
4th march- mother’s day menu 

  

Parma-Wrapped Pork Fillet with Pesto and Stir-Fried Curly Kale 
  

Serves 4-6 

  

2 x 400g (14oz) pieces of pork fillet, trimmed 

12 thin slices of Parma ham (about 225g (8oz) in total) 

PESTO: 

50g (2oz) pine nuts 

bunch of fresh basil, leaves stripped 

2 fresh sage leaves 

1 garlic clove, peeled 

100g (4oz) Pecorino cheese, finely grated 

about 7 tbsp extra virgin olive oil 

KALE: 

1 tbsp rapeseed oil 

200g (7oz) curly kale 

2 tbsp water 

1 mild red chilli, seeded and thinly sliced 

2 garlic cloves, thinly sliced 

sea salt and freshly ground black pepper 

Preheat the oven to 200°C (400°F/gas mark 6). 

To make the pesto, heat a small heavy-based frying pan over a medium heat. Add the pine 

nuts and cook until golden brown, tossing occasionally. Tip out onto a plate and leave to cool 

completely. When cool, place in a food processor with the basil, sage, garlic and Pecorino. 

Blend briefly and then pour in enough olive oil through the feeder tube to make a thick purée. 

Blend once more, then season with salt and pepper. 

  

Place one of the pork fillets on a chopping board with the thickest part facing you and ram the 

handle of a large wooden spoon through its length. Put the pesto in a piping bag fitted with a 

2cm (3/4 in) plain nozzle and pipe the pesto into the hole made in the fillet. Alternatively, 

you could insert the pesto with a teaspoon. Wrap the fillet in half of the Parma ham – if it 

doesn’t stay wrapped together properly, tie it with kitchen string at 2.5cm (1in) intervals. 

Repeat with the second pork fillet. 

Place both Parma-wrapped pork fillets in a roasting tin and cover with foil. Bake for 15 

minutes, then remove the foil and cook for another 5 minutes, until the pork is cooked 

through, the juices run clear when a skewer is inserted and the Parma ham is crispy. Remove 

from the oven and leave to rest for 5 minutes in a warm place. 

  

Meanwhile, to prepare the kale, heat the oil in a large wok, then add the kale and sprinkle 

over the water. Season, then stir-fry for 4 minutes. Add the chilli and garlic and continue to 

stir-fry for another 2 minutes, until the kale is tender and vibrant green. Remove from the 

heat. 

Carve the rested pork into slices and arrange on plates with the kale to serve. 

  

  

  

Baked Coconut & Lime Cheesecake with Passion Fruit Caramel 
  



Serves 10-12 

  

2 x 280g tubs cream cheese 

250ml carton coconut cream 

400ml can condensed milk 

juice of 4 limes 

4 medium eggs 

For the base: 

300g (11oz) digestive biscuits 

50g (2oz) desiccated coconut 

200g (7oz) butter 

For the passion fruit caramel: 

100g (4oz) caster sugar 

25g (1oz) butter 

2-3 tbsp dark rum 

1 vanilla pod, seeds scraped out 

good pinch of sea salt flakes 

5 tbsp cream 

2 passion fruit, halved and pulp scraped out 

  

Lightly oil the base of a 20cm (8in) deep loose-bottomed cake tin. Place the biscuits and 

coconut and whizz to fine crumbs. Melt the butter in a pan or in the microwave and then stir 

into the coconut crumbs. Use to line the prepared cake tin, working them up the sides to form 

a deep tart-like case. Chill until needed. 

  

Preheat the oven to 160C (350F), Gas mark 3. Using an electric hand-held mixer, beat  the 

cream cheese, coconut cream and condensed milk in a large bowl for 1-2 minutes until 

smooth. Gradually beat in the lime juice and then add the eggs, one at a time. Pour into the 

biscuit base, being careful not to allow it to come up over the sides of the biscuit. Bake for 

50-60 minutes until just set but still with a slight wobble in the centre.  

  

Leave to cool on a wire rack and then once completely cool, it can be covered with cling film 

and chilled for up to 6 hours or can be frozen for up to 1 month. 

  

To make the caramel, put the sugar into a heavy-based frying pan and heat very gently until 

dissolved, gently swirling the pan occasionally to ensure it cooks evenly. Increase the heat 

and allow to cook to a rich golden-red colour, then quickly remove from the heat and stir in 

the butter, rum and vanilla seeds – it will splutter and spit so be careful. Return to the heat if 

the caramel begins to harden. Stir in the salt and cream and transfer to a bowl before leaving 

to cool completely. This can be covered with cling film directly touching and left to cool for 

30 minutes if you’d like to serve it warm.  

  

To serve, mix the passion fruit pulp with the caramel while it is still warm and drizzle over 

the cheesecake to serve. 

  

  

  

  

  

 


