Hello! Welcome to my online recipe collection.
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Welcome to my online recipe collection. This will be working along side my online tutorials which will be coming soon. Here are two to get you started. 
LUXURY CHEESE FILO PARCELS
VV’S QUICK GARLIC CHICKEN



For now happy cooking!

VV.

Bluenetfoods.co.uk
LUXURY CHEESE FILO PARCELS
Ingredients

Based on serving for six people, adjust amount according to number of persons.

You will need:
1 Tub Boursin Light soft cheese

1 Packet Mozzarella cheese

1 Packet Le Rule light soft cheese

1 Packet Feta Cheese

1 Packet Filo Pastry (available from all good supermarkets)

2 Pock Choy finely chopped (alternate Chinese leaf or spinach wilted)

A hand full of Bean sprouts

Half each of Red, Yellow and Orange Peppers (Salad Peppers) chopped

1 Level teaspoonful of coarse ground black pepper

1 Vegetable Stock Cube crumbled

 30mls Extra Virgin Olive Oil (you can use vegetable oil)
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METHOD
Wash and chop Pock Choy and Peppers

Heat oil in frying pan, bring to the heat then add vegetable and quickly stir fry (veg must remain crunchy)
Next crumble and stir in the vegetable cube and black pepper lower heat to lowest setting

Now add all soft cheeses and fold into stir fried vegetables, remove from heat

Next grease a roasting tray or similar shape oven proof dish with butter/butter substitute
At this point set oven to heat at gas mark 7/220 Deg C or 425 F

Gently roll out Filo pastry a sheet at a time using approximately 5 sheets, place into dish/tray brushing with butter. Laying some lengthwise, some crosswise. 

Next turn out mixture onto pastry, spread level with back of a spoon then fold pastry by bringing each end to overlap in the middle and using a very sharp knife gently cut into triangle shapes. 

Place in oven and cook until pastry is light golden brown and crispy, 25-30 minutes, serve immediately. 
Enjoy! Comer con gusto! Bon Apetit!
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VV’S QUICK GARLIC CHICKEN
Based on serving for eight people, adjust amount according to number of persons.
INGREDIENTS
You will need:

Two chickens (medium –large birds) cut in half each

6-8 cloves garlic crushed and finely chopped

 Juice of 1 lemon and (half an orange optional)

30-40mls of Soy Sauce

40mls Balsamic Vinegar

30-40mls Extra Virgin Olive Oil

4 level serving spoons of VV’s Multipurpose Spice Blend
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Before you start you will need a quarter cup of vinegar in a bowl of water to wash chicken, clean all waste bits from birds removing as much fatty deposits as possible. Drain briefly then place in roasting pans.

1. Mix all liquid ingredients together in a jug or jar, put to one side. 

Slowly working fingers under skin of chicken but do not peel away, use half of spice mix and work into flesh of chicken. Use other half to rub all over chicken.

Now put crushed chopped garlic under skin of chicken and sprinkle remainder in pan.

2. Using a sharp knife make small incisions in chicken halves, stirring liquid ingredients, pour liberally over chicken. (If time is on your side leave to stand for an hour or better still over night). 

Heat oven to gas mark 7/220 dg C/425 dg F
3. Lower heat according to make of oven (i.e.) gas fan assisted/gas or electric/electric fan assisted. Place chicken in oven and cook for 30 minutes, then check, base and return to oven for 15 minutes. Base, turn, and cook for 20 minutes more.  Use knife or fork to test if cooked. If juices runs clear from leg section chicken is cooked. If juices still pink base and cook for a further 10-15 minutes.

4. When cooked, place chicken in serving dish and pour juices over and serve with rice and vegetables, bread or potatoes.

Enjoy!
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