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Posh cheese on toast with hot damson sauce  
Preparation time less than 30 mins  

Cooking time less than 10 mins  

Serves 1  

 

By Lesley Waters from Ready Steady Cook  

 

Ingredients  

2 slices crusty white bread, toasted  

1 tbsp Dijon mustard  

200g/7oz cheddar, grated  

4 tbsp damson jam  

 

Method  

1. Preheat the grill to medium.  

2. Place two slices toasted bread onto a baking tray.  

3. Mix the mustard with the grated cheese and season, to taste, with salt and freshly ground black pepper.  

4. Spread the mixture over the toast. Place under the grill and grill until melted and bubbling.  

5. Place the damson jam in a small saucepan and warm over a gentle heat.  

6. To serve, slide the cheese on toast onto a serving plate and pour over the warm damson jam. 

 

 

 

 

 

 

Damson jam syllabub  
Preparation time less than 30 mins  

Cooking time less than 10 mins 

Serves 1 

 

By Lesley Waters from Ready Steady Cook  

 

Ingredients  

250ml/9fl oz Greek yoghurt  

3 tbsp double cream  

2 tsp icing sugar  

3 tbsp damson jam  

 

Method  

1. Whisk the yoghurt, cream and icing sugar together.  

2. Spoon the jam into the base of a glass serving dish and top with the yoghurt mixture. Refrigerate until serving. 

 

 

 

 

 

 



Damson cobbler  
Preparation time less than 30 mins  

Cooking time 30 mins to 1 hour  

Serves 6 

 

Rick Stein uses a food processor to whizz together the topping for his sticky damson cobbler  it's up to the oven to do 

the hard work.  

 

By Rick Stein from Rick Stein's Food Heroes  

 

Ingredients  

900g/2lb damsons, washed and stalks removed  

100g/4oz caster sugar  

 

For the cobblertopping  

225g/8oz selfraising flour  

2 tsp baking powder  

75g/3oz chilled butter, diced  

100g/4oz caster sugar, plus 1 tablespoon  

a pinch of salt  

1 medium egg  

100ml/4fl oz buttermilk  

15g/1/2oz flaked almonds  

 

Method  

1. Spread the damsons over the base of a 2 litre/3½ pint shallow ovenproof dish and sprinkle with the caster sugar. 

Preheat the oven to 190C/375F/Gas 5.  

2. Sift the flour, baking powder, the 100g/4oz of caster sugar and a pinch of salt into a bowl or a food processor, add 

the butter and work together until the mixture looks like fine breadcrumbs.  

3. Break the egg into the buttermilk and beat together well. Add to the dry ingredients and mix together lightly into a 

soft, sticky dough. Drop walnutsized spoonfuls of the mixture over the top of the damsons, leaving a little space 

between each one, then sprinkle with the flaked almonds and the remaining 1 tbsp of sugar.  

4. Bake in the oven for 3035 minutes until golden and bubbling, covering it loosely with a sheet of foil if it is 

browning a little too quickly. It is done when a skewer, pushed into the middle of the cobbler topping, comes away 

clean. Leave to cool briefly before serving with some custard, double cream or crème fraîche. 

 

 

 

 

 

 

 

 

 

 

 

 



Mulled wine  
Preparation time less than 30 mins  

Cooking time less than 10 mins  

Serves 6  

 

An easy mulled wine recipe for the festive season, brimming with Christmassy spice and a kick of sloe or damson gin.  

 

Ingredients  

1 bottle red wine  

60g/2oz demerara sugar  

1 cinnamon stick  

grated nutmeg  

1 orange, halved  

1 dried bay leaf  

60ml/2fl oz sloe or damson gin (optional)  

 

Method  

1. Put the wine in a saucepan with the orange, sugar, bayleaf and the spices.  

2. Heat gently until the sugar has dissolved. Taste to see if you want the wine sweeter, and add more sugar to taste.  

3. Off the heat, stir in the sloe or damson gin if you are using it.  

4. Strain into heatproof glasses and serve at once. 

 

 

Hot spiced fruit with ice cream  
Preparation time less than 30 mins  

Cooking time less than 10 mins 

Serves 4  

 

You can use redcurrants, blackcurrants or raspberries for this dessert in the summer and, as the season changes, 

turn to more autumnal fruit such as plums and damsons.  

 

By Nigel Slater from Nigel Slater's Simple Suppers  

 

Ingredients  

punnet of English plums, stalks removed good sprinkling of unrefined caster or granulated sugar good sprinkling of 

light muscovado sugar  

few whole cloves  

1 cinnamon stick  

1 fresh bay leaf  

good quality vanilla ice cream, to serve  

 

Method  

1. Place the whole plums into a large shallow pan over a medium heat and sprinkle over both types of sugar, adding 

more or less depending on the sweetness of the fruit and how sweet your tooth is. 2. Add enough water to cover the 

fruit halfway up, then drop the cloves, cinnamon stick and bay leaf into the pan. Bring to a simmer, then cover the 

pan with a lid and reduce the heat. Cook for 67 minutes, until the plums have collapsed a little bit and the juices 

have mixed with the sugar.  

3. Serve the very cold ice cream in bowls, spoon over the hot plums and some of the cooking juices and serve 

immediately 



Walnut Bakewell tart with roasted medlars  
Preparation time less than 30 mins 

Cooking time 30 mins to 1 hour  

Serves 10-12  

 

A wintry twist on the classic Bakewell with rich walnuts and unusual medlars.  

 

By James Martin from Saturday Kitchen  

 

Ingredients  

For the walnut Bakewell tart  

1 packet readymade sweet shortcrust pastry, rolled out to 0.5cm/¼in thick  

175g/6oz butter  

175g/6oz caster sugar  

4 free range eggs  

175g/6oz ground walnuts  

110g/4oz breadcrumbs  

300g/11oz damson jam  

12 walnut halves  

250ml/9fl oz double cream  

For the roasted medlars  

50g/2oz butter  

400g/14oz medlars  

75g/3oz caster sugar  

1 cinnamon stick  

 

Method  

1. Preheat the oven to 190C/375F/Gas 5.  

2. For the tart, line a deep 23cm/9in tart tin with the sweet shortcrust pastry. Place a sheet of baking paper or foil 

over the pastry and weigh down with baking beans or rice.  

3. Place the tart tin onto a baking sheet, transfer to the oven and bake for 15 minutes.  

4. Remove the paper or foil and baking beans from the tart tin, then return to the oven for a further ten minutes 

until the pastry is lightly golden brown. Remove from the oven and allow to cool slightly.  

5. Place the butter and sugar into a bowl and beat together until light and fluffy.  

6. Crack in the eggs, one at a time, mixing well between each addition.  

7. Add the ground walnuts and breadcrumbs and fold together until well combined.  

8. Spread two thirds of the damson jam over the base of the pastry case. Cover with the walnut filling mixture and 

smooth the top using a wet palette knife. Place the walnut halves around the edge of the filling. 

 9. Transfer to the oven and bake for 2530 minutes, or until risen and golden brown. Remove from the oven and 

allow to cool slightly.  

10. Meanwhile, in a bowl, whip the cream until soft peaks form when the whisk is removed. Fold in the remaining 

damson jam.  

11. Preheat the oven to 200C/400F/Gas 6.  

12. For the roasted medlars, heat the butter in an ovenproof frying pan and fry the medlars for 12 minutes.  

13. Add the sugar and cinnamon stick, then transfer the pan to the oven and roast for 1015 minutes, or until the 

medlars are soft and the skins have split.  

14. To serve, cut the tart into slices and place onto serving plates with a spoonful of damson cream and some 

roasted medlars. 

 



Jam roly poly 
Preparation time less than 30 mins  

Cooking time 30 mins to 1 hour 

 

This modern version of the retro classic is cooked in the oven instead of steamed.  

 

By Katharine Reeve  

 

Ingredients  

150g/5½oz self raising flour, sifted  

75g/3oz vegetable suet  

100ml/3½fl oz cold water  

pinch salt  

5 tbsp plum jam (or raspberry, damson)  

 

Method  

1. Preheat the oven to 200C/400F/Gas 6.  

2. Mix the sifted flour, suet, and salt together in a large bowl. Add enough water to make a soft dough, but not 

sticky.  

3. Knead lightly on a lightly floured board for a few minutes before rolling out to a 1cm/½in thickness and a rough 

20cm/8in square shape.  

4. Spread a thick layer of jam over one side of the dough, leaving 1cm/½in border, which you dampen with a little 

water.  

5. Roll up loosely, pinching the ends together as you go to stop the jam escaping. Place the roll on a large lightly 

buttered piece of silicon baking parchment, sealed edge down.  

6. Join the ends of the paper and make a pleated join along the top to allow for the pudding to expand, then twist 

the ends like a sweet wrapper.  

7. Put the pudding into a large loaf tin or a brownie tin. Fill a roasting tin with boiling water and place on the base of 

the oven. Then put your roly poly on the top rack for 3540 minutes. 8. Serve a single thick slice, with homemade 

custard 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Plum fool with pink peppercorns and shortbread  
Preparation time 12 hours  

Cooking time 1 to 2 hours 

Serves 8  

 

This fruit fool is served in a cream whipper  - an investment, but well worth it for the light, silky texture it creates.  

 

By Tom Kerridge from Tom Kerridge's Proper Pub Food  

 

Ingredients  

For the plum fool  

150g/5½oz salted butter  

100g/3½oz sugar  

2 cinnamon sticks  

1kg/2lb 4oz plums, halved and stones removed  

1 lemon, juice only  

For the custard  

300ml/10fl oz double cream  

300ml/10fl oz milk  

6 free range egg yolks  

50g/1¾oz caster sugar  

For the shortbread  

175g/6oz butter  

85g/3oz caster sugar  

225g/8oz plain flour  

2 tbsp dried pink peppercorns, crushed, plus extra for serving  

Demerara sugar, for sprinkling  

 

Method  

1. For the plum fool, melt the salted butter in a pan. Add the sugar and cinnamon sticks. Add the plums and lemon 

juice.  

2. Cook on a low heat until the plums have softened to form a purée. Remove the cinnamon sticks and transfer to a 

blender. Blend until smooth, then pass through a fine sieve into a bowl and cover with cling film. Set aside until 

needed.  

3. For the custard, bring the double cream and milk to the boil in a pan. In a bowl, whisk the egg yolks and caster 

sugar together. Pour the hot cream and milk onto the eggs and whisk. Return to the pan and place on a low heat. 

Gently cook the custard, stirring all the time, until it’s thick enough to coat the back of a spoon, or reaches 82C/180F 

on a cooking thermometer.  

4. Pass through a fine sieve into a bowl (to cool the custard quickly place a few freezer blocks in the bowl). Cover the 

surface with cling film to prevent a skin forming and leave to chill in the fridge  

5. To make the shortbread, preheat the oven to 150C/300F/Gas 2.  

6. Place the butter, sugar and flour together in a food processor and pulse until the mixture comes together.  

7. Add the pink peppercorns and pulse once more. Remove the mixture from the processor and wrap in cling film. 

Leave to rest in the fridge for an hour.  

8. On a lightly floured work surface, roll the shortbread dough out to 1cm/½in thick. Cut into the shapes of your 

choice and place on a baking tray lined with baking parchment.  

9. Bake in the oven for 3540 minutes or until just cooked and dried out. Remove from the oven and sprinkle with 

demerara sugar. Set aside to cool.  



10. To serve, mix together 400g/14oz of plum purée with the custard mixture. Pass through a fine sieve and pour 

into an espuma gun or cream whipper. Charge with two chargers and give it a good shake. Leave to settle for 1015 

minutes.  

11. Spoon a little leftover purée into serving bowls. Squirt the fool mix on top, sprinkle with pink peppercorns and 

serve with the shortbread  or let your guests serve themselves from the cream whipper for a fun party trick.  

 

Recipe Tips - Feel free to use whatever fruit is in season. Greengages and damsons both work particularly well. 


