
20th MARCH- MOTHERS DAY 
 
Hambled’ eggs on toasted muffins 
 
If you are in a bit of a hurry to leave the house but want to have something substantial before 
going out, then these ham-scrambled eggs are the perfect way to start mothers day. 
 
Serves 4 
 
8 eggs 
pinch salt 
pinch cayenne pepper (optional) 
75g (3oz) unsalted butter 
2 white muffins, split in half 
225g (8oz) cooked ham slices, trimmed and cut into small pieces 
1 tsp snipped fresh chives 
 
Preheat the grill. Break the eggs into a bowl and season to taste with salt and cayenne 
pepper, if using. Beat together lightly with a fork. Melt 50g (2oz) of the butter in a large non-
stick pan, swirling it around so that it coats the sides. Add the eggs and cook over a low heat 
for 2–3 minutes until the eggs are half set, stirring continuously. 
 
Meanwhile, arrange the muffin halves on a grill pan, cut-side up, and cook for 2–3 minutes 
until lightly toasted. Spread with the remaining butter. 
 
Remove the egg mixture from the heat and add the ham, then return to the heat briefly and 
continue to stir until the eggs are soft and creamy. Arrange the muffins on warmed plates 
and spoon the ‘hambled’ eggs on top. Sprinkle over the chives to serve. 
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Chocolate torte with vanilla ice cream 
 
This flourless chocolate cake keeps very well in the fridge for up to 3 days, and even 
improves with time as it becomes even more dense and rich. It is crucial to add the hazelnut 
meringue to the chocolate cake mixture in at least two batches. This ensures the cake 
mixture retains as much air as possible, giving the cake a wonderful velvety texture. This 
recipe is suitable for people on a gluten-free diet. 
 
Serves 6-8 
 
175g (6oz) unsalted butter, plus extra for greasing 
175g (6oz) hazelnuts 
175g (6oz) plain chocolate, broken into pieces (at least 70% cocoa solids) 
175g (6oz) caster sugar 
6 eggs, separated 
2 tbsp apricot jam 
vanilla ice cream, to serve 
 
Preheat the oven to 180C (350F), Gas mark 4. Lightly grease a 23cm (9in) non-stick spring-
form cake tin that is no more than 7.5cm (3in) deep and line the base with parchment paper. 
Place the hazelnuts in a roasting tin and roast for 10 minutes until toasted but not burnt. 
Leave to cool, then tip them into a clean tea towel and rub off the skins. Transfer the nuts to 
a food processor and blend for 30 seconds until finely ground.  
 
Place the chocolate in a heatproof bowl set over a pan of simmering water and allow to melt, 
then remove the bowl from the pan and leave to cool. Place half of the sugar and the butter 
into a large bowl and using a hand-held mixer, beat together until pale and creamy. Beat in 
the egg yolks and melted chocolate.  
 
Whisk the egg whites in a separate bowl until you have achieved soft peaks, then whisk in 
the remaining sugar until stiff. Gently fold the ground hazelnuts into the meringue, then 
gently fold into the chocolate mixture in two batches. Spoon into the prepared tin and bake 
for 40-45 minutes or until a skewer pushed into the centre of the cake comes out clean.  
 
Melt the apricot jam in a small pan or in the microwave and pass through a fine sieve into a 
bowl. Remove the cake from the oven and brush the top liberally with the sieved apricot jam, 
then eave to cool in the tin. Cut into slices and arrange on plates with scoops of the vanilla 
ice cream to serve. 

 
 
  



 


