
Caldeirada and custard tarts

Custard Tarts
Butter for greasing
250ml whole milk - blue top - full fat
Pared zest from 1 lemon
1 cinnamon stick
1 x seeds of vanilla pod OR capful of vanilla extract
17g CORNFLOUR 
240g caster sugar
3 large free-range egg yolks
1 x 320g packs ready-rolled, all-butter puff pastry - or a block off puff. All butter gives a crispier end result if you can get it.

PREPARATION

EQUIPMENT PREP
1 heavy pan saucepan for the sugar
1 saucepan for boiling the milk
1 small bowl OR mug for making your paste with the cornflour
1 large bowl and place your three eggs in it
Whisk/s to hand
2 x wooden spoons to hand
Measuring jug to hand

TURN ON OVEN
Heat the oven to 250°C/ 230°C fan/gas 9½.


CHECK WHERE YOUR TRAY IS IN THE OVEN. PUT TO SECOND RUNG DOWN - YOU NEED TO COOK TARTS IN THE TOP THIRD OF THE OVEN. 

HAVE ALL YOUR QUANTITIES MEASURED BEFORE THE CLASS

Adults will start off with the KIDS - If the kids are confident, they can carry on doing this. No holes - check

Lightly Grease (if non-stick) 12-hole muffin tins generously with butter
 Unroll the pastry, remove the plastic lining sheet, then roll it back up. 
Cut each roll into 12 discs, then put one disc into each greased muffin hole swirl-side up. 
Carefully press the pastry up the sides with your fingers, working from the centre out, until the pastry just pokes over the top.
Chill in fridge once done

MAKE CUSTARD

Make your cornflour paste in a mug with a teaspoon milk. Set to the side.
Separate eggs into a big bowl - set to the side for later.

Put the milk in a pan with the strips of lemon zest and cinnamon. This doesn’t take long.

Heat to just simmering, let it cool for 5 mins, then remove the zest and cinnamon. 

4. Add your cornflour paste to the milk and whisk it in, stirring constantly with a balloon whisk, for 2-3 minutes until thick.

5. Put the sugar in a separate pan with 200ml water.

6. Heat gently to melt the sugar, then turn up the heat and boil for a good 4-5 minutes until the syrup just reaches the short thread stage. 

Gradually whisk SUGAR into your MILK mixture to give a white liquid with a similar thickness to double cream. Don’t worry if it’s lumpy.

Put the egg yolks in a large bowl and strain over the milk mixture, stirring all the time with the balloon whisk until combined.

Pour back into the measuring JUG and set aside with cling film touching the surface.


COMBINE TO MAKE YOUR TARTS

Pour the custard into the pastry cases to 1cm below the top, then bake in the upper third of the oven for 17 minutes or until the pastry is golden and crisp.

Leave for 5 mins in tray to cool, then remove and put on a cooling rack.

Notes
** 
In addition to using a jam thermometer, you can determine the thread stage by dropping a spoonful of the hot syrup into a bowl of very cold water. If the syrup drips from a spoon and forms thin threads in cold water (resembling a spider's web), the thread stage has been reached.


Dietary notes: gluten free/dairy free

Caldeirada,  is a traditional Portuguese Fish Stew varies from village to village and is typically made with the day’s catch. It is light, fragrant & healthy! The stew is infused with saffron to give it a real distinct flavour. For the fish, you can use any white fish like cod, or salmon, or you can also use seafood - really this is up to you and what you can source or use up what you have. Potatoes give the stew some body and the chorizo adds a burst of smokiness flavour. You can eat as it is or serve with crusty bread or rice if your child likes rice. 

Ingredients - serves 4
3 tablespoons olive oil
1 onion, diced
I lemon 
4 garlic cloves, rough chopped
3/4 large fresh tomatoes, diced
900ml vegetable OR chicken stock 
1 teaspoon fish sauce 
large pinch saffron crumbled
1/8 teaspoon ground clove OR All spice
1/4 teaspoon smoked paprika 
1/4 teaspoon salt
1/4 teaspoon pepper
2 bay leaves
1–2 tablespoons fresh thyme (lemon thyme is nice)
500g  white potatoes, cut into 1-inch cubes (new potatoes will also work)
100g chorizo – diced into quartered squares.
750g fish fillets cut into 1 inch pieces - (boneless, skinless) – UP TO YOU!!! (Choose from cod, haddock,  salmon (you can even add some prawns)

Vegetarian option: you can use a firm tofu to substitute the fish. I would even suggest a smoky tofu for more flavour. Plus some or chestnut mushrooms would complement.

Garnish:
Fresh Italian parsley OR coriander 
Fresh chilli finely diced
If your child likes rice you could serve with rice or even some crusty bread

Equipment
A large deep frying pan with a lid.
Chopping board and sharp knife
Kitchen paper
Separate bowl
Stirring spoon / wooden spoon


Pre-class preparation

1. Cut your fish into small pieces of 1-2cm cube
2. Finely chop your onion, chilli (if using)
3. Dice tomatoes
4. Have your stock made up - 900ml
4. Chorizo diced and quartered
5. Potatoes cut into 2cm cubes or halved if using new pots.

METHOD

Instructions
Large heavy based pan with a lid. 

heat oil over medium heat.
Saute onion and garlic, stirring until softened, fragrant and golden, about 6 minutes.
ADD tomatoes and cook until tomatoes soften, about 4 minutes.
ADD spices - saffron/all spice/paprika/salt/pepper/bay leaves, fresh thyme.
4. Add stock
5. Add juices of a lemon & fish sauce 
5. Add potatoes and bring to boil. 
6. Cover and simmer on low heat until potatoes are fork-tender, about 15 minutes.

If vegetarian - sautéed the mushroom first, then add tofu

ADD FISH OR TOFU/MUSHROOMS
7. Add fish, bring to a simmer over medium heat, give a gentle stir ( don’t over stir or fish will break apart) and cook fish until it is just cooked through about 5 minutes. 

8. Turn heat off.
9. Taste and adjust if you think it needs more seasoning.

10. Garnish with flour choice:
You can have in bowls and get the kids to add what they like:
parsley leaves, 
Fresh chilli 
Rice or crunchy bread



