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Method
Heat the apple juice and dissolve the gelatine leaves. Place the 
cooked, cubed chicken into a bowl with the spring onions and 
dill. Season with salt and pepper and mix together. Slice the 
cooked asparagus into rounds.

Line a bread tin with cling film, and add about a half cm of the 
juice / gelatine mix. Add some chicken and onion and some 
more juice mix. Scatter some asparagus and repeat the process 
using all the juice mix. Cover the overhanging cling film and lay 
a plate on top. Set in the fridge overnight. 

Serve with new potatoes that have been parboiled, then, using a 
skewer, make a hole through each potato, then thread a rosemary 
stalk (leaving a few leaves on at one end but covered in foil) and 
bake for a further 10 minutes. Remove the foil but serve with the 
stalk still in for a flavourful and more interesting side dish.

TAKE A TIP 
FROM US

terrine, don’t remove 

slice, using a serrated 
knife, and then  

take it o!.

TAKE AWAY RECIPES
Perfect for posh picnics

MONIQUE MAKES

Chunky chicken terrine
Ingredients
2 chicken breasts, cooked and cubed
8 large asparagus
6 spring onions, sliced 
200ml apple juice
3 leaves of gelatine
a handful of dill roughly chopped
seasoning
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Striped starter
Ingredients
2 each of yellow, red and green 
peppers 
1 aubergine
220g Feta or Mozzarella cheese
4 tbsp chopped fresh basil
2 tbsp grated Parmesan
2 tbsp pine nuts
Olive oil
seasoning

Method
Slice the peppers and aubergine to 
make wide ribbons and roast in the 
oven with a drizzle of olive oil at 
220°C for 15-20 minutes. While still 
hot, place the peppers in a bowl and 
cover in clingfilm for a few minutes 
till cool enough to handle. Gently 
remove the skins.

Cut the Feta into 1cm wide slices. 
Make a pesto from the basil, 
parmesan, pine nuts and olive oil, 
season to taste.

Oil or line a bread tin with cling film, 
then use the aubergine to make the 
outer shell, leaving enough to overlap 
the bottom once filled. Brush with 
the pesto mixture and add a layer of 
pepper, then pesto, then Feta etc, till 
all the ingredients are used up. Close 
the terrine with the aubergine and 
allow to set in the fridge till required.
Gently remove and slice, serving on a 
bed of rucola or watercress salad.

Cool and fun ice cream bowls or vibrant 
candleholders? Only your imagination will limit what 
these versatile glass pots can be. Check these out, and 
much more in the Mdina Glass Lifestyle Collection 
for this summer. Call: 2141 5786 for more info or shop 
online at www.mdinaglass.com.mt

Basil ice cream
This is an addictive flavour, this recipe makes 1 litre, double 
up straight away I say! It can be virtually fat free if you use 
no fat ingredients such as Philadelphia Light and Total 0% 
fat yoghurt.

Ingredients 
1 handful of fresh basil  leaves  
500g caster sugar 
1.25kg Greek-style yoghurt 
250g mascarpone or cream cheese 

Method
Pulse the basil leaves and caster sugar in a food processor 
until a rough powder is achieved. Add the mascarpone 
cheese and the Greek-style yoghurt and combine. If 
using an ice-cream machine – follow the basic setting 
instructions. If churning by hand, pour mixture into a large 
container and freeze for one and a half hours. Whisk up 
again and return to the freezer. Repeat this step till the ice 
cream is the desired texture (2- 3 sessions). Decorate with 
basil leaves.


