
Make the most of spring with these scrumptious seasonal recipes 
from TV cook & Celebrity MasterChef winner, Lisa Faulkner.





LEMON SOLE FILLETS 

en Papillote
THIS SUPER-HEALTHY MAIN OOZES A RICH LEMONY FLAVOUR 

THAT’LL TICKLE YOUR TASTE BUDS THIS SPRING. 

METHOD

1. Preheat the oven to 180C. 

2. Heat the olive oil in a frying pan. Add the sliced fennel and fry until softened.

3.  Add the spring onions along with a good grind of salt and pepper. Soften slightly 
and set aside.

4.  Cut out two squares of greaseproof paper and two squares of tin foil, each about 
40cm wide. Place the greaseproof paper on top of the foil. 

5.  Spoon the fennel and onions onto the centre of the paper. Lay the lemon sole fi llets, 
capers and chopped parsley over the fennel and onion mix. 

6.  Bring the paper up around the fi sh and fold into parcels, leaving a hole in the top. 
Pour in the wine, seal completely and place parcels on a baking try. 

7. Cook for approximately 10 minutes, or until the sole is cooked through. 

INGREDIENTS (SERVES 2 PEOPLE)

2 tbsp olive oil

½ fennel bulb, fi nely sliced

4 spring onions, fi nely sliced

2 lemon sole fi llets

1 tbsp chopped parsley

1 tsp capers

50ml white wine

Salt 

Freshly ground black pepper





Pineapple 
UPSIDE-DOWN PUDDING 

THIS OLD SCHOOL CLASSIC IS THE PERFECT SWEET TREAT FOR 
A FAMILY MEAL OR AFTERNOON TEA.  

METHOD

1.  Preheat the oven to 180C/fan160C/gas 4.

2.   Grease a deep 32 x 22cm baking dish with butter, and line with non-stick baking 
parchment.

3.  Pour the golden syrup into the tin, tilting the dish to evenly spread out the syrup.

4.   Arrange the pineapple rings over the golden syrup in three rows of four. Place a 
glacé cherry in the middle of each pineapple ring. 

5.  Pour the butter, sugar, fl our and baking powder into the food processor. 

6.   Lightly beat the eggs, milk and vanilla essence together in a separate bowl and 
pour into the processor. Blitz for one minute until thoroughly blended. 

7.   Spoon the mixture into the tin and level out with a palette knife. Bake for 35-40 
minutes until golden and until a skewer, inserted into the centre, comes out clean. 

8.   Remove from the oven and leave to cool for 15 minutes. Turn out onto a serving 
plate or chopping board, and cut into slices. Serve warm with custard. 

INGREDIENTS (SERVES 8  12 PEOPLE)

275g unsalted butter, plus extra for 
greasing

275g golden syrup

12 canned pineapple rings in natural 
juice, drained

12 glacé cherries

275g caster sugar

275g self-raising fl our

1 tsp baking powder

4 large eggs

2 tsp vanilla extract

100ml milk



TO MAKE THESE TASTY RECIPES, WE 
RECOMMEND USING THE HOTPOINT 
OSD89EDE OPENSPACE OVEN.

Prepare meals in half the time with this genius oven that gives 

you the fl exibility of a double oven, in a single oven space. 

Its clever insulating divider allows you to cook multiple dishes 

in two separate compartments, each with different controls. 

Bake your dessert on top and roast your meat below. With the 

Openspace Oven it’s never been easier. Don’t worry about size 

either – there’s enough room to meet your cooking needs.  

Find out more at techtalk.currys.co.uk. 



Capacity: 77 Litre – that’s 20% more space than a 
traditional single oven - cook on 4 shelves at once

Double Oven Flexibility

Electronic Control 

Intelligent Cooking Programmes

Triple Glazed Door

Diamond Clean Interior with Steam Cycle

Includes a range of intelligent cooking programmes 
enabling you to cook meat, bread and cakes - 
all to a professional standard.

Comes with seven different cooking functions: 
Multilevel, Low temperature, Fan Grilling, 
Grill, Fast cooking, Eco, Pizza.

HOTPOINT OSD89EDE OPENSPACE OVEN SPECIFICATION 
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