
[image: title]


To the one who danced.


[image: Half Title]


[image: title]


CONTENTS

Dedication

Title Page

Introduction

September

Brigadeiros

Argentinian Empanadas

Leek and Potato Boulangère

Sloe Gin

Green Tomato Chutney

October

Hungarian Beef Goulash

Blackberry and Apple Pie

Toffee Apples

Leek and Potato Soup

Sausage and Apple Rolls

Pork in Cider

November

Hasenpfeffer – German Rabbit Casserole

Hunter’s Casserole

Ambridge Game Pie

Pickled Onions

Mincemeat

Christmas Pudding

December

Braised Red Cabbage

Festive Ice Cream

Steak and Kidney Pie

Curried Turkey Soup

American-Style Chopped Salad

January

Seville Orange Marmalade

Pomegranate and Lime Sparkle

Vegan Bake

Chilli Con Carne

Wholemeal Walnut Loaf

Haggis with Neeps and Tatties

February

Three-Lentil Bake

Bulgarian Banitsa

Stuffed Mackerel and Warm Beetroot Salad

Steak with Borsetshire Blue Cheese Sauce

Raspberry Cheesecake

March

Welsh Fruit Tea Loaf

Spiced Lamb

Potato Farls

Goan Fish Curry

Extra Fruity Hot Cross Buns

April

Shepherd’s Pie

Rhubarb Crumble

Chocolate and Walnut Brownies

Luxury Fisherman’s Bake

South African Banana Bread

May

Dark Chocolate Cake

Elderflower Wine

Kenyan Chicken Curry

Coronation Chicken Sandwiches

Scones

Lemon Drizzle Cake

June

Pork, Prune and Pistachio Pies

Sausage Tray Bake

Asparagus Pasta

Strawberry Jam

Watercress Soup

July

Peach Ice Cream

Proper Custard

Vegetable Frittata

Cherry Clafoutis

Quinoa, Rocket and Red Pepper Salad

Tuna Bake

August

Guernsey Gâche

Honey Flapjacks

Cheese, Onion and Bacon Muffins

Lemon Curd

Roasted Courgette Tart

Acknowledgements

About the Author

Copyright

[image: ]


INTRODUCTION

Running under, over and through all the stories of The Archers, as mood music to the lives of all our characters, are two essentials – food and farming.

Think of Jill Archer and you envisage her in the Brookfield kitchen, baking. When the Aldridges had to leave Home Farm, one of the things that upset Jennifer was that she was going to have to leave behind her precious range. Think of the Grundys and you think of cider, the first thing you know about Neil Carter is that he is a brilliant pigman (and the second thing that springs to mind is chilli con carne), of Helen and you think of Borsetshire Blue (now that’s a mouthful – you try saying it).

At the heart of the story of Ambridge are Brookfield, Home Farm, Bridge Farm and Grange Farm. Food, farming and the progress of the seasons – whether it be the Flower and Produce show, Deck the Hall at Lower Loxley, or lambing with Pip, Ruth, David and co – are what help define The Archers.

We are delighted to have the opportunity to explore a year of food and farming in more detail in this book. We give you the lowdown on Jill’s baking secrets, share the art of Grundy cider pressing, tuck into a hearty and very special breakfast at Lower Loxley, and enjoy the Single Wicket (but enjoy Fallon’s post-match tea and cakes even more).

We hope you are entertained by this glimpse into the life of Ambridge today, one of England’s most visited and celebrated villages. It’s a place rooted in an eventful past and – who knows – with an exciting future, but rest assured, that whatever happens the sun will rise every day over Lakey Hill and there will always be cows to milk.

Jeremy Howe
Editor, The Archers
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