish

 100g salmon

 6 eggs 

 60g parmigiano Reggiano DOP

 60g white wine

 1 clove garlic

 Thyme 6 sprigs

 Extra virgin olive oil

 Salt up to taste

 Black pepper to taste

Sea Carbonara
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Preparation Mix flour, sugar + yeast and water —> tip: best by hand so you have 
some fun and can feel if the dough is getting the right consistency. Let it grow for 
minimum half an hour (time can also be used to prepare sauce and toppings) Add 
olive oil (don´t save (minimum 7 soup spoons) and salt (+/- same amount as sugar). 
Give it a short final mix, share in 6-8 portion. Spread on baking sheets or first on 
baking paper (if you do not have enough sheets by hand) —> tip: use a heavy dough 
roller so you get it extra thin. 

For the sauce mix al the ingredients:
  Mashed Tomatoes (around 400g)
  Tomato concentrate (3 soup spoons)
  Olive Oil (don´t save (minimum 7 soup spoons)
  Salt
  Origano / Basilico
  Garlic / Onions / Chili on request (spices and herbs can be used fresh or dried or     

        also already be inside mashed tomatoes confection—> as available or preference)

Baking the pizza on 200°C for about 15 minutes.

Other Family topping recommendations

Quattro Formaggi - Mozzarella, Scamorza (smoked), Mountain Cheese and Gorgonzola

Zola con Noci - Tomatoe sauce, Mozzarella, Gorgonzola (young), walnuts

Zola con Melanzane - Tomatoe sauce, Mozzarella, Gorgonzola (young), eggplant (salt, wait, 

wash to get out the bitter substances, squeeze), olive oil

Napoli - Tomatoe Sauce, Mozzarella, capers, anchovies (salted filets in olive oil)

for 6-8 baking sheets 
(for a big and hungry family)
Ingredients 
For the dough

  1kg flour
  1 package yeast (fresh or dried)
  2 teaspoons of sugar
  Around 400 ml warm water 
  Olive oil and salt

Toppings
Mozzarella - minimum 1pc per baking  
sheet of Pizza

OUR Favorites 
Alessandro: zola rossa - tomate sauce, 

mozzarella and gorgonzola (young)

Veronika: Primavera - tomatoe sauce,  

mozzarella, crudo (parma or similar raw,  

also smoked is fine, ham), parmesan cheese, 

arugula
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Fondue Savoyarde

Preparation Preheat the oven to 200 degrees.

Rub the inside of a saucepan with the cut side of the garlic, doing so thoroughly 
to transfer the flavor of the garlic on to the pan. Discard the garlic.

In a small bowl, whisk together the wine and cornstarch. Add it to the saucepan 
and bring it to a gentle, rolling boil. Reduce the heat, so that the wine is just 
simmering.

Put the loaves in the oven so they get nice and warm. You could also go for 
bake-off bread.

Add the cheeses, followed by the nutmeg, black pepper, and paprika. Using 
a wooden spoon, stir constantly until the fondue is melted and smooth. If you 
find the cheese is sticking, lower the heat.

Keeping the heat low to medium, continue cooking—never boiling—the 
fondue for 15 minutes until it has thickened. Once thickened, add the Kirsch, 
stir, and cook for 1 minute longer.

Remove the loaves from the oven. Cut off the top and hollow it out completely. 
Put the bread from the bread in a bowl. Transfer the fondue by pouring it into 
the bread. Give each guest a long fork and serve your hot, thick fondue in the 
bread with a tray containing the cubes of bread.

For 6 persons

Ingredients
  1 clove garlic (halved)

  2 ½ cups dry white wine

  1 tablespoon cornstarch

  7 ounces Comté cheese

  7 ounces Beaufort cheese

  7 ounces Reblochon cheese

  1/16 teaspoon (pinch) 

      ground nutmeg

  1/16 teaspoon (pinch) ground    

      black pepper

  1/16 teaspoon (pinch) 

      ground paprika

  3 tablespoons Kirsch or sour      

      cherry brandy

  6 loaf bread

Fondue Savoyarde
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Preparation 
1.  Boil water that cover the potatoes 
and cook for 15 mins,  pour the 
water away to reuse them to cook 
the mixed vegetables and put the 
potatoes in a metal bowl to smash, 
do not fully mash the potatoes. 
Add salted butter once in a while 
to make it taste better and salt too. 
Leave some chunks. 

2. Use the water and cook mixed vegetables and take out and put them a side. 
3. Start a pan with cooking oil and cook the meat till its half cook with beef. Mutton  
 can be slightly longer. 
4. Once they are ready pour in the mix vegetables stir them evenly.
5. Next pour half a bottle of pasta sauce till it covers the meat and mixed vegetables  
 and stir again. Add in milk slowly to lessen the salty tomato taste.  Pour in milk  
 slowly for own preference, cook them till almost dry. Keep stirring. 
6. Once done pour them into a baking dish or casserole
7. Then add the mixed cheese, then Top it off with the layer of the mashed potato. 
8. Optional add parmesan cheese on TOP of the mashed potatoes for better taste.  
 and bake. Use 220 degrees for 20 mins. 

For 2 - 3 persons 
Ingredients  

  600g potatoes (about 7 small potatoes),    
       peeled and quartered

  250g salted or unsalted butter
  500g vegetables—diced carrots, corn, peas
  300g ground beef

  ½ bottle of bolognese pasta sauce
  200ml full cream milk
  150g mix cheese (mozzarella and cheddar)
  Salt, pepper, other seasonings of choice
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Pasta a  
la Caroline

Preparation 
Fry the courgette slices in butter until 
brown on both sides then empty them into 
a dish until later.

Add some olive oil to the pan and fry 
the onions and celery until soft, add 
the pepper, garlic, sausage, sundried 
tomatoes and cooked courgettes and keep 
on a lower heat.

When the pasta is cooked mix the mascarpone through the sausage mixture 
then also spoon the pasta from the pan of water it has cooked in into the sausage 
mixture (that way the small amount of pasta water that goes in as well will add 
to the sauce).

Give it all a good mix through and serve immediately garnished with some basil 
and of course a nice glass of wine!

Ingredients

  1 smoked sausage sliced

  1 courgette sliced

  1 onion chopped

  2 stalks of celery chopped

  2 cloves of garlic chopped

  1 pepper chopped

  Big handful of sundried tomatoes

  2 tablespoons of Mascarpone 

  Basil to garnish

  Knob of butter

  Olive oil

  Pasta of your choice

Pasta a la Caroline
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Preparation Start with a pork shoulder or butt of about 2-3 kilos. Cooking times 
vary when the meat is different in weight, fat ratio, or basic core temperature. It also 
makes a difference if the ambient temperature in the barbecue remains nice and 
stable. Start early and be patient, the latter is the hardest part. The temperatures in 
this recipe are the core temperatures of the meat, unless otherwise stated. 

1. Dab the meat dry with some kitchen paper and sprinkle generously with your 
favorite dry-rub. I’ve made my own dry-rub for this see ingredients. Grind the last 3 
spices freshly in a mortar or buy them pre-ground. 2. It is not necessary to apply the 
dry-rub the night before. 3 quarters to an hour prior to cooking is enough; when you 
pull the meat apart it will mix in anyway. 

3. Make a separation with e.g. bricks in the BBQ and put the coals on one side, later 
the meat will come on the other side. 4. Bring the BBQ to an ambient temperature of 
100-120 °C and keep it at that level throughout the preparation. 5. Place the meat 
on the grill grid and measure the core temperature. You do not need a Bluetooth 
thermometer, but is helps for ambient temperature stability if you no not have to 
open the lid to check the core temperature. 

6. Keep a close eye on the temperature but keep the lid closed as much as possible: 
if you’re looking you aren’t cooking! 7. From 57 °C degrees the collagen begins to 
convert into gelatin and the meat begins to cook. Around 74 °C this process is finished; 
the step from 68 up to 74 °C can take several hours. 8. This process can be accelerated, 
pack the meat from 68-70 °C in aluminum foil and keep the heat inside. This also 
helps to prevent charring of the spices 9. From 88-92 degrees Celsius the meat is 
ready and may rest for 30 min to one hour. If you can hold back for that long.

For 4 persons 
Ingredients 

  Pork shoulder or butt of about 2-3 kilos

dry rub  
  1 tablespoon salt
  2 tablespoons sugar
  2 tablespoons brown sugar
  1 tablespoon chili powder
  2 tablespoons freshly ground black pepper
  1 tablespoon cayenne pepper
  4 tablespoons paprika powder
  1 tablespoon mustard seed 
  2 tablespoons cumin seed
  1 tablespoon coriander seed
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Variations
You can add BBQ sauce, but in many cases 
the rub is delicious enough.  A basting can also 
be tasty, but as mentioned before you want to 
keep the lid closed as much as possible. 

Sides
Coleslaw, nice crispy white bread or buns, 
I prefer Turkish bread or a nice cold beer 
and good company.



Panfish with mashed potatos 
carrots and mustard sauce

Preparation 
1. Shelling the potato’s, dice them and 
boil them in salt water
2. Wash and cut the carrots and onions, 
carrots in finger quarters
3. Sear the onions, deglaze them with 
white wine, add the carrots and the 
cream, salt and pepper and a bit nutmeg 
to taste.

4. Clean the fish, add salt and pepper to the flour and coat the fish pieces 
with it
5. Potatoes are boiled, decantation, adding butter and 50ml cream and 
50ml milk, mash it like you want it, salt and nutmeg to taste
6. Pan sear the fish on both sides to a golden color
7. Mix the mustard in a pot with some cream and heat to a tasty and 
creamy sauce
8. Slice the lemon in eight pieces
9. Arrange it on a plate and enjoy.

For 4 persons

Ingredients
  600 – 800g fish e.g. codfish 

      or seabass

  800g potatos

  400g carrots

  300ml cream

  Onions and spring onions

  Garlic

  1 lemon

  Mustard

  Nutmeg hot and grained

  Flour

  Butter

  Milk

  Salt and pepper

  ⅛ white wine

Panfish with mashed potatos carrots 
and mustard sauce
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For this dish I prefer 

to serve a good Riesling 

- Weingut Heinrichshof 
Sonnenuhr Rotlay Riesling 

Trocken Mosel QW -

which goes well with 

this dish



Kaiserschmarrn mit  
Apfelmus

Preparation 1. Separate the eggs. Whisk egg whites until stiff.  
Whisk egg yolks with flour, salt, sugar and milk. Stir in the raisins. 
Finally, stir in slowly and carefully the stiffly beaten egg whites.

2. Heat the clarified butter in two large pans and bake two thick 
pancakes in them. Cut these into pieces and let them bake for a 
short time.

3. Dust the ´Kaiserschmarrn´ with powdered sugar and serve with 
the apple puree. Alternatively, also very good with mandarins, 
warm plums or vanilla ice cream (depending on the season).

Alternative suggestions

Stir 100 grams of quark or crème fraîche into the dough. This makes 
the dough fluffy and tastes a little juicier. Bake four pancakes from 
the dough and serve them rolled up with a filling of sour cream and 
apple puree.

For 4 persons

Ingredients
  4 eggs

  180g flour

  1 pinch of salt

  5 tablespoons of sugar

  ⅜ liter of milk

  100g raisins

  4 tablespoons clarified butter

  Powdered sugar for dusting

  Approx. 400g apple puree

Alternatively, mandarins, warm plums or 

vanilla ice cream

Kaiserschmarrn with apple puree
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TiramisU Profumo  
di caffE

Preparation I will tell you my method 
of not eating raw eggs in tiramisu. 

Custard: bring the milk to the boil, but 
don’t boil it. Add bourbon vanilla and 
lemon peel. In a bowl separately mix 
the egg yolks with the sugar. Add potato 
starch and mix well. Add the hot milk 
slowly while continuing to mix. Put the 
pot on low heat and continue stirring. 

After 9, 10 minutes you must have a 
smooth and fragrant cream. It has to cool 
down as fast as possible. For this reason, 
put the cream in another bowl. Let it cool. 

Once the cream has cooled, add it to the mascarpone. Mix very well. Soak 
the savoiardi in cold coffee for 4 second.

 To also have a nice tiramisù, make at least 2 layers of ladyfingers and cream. 
Leave in the fridge overnight. Serve the tiramisù with a good espresso!

For 6 persons 

Ingredients
  400g cold coffee

  25 pcs savoiardi biscuits

  300g mascarpone min 40% fat 

  400g milk

  4 egg yolks

  76 tablespoons sugar

  4 tablespoons potato or rice starch

  Berries

  Bourbon vanilla

  Lemon peel

TiramisU Profumo di caffE
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Coffee is the master of 
this recipe and must 

absolutely be espresso 
I used coffee Segafredo 

Intermezzo



Ofenschlupfer 
with Creme Anglaise 

Preparation Grease a baking dish with butter (30 x 25 x 6 cm). 
Peel and core the apples. Cut the rolls and apples in exceedingly 
small pieces and mix both in a bowl and knead them together so 
that it makes a mass. Distribute this evenly on the bottom of the 
baking dish. Then preheat the oven to 170 °C. Put the eggs, cream, 
milk, sugar, vanilla sugar, curd and starch into a mixer and beat it 
well until it is smooth and lump free. Pour over the bread/apple 
mixture and bake for 60 minutes (170 ° C).

Creme Anglaise vanilla sauce Cut open the vanilla pod length ways 
and scrape out. Put the pod and the scraped-off in a (coated) saucepan 
with the milk. Bring to a boil over medium heat. In a bowl, beat the egg 
yolks with the sugar until frothy. As soon as the milk boils, add about 
1/5 of it to the bowl with the sugar and egg yolk mixture, stirring well. 
Put this mixture back into the pot and let it set slowly over an extreme-
ly low heat while stirring diligently with a wooden spoon. The mixture 
must not boil, otherwise it will curdle. Depending on the temperature, 
this takes about 7 minutes. The cream is ready when it sluggishly coats 
the wooden spoon and you can draw a trace on the wooden spoon with 
your finger. Take the cream off the fire immediately, pour it into another 
container and let it cool down while stirring frequently.

For 4 - 6 persons

Ingredients
Ofenschlupfer

 Butter for greasing

 3 buns, stale

 500g apples

 4 eggs

 200g cream

 450g milk

 100g sugar

 1 package of vanilla sugar

 200g curd (quark)

 30g starch

Creme Anglaise vanilla sauce

 4 egg yolks

 300g milk

 50g of sugar

 1 vanilla pod

Ofenschlupfer with Creme Anglaise
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Mil li o nai re s short bread

Preparation Put the unopened can of condensed milk in a pan and add 
so much water that the can is underneath. Bring to the boil and cook for 3 
hours on low heat with the lid on the pan. Check from time to time if there is 
enough water left in the pan. Take the tin with the tongs out of the pan and 
let it cool down for 30 min. While cooling down, preheat the oven to 180 °C.

Grease the baking tin with butter, lined with baking paper and grease 
again with butter. Put the flour with the caster sugar in a bowl. Cut 175 g 
butter into cubes and add to the flour mixture. Crumble quickly with your 
fingertips into crumbs. Knead the crumbs quickly into a firm dough and 
spread with your hands evenly over the baking tin. Prick holes in the dough 

For 10 - 12 persons 

Ingredients
  395g condensed whole milk

  250g wheat flour

  75g white soft sugar 

  350g unsalted butter

  125g fine granulated sugar

  200g dark chocolate 70% or any 

      chocolate of your choice

Mil li o nai re s short bread

with a fork. Bake in the middle of the oven for about 30 minutes until light brown and cooked. Leave the mold to cool 
on a wire rack. 

Melt the rest of the butter in a saucepan. Add the caramelized condensed milk while stirring with a whisk until you 
have a smooth caramel again. This takes about 5 min. Add the granulated sugar and let it melt over low heat. This 
takes approx. 1 min. Spread over the shortbread and leave to cool for at least 30 min. 

Break the chocolate into pieces. Bring a pan with a layer of water to the boil and turn the heat low. Hang a slightly 
smaller pan or refractory bowl, this should not touch the water. Melt the chocolate in it (au bain-marie). Pour the 
chocolate over the caramel and leave to cool for 30 minutes. Then put it covered in the fridge for 30 min. Cut into 30 
squares and serve at room temperature.

cook for 3 hours
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Dunkler 
Schokoladenkuchen 

Preparation Break the chocolate into pieces, pour the butter over 
a hot water bath and let it melt. Mix in sugar, almonds, baking pow-
der, vanilla sugar, salt and finally the eggs. lf the dough is very 
runny, stir in 2 to 3 tablespoons of flour. 

Put the chocolate dough in a springform pan (26 cm 0) covered 
with baking paper on the bottom and bake the chocolate cake in a 
preheated oven at 160 degrees, fan assisted 140 degrees, gas mark 
2 tor about 40 minutes. Let cool down; After cooling, the chocolate 
cake should still be a bit sticky inside. 

For 10 - 12 persons

Ingredients
 200g of dark chocolate  

     (with 70% cocoa content) 

 200g of butter 

 200g of sugar 

 200g of almonds (ground) 

 ½ packet of baking powder 

 1 packet of vanilla sugar 

 1 pinch of salt 

 4 eggs 

 3 tablespoons flour (possibly) 

 1 tablespoon powdered sugar 

dark chocolate cake
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Scroppino

Preparation 
Store the Vodka and Limoncello in the freezer.

Store your Champagne flutes in the freezer for a short period of time, until 
the glass is cooled.

Put 100 grams of Lemon sorbet icecream in a large bowl.

Add the Limoncello and the Vodka, and finish off by adding the Champagne. 
Mix everything together and stir until the alcohol is properly mixed with 
the icecream.

Poor the mixture in your cooled Champagne flutes and add a slice of lime 
or lemon as a garnish. Enjoy (and don’t drink too much)

For 1 glass

Ingredients
  100g of lemon or lime sorbet icecream

  50ml of Champagne

  15ml of Vodka

  15ml of Limoncello

The licor brands I used to make the Scroppino

  Champagne – Moët & Chandon Ice Impérial

  Vodka – Grey Goose Le Citron

  Limoncello – Fiorito (dutch brand)

Scroppino

I personaly take out the 
15ml of Vodka and go for 

75ml of Champagne
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Vegan  
Chocolat cakes

Preparation 
Fill eight muffin cases with baking paper, or use special cups.  
 
Crush the pecans to crumbs. Add the melted coconut oil, ½ a teaspoon 
salt and one tablespoon of maple syrup and mix it. Divide this over the 
muffin cases and press it well to the bottom and sides. 

Combine the rest of the ingredients, sift in a ¼ teaspoon of salt and mix 
it into a smooth cream. Fill the pie crusts and let it rest for one hour in 
the fridge before serving.

For 8 pieces

Ingredients
 180g of pecans

 40ml coconut oil

 20ml maple syrup

 ½ avocado

 80g lactose free chocolate

 ¼ teaspoon salt

vegan chocolate cakes
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French crepes

Preparation 
First break the eggs and stir them. 
Add the vanilla sugar. Afterwards 
add the flour little by little (around 
75mL each time) and keep stirring.

Repeat until you have no more 
flour. Your dough should no longer 
be liquid. Add the milk little by little 
& slowly. To avoid lumps ongoing 
stirring is necessary.

For 4 persons

Ingredients
  100g of lemon or lime sorbet icecream

  6 eggs

  1 vanilla sugar bag

  450ml of flour

  1L of milk

  1 ladle of rum

  Butter

French crepes
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Add the ladle of rum and continue stirring. You should now have a liquid dough. You can start baking the Crêpes. 
Heat your Crêpe pan and add a bit of butter. Pour a ladle of dough in the pan, turn the pan a little around to get 
an even thin Crêpe.

Once the crêpe becomes brown on the edges use a spatula to unstick it from the bottom.  
Turn the crêpe - or flip it if you can !   
 



Copyright Eric and a bit of www.lekkervanbijons.be

Vanillepudding met 
speculaaskoekjes

Preparation 
Bring the milk, sugar and cream to a boil over a low heat. Scrape 
the pith out of the vanilla pods with a fine knife and add the marrow 
and sticks to the milk.

Beat the egg yolks lightly. Add the cornstarch and beat well.

Remove the vanilla pods from the milk. Pour a splash of warm milk 
into the egg yolks and stir until smooth. Pour this into the rest of 
the milk while stirring constantly.

Put the gingerbread cookies in a plastic bag and go over with a 
rolling pin or break into small pieces. Divide half of the crumbled 
cookies into the bottom of 4 glasses.
Pour the pudding on top and sprinkle with the remaining biscuits. 
Let cool completely in the refrigerator.

Sprinkle some icing sugar over it just before serving.

For 4 pieces

Ingredients
  500ml of milk

  120ml of cream

  2 vanilla pods

  5 egg yolks

  100g of fine sugar

  30g corn starch

  200g gingerbread cookies

Vanilla pudding with gingerbread cookies

There is nothing better than 
homemade vanilla pudding
 a true dessert classic in 

Belgian cuisine The gingerbread 
cookies give a twist to the 
traditional recipe and provide 

a delicious crunch
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