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 April- EASY ENTERTAINING 

 

Pork Goulash with  Cauliflower Rice 

 

Serves 4-6 

 

2 tbsp plain flour 

2 tsp smoked paprika 

500g (1lb 2oz) pork stir-fry strips 

2 tbsp rapeseed oil 

2 onions, thinly sliced 

2 green peppers, cored and cut into slices 

1 garlic clove, finely chopped 

1 tsp dried oregano 

120ml (4 floz) red wine 

1 x 400g (14oz) can of chopped tomatoes 

200ml (7fl oz) beef or chicken stock 

2 tbsp Worcestershire sauce 

1 tbsp tomato purée 

1 tsp honey 

2 tbsp chopped fresh flat-leaf parsley 

CAULIFLOWER RICE: 

1 head of cauliflower 

sea salt and freshly ground black pepper 

 

Place the flour and smoked paprika in a bowl and season with salt and pepper. Use this to 

evenly coat the pork strips, tipping away any excess flour. 

 

Heat 1 tablespoon of the oil in a flameproof casserole over a medium heat and quickly brown 

the pork on all sides. Don’t put too much pork in the casserole at once or it won’t brown – it’s 

best to fry it in batches. 

 

Transfer the meat to a plate and set aside. Add the remaining tablespoon of oil to the 

casserole, then sauté the onions, green peppers, garlic and dried oregano for about 5 minutes, 

until the vegetables are just beginning to catch a bit of colour. Return the pork to the 

casserole and stir to combine.  

 

Pour in the wine and allow it to bubble down, scraping the bottom of the casserole with a 

wooden spoon to remove any sediment. Add the tomatoes, stock, Worcestershire sauce, 

tomato purée, honey and a good pinch of sea salt and black pepper and bring up to a steady 

simmer. Place the lid on the casserole and simmer for another 20 minutes or so, until the pork 

is completely tender. 

 

Meanwhile, to make the cauliflower rice, cut the hard core and stalks from the cauliflower 

and pulse the rest in a food processor to make grains the size of rice. Line the base of a 

steamer with parchment paper, tip in the cauliflower and cook for 8–10 minutes, until tender. 

Season with salt and pepper, then fluff up with a fork. 

 



Divide the cauliflower rice among warmed plates, then spoon over the pork goulash. Garnish 

with the parsley to serve. 

 

Crème Pots with Seasonal Berries 

 

Serves 6-8  

 

6 egg 

yolks                                                                                                                                       

150g (5oz) honey    

                                                                                                                                 40g (1 ½ oz) 

cornflour                                                                                                                 900ml (1 ½ 

pints) milk                                                                                                                             1 

cinnamon stick                                                                                     

                                            rind of 1 

lemon                                                                                                                                            

   rind of 1 orange                                      

                                                                                                 2 tbsp Demerara 

sugar                                                                                                                    seasonal 

berries, such as raspberries, strawberries, blueberries and blackberries, to serve 

 

 

Place the egg yolks in a heatproof bowl with the honey. Using a hand-held whisk, beat for 5 

minutes, until thickened. Tip in the cornflour and mix until well combined. 

 

Place the milk in a small pan with the cinnamon stick, lemon and orange rind. Bring to the 

boil, then remove from the heat and leave to infuse for 5 minutes. Strain the milk, discarding 

the cinnamon stick, lemon and orange rind, then gradually whisk the warm milk into the egg 

and honey mixture. Place in a clean pan set over a low heat. Cook gently for 10–15 minutes, 

until the custard coats the back of a wooden spoon. Remove from the heat. 

 

Leave to cool, then pour into individual dishes or ramekins and chill for at least 4 hours (or 

overnight is best) to allow the custard pots to firm up. 

 

When ready to serve, sprinkle the tops evenly with the Demerara sugar and caramelise with a 

blow torch or under a preheated hot grill. Arrange on plates with a nice selection of seasonal 

berries to serve. 

 

 

 


