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Welcome to King College London’s first ever Alumni Cookbook. 

The cookbook is jam-packed with recipes submitted by alumni, sharing their pictures and memories from their 

time at King’s.  

 

We hope you enjoy these recipes and have an opportunity to try them.  

Please share pictures of your bakes with us via email or on social media using the hashtag #ForeverKings. 

You can find us on Twitter, Instagram and Facebook at @kclalumni   

 

This Cookbook also features 3 recipes from King’s College London’s                                                                                                        

Dr Megan Rossi, a leading academic at King’s, researching nutrition-based                                                                              

therapies in gut health.  
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Starters 
 

Anosmia Salad 

Ingredients: 

1. 2 carrots 

2. 2 courgettes 

3. Handful of mixed pumpkin seeds, sunflower seeds, and poppy 

seeds 

4. 3 tablespoons of olive/sunflower oil 

5. 1 tablespoon of white wine vinegar 

6. 1 teaspoon honey 

7. 1 teaspoon wholegrain mustard 

8. 1 clove of garlic 

9. Orange juice (optional) 

10. Sliced radishes (optional – for extra crunch) 

 

Method: 

1. Shred/slice the 2 carrots and 2 courgettes. 

2. Add in all the seeds. 

3. Make the dressing by mixing: olive oil, white wine vinegar, honey, mustard, and garlic. 

4. Mix the dressing with the vegetables and add some orange juice (optional). 

5. Add in the sliced radishes. 

6. Toss the salad. 

Recipe submitted by Linda Miller, Physiology and Pharmacology, King’s College London 1986 graduate. 

A message from Linda: “Anosmia salad; perfect texture if your senses of smell and taste have been affected. (It is a 

variation on one sold in Avoca cafes). I remember eating a lot of banoffee pie when I was there in the 1980's made 

with tins of condensed milk caramelised in the tin in the oven which quite often went horrendously wrong.” 

 

 

Avocado Toast 

Ingredients: 

1. Sourdough bread 

2. Avocado 

3. Salt and pepper to taste 

 

Method: 

1. Cut a slice of sourdough bread. 

2. Cut and smash an avocado. 

3. Spread the avocado on the bread and season with salt and pepper. 

Recipe submitted by Jing Huang, Engineering with Management, King’s College London 2018 graduate. 
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Chilled cherry tomato bites 

Ingredients: 

1. 1 pack cherry tomatoes  

2. 1 tablespoon honey 

3. 2 teaspoons of rum  

4. Half a pack of apples/pears 

(All ingredients can be adjusted for personal preference) 

 

Method: 

1. Skin the apples and pears and juice them. 

2. Remove the tomato skin by boiling the cherry tomatoes for 10 seconds and peel. 

3. Put the tomatoes in a dish and pour the fruit juice in. The juice should not exceed the surface of the 

tomatoes. 

4. Add some honey and rum to the dish. 

5. Refrigerate the dish to allow it to marinate for a minimum of 30 minutes. 

Recipe submitted by Bonny Chow, Biomedical Science, King’s College London 2010 graduate. 

 

 

Green salat 

Ingredients: 

1. 1 packet of spinach and/or arugula – according to taste 

2. A handful of sundried tomatoes, soaked and cut into small pieces 

3. ½ cup pine nuts  

4. ½ cup roasted goat cheese  

5. 1 tablespoon per person balsamic vinegar  

6. 2 tablespoon olive oil  

7. Pepper to taste 

8. Salt to taste  

 

Method: 

1. Put the sundried tomatoes in a small bowl, pour boiling water over them and let them soak for at least 

30 minutes.  

2. Discard the water and cut the tomatoes into small pieces.    

3. While the tomatoes are soaking, dry fry the pine seeds in a pan until lightly brown, keep aside.  

4. Wash the salad, enough for 4 persons, and cut into bite-sized pieces.  

5. Mix a vinaigrette from olive oil, balsamic vinegar, pepper, and salt.  

6. 5 minutes before serving cut the goat cheese into 4 equal pieces, put on foil and broil in oven until 

slightly melted and slightly browned (about 3-5 min depending on your oven/thickness of your 

cheese). 

7.  Just before serving toss the salad in the vinaigrette, distribute on 4 plates, sprinkle with sun-dried 

tomatoes and pine seeds, garnish with melted goat cheese on top and serve immediately while cheese 

is still hot.  

8. Recommend serving with baguette and red wine. 

9. Bon appetite. 

Recipe submitted by Petra Flock, MSc Palliative Care, King’s College London 2002 graduate. 
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Dr Megan Rossi - Sautéed brussels sprouts and tender-stem broccoli with pesto and wild rice 

“Whoever thinks ‘greens’ means boring needs to try this. Full of prebiotics, this cruciferous duo is good enough to 

convert any anti-greens advocate and will also have their GM singing out for seconds, boasting close to 8 grams of 

fibre per portion.” 

Pesto ingredients: 

1. 40g basil, fresh  

2. 2 tablespoons pine nuts (20g) 

3. 2 tablespoon walnuts (20g) 

4. 60ml extra virgin oil  

5. 3 tablespoons parmesan (approx. 10g), grated  

6. 1 clove of garlic  

7. A pinch of salt, more to taste  

Base ingredients:  

1. 400g wild rice, or grain/s of choice, cooked (approx. 140g raw, or use pre-cooked grain) 

2. 1 tablespoon extra-virgin olive oil 

3. 2 cloves of garlic, chopped 

4. 280g firm tofu, or protein of choice, cut into strips 

5. 125g brussels sprouts, halved 

6. 200g tenderstem broccoli, quartered 

7. 250g mushrooms, halved 

Method: 

1. Place all the pesto ingredients into a food processor and blitz roughly until combined to your 

preferred texture. You may need to scrape down any mixture that has risen up the sides a few times 

2. Cook the rice according to packet instructions 

3. Meanwhile, place a frying pan over a medium heat and add the oil and garlic from the base 

ingredients. Fry for 1–2 minutes, then add in the tofu (or protein of choice). Fry on both sides for 5 

minutes, or until light brown. 

4. Remove from the frying pan, then, in the same pan, place the Brussels sprouts, broccoli, mushrooms, 

and a dash of water (approx. 30ml). Sauté until tender. 

5. Remove from the heat then add the tofu back in and stir in the pesto to warm. 

6. Plate the warm rice and top with the pesto-coated tofu and vegetables. 

Options: If you’re not keen on sprouts or broccoli, swap for vegetables of your choice.  

 

Recipe submitted by Dr Megan Rossi, King’s College London. 
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Saltfish fritters 

Ingredients: 

1. 6 ounces dried salted cod fish 

2. 2 cups cold water 

3. 1 cup all-purpose flour      

4. 1 teaspoon baking powder      

5. 2 teaspoons ground black pepper      

6. ½ cup water      

7. 1 large, chopped tomato 

8. 2 medium (4-1/8" long) green onions, chopped  

9. 2 cups vegetable oil for frying 

Method: 

1. Soak the cod in cold water overnight to rehydrate it and remove excess salt.    

2. Remove any bones and skin, flake and shred the fish into small pieces and set aside. 

3. Sift the flour, baking powder and pepper into a large bowl. 

4. Add the diced tomatoes, green onions, and flaked cod. 

5. Pour in 1/2 cup water and stir until everything is mixed. 

6. Heat 1/4 inch of oil in a large heavy skillet over medium heat. 

7. When the oil is hot, drop rounded spoons of batter into the skillet. 

8. Fry on each side until golden brown and crisp, about 5 minutes per side.  

9. Drain on paper towels and serve hot.  

Recipe submitted by Dayne Forrest, Psychology, Neuroscience of Mental Health, King’s College London 2018 

graduate. 

 

 
Mains 
 

Alternative yam chips with fish and sauce 

Ingredients: 

1. 1 large tomato  

2. 1 medium onion  

3. ½ tuber of yam 

4. 1 teaspoon of mixed seasoning  

5. Pinch of salt 

6. 1/8th of a red pepper 

7. Sardines in olive oil  

8. Sprig of fresh basil 

 

Method: 

1. Wash all vegetables with water. 

2. For the sauce, blend: ¾ of a tomato, half the onion, 1/8th of a pepper and a pinch of salt with a dash of 

water. 

3. Peel half tuber of yam and cut into pieces of chunky chips. 

4. Wash the pieces of yam, drain, and season with mixed seasoning and leave for 5 minutes. 
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5. Heat the olive oil in a frying pain or use a deep fryer to fry the yam in batched will crisp on the outside 

and fluffy on the inside. 

6. Serve the yam chips with sardines in olive oil and garnish with the sauce, slices of onions tomato slices 

and fresh basil. 

Recipe submitted by Ivy Glavee, Dentistry, King’s College London 1986 graduate. 

 

 

Chickpea Curry 
 

Ingredients (for 12-14 people): 

1. 2-3 medium sized onions, peeled and finely chopped  

2. 7-8 cardamom pods 

3. 2 cinnamon sticks  

4. 8-9 cloves 

5. 1 bay leaf  

6. 1 bulb of garlic, peeled and grated 

7. A few tiny pieces of fresh ginger ground to a paste 

8. 1.5 tablespoons of turmeric powder  

9. 1.5 tablespoons of cumin powder  

10. 500g of chickpeas    

11. Small bunch of finely chopped fresh coriander leaves  

12. A few teaspoons of concentrated tamarind paste 

 

Method: 

1. Put the ingredients 1-7 in a deep sided saucepan, cook as much as possible on a high heat until the 

onions turn transparent. (Add a little boiling hot water in the saucepan to prevent burning). 

2. Add ingredients 8 and 9 with boiling water until the spices and onions have been cooked together for 

10-15 minutes. 

3. Rinse and add the chickpeas. Add more boiling water and wait until top of saucepan is boiling away 

then reduce the heat to medium and let everything simmer on a low heat for around 20-25 mins. You 

need to control the amount of water you add or take away depending on how watery or dry you 

would like your curry to be. Stir the mixture at regular intervals to prevent chickpeas from burning at 

the bottom of the saucepan. Take the saucepan off the heat and add roughly half the amount of finely 

chopped Coriander.  

4. In a separate small bowl make a sauce by mixing the concentrated tamarind paste with some cold 

water, stir thoroughly until there are no lumps then stir in the remaining fresh coriander. Pour on a 

few teaspoons of this sauce onto your serving of curry to get the full taste and flavour of this dish. The 

curry goes well with the usual suspects of rice, naan and poppadoms! 

Recipe submitted by Rouna Ali, MA Tourism Environment and Development, King’s College London 

2005 graduate. 

A message from Rouna: “Enjoy! With best wishes from Rouna Ali – Geography  Teacher” 
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Chicken cafreal 

Ingredients: 

1. 1lb chicken (drumsticks) 

2. Cooking oil 

3. 2 Red chillies (optional) 

For the marination: 

4. ½ teaspoon Cinnamon bark 

5. 3 cloves 

6. 5 peppercorns 

7. 1 teaspoon cumin seeds 

8. ½ teaspoon coriander seeds 

9. 1 tablespoon white wine vinegar 

10. 10 coriander leaves 

11. 3 garlic cloves 

12. ½ teaspoon ginger 

13. 1 green chilli  

14. ½ teaspoon turmeric powder 

15. Salt to taste. 

 

Method: 

1. Grind all the ingredients listed under margination (ingredients no. 4-14). 

2. Roast the dry spices and grind separately for better consistency. 

3. Add a little water to the mixture to create a paste. 

4. Marinate the chicken pieces with the paste and lease for a minimum of an hour at room temperature 

(or in the fridge for a maximum of 4 hours). 

5. Heat a skillet (preferably non-stick) and add some cooking oil. 

6. Once the oil is hot, add some cumin seeds and whole red chilies, then add the marinated chicken and 

roast until cooked. 

Recipe submitted by Niyoti Tembulkari, M.Sc. Neuroscience, King’s College 2014 graduate.A message 

from Niyoti: “While studying at KCL, I learnt to make Mexican chilli with a flatmate. She taught me to 

make a vegan version of chilli and I loved it. 

 

 

Chicken in almond sauce 

Ingredients: 

1. 320 grams of chicken 

2. Flour (to coat the chicken, and 2 spoons for the sauce) 

3. A handful of frozen peas/vegetables 

4. Butter and oil (for frying) 

5. 1 garlic clove  

6. ½ an onion  

7. 75ml dry sherry wine  

8. 6 chestnut mushrooms  

9. 150ml chicken broth  

10. 4 teaspoons of ground almonds  

11. Salt, pepper, and parsley to taste  
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Method: 

1. Dice the onion and garlic and slice the mushrooms. 

2. Melt some butter and oil in a pot and fry the onion, the garlic, and the mushrooms (with a pinch of salt) 

for a few minutes till softened, then set aside. 

3. If you do not have the chicken stock ready, boil about 200ml of water and put half of a chicken stock 

cube in it. Let it boil for about five minutes, until it has fully dissolved (and while you work on the next 

steps), and then set aside. 

4. Cut the chicken into smaller pieces. 

5. Mix the flour, the salt, and the pepper to coat the chicken pieces with. 

6. Once coated, add a bit more oil and butter to the pot (if needed) and fry the chicken pieces till golden 

brown and set aside. 

7. Now add the spoons of flour into the pot to make the sauce, as you mix it with the remaining butter 

and oil in the pot (you can add more of these if needed, as well) to make the sauce. 

8. Add the sherry and the chicken stock and stir well for about a minute. 

9. Now add the chicken, the onion, the garlic, and the mushrooms back into the pot. Make sure the 

chicken is covered chicken with liquid (if not, add more stock). 

10. Cover the pot and cook it in low heat for a few minutes. 

11. Uncover it and add the peas, the ground almonds, and the parsley (and some more salt and pepper). 

12. Continue to cook until the sauce is relatively thick. 

13. Enjoy!  

Recipe submitted by Alicia de Mora Losana Gago, Economics and Management, King’s College London 2019 

graduate. 

 

 

Chicken stir fry noodles 

Ingredients: 

1. ¾ stir fry vegetable bag mix 

2. A pack of fresh noodles 

3. 5 spring onions (per person) 

4. 2 carrots 

5. 300g chicken (per person)  

6. 2 or 3 pinches of chilli flakes 

7. 4 tablespoons sesame oil 

8. 3-4 tbsp soy sauce,  

9. 1 knob of ginger 

10. 2 cloves of garlic 

11. Pinch of black pepper  

 

Method: 

1. Chop up the chicken breast and mix it in a bowl with soy sauce and sesame oil.   

2. Chop spring onion, ginger and garlic and place in a pan with sesame oil, on medium heat. 

3. When the onion is transparent, put the chicken in the pan and add pepper and chilli flakes.   

4. Once the chicken is white, add stir fry vegetable mix.  

5. Prep noodles while veg is cooking (follow instructions on the pack).   

6. When the noodles are cooked, add them to the pan with the chicken and veg and serve.  
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Recipe submitted by Lara Ismail, Economics and Management, King’s College London 2019 graduate. 

Lara’s memory from cooking at King’s: “When my flat mate wrapped up a jacket potato in foil and attempted to 

cook it in the microwave…” 

 

 

Creamy coconut & spinach daal  

Ingredients: 

1. 2 large white onions finely chopped   

2. 1 can of tinned tomatoes or 3 medium tomatoes finely chopped   

3. 2 chillies (for extra spicy, use 5-6)    

4. 1 can of coconut milk    

5. 3-4 cloves of garlic    

6. 1 cup of dried red lentils    

7. Juice of 1/2 lemon and lemon slice to garnish  

8. 2 packs of spinach    

9. Coriander to garnish  

10. 2 cups of vegetable stock and extra water  

11. 2 tbsp olive oil    

12. ½ teaspoon black mustard seeds (ground)   

13. ½ teaspoon cumin seeds (ground)  

14. ½ teaspoon coriander seeds (ground)    

15. 1 teaspoon garam masala    

16. 2 teaspoon turmeric ground    

17. 1 small piece of ginger cut up   

18. ¾ pack stir fry vegetable mix  

 

Method: 

1. Fry the diced onions, garlic and chilli for 8-10 mins.   

2. Add in all the spices (you can ground them with a pestle and mortar if they are not already ground). 

3. Add in coconut milk, red lentils, can of tomato, veg stock with extra water if you need and cook on a 

very slow heat for at least 20-25 mins. The key is to let it cook slowly and on low heat, let it cook for a 

minimum of 60 minutes to achieve a creamy texture and for all the flavor to be released. 

4. Add in lemon juice, spinach and coriander and salt and pepper to taste, you can also add in chilli flakes 

at this point if you need them. 

5. Garnish with lemon and coriander and serve with a dollop of yoghurt or on top of rice. 

Recipe submitted by Ashlesha Vaishampayan, Classics, King’s College London 2011 graduate. 

 

 

Egg kofte pilav  

Ingredients: 

1. 4 Cups of Egyptian rice, washed and drained 

2. 5 threads of saffron in mineral water 

3. 2 medium red onions, finely chopped 

4. 2 bay leaves 

5. 1 cinnamon stick 

6. 3 green cardamoms 
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7. 1 cup ghee  

8. 1 medium chopped chilli (optional) 

9. 12 large eggs, boiled and peeled 

10. 2 eggs, beaten  

11. ½ kg lamb mince  

12. ½ tsp cumin 

13.  ½ tsp coarsely ground dried red pepper, parsley and salt & pepper to taste 

14. 1 large pomegranate 

15. Chopped basil and parsley 

16. Salt and pepper to taste 

17. 1 jug mineral water  

 

Method: 

1. In a large saucepan, add ghee until hot and then brown the onions, add in the bay leaves, cinnamon, 

and cardamoms.  

2. Wash and drain the rice and add to the saucepan, sauté ingredients for 5 minutes.  

3. Add half the jug of water until 1cm above the rice, stir for 5-7 minutes until the water evaporates. 

4. Add the saffron infused water and cover with lid for 10 minutes until rice is tender. 

5. Flavour the lamb mince with finely minced onions, ½ teaspoon cumin, ½ teaspoon coarsely ground 

dried red pepper, parsley, and salt & pepper to taste. 

6. Coat the boiled eggs with flavoured lamb mince to form balls, then dip in whisked egg and breadcrumbs 

and fry until golden brown. 

7. Separate the rice with a large fork, add pomegranate seeds, basil and parsley and serve in a large plate. 

8. Decorate with the eggs and eat with roast chicken or lamb. 

9. (Optional) add diced melon and cucumber salad. 

10. Serves 8-10 people and can be stored in the freezer for a few days. 

Top tips: make sure rice is not too soft or tough.  

Recipe submitted by Begum Ahmed, MSc. Pharmacology, King’s College London 1998 graduate. 

 

 

Fish pie 

Ingredients for the filling: 

1. 1 onion, peeled and chopped  

2. 2 tablespoons olive oil 

3. 40g butter  

4. 1 large thyme sprig, leaves only  

5. 4 tablespoons plain flour  

6. 250ml fish, chicken or vegetable stock (a stock cube is fine)  

7. 200ml milk  

8. 4 tablespoons double cream  

9. 3 tablespoons chopped fresh parsley  

10. Supermarket fish pie mix  

11. 50g king prawns 

12. 1 tablespoon fresh lemon juice  

13. Sea salt and freshly ground black pepper 

Ingredients for the pie topping: 

1. 750g potatoes, peeled 

2. 75g butter, cubed  
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3. 50ml hot milk  

4. 2 large egg yolks  

5. 75g medium cheddar cheese, grated  

 

Method: 

1. Preheat the oven to 200°C/Gas 6. Grease a shallow (about 2 litre) pie dish. 

2. First chop the potatoes into chunks and cook in boiling salted water until tender. Drain well and mash. 

Add the butter and hot milk and mix well. Allow to cool slightly, then stir in the egg yolks. Season to 

taste and put on one side. 

3. Lightly fry the onion in the oil and butter with the thyme leaves for about 5 minutes until softened. 

4. Stir in the flour and cook for a minute or so. Heat the stock and gradually stir it into the onion mixture 

until smooth, and boil for about 5 minutes until reduced by a third. Add the milk, lower the heat and 

simmer for a few minutes. Season well, then add the cream and parsley. 

5. Meanwhile, scatter the fish mix in the pie dish with the prawns. Sprinkle with the lemon juice and 

seasoning. Put the dish on a baking sheet. 

6. Pour over the sauce and mix well with a fork. Spread the mashed potato on top and fluff up with a fork. 

Scatter with the grated cheese and put the pie in the oven. Bake for 10 minutes, then turn the oven 

down to 180°C/Gas 4, and bake for another 20 minutes, turning if it browns unevenly. Allow to stand 

for 10 minutes before serving. 

Recipe submitted by Stephen Spencer, English, King’s College London 1986 graduate. 

A message from Stephen: “When I left home to go to King's I had a recipe book by Gordon Ramsay - I think it 

was cooking on a budget or keeping it simple, or something like that - and my fish pie was inspired by his. Once I 

moved out of (Connaught) Hall in third year I basically lived on custard cream biscuits and beer. My friend likes 

to remind me that once when I had a financial crisis I said I would have to cut back on the biscuits! Our student flat 

in Hammersmith hosted some notable culinary occasions, including a French onion soup evening following which 

(reputedly) the drains of Hammersmith ran with onion soup for a week! We also had a party where the centrepiece 

was a roast chicken which was as big as an ostrich and which chef Sherine Ben Halim (English, 1986, MA 1990) 

insisted on washing with Fairy Liquid before cooking!” 

 
 

Greek feta cheese and mushroom pie 

Ingredients: 

1. 400g pie crust (I use kataifi shredded phyllo dough)   

2. ½ onion    

3. 50ml olive oil  

4. 800g mushrooms (champignon and portobello), sliced   

5. 400g feta cheese   

6. 1 litre milk 

7. 1 teaspoon chilli flakes   

8. 1 teaspoon oregano   

9. 2 sticks of thyme   

10. 2 tablespoons barbeque sauce   

 

Method: 

1. Pour the olive oil in a pan, dice the onion and sauté. 

2. Slice the mushrooms in and add to the pan, add the chilli flakes, the oregano, and the thyme. 
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3. Cook in a medium heat slightly stirring the ingredients until the mushrooms shrink, add the barbecue 

sauce in the end and stir once again.   

4. Remove the pan from the heat.  

5. Take a large bowl and beat 4 eggs, add the feta cheese and mushrooms, and stir well. 

6. Butter and line the tin (approx. 40x30cm), with the pie crust, add the mixture and put the remaining 

crust on top. 

7. Stir 2 eggs with the milk, pour on top of the crust, leave it to rest for 1 hour in the fridge. 

8. Bake in a preheated oven for 50 minutes at 180 degrees. 

Recipe submitted by Danai Papaioannou, Psychology & Neuroscience of Mental Health, King’s College London 

2019 graduate. 

 

 

Mamma Rimassa’s Lasagne 

Ingredients: 

1. Roughly 12 strips of lasagne 

2. Olive oil   

3. 500g ground beef   

4. 1 jar of pre-made spaghetti sauce 

5. 1 can of diced tomatoes   

6. 1 onion, diced 

7. 1 green pepper, diced 

8. A couple cloves of garlic, diced 

9. 12 oz. mozzarella cheese   

10. 16 oz. ricotta   

11. Parsley, fresh or dried  

12. 1 egg 

 

Method: 

1. Turn the oven on to 175 C degrees to pre-heat. 

2. Make the sauce first by lightly frying the onion, peppers garlic and meat in a couple of tablespoons of 

olive oil. 

3. Add the spaghetti sauce and the diced tomatoes to the onions, add ½ cup of water in the pan and stir, 

add a little basil and oregano. 

4. Let it simmer for a few minutes. 

5. Grate the mozzarella and set aside. 

6. Put the ricotta in a bowl break the egg into the bowl and add some chopped parsley, mix it with a fork 

until the egg is blended into the ricotta, add some black pepper and salt to taste. 

7. Ladle a cup of sauce into a pan, add a layer of uncooked pasta, spread the ricotta mixture on top of the 

lasagna sheets, sprinkle a bit of the mozzarella. Repeat these steps until you reach the final layer of 

lasagna sheet at the top and use the remaining sauce on the top. 

8. Cover the pan with aluminum foil and put in the oven for an hour at 350F/175C degrees for 1 hour. 

9. When the hour is up, take off the foil, sprinkle the remaining cheese on top. 

10. Put the dish back in the oven for another 15 minutes. 

11. Remove from the oven and let it sit for about 5 minutes and it is ready to eat. 

Recipe submitted by Sarah Rimassa, Cultural & Creative Industries, King’s College London 2011 graduate. 
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Mushroom Stroganoff  

Ingredients: 

1. 2 large onion  

2. 4 celery sticks  

3. 350g mushrooms  

4. 50g butter  

5. 15g flour  

6. 150ml water  

7. 1 teaspoon yeast extract 

8. ½ teaspoon thyme  

9. A pinch of ground bay leaf  

10. 140ml soured cream  

11. Salt and pepper to taste  

12. Chopped parsley to garnish  

 

Method: 

1. Slice the onion, celery, and mushroom, melt half the butter in a saucepan, sauté the onion and celery 

until the onion is transparent. 

2. Add the remaining butter and allow to melt, add mushrooms, and stir occasionally over medium heat 

for 2-3 minutes. 

3. Stir in the flour, then add the water, yeast extract and herbs. 

4. Bring to boil reduce heat and simmer, uncovered, for 2-3 minutes. Off the heat, stir in the soured cream 

and adjust seasoning to taste and then heat again gently to serving temperature. 

5. Serve on a bed of freshly cooked rice, sprinkle with parsley. 

Recipe submitted by Julie Finch, Dental Hygiene, King’s College London 1985 graduate. 

A message from Julie: “I left employment as a Dental Nurse working for leading Maxillofacial Surgeon Mr Martin 

Mace in 1984 to train as a Dental Hygienist at King's. Mr Mace gave me the Cranks Cookery Book as a gift, and I 

have been making this dish regularly ever since. It is also one of my son's favourite recipes. My son, Andrew Finch, 

is also a King's Graduate (English, 2017), and I am happy that 36 years on, we are still enjoying Cranks Mushroom 

Stroganoff. My thanks to Mr Mace for giving me the perfect leaving gift, and for being a wonderful man to work 

for and learn from. It was only once I graduated, that I started to cook properly. I treasure this recipe, it has travelled 

with me for the last 36 years, and my family still enjoy it.” 

 
 

Pasta in tomato sauce with shrimp 

Ingredients: 

1. 4 garlic cloves 

2. 2 tablespoons olive oil    

3. 1 tablespoon dry white wine   

4. 1 teaspoon butter   

5. 2 cups passata    

6. 1 can plum tomatoes    

7. 8 fresh cherry tomatoes    

8. 6 medium raw unpeeled shrimp   

9. Parmesan    

10. ½ white onion    
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11. 1-2 bird eye chillies 

 

Method: 

1. Peel and cook the shrimp in a bit of white wine and olive oil until coloured (roughly 2-3 minutes). 

2. Discard the shells but not the oil and white wine and place shrimp aside. 

3. Crush 4 garlic cloves and mince 1-2 bird eye chillies. Add these to a pan and let it cook for 1-2 minutes. 

4. Mince half an onion, cook till translucent and add one cup of white wine, let it reduce by half on high 

heat for roughly 10 minutes. 

5. Add canned plum tomatoes crushing them by hand, cut 4 cherry tomatoes in half and add to the pan.  

Let this simmer for 90 mins, add water or white wine as needed. 

6. Add 2 cups of passata, and another 4 cherry tomatoes cut in half, let it simmer for 30 minutes, adding 

water when needed.   

7. While the sauce is simmering, bring a pot of heavily salted water to a boil and add in a spaghetti of 

choice. 

8. One minute before the pasta is ready, put the shrimp in the sauce to heat them up. 

9. Place pasta and sauce into a large bowl with about a cup of parmesan, a dash of olive oil and 1-2 cups 

of the pasta cooking water and toss to combine.     

Recipe submitted by Petur Benedikt Petursson, Philosophy, King’s College London 2020 graduate. 

 
 
 

Red borscht (Ukrainian traditional soup)  

Ingredients: 

1. 200g of sliced beef 

2. 1 onion 

3. 2 big carrots 

4. 2 potatoes 

5. 2 tomatoes 

6. 2 beetroots 

7. 1 small cabbage 

8. 2 peppers 

9. 4 garlic cloves 

10. ½ cup tomato juice 

11. 1 teaspoon ketchup 

12. 3 bay leaf 

13. Pinch of salt and black pepper 

14. ½ teaspoon parsley 

15. ½ teaspoon fennel 

 

Method: 

1. Prepare a bouillon: boil meat in a saucepan on high heat - remove any scum - continue to boil meat 

with on a low heat with a lid on for 40 minutes.  

2. Pour out the water from a saucepan and pour in fresh water, continue to boil the meat for another 30 

min, add half of an onion, half a carrot, bay leaf and black pepper. 

3. Peel and slice the potatoes and add to the bouillon. 

4. Slice and fry half of an onion, the remaining carrots, tomatoes, beetroots, and peppers in a pan. Add 

garlic, ketchup, and tomato juice. 

5. Take out the half of an onion, carrot, and bay leaf from the saucepan with the meat. 
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6. Add everything from the pan to the saucepan. Slice cabbage and add it to the saucepan along with bay 

leaf, black pepper, salt, parsley, fennel.  

7. Boil everything another 20 min. 

Recipe submitted by Ivan Kovalenko, Master of Laws, King’s College London 2019 graduate. 

 

 

Risotto 

Ingredients: 

1. 200g risotto rice (not washed)  

2. 600ml water  

3. 100-150g of pancetta in cubes   

4. 150-200g of peas   

5. 1-2 onions, finely chopped   

6. 1 crushed garlic clove   

7. 1 glass of white wine  

8. 1.5 cube of chicken broth  

9. A few spoons of olive oil   

10. 40g of butter   

11. 40-50g of grana padano or parmigiano reggiano.  

12. Salt and pepper 

 

Method: 

1. Heat the olive oil on medium heat, add the garlic for 10-20 secs, add the onions and fry on low heat 

for 5-10 mins until they become soft. 

2. Add the pancetta and fry it for 5-10 mins for it to sweat its fat while mixing often. 

3. Add the risotto rice and increase the heat. Roast the rice for 3-4 mins for it to absorb the fat and become 

a bit transparent (be careful not to burn the onions at this stage), continue to mix. 

4. Smoke with the white wine and let it evaporate entirely, always mixing. 

5. Add the water, the peas and the cube of chicken broth and let it boil. 

6. Once it is boiling, reduce the heat to medium and let it cook with the lid on. 

7. Mix a few times, decrease the heat as the absorption intensifies, to avoid burning the rice. 

8. Once it is ready (water absorbed and creamy texture), take it off the heat, add pepper and salt (if 

necessary), butter and parmigiano. 

9. Mix well and let it sit for 5 mins before serving.   

10. 8. Enjoy with a great glass of Italian wine. 

Recipe submitted by Marc Paronitti, LLM Business Law, King’s College London 2019 graduate. 

A message from Marc: “This risotto is so delicious and easy to cook that I’ve become quite obsessed with it back 

in my days at King’s. It’s just so rich and tasty, that I could eat it in unreasonable amounts. I used to cook it at least 

once a week, it usually was my Sunday evening ritual.    Best memory/memories were to cook this recipe for my 

then girlfriend (now fiancé), grab a good bottle of wine and go on the rooftop of Atlas (student residence) to have 

the most romantic dinners. Watching sunset from this eyrie with an impressive view on the most fantastic city in 

the world made us really feel like eagles. Nothing seemed impossible to achieve from there, and still nothing is to 

this day. Thank you KCL for these vibrant memories.” 
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Roasted broccoli and butternut tart 

Ingredients for the main dish: 

1. 1 ready-made sheet of puff pastry (keep in fridge until required)  

2. ½ head of broccoli  

3. 1 stem of celery 

4. ½ butternut squash  

5. 1 tablespoons of tahini  

6. 1 aubergine  

Ingredients for the salad dressing: 

1. 1 tablespoon oil  

2. Zest and juice of 1 lemon 

3. 1 teaspoon of honey 

4. 1 teaspoon of wholegrain mustard  

5. 1 teaspoon apple cider vinegar 

6. A pinch of salt and pepper  

For the side garnishes: 

1. A handful of radishes 

2. A handful of spinach leaves  

 

Method: 

1. Preheat the oven on 175 Celsius. 

2. Finely chop up the broccoli and butternut squash and boil until soft and drain.   

3. Char the aubergine for 5 mins and then roast in foil for 10 minutes. When soft, cut and scoop the inside 

of the aubergine and mix it with the tahini.    

4. Unroll the pastry, spread the aubergine and tahini on it. Add the broccoli, butternut squash and 

chopped celery on top of the pastry and put in the oven for twenty mins.    

5. Whilst the pastry is cooking - chop the radishes and mix all the ingredients for the dressing.    

6. Take out the pastry, chop it up into portions, add your salad and chomp away! 

Recipe submitted by Becci Dyson, History BA & World History of Cultures MA, King’s College London 

2013 and 2014 graduate. 

 

Sourdough bread starter 

Ingredients: 

1. Extra strong bread flour  

2. Water 

 

Method: 

1. In any old container, mix a couple of tablespoons of flour and water into a loose paste. 

2. Leave, partially covered, for a few days until it all bubbles. 

3. Use some of this concoction and dried yeast to make your first batches of bread, keep topping up in 

between making bread. 

4. Store in a lidded container in the fridge. 

5. After about a month or so, you will have your own sourdough starter and won't need anything else to 

make bread except flour, water, a little oil and some salt - which you should never apply directly to the 

starter. 

Recipe submitted by Jane Peckham, BA Music, King’s College London 1971 graduate. 
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Dr Megan Rossi’s satay tofu skewers bedded with a side of saucy greens 

“I grew up in Queensland, where al fresco dining happens all year round. These skewers remind me of 

home, of sitting around the table watching them sizzle away on the barbecue. Sided with chewy grains and 

tender greens, this dish is high in protein and will bring you half your daily fibre needs. You’ll need a 

packet of skewers.” 

 

Ingredient for toppers:  

1. 3 tablespoons Sriracha or chilli sauce 

2. 2 tablespoons tamari 

3. 1 tablespoons sesame oil 

4. ½ a Medjool date, softened, or sweetener of choice 

5. 5g peanut butter 

6. ½ teaspoon garlic powder 

7. Firm tofu, sliced into 4cm cubes (approx. 280g) 

8. 1 red and 1 yellow pepper, sliced into 4cm squares 

Ingredients for base: 

1. 1 teaspoon sesame oil 

2. 2 cloves of garlic, sliced 

3. 600g mixed greens, sliced 

4. Precooked wheat berries, or grain of choice (approx. 400g) 

5. Tamari, to taste 

6. Salt and pepper to taste 

Dipping sauce:  

1. Live thick yoghurt (optional) 

 

Method: 

1. Place all the toppers (apart from the tofu and peppers) into a large bowl and mix well. Stir in the tofu 

and leave to marinate for at least 1 hour 

2. Once marinated, skewer the tofu, alternating with the peppers. Set aside any leftover marinade 

7.  Place on the BBQ or griddle pan on a moderate heat. Char on each side, then lower the heat and 

cook through, for approximately 2 minutes each side. Cover and take off the direct heat. 

8. Place a large frying pan over a high heat and add the sesame oil and garlic. Cook for 1–2 minutes then 

add in the greens and wheat berries. Stir-fry for 2–3 minutes, or until the greens have wilted. Take off 

the heat, drizzle on the tamari and season to taste. 

9. 5. Serve the stir-fry topped with the skewers and a side of remaining marinade for dipping.  

 

Recipe submitted by Dr Megan Rossi, King’s College London. 
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Sausage Casserole  

1. 8 pork sausages    

2. 200g smoked lardons or bacon   

3. 225g shallots   

4. 1 tablespoon plain flour   

5. 375ml dry cider   

6. 1 clove crushed garlic  

7. 1 bay leaf   

8. 1 teaspoon chopped thyme 

9. Oil for frying 

10.  20g butter 

11. 1 cox apple  

12. Black pepper 

 

Method: 

1. Heat the oil in a large dish, add the sausages to brown all over and remove to a plate when done 

2. Add the shallots and lardons to the dish and fry until coloured. 

3. Sprinkle the flour over the lardons and shallots and allow to absorb. 

4. Gradually add the cider stirring to avoid any lumps. 

5. Pop the sausages back in with the garlic, pepper, bay, and thyme and bring to a simmer. 

6. Place in the oven at 180°C for 30mins with the lid on, then 20-30mins with the lid off depending on 

the volume of liquid. 

7. During the oven cooking time, slice the whole apple into thin slices to get apple circles and fry in butter 

until soft and golden.    

8. 8. Serve with mashed potato and leafy green veg.  

Recipe submitted by Charlotte Conteh, Dentistry, King’s College London 2014 graduate. 

A message from Charlotte: “The above recipe was one of the first meals my housemates and I cooked together and 

resulted in a trip to A&E.   When cooking the sausages, the oil in the pan caught fire, rather than turning off the 

stove or covering the pot I decided to move the pan off the flames resulting in burning hot oil splashing onto my 

hand and forearm. Out came the frozen peas! After managing to eat some of the meal with the pain generally getting 

worse it was decided a trip to St Thomas' was required. So, off my medical student flat mate and I went, on the 

tube from London Bridge to Waterloo taking a very roundabout way of getting there (this was before google maps 

on phones). Finally, we arrived with very soggy petits pois. Fortunately, the 4 hour target was easily met and when 

treated, all was fine.   Later we found out that a bus went from literally outside our front door straight to St. Thomas'. 

Never mind, the scar reminds me of fond memories.” 

 
 

Shakshuka 

Ingredients (for 4 servings): 

1. Olive oil   

2. 1 large onion, chopped   

3. 1 large red bell pepper, chopped   

4. 3 cloves garlic   

5. 1 teaspoon ground cumin   

6. 1 teaspoon turmeric powder    

7. ½ teaspoon smoked paprika   
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8. ¼ teaspoon red chilli flakes   

9. 1 large can crushed tomatoes   

10. Salt and pepper, to taste  

11. 4 eggs   

12. Coriander leaves    

13. Bread or pita, for serving 

 

Method: 

1. Preheat the oven to 180 degrees Celsius, warm the olive oil in a large, oven-safe skillet over medium 

heat. 

2. Add the onion, garlic and bell pepper, cook while stirring often until the onions are tender and turning 

translucent (roughly 4-6 minutes). 

3. Pour in the crushed tomatoes with their juices, add the cumin, paprika, turmeric, chilli flakes, salt and 

pepper, cook for 10-15 minutes. 

4. Turn off the heat and crack the eggs directly into the skillet. 

5. Transfer the skillet to the oven and bake for 5 to 10 minutes, depending on how runny you prefer your 

eggs. 

6. Using oven mitts, top with coriander leaves, if desired. 

7. Serve with crusty bread or pita on the side. 

Recipe submitted by Sonam Nundoochan, BA English Literature and MA Comparative Literature, King’s 

College London 2017 and 2019 graduate. 

 
 

Zanzibar Curry 

Ingredients: 

1. 200g Chicken, chopped into bite-sized pieces   

2. 2 carrots, chopped   

3. 1 medium courgette, chopped   

4. 1 red bell pepper, chopped   

5. 1 can coconut milk   

6. 1 chicken stock pot/cube   

7. Salt and pepper 

8. Paprika 

9. Chilli powder 

10. Curry powder   

11. Olive oil  

 

Method: 

1. Cut the chicken* and fry in oil over a medium heat until browned and mostly cooked through. 

2. While it is cooking, chop the vegetables and season with salt, pepper and paprika. 

3. Remove the chicken from the pan and add the vegetables with a little more oil, and fry for a few minutes 

until softened. 

4. Add the chicken stock and can of coconut milk to the pan and let it simmer until it thickens, roughly 

5-10 minutes. 

5. Season with curry powder, chilli powder, salt, and pepper. 

6. Add the chicken and simmer until the chicken is cooked through roughly 15 minutes. 

7. Serve in bowls and enjoy!  
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*If you are vegetarian/vegan, omit chicken and use veggie stock and more vegetables instead!  

Recipe submitted by James Richardson Miller, BA History, King’s College London 2018 graduate. 

 

 
Dessert 
 

Baked doughnuts  

Ingredients: 

1.  75g unsalted butter, softened  

2. 115g (3 3/4oz) caster sugar  

3. 1 egg  

4. 120ml milk  

5. 1 teaspoon vanilla extract  

6. 2 teaspoon baking powder  

7. 190g plain white flour  

 

Method: 

1. Preheat oven to gas 2, 160°C, fan 140°C. 

2. Grease a doughnut tray. 

3. In a large bowl, whisk the butter and sugar, until light and fluffy. 

4. Gradually add the egg, milk, vanilla, then fold in the flour, baking powder and a pinch salt. 

5. Spoon the mixture evenly into the prepared tin and bake for 10 minutes until risen and golden. 

6. Remove from the oven and allow to cool. 

Recipe submitted by Barbara Goss, MSc Public Health, King’s College London 2019 graduate. 

 
 

Banana bread (2 recipes) 

Ingredients: 

1. ½ cup coconut oil  

2. 2 ½ cups oat flour  

3. 2 eggs  

4. 2 teaspoon honey  

5. 1 teaspoon baking powder  

6. 3-4 bananas 

7. ½ cup raisins 

 

Method: 

1. Pre-heat the oven for 10-15 minutes on gas mark 170. 

2. Sift the oat flour with baking powder. 

3. In a separate pan or blender, beat the eggs, honey, bananas. Fold in the mixture with oats and raisins. 

4. Once folded, put the mixture in a greased loaf baking pan, bake for 30 - 35 minutes or till fully done. 

Recipe submitted by Talat Azad, Physiology and Pharmacology, King’s College London 1986 graduate. 
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Ingredients: 

1. 2-3 medium ripe bananas   

2. 2 eggs   

3. 125ml olive oil   

4. 80ml honey or pure maple syrup   

5. 60ml low-fat plain yoghurt   

6. 1 teaspoon vanilla extract   

7. 1 teaspoon lemon zest   

8. 1 tablespoon lemon juice   

9. 150g whole wheat flour or gluten-free flour   

10. ½ teaspoon ground cinnamon  

11. 1 teaspoon baking powder   

12. 1 teaspoon baking soda 

 

Method: 

1. Preheat the oven to 160°C (320°F), grease a 11.5cm x 22cm loaf tin with oil spray and line with baking 

paper. 

2. Mash the bananas in a large bowl and roughly mash with a fork until smooth. 

3. Add the eggs, olive oil, maple syrup, yoghurt, vanilla, lemon zest and lemon juice and stir until 

combined. 

4. Sift the flour, cinnamon, baking powder and baking soda over the banana mixture (tip in the flour husks 

after sifting). 

5. Add the walnuts and stir gently until combined. 

6. Pour the batter into the lined loaf tin and smooth the top using a spatula, top the batter with the sliced 

banana. 

7. Bake in the oven for 50-55 minutes or until a skewer inserted into the middle comes out clean. 

8. Leave to cool in the loaf tin for 10 minutes before turning out onto a wire rack to cool completely before 

slicing. 

Recipe submitted by Natalie Leung, BA Internal Relations, King’s College London 2017 graduate. 

 
 

Lemon shortbread tart  

Ingredients: 

1. 225g plain flour  

2. 85g golden or white caster sugar  

3. 140g cold butter, diced  

4. 3 large lemons  

5. 200g caster sugar  

6. 25g flour  

7. 3 eggs 

 

Method: 

1. Preheat the oven to 180 degrees Celsius.  

2. Put the flour and sugar in a bowl with the butter and rub in until fine crumbs form. 

3. Tip into a 23cm flute-edged tart tin and press down evenly, bake for 15-20 mins until golden-brown. 

4. Meanwhile, put the lemon zest, lemon juice and eggs into a large bowl and whisk together, add the 

sugar, flour, and whisk well to combine. 
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5. Lower the oven to 160 degrees. 

6. Pour the lemon mixture over the base, then bake for 10-15 mins until the top is just set 

7. Cool in the tin for an hour, then cool in the fridge for several hours or overnight before serving. 

Recipe submitted by Emily Shovlar, English Language and Literature, King’s College London 2015 graduate. 

A message from Emily: “I made this recipe several times while at King's because I was so inexperienced with pastry 

and wanted something simpler! I'd treated myself to a tart tin in my second year, so I thought I'd put it to good use. 

A housemate in my third year decided he was 'bored' of cooking things in boiling water (e.g. pasta) and ran some 

experiments to see if he could find a more interesting liquid. Unfortunately for everyone, he alighted on cheap cola, 

and cooked pasta for us all by boiling it in cola. Not the most enjoyable meal of my life!” 

 
 

Nutella cookies 

Ingredients: 

1. 10 teaspoon frozen nutella dollops   

2. 110g unsalted butter   

3. 65g light brown sugar   

4. 35g caster sugar   

5. 1 teaspoon vanilla essence   

6. 30ml milk   

7. ½ teaspoon baking soda   

8. Pinch of baking powder   

9. 180g all-purpose flour   

10. Pinch of salt   

11. 100g Chocolate chip  

 

Method: 

1. Cream the butter, sugar, vanilla essence and milk together. 

2. Sieve flour, baking soda, baking powder and salt in 2 batches in the cream mixture and mix (do not 

over mix). 

3. Add the chocolate chips. 

4. Refrigerate the dough for 30 mins. 

5. Scoop out dough balls and flatten on your palm and put Nutella inside and roll it into balls again. 

6. Refrigerate for 30-60 mins again.  

7. Bake on lined tray for 10-12 mins at 180 degrees. 

Recipe submitted by Pooja Garg, MSc in Strategic Entrepreneurship and Innovation, graduated from King’s 

College London in 2019. 

A message from Pooja: “This one time, my friends and I decided to make a fancy dinner for ourselves after a tiring 

day at the uni. We decided to make lasagna and baked vegetables in bechamel sauce and shopped all the ingredients 

needed to make the dishes. After all the preparation and hard work, we had to finally put it in an oven to bake it 

for which we needed to book our common area provided in our accommodation where the oven was kept. One of 

my friends who was supposed to book the area forgot to do so and hence we were left with our almost ready dishes 

but no oven. After an hour of requesting and running here and there, we finally managed to get the oven to bake. 

It was one hell of a day. It was so much fun. 
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Dr Megan Rossi’s banana, fig, and courgette loaf  

“This is one of my favourite ‘accidental’ creations. Throwing in a bit of this and a bit of that turned into 

something pretty magical. The loaf was devoured within an hour (I promise, I did share) and, thanks to all 

your requests on social media, I decided to repeat the ‘accident’ the next day, this time measuring out all the 

ingredients so that I could share it with you. Offering over 5 grams of fibre per portion, you’ll be hard pressed 

to find a loaf to match.” 

 

Ingredients for base: 

8. 100g teff grain (not flour) 

9. 120g wholewheat spelt flour 

10. 2 teaspoons baking powder 

11. 2 teaspoons cinnamon 

12. A pinch of salt 

13. 40ml extra virgin olive oil 

14. 3 large eggs 

15. 2 teaspoons vanilla extract 

16. 3 extra-ripe bananas, mashed (300g peeled) 

17. 70g dried figs, diced 

18. 1/2 small courgette, grated (80g) 

19. 1 large carrot, grated (100 grams) 

20. 50 grams walnuts, roughly chopped 

Ingredients for toppers:  

1. 1 banana (100 grams, peeled) 

2. 10g coconut flakes (optional) 

 

Method: 

1. Preheat the oven to 170°C fan. 

2. In a large mixing bowl, combine all dry ingredients (teff, spelt, baking powder, cinnamon and salt). 

3. In a separate bowl, whisk together the wet ingredients (olive oil, eggs and vanilla extract) with an 

electric beater. Then add the banana, figs, courgette, carrot and walnuts. Fold in the dry mixture. 

4. Line a loaf tin (approx. 23x13cm) with baking paper, then pour in the loaf mixture. Top with banana 

halves any way you fancy and coconut flakes, if using. 

5. Pop in the oven for 70 mins, until cooked through. Cover with foil after 30 mins of cooking to 

prevent burning the coconut.  

6. When cooked, allow to cool for 5 mins in the tin, before lifting out with the baking paper on to a wire 

rack to cool completely and allow to cool 

 

Recipe submitted by Dr Megan Rossi, King’s College London. 
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Pear almond cake 

Ingredients: 

1. 250g unsalted butter   

2. 250g white sugar    

3. 4 large eggs    

4. 100g all-purpose flour   

5. 200g ground almonds    

6. 5 grams baking powder    

7. 6 medium pears (ripe, peeled, cored, and halved)  

8. 100 grams flaked almonds   

 

Method: 

1. Pre-heat the oven to 180 degrees (if using a fan assisted oven, turn the temperature down to 160/170 

depending on how hot your oven gets). 

2. Grease a pan and line the bottom with parchment paper (tin foil is also fine). 

3. Prepare the pears by peeling, coring and cutting in quarters.    

4. In a large bowl with an electric mixer, or in the bowl of a stand mixer, beat the butter and sugar 

together until pale and fluffy - you can do this manually with a wooden spoon but make sure they are 

fully incorporated together. 

5. Add the eggs, one at a time, beating well. Using a spatula, fold in the flour, ground almonds and 

baking powder. 

6. Spoon batter into the prepared pan and even out the mixture (batter will be thick and fill the pan only 

about an inch thick). 

7. Arrange the pear quarters over the top of the cake and bake in pre-heated oven for 25 minutes 

8. Remove cake from oven and sprinkle the flaked/sliced almonds over the top, return to the oven for a 

further 8-10 minutes (if it is wobbly turn up the temperature to 180C if you have been on a lower 

temperature). 

9. The cake is ready when a skewer inserted into the centre of the cake comes out clean. 

10. Leave the cake to cool in the tin, then run a knife around the outside and carefully remove the ring 

and base. 

Enjoy! (PS. you can halve this recipe if you'd like!)    

Recipe submitted by Kate Bauer, MA Shakespeare studies, King’s College London 2019 graduate. 

A message from Kate: “One of my favourite memories is when we used to come together to watch The Great 

British Bake Off and we would each bring a treat to share. It gave us a chance to get to know one another and try 

out some fun recipes at the same time - and scream at the tv too!” 

 

 

 

 

 


