


You often hear that the British cuisine doesn’t 
have much to offer except from tea and baked 
beans. In doing so, the internationality is 
underestimated quite often. Many dishes were 
adapted from other cultures. But there are 
many delicacies from Britain which don’t get 
enough attention, too. We, the P-Seminar 
“Cooking like the British” tried out lots of  
British dishes for the 1,5 years and 
summarized some of  them here. We hope, 
that we can spread the enthusiasm for British 
cooking.

Oft hört man, die englische Küche hätte wenig 
zu bieten außer Tee und „baked Beans“. Dabei 
wird häufig die Internationalität der britischen 
Küche unterschätzt. Viele Gerichte wurden aus 
anderen Kulturen übernommen und angepasst. 
Aber auch einheimische Spezialitäten werden 
häufig unbeachtet gelassen. Wir das P-Seminar 
„Cooking like the British“ haben uns in den 
letzten 1,5 Jahren intensiver mit britischen 
Gerichten beschäftigt und einige hier 
zusammengestellt. Wir hoffen, dass wir die 
Begeisterung für britisches Kochen übertragen 
können.
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Dinners
• Beef  Wellington 7

• Bangers and mash 9

• Cauliflower Tikka Masala 11

• Butter Chicken 13

Tea time
• Spotted Dick 17

• Lemon pie sticks 19

• Shortbread 21

• Sausage rolls 23

• Herb scones 25

• Cumberland pie 27

Desserts
• Trifle 31

• Lemon - Poppy Seed Muffins 33

• Eton Mess 35

• Apple Crumble 37

• Bread and Butter Pudding 39

• Banoffee Pie 41
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Everybody loves a nice 
dinner. Here we have tried a 
variety of  recipes, with 
varying difficulties. We can 
assure you, that all these 
dishes are very  tasty.

76



Ingredients: Method:

2 pounds of bovine 
fillet

puff pastry

200 grams of bacon

150 grams of 
mushrooms

2 charlottes

2-3 tablespoons of 
sour cream

1 tablespoon of 
butter

5-8 tablespoons of 
sunflower oil

1 egg yolk

parsley

salt & pepper 
(other spices 
possible like 
rosemary…)

Chop onions (charlottes), mushrooms, bacon and
parsley.

Season the fillet and massage in the spices.

Short-fry the meat in pan until roasted brown on
the outside.

Let the meat rest for about 15 minutes.

Meanwhile make the sauce and fry onions, bacon
and mushrooms together in a pot and add sour
cream for creaminess and mix until ready.

Spread out sauce on puff pastry and roll it around
the beef (eventually 2 layers).

Cut some lines in the pastry and brush the yolk
on top.

Put in the oven at 200°C for about 15-20 minutes
and let it rest at 120 degree Celsius for another 15
minutes.

Take it out of the oven, let it rest for another 10
minutes and cut it into portions.
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Ingredients 

Potato mash:

Ca. 5 potatoes

slice of butter

100 ml milk

salt and pepper

Fried sausages:

Ca. 10 small 
sausages

Onion gravy:

Butter

Cornstarch mixed 
with water

8 teaspoons of beef 
stock (chicken 
broth)

Salt / pepper

Boiled peas

Method

Potato mash:

Cut the potatoes into small pieces.

Boil or steam them until soft.

Mash the cooked potatoes with a piece of butter,
slowly pour in warm milk.

Add some salt and pepper.

Onion gravy:

Cut the onions into lines (see picture).

Melt butter, fry the onions.

Add about 10 tablespoons of beef stock and wait
until the onions are soft.

Add mixture of cornstarch and water.

Add 2 teaspoons of vinegar.

Wait until the gravy turns thick.

Green beans:

Boil the beans until they’re soft.

Sausages:

Fry the sausages until they’re golden-brown.
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Ingredients: Method:

For the roasted cauliflower

1 head cauliflower, cut into 
small florets

2 tbsp olive oil

1 tsp garam masala

½ tsp chili powder 

½ tsp turmeric

½ tsp cumin

1 tsp coriander

½ tsp garlic powder

1 tsp salt

For the Tikka Masala sauce

1 tbsp olive oil

1 onion

3-4 cloves garlic

2 cans diced tomatoes 
(800g)

250g yogurt

1 tsp sugar

Spices

½ tsp ginger powder

1 tsp garam masala

½ tsp coriander

½ tsp turmeric

½ tsp paprika

salt and pepper/chili powder, 
to taste

For serving

basmati rice

1 handful cilantro, chopped

For the roasted cauliflower:

Preheat the oven to 250°C. Put all the ingredients
in a bowl and toss to combine.

Spread the cauliflower mixture on a baking sheet
and roast for 30 min until golden and tender.

For the Tikka Masala sauce

Chop the onions and the garlic and fry with the
olive oil in a pan until the onions become
translucent.

Add the spices and cook for 1 minute, stirring
often.

Add tomato sauce, sugar and yogurt. Reduce the
heat and let simmer for about 10 minutes until
the sauce thickens.

Meanwhile cook the rice.

Now add the roasted cauliflower to the sauce,
mix well.

Season to taste with salt and pepper or chili
powder.

Serve with the rice, garnish with cilantro.

PS: If you replace the yogurt with coconut cream,
the dish is even vegan!
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Ingredients: Method:

Skinless and boneless 
chicken cut into 4 cm 
pieces

Olive oil or Ghee, for 
frying

1 small onion peeled and 
finely diced

2 cloves of garlic, peeled 
and finely chopped

Fresh ginger (approx. 3 
cm), peeled and finely 
chopped

1 tsp milled coriander

1 tsp Garam Masala

½ tsp turmeric

A pinch of chilli powder

2 tbsp tomato paste

25g butter

Salt, black pepper and 
some fresh for garnishing

For the Marinade:

2 cloves of garlic, peeled 
and finely chopped

Fresh ginger (approx. 4 
cm), peeled and grated

1 red chilli pepper, cored 
and finely chopped

Juice of ¼ lemon

2 tsp coriander seeds

1 tsp cumin seeds

½ tsp turmeric

150g natural yoghurt

Salt and black pepper

First prepare the marinade. Put the garlic, ginger,
chili and lemon juice in a bowl. Put the chicken
pieces in and toss in the mixture, cover and set
aside.

Now prepare the other ingredients for the
marinade. To do this, heat a dry pan and leave the
cumin seeds in it for 1 minute, until they are
aromatic and the coriander seeds start to burst.
Remove the seeds and pound them finely in a
mortar. Mix in a bowl with turmeric and yoghurt
and season generously with salt and pepper.

Pour the yoghurt mixture over the meat the
marinade. Mix, cover and marinate at least 2 hours
(ideally overnight).

Heat a large pan over medium heat and add olive oil
or Ghee. Put the onion with salt into the hot pan
and fry for 5 minutes. Add the ginger and fry for 1
minute.

Add coriander, garam masala, turmeric and chili (if
used) and stir onto the onion over medium heat.
Add the tomato paste and stir for 30 seconds. Add
the butter and let it melt, only then stir again.

Remove the meat from the marinade and dab it off.
Fry in a hot pan for 10 minutes, while turning it
occasionally, until the meat is cooked through and
hot. Pepper and salt the sauce and garnish wit
coriander.

PS: You can serve it with Indian Naan and Basmati
rice ;)
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These dishes can be eaten as 
a light snack in the 
afternoon. Some are salty, 
others are sweet, so you have 
a choice depending on your 
preferences.
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Ingredients:

200g flour

2 tsp baking powder

85g sugar

2 tsp vanilla extract 
(or 3 tsp vanilla 
sugar)

A pinch of salt

90g butter

100 ml cup milk

Zest of one lemon

80g dried currants

One packet English 
custard sauce

Method

Pour flour, baking powder, salt, sugar and vanilla
extract together and add the soft warm butter.
Mix it until you get a sandy mixture with an
electric whisk.

To get a nice sticky batter add now the milk and
rub in the zest of the lemon. Last but not least
carefully stir in the dried currants.

Grab a big pot and place a cookie holder at the
bottom. Pour in some water and bring to a boil.
The water should only come up to the halfway
point of the pudding mold. After generously
greasing the pudding mold and filling in the
batter, place it on top of the holder.

Cover up the pot with its lid and reduce the heat
to a simmer. The spotted dick has to be steamed
for 90 Minutes now. Afterwards take out the
mold, let it sit for 20 Minutes and invert the
spotted dick onto a plate.

Serve the dish with the English custard sauce or
eat it with any jam of your choice.

1918



Ingredients: Method:

Shortbread crust:

230g butter

265g all-
purpose flour

100g of granulated
sugar

2 teaspoons pure
vanilla extract

1/2 teaspoon slat

Lemon Filling:

400g granulated
sugar

50g all-purpose
flour

6 eggs

240ml lemon juice

Heat up the butter so it melts.

When melted, put it in a bowl with all the other
ingredients for the shortbread crust.

When it has a doughy consistency spread it
evenly inside a baking pan and pre-bake it in the
oven at 160°C for 20 minutes.

Meanwhile mix all the ingredients for the lemon
filling until they are completely combined.

After the 20 minutes take out the shortbread
crust and pour in the lemon filling on top of the
lightly brown shortbread crust.

Bake the lemon bars for about 25 minutes.

As soon as the centre doesn’t jiggle anymore take
the baking pan out the oven and let the bars rest
for about two hours, then put them in the
refrigerator. After one more hour in there you
can take them out and serve them.
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Ingredients: Method:

110g softened
butter

170 flour

40g sugar

a pinch of salt

a bit vanilla extract 
(optional)

First, we use a beater to beat butter and sugar
together until smooth and the colour should be a
bit white.

Then, we use a sifter to mix the butter and
sugar with the flour together into a dough
don’t hesitate to use your hands, it helps form it a
lot quicker.

Put the ‘dough’ in a thin plastic wrap and use that
to form a rectangle or round shape.

Put the dough in the fridge for about 20 minutes
and preheat the oven 180°C.

Roll out the dough so it is about 1cm thick. Cut
the dough into rectangles, or other forms. When
putting it on a backing tray, leave some space, as
it will expand a bit while in the oven.

Bake for about 15-20 minutes, until the cookies
turn golden-brown.
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Ingredients Method

(for about 14 rolls)

500 g tomatoes

2 onions

40 g ginger

1 red chilli pepper

50 g brown sugar

2 tbsp tomato 
paste

salt

cayenne pepper

Cumin

1-2 tbsp white wine 
vinegar

1 tbsp oil

4 stems of sage

4 coarse sausages

1 tbsp breadcrumbs

pepper

grounded nutmeg

270 g (1 package) 
puff pastry

1 egg

100 g cheddar

Preheat the oven to 175°C.

For the chutney, wash and chop the tomatoes.

Peel and mince the onions.

Peel and grate the ginger.

Clean and open the chilli pepper, remove seeds,
wash and mince it.

Caramelize brown sugar in a pot, add tomatoes,
half of onions, ginger, chili, and tomato paste.
Simmer on medium heat for about 15 mins. Stir
continuously

Season the chutney with salt, cayenne pepper,
cumin and vinegar.

Heat oil in a pan, roast the rest of onions.

Wash and mince sage, add to onions-squeeze
meat out of the sausage skin.

Mix with onions and breadcrumbs, season with
pepper and nutmeg-roll out pastry and cut in half
lengthwise-divide the meat in half, shape two
long rolls and put one on each half of pastry. Roll
up.

Cut each roll into 7 or 8 pieces and place them on
parchment paper-whisk egg to coat sausage rolls.

Rasp cheddar and sprinkle rolls.

Bake for 20 mins-serve with chutney (warm or
cold).
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Ingredients: Method:

200g flour

1 tsp salt

1 tsp baking powder

6 tbsp cold butter

2 large eggs

Some fresh herbs 
(e. g. rosemary, 
thyme…)

80 ml milk

1 egg beaten for egg 
wash

Preheat the oven to 200 °C.

Use a large mixing bowl, whisk together the flour,
salt and baking powder. Toss the cold butter
cubes into the flour mixture and mix it with your
hands. Continue until you have tiny pieces of
butter throughout.

Whisk the eggs together and add them directly
into the center of the bowl, pour in the milk (Add
more milk if the dough isn’t wet enough or if
needed) and the fresh herbs. Using your hands,
mix together all of the ingredients until just
combined.

Transfer the dough to a lightly floured work
surface. Sprinkle on a little bit of flour on top of
the dough as well so it’s easier to work with. Use
a round biscuit cutter to make round scone
shapes.

Transfer to a lined baking sheet and brush the
top of the scones with your egg wash. Bake for
about 14 to 15 minutes until golden brown.

You can serve your scones with some sour cream
and smoked salmon or simply with a bit of
butter.
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Ingredients Method:

2 celery sticks, 
sliced into 1cm 
pieces

1 onion, chopped

2 carrots , halved
lengthways then
chunkily sliced

5 bay leaves

3 thyme sprigs

2 tbsp vegetable oil 

1 tbsp butter

2 tbsp each plain
flour, tomato purée 
and Worcestershire
sauce

2 beef stock cubes

850g feather blade
beef, cut into large
chunks 

850g large potato

25g cheddar and 
parmesan, finely
grated

Preheat the oven to 160°C. Soften the celery,
onion, carrots, bay and 1 thyme spring in a
casserole with 1 tbsp oil and the butter for 10
minutes. Stir in the flour, followed by the purée,
Worcestershire sauce and stock cubes.

Gradually stir in 600ml hot water, then tip in the
beef and bring to a gentle simmer.

Cover the casserole and cook in the oven for two
hours and 30 mins, then uncover and cook for 30
minutes more until the meat is really tender and
sauce thickened.

Meanwhile, cook potatoes in a pan of boiling
water until they’re not done but about ¾ of the
way there.

Transfer meat to a baking dish . Slice the potato
into 1cm thick rounds and season it gently with
salt and pepper, the remaining oil and thyme
leaves. Layer on the beef and scatter the cheese
over it.

Heat the oven to 200°C and bake for 30-40
minutes until it is golden and crispy.
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After a nice dinner, you need 
a dessert. Here you can find 
six, which have been tested by 
us and are proven to be very 
tasty. Some are really easy, 
others are a bit harder.
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Ingredients:  Method:

Bottom:

20 sponge finger

80ml apricot juice
drink

Cream:

200g 
mascarpone

150g yoghurt

50g powdered 
sugar

150ml whipped
cream

Grated chocolate

Fruit insert:

200g 
mixed berries

200g 
powdered sugar

1 tbsp 
cherry brandy

Decoration:

Powdered sugar

Berries

Bottom: Cut the sponge finger into halves and
arrange half of them in your glass.
Then drizzle apricot juice over it.

Cream: Mix mascarpone with yoghurt and
powdered sugar in a little bowl. Meanwhile
whip the cream. Then fold the whipped cream
in the bowl. Afterwards fill half of it in your
glass and spread grated chocolate over it.

Fruit insert: Mix the berries with powdered
sugar and cherry brandy in another
little bowl. Fill half of the
beery mix on the mascarpone cream.

Repeat: Put the rest of your sponge fingers in
the glass, fill the cream over it and add the
berries.

Decoration: Add some berries, grated
chocolate and powdered sugar.
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Ingredients: Method:

(for 16 muffins)

2 bio lemons

300g butter

250g sugar

1 pack vanilla sugar

5 eggs

300g flour

3 teaspoon baking 
powder

½ teaspoon salt

30g poppy seeds

Preheat the oven to 180°C.

Combine sugar, vanilla sugar, and butter in a
bowl and mix it with a blender.

Put one egg after the other in the bowl and stir
well.

Sieve the flour and baking powder into a separate
bowl, add salt and mix it in the other bowl to the
butter mass.

Squeeze the lemons into a bowl and mix them
with the poppy seeds in the big bowl.

Now put the dough in the muffin molds and
bake it in the preheated oven for 20-25 minutes
until golden yellow.

Extra tip: You can put a lemon icing on the top
of the muffins. For that, just mix powder sugar
with a bit of lemon juice until a thick mass is
created.
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Ingredients: Method:

(for 6 portions)

600ml sour cream

600ml crème fraic
he

500g strawberries
(fresh/ frozen)

4 packs vanilla
sugar

2cL Sherry

30g meringue

or

6 Cookies 
(Madeleines/mini 
Scones)

Get the strawberries and cut them in
quarters, let the frozen defrost. Put them in a
bowl and use 2 packs of vanilla sugar, let it move
in for 10 minutes.

Put the sour cream, crème fraiche, sherry and 2
packs of vanilla sugar in a bowl and stir
them with a spoon, until they are one cream. Get
the meringue or the Madeleines and get another
bowl. Crumble the cookies or meringue in the
other bowl. When the strawberries are
finished you have to put them in a mixer.

Take small glasses or vine glasses, you need them
to mess the different ingredients. The first layer is
the cream, after that you use the crumbled
meringue and then the mashed strawberries. The
best is, when you can do two layers.
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Ingredients: Method:

You think this recipe is too “basic”? Apples are boring? – No problem,
just adapt the recipe the way you like!
You can take whatever fruits you like best: pear, peach, mango…
My favorite: a mix of all kind of berries.
Add half a teaspoon of cinnamon to the crumble for the ultimate
Christmas taste.
Want a little extra crunch? Just add 50g rolled oats (but take 20g less
flour).
For a nutty version, replace 60g of flour with grounded almonds or
hazelnuts.

5 apples

150g flour

90g butter

90g sugar

a pinch of salt

Preheat the oven to 180°C.

Peel and core the apples, then cut them into small
pieces.

Spoon the apple pieces in an ovenproof buttered 
dish. 
Tip: If you mind the apples turning brown, 
sprinkle them with a tablespoon of lemon juice.

Mix the flour, sugar and salt. Rub in the cubed 
cold butter with your fingertips until the mixture 
looks like breadcrumbs .

Sprinkle the crumble mixture on top of the apple
pieces.

Bake for 30-40 minutes until golden brown.
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Ingredients: Method:

50g softened 
butter, plus extra 
to grease

2-3 tbsp jam 
(recommendation: 
apricot)

one loaf of white 
bread 1cm thick 
(pains au chocolat 
or panettone add 
taste)

1-2 tbsp ground 
cinnamon

4tbsp demerara 
sugar

35g golden raisins

500ml whole milk

120ml double cream

6 eggs

2 vanilla pods, seeds 
scraped out

Preheat the oven to 180°C and lightly butter a
baking dish (18x23cm).

Heat the jam in a pan/pot under low heat for a
couple of minutes until melted, set aside.

Butter the slices of bread on one side, place them
in a large bowl and set aside.

Now sprinkle about 2 tsp of the cinnamon into
the buttered serving dish along with 2 tbsp of the
sugar and all the raisins. Pour over most of the
melted jam, reserving a small amount for glazing
at the end.

Whisk together the milk, eggs, cream, vanilla
seeds and 1 tsp of the cinnamon and pour half of
this mixture all over the bread in the bowl, until
soaked slightly.

Arrange the bread in the serving dish so the
pieces are overlapping (see picture). Continue
layering the bread until all the pieces have been
used, then pour over the rest of the egg mixture
and scatter the surface with the remaining sugar
and a light dusting of cinnamon.

Bake for 35-40 minutes until golden.

To serve, brush the pudding with the rest of the
jam and serve immediately.
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Ingredients: Method:

200g butter cookies

75 g butter

100g salted butter

100g brown sugar

400g sweetened
condensed milk

4 bananas

400g whipped
cream

100g rasped
chocolate

Cover your baking tin with plastic wrap.

Crumble the butter cookies. Melt the butter, add
it to your crumbles and press it into the form. Let
the dough chill overnight.

For your Toffee melt butter and sugar at low
heat. Add the condensed milk and let it simmer
until thickened. Let your toffee cool down.

Meanwhile whip the cream and cut the bananas
in pieces. Rasp the chocolate.

When the toffee has completely cooled down fill
it into your tin. Spread the bananas on top and at
a coat of whipped cream. Finally sprinkle with
chocolate rasps.
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As you can see the British cuisine offers more

than just tea and scones. We hope with this

great variety of recipes we could inspire you

to try some of them by yourself. All of the

recipes were approved by us during many

cooking sessions at school or at home. From

our own experience we can tell you that not

every dish will turn out as expected but don’t

be afraid of making mistakes and keep trying.

And always remember: Cooking is fun!

Wie ihr sehen könnt, bietet die britische Küche

weitaus mehr als bloß Tee und Scones. Wir

hoffen, dass wir euch durch diese große Vielfalt

an Rezepten dazu inspirieren konnte, einige

davon selber auszuprobieren. Alle Rezepte

wurden in der Schule oder zuhause von

uns gekocht und wir können sie alle

weiterempfehlen. Aus unserer Erfahrung

können wir sagen, dass nicht jedes Gericht

immer so wird, wie man es erwartet, aber habt

keine Angst davor Fehler zu machen und bleibt

am Kochlöffel.

Und denkt immer daran: Kochen macht Spaß!
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