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From the President

The (Guest) Editor’s ramble

Welcome to the June Newsletter, kindly edited by Ralph
Clark.

Our June 6 meeting will be a quite special one - I hope to
see you there.

June has not let us down with a blast of cold air hitting
Bundanoon this week just to remind us that winter has
arrived. This is a time to sit in a warm place and read a good
book. I have just finished reading ‘The Ambitions of Jane
Franklin - Victorian Lady Adventurer’ written by Alison
Alexander.

June is our now-traditional Australia’s Biggest Morning
Tea, so the table will be well-laden and proceeds from
the meeting will be donated to the Cancer Council.

Jane was the wife of Sir John
Franklin who was an Artic
explorer and an early
Governor of Tasmania,
serving from 1837 until 1843.
Jane was not your typical
Victorian lady: embroidery
and socialising were not her
cup of tea. She arrived in
Hobart in a whirlwind, not
only working closely with her
husband in his role as
Governor but trying to make
an impact on a colony in the early stages of development.
Shortly after arriving in Hobart, she decided that she
wanted to climb Kunanyi / Mt Wellington, which she did
with no direct route and in a Victorian skirt. After returning
to England, Jane continued to travel well into her seventies
and died aged 84.
I enjoy reading early accounts of the European settlement
of Australia sometimes marvelling that it managed to thrive
but also saddened by the treatment of the Aboriginal
people and convicts.
We are all looking forward to our Monday meeting where
we will, once again, serve the ‘Biggest Morning Tea’ to raise
money for the Cancer Council. To add to this, we will be
looking at the reign of Queen Elizabeth in the Platinum year
of her serving the Commonwealth.
There will be a presentation on the Coronation with an
historical display. If you have anything you would like to add
to this display, please bring it to the meeting.
Finally, we are going on our first coach trip for some time on
Wednesday. Yass is beckoning and the History Group is
looking forward to a wonderful day full of history and good
company.
Amy Press

As the meeting coincides with the celebrations for the
platinum anniversary of the coronation of Queen
Elizabeth II this will be the theme of the meeting. There
are more details on page 2.
The theme is reflected in this edition of the BHG
newsletter. Page 3 will test your memory of the Queen’s
long life and an article from Alison Ayers on page 4
recalls a Royal train crash near Bundanoon. Alison has
also contributed some fascinating details of Coronation
Chicken, together with the recipe - see page 5.
The culinary content also features another recipe from
Beryl Seckington , also on page 4, and a somewhat
longer recipe than usual in this publication, but one
which I could not resist including: Platinum Pudding
begins on page 7.
Note that this recipe caters for a street party of twenty
people; if you wish to make it and invite the (Acting)
Editor I suggest cutting down proportionally.
On more serious matters, our nomination of Gus
Nicholas for one of the NSW Government’s Blue Plaques
was not successful - unsurprising as there were only 17
selected, from 750 nominations.

Coincidentally, however, one which was selected was
Arthur Bryant Triggs, a prominent Yass identity whose
biography I am currently re-reading in readiness for our
coach excursion there this month. (See page 2).
And on the topic of travel, those who went on the BHG
Norfolk Island jaunt seemed to enjoy it and are already
asking for another. We have a trip to the Wagga Wagga
- Junee area planned for October, and maybe a social
event between now and then.
The subcommittee - Di and Don Gray, Kerri and Pater
Goulding, Lexie and Harvey Grennan, Pam Davies and
myself - put a lot of effort into our tours and social
functions and deserve our thanks. They would welcome
your suggestions of future destinations.

Ralph Clark Acting Editor for June
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Monday’s meeting:

Travel News

This will be our traditional Australia’s Biggest
Morning Tea, so is one not to be missed. A lavish
spread will be provided, so we would love to have
you share in it. And please bring your friends and
neighbours.

There are still a few seats available on our next coach trip
- to the historic town of Yass on Wednesday June 8.
The coach will again be supplied by Kennedy’s, so comfort
is assured.
The day will include visits to two significant properties
once owned by the explorer Hamilton Hume: Cooma
Cottage, now a National Trust property; and Cliftonwood,
which now houses a large collection of old farm
machinery as well as being an impressive property in its
own right.

There will be an (optional) collection box for the NSW
Cancer Council.
As the meeting coincides with the official
celebrations for the Queen’s Platinum Anniversary
that will be the theme of the meeting.
We have also included admission to the Yass Historical
Society’s Museum and a guided coach tour of some of the
town’s historic buildings.
Morning tea, lunch and happy hour are all included in the
price, which has been set at on $65.
Contact Ralph Clark if
you are interested:
0418 265 529 or
rlc2578@gmail.com.

Neil Wright and Ralph Clark will relate some history
of the Queen’s long reign, with particular emphasis
on her Australian visits.
Many of us will remember waiting in line in 1954 for
what seems an eternity to see a Land Rover drive
past with a lady standing in the back seat.
There will be video footage and lots of pictures - even
some Bundanoon content.
As well as that, there will
be a display of QE2
memorabilia, brought
along by members perhaps you have
something to contribute
as well?
This will be a meeting
with a difference - don’t
miss it!

Explorer Hamilton
Hume… unique among
the explorers in his
friendship and respect
for the Aboriginal
people.
In October we have scheduled a three-day trip to the
Junee / Wagga Wagga area.

More details of this trip will be published soon, when a
date for expressions of interest will be announced.

The Queen - Did you know?
Born on 21 April 1926 in London, Elizabeth became queen
of Great Britain and Northern Ireland on 6 February 1952
following the death of her father, King George VI (1895–
1952). Known for her efforts to modernise the institution of
monarchy – and for her love of corgis – Elizabeth will
celebrate her Platinum Jubilee in 2022.
Here, we bring you some numbers that define the reign of
Queen Elizabeth II:
25,569: On the morning of the Queen’s Platinum Jubilee,
marking 70 years since her accession to the throne on 6
February 1952, Elizabeth II will have reigned for 25,569
days – a constant steward over decades of remarkable
social change. This makes her the longest-reigning monarch
in British history.
95: The Queen’s age on her Platinum Jubilee.
63 years and 7 months: The length of time Elizabeth II
reigned before overtaking Queen Victoria as the longestreigning monarch – a milestone Elizabeth passed on 9
September 2015.
841: The number of days after her Platinum Jubilee – so
pop 27 May 2024 in your diaries – on which Elizabeth II will
become the longest-reigning monarch of any sovereign
state in verifiable history.
The Queen will take that record from the Sun King, Louis
XIV of France. The medieval monarch, who turned a modest
hunting lodge into the magnificent Palace of Versailles and
transformed France into a global power, Louis ruled for 72
years and 110 days.

It was on 13 October 1940 on the BBC’s Children’s Hour,
during which the princess addressed children who had been
evacuated from Britain to America, Canada and elsewhere
during WW2 owing to the Blitz.
18: Elizabeth’s age when she insisted upon joining the
Auxiliary Territorial Service (ATS) during the Second World
War.
73: The length of the Queen’s marriage to Prince Philip.
“He has, quite simply, been my strength and stay all these
years.” This was how Elizabeth II described Prince Philip,
Duke of Edinburgh (1921–2021), on the occasion of their
golden wedding anniversary in 1997.
One: Sibling - Princess Margaret.
Princess Margaret Rose Windsor (1930–2002), Countess of
Snowdon and the younger sister of Elizabeth II, was
arguably one of the most popular royals in modern history.
Four: Children - Charles(1948), Anne (1950), Andrew (1960)
and Edward (1964).
Eight: Grandchildren - Peter (1977) and Zara (1981) children
of Princess Anne and Captain Mark Phillips; William (1982)
and Harry (1984), sons of Prince Charles and Princess Diana;
Beatrice (1988) and Eugenie (1990), daughters of Prince
Andrew and Sarah Ferguson; and Louise (2003) and James
(2007) children of Prince Edward and Sophie Rhys-Jones.
Twelve: Great-grandchildren.
Of the great-grandchildren, the most familiar to the public
are Prince William’s children with Kate Middleton – Prince
George (2013), Princess Charlotte (2015) and Prince Louis
(2018) – are third, fourth and fifth in the line of succession.

8: The age at which Elizabeth met her future husband,
Prince Philip.

It was 1934, at the wedding of Princess Marina of Greece
and Denmark (Philip’s cousin) and Prince George, Duke of
Kent (Elizabeth’s uncle). It was five years later, though,
when they met again at the Royal Naval College in
Dartmouth they began exchanging letters.
10: Elizabeth’s age when she learned of her uncle's
abdication.
“On 10 December 1936, 10-year-old Elizabeth was about to
write up her notes from her swimming lesson when she
heard chants of ‘God Save the King’ outside,” writes Kate
Williams. “She asked a footman what had happened and he
told her that her uncle had abdicated and her father was
king.”
14: The age at which Elizabeth delivered her first radio
broadcast.

Six: Royal residences:
Buckingham Palace - Elizabeth II's official London residence,
as it has been for all British sovereign since 1837.
Windsor Castle - The oldest occupied castle in the world,
and where the Queen spends many of her private
weekends. William the Conqueror chose the site for the
castle, in the wake of the Norman Conquest.
Balmoral Castle - The Queen’s private Scottish estate, a
majestic property by the river Dee in Aberdeenshire.
Sandringham House - Her private country home in Norfolk,
where the Royal Family spends Christmas.
Holyrood Palace - The principal royal residence in Scotland,
based in Edinburgh. The Queen normally spends one week
here at the end of June or beginning of July.
Hillsborough Castle - The Queen’s official residence in
Northern Ireland, and also the official residence of the
Secretary of State for Northern Ireland.
(Adapted from BBC History magazine)

ROYAL TRAIN IN NEAR MISS AT BUNDANOON.

Cheesecake

In 1920, Edward, Prince of Wales, with his cousin Lord
Louis Mountbatten, made a sensational tour of Australia
which lasted from late May through to August. Travelling
mainly by train, the tour was extensive and exhausting.

Base:
Crushed wheatmeal biscuits mixed with melted margarine

When the Prince was involved in a train derailment in
W.A. on the 5th of July, it was said that he rather enjoyed
the novelty, joking that at least his whisky flask was
undamaged. The front two carriages of the train,
including the Prince’s quarters, overturned and slid down
an embankment, but only at a low speed as the driver
had slowed to avoid a cow on the tracks.

Filling::
¾ cup cream cheese
¼ cup sugar
3 eggs, separated
Juice of 1 medium orange (or equivalent orange juice)
1/2oz gelatine (1 sachet)
4 tbsp hot water
1 cup thickened cream

That crash was not the only rail incident during the tour.
Two weeks earlier, when the Prince passed through
Bundanoon on the Royal Train en-route to Canberra, a
stray trolley on the line could have created a disaster for
the monarchy. The Prince’s luck held, as, although his
carriage was travelling at great speed, a pilot train
crashed through and cleared the obstacle. The future King
arrived safely in Canberra. There, on 21st June, he laid the
foundation stone of the Capitol building, which was never
built, a metaphor for his reign.
Sixteen years later, following the death of King George V,
King Edward VIII famously held the throne for less than a
year during 1936 and then abdicated to marry Mrs. Wallis
Simpson.
This month we celebrate the platinum jubilee of his niece,
Queen Elizabeth II.
(Ok, so maybe the Prince was never in real danger at
Bundanoon, but it’s a great story!)
Alison Ayers

Method:
Melt margarine in a pan and add the crushed biscuits.
Press into the base of a dish and set aside to cool.
Beat cheese and sugar together and add egg yolks and
orange juice. Beat until very smooth.
Dissolve gelatine in hot water and allow to cool. When
cool, pour into cheese mixture and stir.
Whip cream and fold carefully into mixture using a metal
spoon.
Beat egg whites until stiff and fold into the mixture.
Pour over the biscuit base and allow to set.
Beryl Seckington

Archives Team

TROLLEY ON LINE.
“A sensational incident occurred on Monday morning last,
just in advance of the Royal train, when on its way to
Canberra. Near Bundanoon, in the early hours of Monday
morning, a gang of men, proceeding to one of the railway
camps, made use of a trolly on the line ahead of
the train. The southern mail train, acting as pilot to the
Prince's train, dashed into the trolly, smashing the latter
to matchwood and hurling the fragments clear of the
track. At first it was reported that the men on the trolly
jumped off just as the mail was upon them. The official
information, however, is that they alighted when they
heard the train approaching from a distance, but had left
the trolly on the line. No delay was caused to the special
in which the Royal party travelled.”
29 June 1920 - The Queanbeyan Age

Ian has been researching the 1928 survey of Bundanoon
Creek, and also the geographical history of the early use of
the word ‘Bundanoon’.
Alison has added stories about a Penrose bushranger
being captured by Constable Freeman's wife; Butcher
Greason's pigs; a Royal train in a near miss at Bundanoon;
Motorbike conquers Constitution Hill; and Gus Nicholas’
birthday.
Beryl has prepared another short movie for the BHG
website about the Rifle Club and continues to work with
the editor of the Hi Life magazine on an article about the
Bundanoon Hotel.
Further oral history interviews have been conducted.
Peter, Don and David are working on the sliding door of
the Old Goods Shed to enable it to be opened.
An article on the Bushfire project appears on page 6 of this
newsletter.

Poulet Reine Elizabeth (aka Coronation Chicken)
On the day of her Coronation, 2nd June 1953, Queen
Elizabeth II gave a simple luncheon for 350 at the Great
Hall of Minster School. The Minister of Works, Sir David
Eccles, selected Le Cordon Bleu culinary school to create
the menu. Post-war food rationing was still in place, and
the dishes were relatively modest.
Head of the school, Rosemary Hume, worked for months
with her students, testing and retesting with available
ingredients. Many foreign dignitaries were to attend the
lunch, and it was felt that adding a dish with spices would
be a nod to those with non-Anglo palates. A further
requirement was that luncheon dishes be served cold, in
part for efficiency.
Miss Hume devised from scratch a dish of cold chicken
coated in a curry cream sauce. With only the mildest
curry powders then available, the recipe seems very
bland against current tastes.
Rosemary Hume’s business partner was the influential
society florist Constance Spry. Together they authored
the Constance Spry Cookery Book, which took Coronation
Chicken to the world.
Two myths persist about Coronation Chicken. The dish is
said to be inspired by another dish called Jubilee Chicken,
served at the Silver Jubilee of George V, the grandfather
of Queen Elizabeth II. It is also rumoured that the dish
was created as a dish Britons could pre-prepare and eat
on their laps, as they watched the Coronation on their
newly acquired TV sets. Both stories are false.
It is true that Coronation Chicken became a staple of the
British kitchen, with wildly creative versions still served at
municipal banquets, family picnics or as a ubiquitous train
station sandwich.
Alison Ayers

RECIPE:
One good-sized chicken (the original recipe calls for 2 'young'
chickens)
1 carrot, split
1 bouquet garni
10 black peppercorns
1 tbsp oil
25g onion, finely chopped
1 dessert spoon curry powder
1 good tsp tomato purée
1 wine glass red wine
Three quarters of a wine glass water
A bay leaf
Salt, sugar, a touch of pepper
A slice or two of lemon and a squeeze of lemon juice
1–2 tbsp apricot purée (blanch, peel and stone the fruit, pass
through a sieve)
450ml mayonnaise
2–3 tbsp lightly whipped cream

INSTRUCTIONS:
Put the chicken in a pot with the carrot, bouquet garni, and
peppercorns. Cover with water, bring to the boil, reduce to a
simmer lid and cook on low for 1.5 hours. Allow the chicken to
cool in the pot with the water.
Heat the oil in a frying pan, add the onion, cook gently for 3–4
minutes, add curry powder. Cook again for 1–2 minutes.
Add the tomato purée, wine, water and bay leaf. Bring to boil,
add salt, sugar to taste, pepper, and the lemon and lemon juice.
Simmer with the pan uncovered for 5–10 minutes.
Strain and cool. Add by degrees to the mayonnaise with the
apricot purée to taste. Taste as you go.
Mix the chicken and the sauce together, arrange on a dish, coat
with the extra sauce. This dish is served at room temperature.

NOTES: Adjust
seasoning, adding a
little more lemon
juice if necessary.
Finish with the
whipped cream.
Take a small
amount of sauce
(enough to coat
the chicken) and mix with a little extra cream and seasoning.
The rice salad which accompanied the chicken was of rice, peas,
diced raw cucumber and finely chopped mixed herbs, all mixed
in with a well-seasoned French dressing (oil, vinegar and Dijon
mustard).
For convenience in serving at the coronation luncheon, the
chicken was arranged at one end of an oblong dish and a rice
salad at the other. Economical cooks can break down the
remaining chicken carcass, put it back in the poaching water
and simmer down to make a litre or so of stock.

Bushfire Archive Project

Today in History

David Brennen, Beryl Seckington and Francesca Beddie are
working on completing the BHG’s obligations to deliver on
the Oral History NSW grant.

Friday June 3 marked the end of National Reconciliation
Week in Australia. The dates for NRW are the same each
year; 27 May to 3 June.

A video, Bundanoon voices, is in the final stage of
production. It uses extracts from the oral history interviews
and images from the Bundanoon Photography Group to tell
the story of the Morton Fire and to showcase the oral
histories captured by the Project.

These dates commemorate two significant milestones in
nd
the 1992 High Court Mabo decision.

Full interviews and transcripts will be available from a new
page, Digital Collections, on the BHG website. Beryl,
Francesca and David are currently finalising the design of
the web pages and their content.
We aim to complete this work by the end of June.
Francesca Beddie was interviewed by Scott McKinnon on 24
May, as part of his University of Wollongong project
“Remembering Black Summer: How can community bushfire
memorialisation help build resilience?”
She spoke about the bushfire archive project, how it was
conceived in December 2019 and conducted during COVID.
She mentioned the interim outputs (poster, submissions,
Momentous video, OHNSW grant) and spoke about the aim
of the project: both to record a significant event in
Bundanoon for the community, as well as to contribute to
the national understanding about Black Summer.
There is a possibility of a further meeting, involving other
community initiatives, later this year.
David Brennan

State Library
The State Library in Macqyarie St has a new exhibition:
Grand Vistas - Panoramas from the collection, open until
April 2023 in the newly-opened Drawings, Watercolours and
Prints Gallery.
Travel across Australia and see the world through 19th
century panoramas from the Library’s collection.
Panoramas — extensive, often encompassing 360 degrees,
images of landscapes or cities generally many metres long were developed in the early 19th century as a form of
popular entertainment. Grand Vistas introduces visitors to
16 panoramas, each a miracle of detail and
observation, drawn from the Library’s collection. Visitors
can travel from Istanbul, to Kolkata, to Singapore, or
Fremantle, Hobart or Port Macquarie.
Panoramas were the Street Views of their day. In 1830, for
instance, a Londoner could visit Paris, Calcutta, Sydney,
Hobart and Constantinople without leaving town. For many
people panoramas were one of their first introductions to
worlds beyond their own.
Many of the panoramas in Grand Vistas were made by
colonial artists keen to record their new worlds for their
family and friends. Colonists, worried that all Europe
seemed to know about NSW was that it was populated by
convicts, believed that panoramas illustrated the success of
the British Empire in the antipodes.

27 May 1967 On this day, Australia’s most
successful referendum saw more than 90 per cent of
Australians vote to give the Australian Government power
to make laws for Aboriginal and Torres Strait Islander
people and recognise them in the Census.
3 June 1992 On this day, the
Australian High Court delivered
the Mabo decision, the
culmination of Eddie Koiki Mabo’s
challenge to the legal fiction of
‘terra nullius’ (land belonging to
no one) and leading to the legal
recognition of Aboriginal and
Torres Strait Islander peoples as
the Traditional Owners and
Custodians of lands. This decision
paved the way for Native Title.
1799: Alexander Pushkin, ‘Russia’s Shakespeare’ born.
1933: The first drive-in theatre opened, in Camden, New
Jersey.
1944: D-Day, when the Allied forces took advantage of bad
weather to launch a surprise
landing in German-held Normandy.
1956: Bjorn Borg, Swedish tennis
player, born. The youngest player
to win Wimbledon, aged 18.
1968: American Senator Robert
Kennedy assassinated in Los
Angeles, just as he had clinched
the California primary election and
seemed set to be the Democrat
presidential candidate.
1999: Sydney Swans full-forward broke a 62-year record,
kicking his 1300th goal.

Platinum Pudding

Platinum Pudding Recipe:

Britain is celebrating Queen Elizabeth II’s 70-year reign with
a party replete with reminders of royal history and displays
of the aging monarch’s modern relevance.

The following recipe will serve 20 people. It has a
preparation time of two hours and a cooking time of
between 30 minutes to one hour.

And proof that this jubilee will be a very British
combination of old and new lies in the layers of Jemma
Melvin’s “platinum pudding,” which bested almost 5,000
rivals in a special bake-off to find an official dessert to mark
the occasion.

Equipment:

Her winning entry is a seven-layer lemon Swiss roll and
amaretti trifle, a modern twist on a traditional dish that
dates to the 1700s.
“I wanted it to be easy to make,” Melvin, 31, told NBC
News earlier this month. “I wanted it to be summery. I
know the queen likes lemon flavor.”
Melvin, a copywriter from the seaside town of Southport in
northern England, said she found out the queen had lemon
posset at her wedding to Prince Philip in November 1947,
so she decided her recipe should be based on that.
“I hope she does like it,” Melvin said of the monarch.
The recipe, which calls for the trifle to be topped with
whipped cream and crumbled cookies, has been posted
online as organizers hope people across the country might
serve the winning dessert at the thousands of street parties
being held as part of this week’s Platinum Jubilee
celebrations.

2 Swiss roll tins, measuring approximately 24cm by 34cm
Trifle dish that can hold about 3.5 litres
Ingredients for Swiss rolls:
4 large free-range eggs
100g caster sugar, plus extra for dusting
100g self-raising flour, sieved
Butter, for greasing
Ingredients for lemon curd:
4 large free-range egg yolks
135g granulated sugar
85g salted butter, softened
1 lemon, zest only
80ml fresh lemon juice
Ingredients for St Clement’s jelly:
6 gelatine leaves
4 unwaxed lemons
3 oranges
150g golden caster sugar
Ingredients for custard:
425ml double cream
3 large free-range egg yolks
25g golden caster sugar
1 tbsp cornflour
1 tsp lemon extract
Ingredients for amaretti biscuits:
2 free-range egg whites
170g caster sugar
170g ground almonds
1 tbsp amaretto
Butter or oil, for greasing

While contents of a trifle can vary, the layered dessert is
traditionally made with sponge fingers soaked in sherry or
another fortified wine. It also contains fruit, either included
separately or in gelatin, which are then topped off with
custard and cream. Some use chocolate and other
ingredients instead of fruit.

Ingredients for chunky mandarin coulis:
4x 298g tins mandarins
45g caster sugar
16g arrowroot (2 sachets)
Half lemon, juice only

The trifle may be best known in the United States for
character Rachel Green’s ill-fated effort at making one on a
Thanksgiving episode of “Friends.”

Ingredients for jewelled chocolate bark:
50g mixed peel
1 tbsp caster sugar (optional)
200g white chocolate, broken into pieces

It was Melvin’s contemporary take on the old dessert that
helped sway those tasked with deciding the winner,
according to one of the judges, Regula Ysewijn.
“We were looking for a new classic, something completely
new,” she said. “But then when we had the trifle in front of
us, I think everyone got goose bumps because it’s such a
traditional British dish. It is so old. It’s so significant. And
then the flavors completely surprised us.”
Adapted from an article in CBS News (US)

To finish:
600ml double cream.
(Continued on next page)

Method:
To make the Swiss rolls, preheat the oven to 180C/160C
fan/Gas 4. Grease and line the two Swiss roll tins with baking
paper.
Beat the eggs and sugar for the Swiss rolls together with an
electric hand whisk for about five minutes, or until light and
pale.
Gently fold in the flour with a metal spoon.
Divide the mixture between the two tins and bake for 10 to
12 minutes, or until the sponges are lightly golden and
cooked through.
Sprinkle some extra caster sugar on two sheets of baking
paper and place sponges onto the paper. Peel the paper off
and roll the sponges into a tight spiral, starting from the
short side, then leave to cool.
Place the egg yolks, granulated sugar, butter, lemon zest and
lemon juice for the lemon curd into a glass bowl over a
saucepan of simmering water, and do not let the water
touch the bowl. Whisk for about 15 minutes so that the
mixture is combined, cooked and thickened. Then pour into
another bowl and leave to cool.

Amateur baker Jemma Melvin’s winning creation was praised by
Dame Mary Berry

To make the St Clement’s jelly, first soak the gelatine leaves
in cold water for five minutes to soften.

Preheat the oven to 180C/160C Fan/Gas 4 for the amaretti
biscuits.
Beat the egg whites in a large bowl until they are firm, then
gradually mix the sugar, almonds and amaretto in, to create
a smooth paste.
Place some baking paper on a baking tray and lightly brush
with butter or oil, then place small mounds of the mixture
onto the tray using a teaspoon, keeping them around 2cm
apart. Bake for about 15 to 20 minutes or until golden
brown, then set aside to cool.
To make the chunky mandarin coulis, strain two tins of
mandarins, get rid of the juice and add the fruit to a saucepan with sugar. Put over heat until the fruit has broken
down, then remove from heat.
Slake the arrowroot with two tablespoons of cold water and
add to the mandarins. Mix in with lemon juice and add to a
large bowl. Add the remaining tins of strained mandarins to
the bowl and leave to cool.
Dab the peel for the jewelled chocolate bark in caster sugar
if it feels wet.
Melt the white chocolate in a bowl sitting over a saucepan
of simmering water, then pour it onto a baking tray lined
with baking paper and add the peel. leave it to set and then
break it up into shards.
Unroll the Swiss rolls and spread lemon curd on one side,
then roll them back up. Slice one into 2.5cm thick slices.
Place these slices upright around the bottom edge of the
trifle dish so the spiral is visible from the outside. Slice the
other Swiss roll into thicker pieces and use these to fill the
bottom of the dish, ensuring the top is roughly the same
level as the slices that line the edge. Use off-cuts of sponge
to fill any gaps.
Pour the St Clement’s jelly over the Swiss roll layer and set
the trifle aside in the fridge for about three hours to allow
the jelly to completely set.

Peel six strips from a lemon and six from an orange and put
these into a saucepan with the sugar and 400ml of water.
Bring it to a simmer and stir it occasionally until the sugar
has dissolved.
Remove the mixture from the heat and remove the peel,
then squeeze the water from the gelatine and add the
gelatine to the pan. Let it dissolve and then leave the
mixture to cool.
Squeeze the lemons and oranges so you have 150ml of both
lemon and orange juice. Stir this into the pan then strain the
Place the cream for the custard into a saucepan and simmer
it over a gentle heat, stirring occasionally.
Whisk egg yolks, sugar, cornflour and lemon extract, then
gradually add the hot cream to the bowl and continue
whisking. Return the mixture to the pan, continue whisking
over heat until the custard is thick and smooth, then pour it
into a bowl or jug and leave it to cool with greaseproof
paper placed over the top.

Once set, pour over the custard then arrange a single layer
of amaretti biscuits, saving a few for the top. Then pour
over the mandarin coulis.
In a large bowl, whip the double cream until soft peaks
form, then spoon it over the coulis.
Crumble the remaining amaretti biscuits over the top and
decorate the trifle with the chocolate bark shards.

