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"l created this terrine more than Z5
years ago, when If irst came up with
the idea of cuisine naturelle, cooking
that does not use cream, fat or
sugar. Instead of sugar, I use apple
juice and oranges, lt is a l ight dessert
that ref lects summer perfectly."

9 oranges
4 ge la t ine  Ieaves ,  soaked,  d ra ined
2 7 \ m l  c l a a r  : n n l p  i r  r i r p

1 bunch of  mint .  leaves p icked.  smal l
spr igs reserved for  garn ishing
Z0ml grenadine syrup
B raspberr ies,  to  garn ish

2 2 E n  r a < n h o r r i o <

309  i c i ng  suga r
1  t h < n  l o m n n  i r r i r o

'  Chi l l  a  750m1 china or  g lass terr ine
dish in the fridge. Wash 1 orange and

remove the rind (avoid the pith). Thinly
slice the rind; set aside, Squeeze the
juice from the orange and reserve.

Slice off the tops and bottoms of the
other B oranges and slice the skin from
the flesh, following the curve. Remove
any white pith, Over a bowl to catch the
juice, carefully remove the segments
by slicing either side of the membranes.
Remove the pips. Combine reserved
juice with the other quantity and strain.
'  Cent ly  warm 50ml apple ju ice
in a pan and st i r  in  the gelat ine unt i l
dissolved. Add the remaining apple
ju ice and 100m1 orange ju ice,
: Remove the dish from the fridge and

spoon the jell ied juice over the base to
6mm deep. Chil l unti l set. then l ine the
base with mint leaves, Drizzle over a
tiny amount of jell ied juice to hold in
place, then chil l again unti l set.
': Fil la large bowl with ice, Once the
leaves are set. turn the dish on its side
on the ice. Working quickly, carefully
spoon jell ied juice along the side on the
ice. Chil l unti l set, then l ine with mint as
before. Repeat for the other side.
: 'r Layer half the orange segments in
the terrine and spoon over half the
remain ing je l l ied ju ice.  Chi l l  unt i lset .
0nce firm, top with the remaining
segments, spoon overthe remaining
jelly. then chil l unti l set.
.: Meanwhile, gently simmer the
reserved orange rind in a pan with the
grenadine syrup and 50ml water t i l l
almost allthe l iquid has evaporated and
the rind has turned pink. Leave to cool.
Add a little extra water if too syrupy.
ri For the sauce, blitz the raspberries in
a blender unti lf ine. Strain into a bowl.
then stir in the sugar and lemon juice,
,,- To serve, briefly dip the terrine dish in
boil ing water, place a board on top and
invert so the terrine falls gently on the
board. Slice carefully. Spoon a l itt le
raspberry sauce onto each plate, top
with a slice of terrine and decorate with
orange rind, mint and raspberries. +
Per serving 176 rdls. O,49 fdt (0,1g sdtuiated),

3,eg protein,36,3g carbs, 36,39 sugars
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