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Hedgerow Harvest Recipes 1 
 

 

During the autumn months our native hedgerows abound with the most delicious fruit, ripe for 

the taking.  Fruit gathering makes a great day out with the family, who will eagerly anticipate 

tasting the delicious food made with the fruits of their labour.  If you have young children then 

perhaps offer them a little incentive to get them fruit gathering rather than getting bored, a little 

prize for the first to fill their container or the one who picks the most. 

 

Be sensible however, prepare yourselves for a change in the weather and try to wear thick 

clothing without being overheated – the thorns found on the plants of a lot of our hedgerow fruits 

can cause some rather uncomfortable scratches so suitable clothing protection is to be advised. 

 

Try wherever possible to gather your fruits on common ground and avoid trespassing on private 

property, if unsure don’t go there.  Any plants, trees and the fruits on them are the property of the 

landowner so you must get permission if you plan to gather on their property.  Most will grant 

you permission if they have no use for the produce themselves on the condition that you respect 

their land and cause no damage. 

 

So why not get out there and get gathering and then rustle up something delicious from some of 

these recipes?  Don’t leave it too late because before long it will all be gone until next year, but 

don’t forget to only gather what you need and leave some for the wildlife. 

 

 

 

http://www.BritishBellyBusters.wordpress.com/ 

 

http://www.british-belly-busters.blogspot.com/ 

 

http://www.trail-trekking.blogspot.com/ 

  



2 

 

Contents:           Page 
 

Apple and Blackberry Cobbler       11 

 

Apple and Blackberry Jam        12 

 

Bilberry Jam           4 
 

Blackberry and Elderberry Jam        5 
 

Blackberry and Oat Buns (muffins)       16 

 

Blackberry Cordial         6 

 

Blackberry, Elderberry & Apple Hedgerow Crumble    15 

 

Bramble Jelly          17 

 

Bullace or Damson Ice Cream        7 

 

Chestnut Jam          4 

 

Chestnut Soup          6 

 

Crab Apple Jelly          13  
 

Damson and Ginger Chutney        12 

 

Elder Syrup          5 

 

Elderberry Chutney         7 

 

Elderberry Crumble         8 

 

Elderberry Jam          9 

 

Elderberry Wine          9 

 

Hazelnut and white chocolate cake       18 

 



3 

 

Hazelnut Healthy Snack        17 

 

Hedgerow Jam          4 

 

Hedgerow Jelly          14 

 

Rose Hip Syrup          6  
 

Rosehip Apple Jelly         4  
 

Rowan and Rosemary Jelly        10 
 

Rowan Berry Sauce         19 

 

Rowan Jelly          4 

 

Rowan Jelly          18 

 

Sloe Gin           6 

 

Sloe Jelly           4 

 

Wild Cherry Conserve         14 

 

  



4 

 

Rosehip Apple Jelly  

4lbs apples (windfalls will do)  

2lbs ripe rosehips 

Sugar  

Peel apples, and place in pan with rosehips with just enough water to cover, plus 1 pint extra.  

Simmer slowly until cooked.  

Strain through jelly bag overnight.  

Measure juice, allowing 1lb sugar per pint.  

Mix sugar and juice in pan and boil until setting point is reached.  

Pot into warm jars. 

 

Sloe Jelly  

Put sloes into pan, cover with water and simmer till tender.  

Strain through jelly bag, complete as above.  

Haw Jelly Similar to above, using 3lbs haws and 3 pints water.  

 

Rowan Jelly  

Cover 3lbs of rowan berries with water in pan, cook till pulpy.  

Strain through jelly bag.  

Cover 3lbs crab-apples with water; boil until soft, strain also.  

Mix both juices and complete as above. 

 

Chestnut Jam  

2lbs chestnuts 

½lbs loaf sugar  

3 tbsps vanilla essence 

½ pint water  

Boil chestnuts, peel and skin, and crush through wire sieve.  

Make a syrup with sugar, vanilla essence and water.  

When ready, put in crushed chestnuts and cook gently until fairly stiff.  

Put into hot glass jars and cover.  

 

Bilberry Jam  
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Wash fruit, crush in pan with wooden spoon, add juice of 1 lemon to each 2 lbs of bilberry and 

simmer until soft.  

Add warmed sugar, 1½lbs to each 2 lbs fruit.  

Boil to setting point.  

Pot and cover. 

 

Hedgerow Jam  

8oz rose hips ~  

1lb blackberries 

8oz haws ~  

1lb elderberries 

8oz sloes ~  

4oz hazelnuts 

8oz rowanberries  

1lb crab apples 

Sugar  

Wash fruit well.  

Put rose hips, haws, rowanberries, sloes & chopped crab apples into pan, add water to cover, 

cook until tender.  

Sieve & weigh the pulp.  

Put pulp into pan with blackberries, elderberries, and chopped nuts, simmer for 15 minutes.  

Add 2lbs sugar plus the weight of the hip pulp in sugar.  

Cook over a low heat until sugar has dissolved, then boil rapidly until setting point is reach.  

Pot. 

 

Blackberry and Elderberry Jam  

Take equal quantities of blackberries and elderberries (stripped of stalks), put in pan, bring to 

boil and cook for 20 mins.  

Allow ¾lb sugar to each 1lb fruit; bring again to boil for 20 mins.  

Pot. 

 

Elder Syrup  

Take ½ gallon elderberry juice and put into pan, add a well beaten egg white.  

When it boils, skim any froth that rises.  

To each pint add 1lb sugar, boil until syrupy.  
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Bottle when cool.  

Use for colds. 

 

Blackberry Cordial  

Pour 1 pint of white wine vinegar over 1 quart of ripe blackberries.  

Leave to stand for 1 week, stirring occasionally.  

Strain when ready and put liquid into pan with 1 lb sugar and ½lb honey.  

Bring to boil, and then cool.  

Bottle and keep in dark place. 

 

Rose Hip Syrup  

Crush 2lbs rosehips and put into 3 pints boiling water.  

Bring back to boil, remove from heat and let stand for 10 mins.  

Strain through jelly bag and when it ceases to drip, return to pan with another 1½ pints boiling 

water.  

Re-boil and allow standing as before, strain.  

Mix both extracts, pour into a clean pan, and reduce by boiling until juice measures 1½ pints.  

Add 1lb sugar.  

Stir over gentle heat until sugar dissolves, boil for 5 minutes.  

Pour into hot bottles, seal. 

 

Sloe Gin  

Pick enough sloes to half fill a clean Kilner jar, about 1lb.  

Prick all over and put in jar with 4oz granulated sugar.  

Seal jar and leave for 3-4 days, shaking jar twice a day.  

Fill jar with gin and stir well, seal and leave for at least 6-8 weeks, gently shaking jar from time 

to time.  

Strain through muslin into clean bottle.  

It improves with keeping, but is very good after just a few months for the weak willed (like me) 

 

Chestnut Soup 

 ¾lb chestnuts ~  

Seasoning  

1 quart stock  
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Cut tops of chestnuts, bake until both skins come away, peel and cook with stock until soft.  

Strain and sieve. 

 

Bullace or Damson Ice Cream 

With a sharp tang, this ice cream is a summer delight. 

Preparation Time: 10 minutes - to wash 

Cooking Time: Takes 40 minutes to make, plus freezing time of 2 hours.  

Ingredients 

• 1 kg of Bullace or damsons  

• 100 ml of red wine  

• 75 gm of caster sugar  

• 2 lemons  

• 4 eggs  

• 300 ml of single cream 

Method: 

Put the damsons/ bullace in a saucepan. Add the red wine and 50 gm of caster sugar. Simmer 

for 15 minutes 

Strain off the liquid and puree the fruit through a sieve back into the liquid. Add the juice of 

two lemons 

In a separate bowl put 4 egg yolks, and 25 gm of caster sugar. Whisk until thick and light 

Heat ¾ pint of single cream to just below boiling. Add to the eggs/sugar whisking 

continuously 

Reheat gently, stirring continuously but don’t allow to boil. When custard is thick remove 

from heat and add the bullace puree liquid 

Stir then cool, and when cold, put into freezer. Freeze until firm, stirring twice at hourly 

intervals. Serve 

 

Elderberry Chutney 

Unusual chutney that is particularly good with strong cheese. 

Preparation time: 20 minutes 

Cooking time: 40 minutes 

Ingredients 

• 1kg of elderberries  

• 1 large onion  

• 500 ml vinegar  
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• 2 tablespoons of sugar  

• 1 tsp of salt  

• 1 tsp of ground ginger  

• 1 tsp of mustard seeds  

• 1/2 tsp of cayenne pepper  

• 1/2 tsp of mixed spice 

Method:  

Remove the elderberries from their stalk. Use a fork to make it easier.  

Put them in a pan and bruise them with a wooden spoon.  

Add a large chopped onion.  

Add the vinegar and sugar.  

Add the salt, ground ginger, mustard seeds, cayenne pepper and mixed spice. 

Bring to the boil and simmer until it becomes thick.  

Put into warmed jars when cool. 

 

Elderberry Crumble 

 

Elderberries and ginger add a refreshing 'tang' to the traditional apple crumble 

Preparation Time: 10 minutes to wash the berries. 

Cooking Time: 350F, 180C or gas mark 4 for 35-40 minutes. 

Ingredients  

• 100 gm of elderberries  

• 500 gm of apples  

• 100 gm of sugar  

• 100 gm of butter  

• 200 gm of flour  

• 100 gm of light brown sugar  

• A pinch each of bicarbonate of soda and ground ginger (add more ginger to taste) 

Method:  

Pull the berries off their stalks and wash them.  

Core, peel and chop the apples.  

Mix the chopped apple together with the berries and sugar and put into an ovenproof dish. 

Rub the butter into the sieved flour; add the sugar, the bicarbonate of soda and the ginger.  
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Sprinkle the mixture over the fruit and press down lightly with a fork  

 

Elderberry Wine 

This is a strong, slightly sweet wine to serve after meals. 

Ingredients  

• 2 kg of elderberries  

• 4.5 lt of water  

• 225 gm of raisins  

• 3 tsps of citric acid  

• 1 sachet of wine yeast (Port type)  

• 1.5 kg of sugar 

Method:  

Strip the berries from their stalks, wash them in clean, cold water and remove every trace of 

stalk and unripe berry.  

Place the berries in a suitable sterilised vessel, crush them and pour boiling water over them. 

Wash and chop the raisins and add to the vessel together with the acid. Cover and leave until 

cool. 

Add the wine yeast and ferment on the pulp for three days, then strain out. Press and discard 

the fruit, stir in the sugar, pour the must into a sterilised fermentation jar and the excess 

into a large bottle, likewise sterilised.  

Fit an airlock into the jar and a plug of cotton wool to the bottle and leave them in a warm 

room until the wine is still: about three weeks. 

Move the wine to a cold place for a few days to help it clear, then siphon it into a sterilised 

storage jar. Bung tightly and keep for one year before bottling, then keep for another six 

months before drinking. 

 

Elderberry Jam 

A straight forward and very satisfying recipe. 

Preparation Time: 20 minutes - wash and pick over the fruit 

Cooking Time: Takes 30 minutes to make  

Ingredients 

• 500 gm of elderberries  

• 50 ml water  

• 500 gm jam sugar 

Method:  
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Remove the elderberries from the flower heads. This is easiest done with a fork. 

Wash the fruit thoroughly and put into a saucepan.  

Add enough water to cover the base of the pan and cook the fruit until it begins to split. 

Add the sugar and boil until a rolling boil develops. 

Cool a plate in the fridge and then after 5 minutes of the rolling boil, put a small amount of 

the jam on the plate and push gently with a fingernail. If a crust is present the jam is 

ready. If not, repeat the process every few minutes until the jam is ready. 

Using a cup as a ladle pour the jam into sterilised bottles and put the lid on. 

Tips 

Jam sugar has added pectin, which guarantees a good set. 

The blue black jam should be eaten within a week of opening. 

You will need a few jam jars with tight-fitting lids so start collecting glass jars rather than 

recycling them. 

 

Rowan and Rosemary Jelly  

Preparation Time: 10 minutes - wash and pick over the fruit 

Cooking Time: Takes 30 minutes to make, plus overnight to strain juice and 15 minutes for 

sterilising jars  

Ingredients 

• 1 kg of rowan berries  

• 300 ml water  

• Juice of 2 lemons  

• 500 gm jam sugar  

• 2 small sprigs of rosemary 

Method 

Put the rowan berries and 300 ml water into a pan, place over a medium heat and simmer 

gently for 20 - 30 minutes, until the berries are tender. 

Mash the fruit to release all the juice and put the pulp and juice into a muslin bag. Suspend 

over a bowl and leave to drain overnight.  

For every 500 ml of juice add around 400 grams of sugar, the juice of 2 lemons and 2 small 

sprigs of rosemary.  

Put the mixture on a low heat and stir to dissolve the sugar, taste - if needed add more sugar. 

Simmer the mixture for 20 minutes until the jelly has reached setting point - use a preserving 

thermometer or test on a cold saucer - if the jelly has reached setting point a teaspoon full 

put on a saucer and left for a few minutes will skin over so a finger nail can wrinkle its 

surface. 
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Preheat the oven to its lowest setting. To sterilise the jars and lids, clean and upturn them – 

lids off – on a baking sheet. Put in the oven for 15 minutes. Stir the jelly and remove the 

rosemary sprigs, then ladle into each jar, seal and label. 

Tips 

Jam sugar has added pectin, which guarantees a good set. 

Store unopened for 6 months and refrigerate once opened. 

You will need a few jam jars with tight-fitting lids so start saving rather than recycling glass jars. 

 

Apple and Blackberry Cobbler 

Apples and blackberries go really well together - the quantities in this recipe are not important 

but cram as much fruit as you can into your dish as it will shrink in cooking. 

A straight forward recipe that is easier to do than a pie and makes a nice change from crumble. 

Preparation Time: 5 minutes - wash and pick over the fruit. 

Cooking Time: 6 minutes in the microwave and 30 minutes in an oven set at gas mark 4, 180C, 

350F. 

Ingredients 

• 4 large apples  

• 200 gm of blackberries  

• 3 tbsp of sugar 

For the topping 

• 100 gm soft brown sugar  

• 100 gm of butter  

• 1 large egg  

• 300 gm of flour  

• pinch of salt  

• 1 tsp of vanilla essence  

• Milk 

Method: 

Peel, core and slice the apples and cram into a casserole dish, top with the blackberries and 

sprinkle on the sugar. 

Microwave the fruit in its dish and start to make the topping. 

In a mixing bowl, cream together the butter and sugar. 

Add the egg, salt and vanilla essence and beat the mixture. 

Sieve in the flour and mix. 

Add enough milk to make a soft mixture that drops off your spoon. 
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Using a spoon, dot blobs of cake mixture over the fruit and spread out in a thin layer - don't 

worry if some of the fruit sticks through the mixture. 

Put into a hot oven and test after 30 minutes to see if its done by sticking a knife into the 

middle - if it's done there won't be any cake mixture residue on the knife and the fruit will 

be soft. 

Serve hot or cold with custard or cream. 

Tips 

This recipe can be adapted with whatever fruit you have available. 

Microwaving the fruit speeds up the cooking process and makes the cake topping cook more 

evenly and not go to soggy in the middle. 

 

Apple and Blackberry Jam 

Preparation Time: 10 minutes to sort and wash fruit.  

Cooking Time: Takes 30 minutes to make, plus 15 minutes for cooling and sterilising jars.  

Ingredients 

• 500 gm blackberries  

• 500 gm cooking or windfall apples, peeled, cored and chopped  

• Juice of 1 small lemon  

• 1 kg sugar 

Method:  

Put the blackberries and apples into a preserving or large pan with the lemon juice and 100ml 

water. Place over a medium heat and simmer gently for 10-15 minutes, until tender and 

reduced. 

Pop a couple of saucers into the freezer to chill. Add the sugar to the pan and cook, stirring to 

dissolve. Bring to the boil and boil rapidly for 5 minutes. Remove from the heat. 

Put a teaspoonful of jam onto a chilled saucer for 1 minute. Drag your finger lightly over the 

jam. If it wrinkles, it has reached setting point; if it doesn't, boil for a couple more 

minutes, then turn off the heat and try again with another chilled saucer. Set aside to cool 

for 1 hour. 

Preheat the oven to its lowest setting. To sterilise the jars and lids, clean and upturn them – 

lids off – on a baking sheet. Put in the oven for 15 minutes. Stir the jam, then ladle into 

each jar, seal and label. 

Tips 

Adding apples to a jam or jelly recipe gives you a good set as they contain lots of pectin. 

Will store unopened for 6 months but refrigerate once opened. 

 

Damson and Ginger Chutney 
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Ingredients: (makes about 7 x lb jars of fruit chutney)  

* 1,800g or 4lb damsons, halved and stones removed 

* approx 5cms, 2ins fresh ginger, chopped fine 

* 3 large onions, chopped small 

* 2 cloves of garlic, chopped or pasted 

* 675g or 1 ½ lb peeled and chopped apples 

* 750ml or 1¼ pints white malt vinegar 

* 3 tablespoons good balsamic vinegar 

* 675g or 1 ½ lbs granulated sugar  

* 2 level teaspoons mustard powder 

* 1 level teaspoon ground nutmeg 

Method 

Chop all the large ingredients quite small in a food processor - you can make chunkier chutney 

without doing this. 

* Put the chopped onions, garlic and spices into a large, heavy pan with the white vinegar. Bring 

to the boil and simmer gently for 15 min 

* Add the chopped damsons, apples and fresh ginger to the pan with the balsamic vinegar, 

stirring well.  

Simmer for about 30 minutes, until the fruits are soft 

* Remove from heat and add the sugar, stirring until dissolved. 

* Bring back to a simmer and cook until the chutney is thick - about 20 mins. 

* Spoon into warm jars, (sterilized in hot oven) - cover and label. 

As with most chutneys, this one should improve with age as the tart flavour of the vinegar begins 

to mellow. Once a jar has been opened, keep it in the fridge. 

 

Crab Apple Jelly  

Ingredients: makes about 7 x lb (500ml jars) 

* 4.5 kg or 9lb crab apples 

* 1.5kg or approx 3 lb white sugar (I use preserving sugar) 

* juice of 2 lemons 

Method: 

* Wash, then top and tail the crab apples and cut into quarters 

* Place fruit in a large, heavy pan, add the lemon juice and just enough water to cover. Bring to 

the boil then simmer for approx 30 minutes until fruit is soft and pulpy (see pic) 

* Put pulp into a jelly bag or muslin cloth, and allow to drip for several hours - preferably 

overnight. Don't be tempted to squeeze any last juice out, as this will make the jelly cloudy. 

* Pour the juice into the heavy pan, heat, then add sugar and stir well until dissolved.  

* Bring to boil and cook until setting point is reached - (a little dropped onto a cold saucer, wait a 

minute - if the surface wrinkles when you push it, it is ready). 
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* Pot into sterilized jars, cover straight away. 

 

Wild Cherry Conserve - made with bitter hedgerow cherries 

Don't be put off by having to stone the cherries - it's really easy - one squish and out they pop. 

There isn't much pectin in cherries, so you need to add more yourself, use a preserving sugar, or 

be happy with a softer set. That makes it wonderful with vanilla ice-cream! 

Ingredients: (makes about 6 lb jars of conserve) 

* 4lb (1.8kg) cherries, washed and stoned 

* Juice of 4 lemons 

* 3lb (1.4kg) sugar - special jam or preserving sugar is best 

* ¼ pint (150ml) water 

* small knob of butter  

Method 

1. Put the cherries, lemon juice and water together in a large pan. Gently simmer for about 35 

minutes until soft. 

 

2. Add sugar and knob of butter and stir until dissolved, then bring up to the boil. 

 

3. Boil for about 40 minutes until setting point is reached 

. (105ºC - 221ºF or until a little dropped onto a cold plate wrinkles when pushed with the finger.) 

4. Heat washed jars in medium oven to sterilize and avoid cracking 

 

5. Allow conserve to cool for 30 minutes stirring occasionally - this should stop the fruit sinking 

to bottom of jars 

 

6. Bottle and cover. Don't forget label with date! 

The country and garden birds absolutely adore the wild cherries, so they should be picked as 

soon as they're ripe. No needs to be greedy though - don’t strip the tree - leave a treat for those 

birds! 

 

Hedgerow Jelly 
a strongly flavoured, tangy fruit jelly which is just magic with cheese and hot or cold meats.  

All fruits are from the hedgerows round about, and need picking before the end of September if 

they're to be at their best. 

If the jars are well sterilized and sealed, this jelly will keep for a year. 

Don't be put off by having to strain the juice from the fruit to make jellies - the time taken is 

easily offset by NOT having to peel, stone or core the fruit! 

Ingredients: (Can be varied according to what is available, to make up about 2.75 kg, 6 lb of 

hedge fruits - hawthorn berries can also be used in this jelly) 

* 450g 1lb blackberries 

* 450g 1lb damsons 
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* 225g 8oz elderberries all stems removed 

* 750g 1lb 8oz crab apples topped, tailed and quartered 

* 1kg 2lb approx windfall apples roughly chopped 

* 225g 8oz rosehips, tailed 

* juice of 1 lemon 

* water to cover 

* 1kg 250g 2½lb approx granulated or preserving sugar 

Method: 

• Roughly prepare the fruit as above, place in a large pan, add the lemon juice and enough 

water to just cover - probably about 2l, (2½ pints).  

• Bring to the boil and simmer until all the fruit is soft and has turned mushy.  

• Put fruit into a jelly bag or cloth and allow it to drip for at least 12 hours. Don't be 

tempted to squash it through, this will turn it cloudy - the finished jelly should be clear 

and bright as a jewel.  

• Measures the amount of juice collected and return to a deep pan, adding 450g (1lb) sugar 
for every 600ml (1pt) of juice. 

• Boil at a strong, rolling boil for at least 15 mins until setting point is reached - 105ºC 

(220ºF)- or test for set. Drop a little juice onto a cold plate - wait a minute then push it 

with your finger. 

If it wrinkles the jelly is ready. 

• Skim off any scum with a slotted spoon. 

• Pot in sterilized jars (I wash mine and then put them in the oven at about 120ºc to dry and 

keep hot.) Cover surface with a paper disc and tight top. Label and date. 

 

Blackberry, Elderberry & Apple Hedgerow Crumble  
The elderberries are just lovely in this recipe as they stay whole even when they're cooked, full 

of sharp, juicy flavour. 

Ingredients: (4 huge portions - or enough for 6 - freezes well) 

• 175g plain flour  

• 175g brown sugar  

• 80g butter (or margarine)  

• ½ tsp cinnamon  

• ½ tsp salt  

• 1 mug elderberries, all stems removed  

• 2 mugs blackberries  

• 2 large cooking apples or 5 windfalls 

• 1 tablespoon water  
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• 1½ tablespoons clear honey  

• Optional - extra sugar for the fruit - to taste 

Method: 

* Put the flour in a mixing bowl with the cinnamon and salt. 

* Cut the butter or margarine into small pieces and rub into the flour until it looks like 

breadcrumbs 

* Spoon the water and the honey over the fruit 

* Add a little white sugar if necessary - remember, the topping is very sweet! 

* Cover the fruit with the crumble topping. .Bake in a hot oven, 220ºc, gas mark 7 for 25 minutes 

until golden brown. 

* Serve hot or cold, with cream, crème-fraiche, ice-cream or custard. 

 

Blackberry and Oat Buns (muffins) 

Pick plenty of the ripe fruits and freeze a bag or two for winter crumbles. 

Ingredients: muffin (large cup cake) baking tray greased or lined with paper muffin cups. 

• 100g plain flour  

• 100g porridge oats  

• 240ml milk  

• 1 tbsp lemon juice  

• 150g brown sugar  

• 60g melted butter (or margarine)  

• 1 egg  

• 1½ tsp baking powder  

• 1 tsp baking soda  

• 1 tsp salt  

• 200g approx blackberries  

Method 

* Add a generous tablespoon of lemon juice to the milk. Heat to just below boiling, stir in the 

porridge oats and allow standing for about 10 mins. 

 

* Melt the butter, beat in the egg and add these to the oat mixture, stirring well until completely 

blended. 
 

* Sprinkle and coat the blackberries with a little flour (this will stop them sinking down to the 

bottom) and add to the other ingredients. Stir very gently so as not to squash the fruit completely. 

 

* Spoon the mixture into the muffin tins, making each cup three-quarters full. 
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* Bake on the middle shelf of a hot oven 220ºC (gas mark 7) for 20 minutes until well risen, 

spongy to touch and brown. (Check after 10 minutes – if over-browning, cover with a sheet of 

grease-proof paper) 

** Many Thanks to Gail, for telling me that she tried this recipe with ELDERBERRIES as 

blackberries weren't handy and it was brilliant!! Sounds good to me! ** 

 

Hazelnut Healthy Snack..... "Roast'n'Salted" 

Hazelnuts are a rich source of gluten-free protein, vitamins and minerals - all for free and 

ripening now in the September hedgerows! Pick them wild and fresh for this snack, or use a 

packet of whole dried nuts at other times of year.  

You can buy baskets of fresh Kentish Cobnuts just now - the same as the hazelnut but slightly 

larger. 

Hazelnuts are useful in many, many recipes and they are packed chock-a-block full of Vitamin E 

and B6 as well as beneficial minerals. 

Ingredients: 

* Fresh hazels or cobnuts, shelled (or dried if no fresh are available) 

* One tablespoon olive oil 

* One tablespoon clear honey 

* Rough-ground rock salt 

Mix the oil and honey together in a small bowl, drop the nuts into the mixture and coat well. 

Spread on a baking tin in a hot oven, leaving any extra oil in the cup, at 200°c or gas mark 6 and 

roast for 10 minutes. 

Allow to cool completely, and then sprinkle with the rock-salt crystals. 

 

Bramble Jelly 
 

Ingredients  

About 3kg or 3lb blackberries, washed 

2 large cooking apples, washed, peeled, cored and chopped 

450ml or ¾ pint water 

1 lemon, juice only 

preserving or granulated sugar 

sterilized jam jars and jam pot covers 

Method 

• Put the blackberries, apples, water and lemon juice in a preserving pan if you have one, 

or a large, heavy based saucepan.  

• Bring to the boil, then simmer over a low heat for 20-25 minutes or until the fruit is 

completely soft.  

• Make a jelly bag or tea towel ready for straining the fruit by boiling in water for 2-3 

minutes. Squeeze it out and leave to cool. Arrange the jelly bag or tie the tea towel on a 
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stand or up-turned stool with a large bowl underneath, ready for the fruit juice to drip 

through 

• Tip the soft fruit and juice into the jelly bag and leave to drip for 8 hours or until all the 

juice has been released.  

• Prepare the jam jars by washing in hot soapy water and leaving to dry and warm in a cool 

oven - 130C/250F/Gas ½ for 10-15 minutes. 

• Measure the juice. For every 600ml or1 pint, use 450g or 1lb sugar. Put the juice and 

sugar back into the clean preserving pan, heat over a low heat until all the sugar has 

dissolved. Bring to the boil and simmer for 10-15 minutes or until setting point is 

reached.  

Skim away any scum from the top of the jelly and fill the jam jars to the brim. 

Cover, seal and make your own fun style label. 

 

Hazelnut and white chocolate cake 

Ingredients 

• 120g plain flour  

• 120g self raising flour  

• 185g butter softened (or margarine)  

• 185g caster sugar  

• 1 tea spoon best vanilla essence  

• 100g chopped hazel nuts  

• 3 eggs (beaten) 

For the Frosting 

* 100g butter softened (or margarine) 

* 120g white chocolate  

* 2 table spoons crème-fraiche (or whipped cream) 

* 100g icing sugar 

* whole hazelnuts for decoration 

Make the frosting while the cake is cooking: 

Make a few chocolate curls by pushing the tip of a round bladed knife across the back of the bar. 

Melt the white chocolate in a bowl over boiling water in a pan. 

Cream the butter and icing sugar until fluffy and pale. 

Stir in the melted chocolate and crème-fraiche, beating well. 

When the cake is cool, cut in half and sandwich with a thick layer of frosting.  

Coat the top with frosting and decorate with whole hazelnuts and chocolate curls. 

 

Rowan Jelly 
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Ingredients: 

1.3g rowan berries 

3 crab apples, chopped 

1.5l water 

sugar (75g per 100ml of liquid) 

 

Method: 

 

Pick the rowan berries, remove any stalks then dry and freeze over night to help destroy the 

parasorbic acid in the fruit. The following day thaw the fruit. Wash the whole crab apples, 

removing any bruised parts and place the fruit in a large heavy-bottomed saucepan, adding just 

enough water to cover them. Bring to the boil then reduce to a simmer and cook for some 25 

minutes, until tender. Strain the jelly through a bag or muslin cloth (this will take up to 5 hours) 

but do not squeeze, otherwise the jelly will become cloudy. 

 

Measure the volume of liquid you have and add 75g of sugar per 100ml of liquid. Add the sugar 

in an ovenproof bowl and place in the centre of an oven pre-heated to 170°C and bake for about 

10 minutes. 

 

Return the juice back to a clean heavy-bottomed pan and add the sugar, stirring until fully 

dissolved. Bring to the boil and cook rapidly for about 15 minutes, until the setting point is 

reached. Test for setting by placing a teaspoon of the mixture on a place cooled in the fridge. 

Allow to cool for a minute and then if a skin forms when you push the mixture with your 

fingernail it's ready to pot. If you don't get a skin continue boiling for a further ten minutes and 

test again. 

 

Skim the surface when ready; allow to cool for about 7–8 minutes before potting. Then spoon 

into warmed, sterilized jars using a ladle. 

 

 

Rowan Berry Sauce 
 

Ingredients: 

3 tbsp fat from game meat roasting (use duck fat or butter at a pinch) 

2 tbsp flour 

100ml water 

150ml red wine 

2 tbsp rowan berry jelly 

 

Method: 

Add the fat to a pan over medium heat. Sprinkle the flour over the top then stir into the fat to 

form a smooth roux and cook for 1 minute, stirring continually. Combine the red wine and cold 

water then slowly add the liquid to the roux mixture, stirring all the while to ensue you have a 

smooth sauce. 

 

Bring the mix to a boil then stir in the rowan jelly. Continue cooking and stirring until the jelly 
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has dissolved and the sauce has thickened. Serve hot with game. 

 

 

http://www.BritishBellyBusters.wordpress.com/ 

 

http://www.british-belly-busters.blogspot.com/ 

 

http://www.trail-trekking.blogspot.com/ 

 

 


