Durleighmarsh Farm Shop Gooseberry Recipes
Gooseberry Cobbler recipe

ingredients

1 lb (450 g) gooseberries, topped and tailed
1/2 cup (100 g) 4 oz sugar


for the topping

1 cup (100 g) 4 oz self raising (self rising) flour
25 g (1 oz) margarine
about 4 tbsp (60 ml) milk, plus extra for brushing
40 g (1 1/2 oz) glace cherries, chopped
3/8 cup (40 g) 1 1/2 oz blanched almonds, chopped
2 tbsp (30 g) 1 oz sugar

method

1. Place the gooseberries in a saucepan with the sugar. 
2. Cook gently, stirring occasionally, until the fruit is soft. Transfer to an ovenproof dish.
3. Set the oven at 220°C (425°F) gas 7. 
4. Sift the flour into a bowl and rub in the margarine until the mixture resembles fine breadcrumbs. 
5. Stir in enough milk to make a soft dough.
6. I a small bowl, mix the cherries with the almonds and sugar. 
7. Turn the dough out on to a lightly floured surface and knead it gently into a smooth ball. 
8. Roll or pat the dough to a 15 cm (6 inch) square and spread the cherry mixture over the top, leaving a 1 cm/1/2 inch border around the edge.
9. Brush the edge of the dough with milk, then roll it up to enclose the filling. 
10. Press the join together. Cut the roll into eight equal pinwheels and arrange these on top of the gooseberries. 
11. Bake for about 15 minutes, until the topping is risen and cooked. Serve at once. 

Gooseberry and crème fraiche tart

5oz (150g) plain flour

1 ¼ oz (30g) butter

1 ¼ oz (30g) lard

cold water

filling

1lb (450g) gooseberries topped and tailed

1 x 200ml tub crème fraiche

4 eggs yolks size 2

3oz(75g) caster sugar

1 teaspoon balsamic vinegar

9” loose based flan tin 1 ¼  inch deep

First make the pastry. Preheat the oven to gas 5, 375F, 190C.Then roll out the pastry to a circle. Line the pastry tin and prick the base with a fork.  Use some of the egg yolk for the filling to paint all over the sides and base of the pastry.Bake for 20mins until the pastry is just beginning to turn golden. Remove and turn the oven down to gas no 4, 350F, 180C. Whisk the crème fraiche, eggs, sugar and balsamic vinegar together.  Arrange the gooseberries in the flan case, pour the crème fraiche mixture all over and then return the flan to the oven and bake until the custard is set which will be about 40-50mins.  Then remove it from the oven and allow it to settle for about 20mins before serving with Jersey cream. Also tastes good served cold!

Gooseberry Ice Cream recipe

ingredients

750 g (1 1/2 lb) gooseberries, thawed if frozen
1/2 cup (125 g) 4 oz caster sugar (superfine granulated)
3 egg yolks
1 small avocado
315 ml (10 fl oz) 1 1/4 cups whipping cream
gooseberries, leaves or borage flowers, to decorate, if desired

method

1. Put gooseberries into a saucepan with 2 tablespoons water and cook over a low heat until soft. 
2. Puree in a blender or food processor, then sieve to remove pips. Set aside to cool.
3. Put sugar int a saucepan with 2 tablespoons water, dissolve over medium heat, then boil syrup to thread stage, 110°C (225°F) on a sugar thermometer. 
4. In a bowl, beat egg yolks lightly, then pour syrup pnto them and whisk until mixture is thick and mousse like. 
5. Peel avocado, discard stone and mash flesh. Mix into gooseberry puree. 
6. Whip cream and fold into egg mixture with puree. 
7. Turn into rigid plastic container and freeze for 1-2 hours until beginning to be firm.
8. Remove from freezer and beat well. Freeze until firm. 
9. Transfer to refrigerator to soften for 30 minutes before serving. 
10. Serve in scoops in chilled glasses. 
11. Decorate each one with gooseberries, leaves or borage flowers. 
Gooseberry and Elderflower Crumble recipe

ingredients

1 lb (450 g) gooseberries, topped and tailed
3 large heads fresh elder flowers or 2 tsp dried
1/3 cup (65 g) caster sugar (superfine granulated)
2 oz (50 g) rolled oats
2 cups (4 oz) 120g fresh wholemeal breadcrumbs
1/2 stick (2 oz) 50 g butter

method

1. Preheat the oven to 350°F (180°C) Gas Mk 4. 
2. In a large bowl, mix together thoroughly the gooseberries, elderflowers and 2 oz (50 g) of the sugar. 
3. Lightly grease a 1 1/2 pt (900 ml) ovenproof dish and arrange the gooseberry mixture in the base. 
4. Mix together the oats, breadcrumbs and remaining sugar in a bowl, then rub in the butter. 
5. Arrange this mixture evenly on top of the fruit mixture in the dish and bake in the oven for 30-40 minutes until the top is crisp and golden and the gooseberries are soft. 

Gooseberry Fool recipe

ingredients

500 g (1 lb) gooseberries, topped and tailed if fresh, defrosted and well drained if frozen
2 tablespoons water
50 g (2 oz) caster sugar
425 g (15 oz) can custard
few drops of green food colouring
150 g (5 oz) natural yoghurt
method

1. Put the gooseberries into a heavy-based saucepan with the water. Cover and cook over moderate heat for about 8 minutes, until soft.
2. Press the gooseberries through a nylon sieve, or cool slightly, then puree in a blender and sieve the puree to remove seeds. Sweeten to taste with caster sugar, then leave to cool completely.
3. Stir the puree into the custard until evenly blended, then add enough colouring to tint the fool pale green. Cover and refrigerate for 1 - 2 hours, if liked.
4. Divide the fool between 4 dessert glasses or bowls. Spoon a little yoghurt carefully on to each portion.


