
- Fruit cake

- Apple crumble

- Yorkshire puddings and gravy

- French onion soup

- Rice pudding

- Slow cooked casseroles with

dumplings and seasonal vegetables

- Warm chocolate chip cookies

- Gingerbread house

- Cottage pie

In the dark days of winter, there's something

particularly satisfying about creating a cosy,

hearty meal to keep the chill at bay. Below are

some examples of easy comfort food that can

easily be found online

Recipes to try
Winter

Icing biscuits
Decorate some digestive or rich tea biscuits 

with white icing to represent snowflakes

Toast and jam
Enjoy some toast with berry jam on

Crackers and cheese
Make a cosy den and enjoy crackers and cheese with warm milk



Preheat oven to 180C/160C Fan/ Gas 4 and line a

baking tray with baking parchment

Mix the flour, sugar and baking powder in a bowl and

rub in the cubed butter until the mixture looks like

breadcrumbs, then mix in the dried fruit. In a clean

bowl, beat the egg and milk together with the vanilla

extract.

Add the egg mixture to the dry ingredients and stir

with a spoon until the mixture just comes together as

a thick, lumpy dough.

Add a teaspoon more milk if you need to make the

mixture stick together

Place golfball sized spoons of the mixture onto the

prepared baking tray. Leave space between them

as they will flatten and spread out to double their size

during baking. Bake for 15-20 minutes, until golden

brown. Allow to cool for a couple of minutes, then

turn them out onto a wire rack to cool
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Rock cakes
225g/8oz self-raising flour

75g/2 1/2oz caster sugar

1 tsp baking powder

125g/ 41/2oz unsalted butter,

cut into cubes

150g/5 1/2oz dried fruit

1 free range egg

1 tbsp milk

2 tsp vanilla extract


