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How to Use This Ebook

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


Introduction

Homemade gifts are those that are given with an extra ounce or two of love, a spoonful of originality and a jar-full of creativity. But homemade foodie gifts double those magic ingredients and tie them all up with a fancy ribbon.

There is a food gift for just about every occasion whether it be a birthday, Valentine’s Day, Mother’s Day or simply to welcome someone into their new home.

Some gifts aren’t necessarily everyday food. Fortune cookies, each filled with a personal message, candy-striped bags of light-as-a-feather marshmallows and pastel-coloured Love Heart sugar cubes are purely for the joy and laughs that they’ll bring and would be perfect for hen nights and weddings.

Receiving a box of homemade cookies is sure to brighten anyone’s day and make the world seem a better place. So let no occasion pass unnoticed and imagine how fabulous it would be to give a box of the richest brownies or a tin of the stickiest, salted caramels for no particular reason, just simply because it’s Friday, the sun is shining and you love someone. Any gift would be all the more special if you were able to grow or pick some of the ingredients yourself. A bumper crop of tomatoes can be turned into the most delicious chutney, an abundance of homegrown strawberries or a basket of windfall apples can be transformed into conserve, cordial or jelly. And no walk in the countryside is without its rewards, whether that be picking elderflower blossoms, juicy blackberries, damsons or sloes that can be infused in gin or turned into jams. For an extra touch, label your jars and preserves, not only with their contents but the day and location of the harvest.

Marmalade, seasonal jams and jellies can be made when the produce is at its very best and most plentiful. Squirrel the jars away in a dark cupboard or larder so that they are ready to bring out throughout the year or whenever the need arises.

Some gifts will need a little forward planning – flavoured vodkas or pickles need time to mature so if you’re planning to give them away immediately, be sure to attach instructions for serving and storing.

It isn’t just about what you make, it’s about the presentation too. Look out for pretty vintage tins, boxes and baskets. Keep a good supply of gift tags and beautiful ribbons in all the colours of the rainbow so that every tray of cookies or candies can be dressed up to the nines. Collect jars, bottles and boxes throughout the year so that they are always on hand to be filled with your homemade delights.
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IMAGINE HOW FABULOUS IT WOULD BE TO GIVE A BOX OF THE MOST COLOURFUL MACAROONS OR A TIN OF THE STICKIEST, SALTED CARAMELS FOR NO PARTICULAR REASON – JUST SIMPLY BECAUSE IT’S FRIDAY, THE SUN IS SHINING AND YOU LOVE SOMEONE.
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