
inner of MasterChef  

in 2009, Mat Follas 

opened the Bramble 

Cafe & Deli in 2016, near his home in 

Dorset, where he lives with his family. 

Despite growing up in New Zealand, 

Mat admits that the food he is drawn 

to is ‘traditional English fare’, and  

there is nothing more traditional  

than afternoon tea which, for Mat,  

is a treasured childhood memory.  

‘I remember having afternoon tea with 

my grandmother in a cafe in Auckland; 

it felt like entering another world, one 

where the pace was slower, the tea 

was served in teapots, and the cakes 

looked like little works of art,’ he says.

 

A perfect pause 
With the recipes in his book, Mat 

shows how you can create this ‘other 

world’ in your own home and enjoy  

the joy and escape it brings from the 

busyness of everyday life. You will  

find well-known classics, which Mat 

has evolved into ‘easy, foolproof, 

well-tested recipes’ – chapters  

include Cakes & Scones, Biscuits  

& Cookies, Slices & Tarts, Dainties  

and Patisserie, as well as Savouries  

& Sandwiches, together with advice 

on making the perfect cup of tea, 

coffee or hot chocolate. Take a look  

at these mouthwatering creations  

for inspiration and get baking!

W STRAWBERRIES & CREAM SWISS ROLL
There are only three ingredients in a classic Swiss roll: flour, sugar and eggs. It can 
be a dry cake, so compensate with fresh fruit and indulge in a little extra cream.

MAKES 1 ROLL

FOR THE FILLING
l 200g strawberries 
l  Freshly squeezed  

juice of ½ lemon
l  2½ tbsp caster sugar
l 150ml whipping cream

l  ½ tsp pure vanilla extract
l  6 tbsp icing sugar

FOR THE CAKE
l  200g eggs, lightly whisked 

with 150g caster sugar
l  1 tsp pure vanilla extract
l 150g plain flour

l  Icing sugar and fresh 

strawberries, to decorate

YOU WILL NEED
l  45 x 30cm non-stick 

Swiss roll pan, lightly  

oiled and lined with  

baking parchment

1 Preheat the oven to 140°C, 280°F, gas 
mark 1. For the filling, hull and chop the 
strawberries. Put in a bowl and fold in  
the lemon juice and caster sugar. Leave 
for 30 minutes. Whip the cream, vanilla 
extract and icing sugar to a light, just 
setting, whipped cream. Chill in the fridge.
2 For the cake, take the prepared Swiss 
roll pan, oil the top of the paper and lightly 
flour the paper and the sides. Put the eggs 
and caster sugar in a bowl and mix for  
at least 10 minutes with a hand-held 
electric whisk or in a stand mixer, until  
it has tripled in volume. Add the vanilla 
extract and whisk. Gently fold in the flour, 
one third at a time, until just combined.
3 Pour the mixture into the prepared 
pan and use a spatula to spread it to an 
even depth. Immediately place into the 
oven and bake for 12 minutes. Check  
the cake is cooked by touch; it should 

bounce back when lightly pressed. If it  
is soft or it ‘crackles’ when touched, put 
it back in the oven for 2 minutes more.
4 Remove from the oven and leave to cool 
for 2 minutes. Cover a wire rack with some 
oiled and floured baking parchment and 
turn the cake out onto the rack. Leave to 
cool for 5 minutes, then peel off the baking 
parchment. Gently cut halfway through 
the cake, across the width on the short side, 
about 1cm from the edge to help it roll up.
5 Starting from the side where you have 
made the cut, carefully roll up the cake 
and gently squeeze it to form the roll, 
before unrolling again in order to 
assemble the final cake. 
6 Finish the filling by folding together the 
whipped cream and strawberries. Plaster 
the mixture generously onto the cake, 
then roll up to make a Swiss roll. Trim  
the ends and dust with icing sugar.

Everything 
stops for tea

In his new book, chef Mat Follas has created some delectable teatime treats,  
which promise to tantalise your sweet tooth and allow you a mindful break
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quarter and mix together to form  
a smooth, just-melted chocolate.
4 Remove the tiffin base from the 
fridge and pour the white chocolate 
over the top. Tilt the pan until the 
topping covers the tiffin base and  
is smooth and even. Now, melt the 
remaining milk chocolate in the same 
way (melting three quarters of it, then 
adding the final quarter at the end).
5 Pour the milk chocolate over the 
white chocolate in thin lines. Use a 
toothpick to drag the milk chocolate 
over the surface to form a pattern. 
Return to the fridge for at least an 
hour, before removing and portioning 
with a hot knife.

MAKES 18
l 250g butter
l 120g caster sugar
l 6 tbsp golden syrup
l 200g milk chocolate
l  100g mixed dried fruit  

and nuts (such as almonds, 

sultanas and cherries)
l 100g fresh strawberries, chopped
l 450g digestive biscuits, crushed
l 450g white chocolate

YOU WILL NEED
l  30 x 20cm non-stick brownie  

pan, lightly oiled and lined  

with baking parchment

1 Put the butter, sugar and golden syrup  
in a saucepan and warm on a low heat  
until melted, stirring to mix together.
2 In a mixing bowl, grate 100g of the milk 
chocolate, then add the dried fruit and nuts, 
strawberries and crushed digestive biscuits. 
Pour in the melted butter, sugar and syrup 
mixture and fold together until thoroughly 
mixed, then spoon into the lined brownie 
pan. Smooth the tiffin base to make it level, 
then place in the fridge for 15 minutes.
3 Melt the white chocolate by breaking it  
up and heating three quarters of it in a 
microwave on high, using a microwaveable 
bowl. Use the microwave in 10-second 
bursts, stirring the chocolate in-between, 
until it is all melted. Now, add the remaining 

WHITE 
CHOCOLATE & 
STRAWBERRY 
TIFFIN
Delicious with coffee, these  
tiffins are fun to make with 
children. Be inventive with 
swirly toppings and fillings.

LAVENDER MOUSSE, BLACKBERRY  
& CINDER TOFFEE VERRINE
This is a mini version of the pudding I cooked in the ‘MasterChef’ final. The flavours work together beautifully; the sharp blackberries 
in the base, the summery aroma of the mousse and the caramel crunch of the toffee, which fizzes when you eat it with the berries.

MAKES 4

FOR THE BLACKBERRY COMPOTE
l 150g blackberries
l  3¼ tbsp caster sugar
l  1 tsp white wine vinegar

FOR THE LAVENDER MOUSSE
l 450ml double cream
l 50g icing sugar
l Lavender extract

FOR THE CINDER TOFFEE
l  5 dessertspoons caster sugar
l  2 dessertspoons golden syrup
l  1 tsp bicarbonate of soda

YOU WILL NEED
l  4 verrine glasses, approximately  

200ml each, to serve

1 For the blackberry compote, heat  
the blackberries, sugar and vinegar  
in a saucepan until the blackberries 
just start to soften and break up. Mash 
them a little with a fork, then spoon 
into four verrine glasses. Place in  
the fridge for 30 minutes to chill.
2 For the lavender mousse, in a mixing 
bowl, whisk the cream, icing sugar and  

a few drops of lavender extract. Taste  
it; you should be able to just taste the 
lavender, but not overpoweringly so. 
Add a few drops more, as needed. Finish 
whisking until the cream forms soft 
peaks. Pipe or spoon into the verrine 
glasses on top of the compote. Tap  
the glasses on a flat surface to level the 
top of the cream, then chill in the fridge.
3 For the cinder toffee, cover a baking 
sheet with greaseproof paper and put it 
somewhere flat and stable to minimise 
the risk of spillage, as the toffee will be 
very hot when poured onto the sheet. 
In a deep, heavy-bottomed saucepan, 
just cover the base with a little water, 
before adding the sugar and golden 
syrup. Have the bicarbonate of soda  

to hand and a whisk or silicone spatula. 
Melt on a medium heat until the 
mixture is turning a lovely caramel 
colour and smells of toffee. Add  
the bicarbonate of soda and whisk 
carefully, but quickly, to combine  
– the mixture will foam up to about  
five times its previous volume. Pour 
onto the greaseproof paper and  
leave to harden and cool.
4 To serve, break up the cinder toffee  
– I place it in a resealable sandwich bag 
and whack it on a flat surface – then 
sprinkle the shards over the tops of  
the verrines. Serve cool, but not cold.
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Reader 
offer 

Afternoon Tea At Bramble Cafe  
by Mat Follas is available to 

Psychologies readers for the  
special price of £11.99, including 

postage & packaging (RRP £16.99). 
To order, call 01256 302699 and 

quote reference NR4.
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