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Ingredients: 

225 g (8 oz) fresh or dried egg noodles 

1 tablespoon oil 

225 g (8 oz) boneless chicken breasts, skinned 

2 stalks fresh lemongrass 

1 small finely chopped onion 

2 tablespoons coarsely chopped garlic 

1.2 litres (2 pints) homemade chicken or vegetable stock or store-bought fresh stock 

400 ml (14 fl oz) tinned coconut milk 

2 small fresh Thai red or green chillies, seeded and finely sliced 

1 tablespoon fish sauce or light soy sauce 

1 tablespoon dark soy sauce 

1 tablespoon sugar 

2 tablespoons Madras curry paste or powder 

1 teaspoon salt 

½ teaspoon freshly ground black pepper 

1 tablespoon lime juice 

 

 

Method 

Cook the noodles by boiling them for 3–5 minutes. Drain and plunge them into cold water. Drain and toss them in the sesame 

oil.  

Shred the chicken into fine strips. 

Peel the lemongrass to the tender whitish centre and crush with the flat of a knife. Cut into 7.5 cm (3 in) pieces. 

Heat a large heavy pot over high heat until it is hot. Add the oil, and when it is slightly smoking, add the onion, garlic and 

lemongrass and stir-fry for about 3 minutes. Stir in the stock and coconut milk, turn the heat down, cover and simmer for 10 

minutes. Add the chillies, chicken, fish sauce, dark soy sauce, sugar, curry paste, salt and pepper and stir. Now add the drained 

noodles, and cover and cook for another 5 minutes. 

Remove the lemongrass, stir in the lime juice, then pour the noodles and soup into a large tureen, garnish with the coriander 

and basil leaves and serve at once. 

Miss Hipkin’s Thai Chicken Noodle Soup 
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Ingredients: 

75g unsalted butter, softened, plus extra for greasing 

3 tbsp golden syrup, plus extra for drizzling 

1 tbsp fresh white breadcrumbs 

175g golden caster sugar 

zest 1 lemon 

3 large eggs, beaten 

175g self-raising flour 

2 tbsp milk 

clotted cream, to serve 

Steamed Syrup Sponge Pudding 

Method 

 

1) Use a small knob of butter to heavily grease a 1-litre pudding basin. In a small bowl, mix the golden 

syrup with the breadcrumbs and brandy, if using, then tip into the pudding basin. 

 

2) Beat butter with sugar and zest until light and fluffy, then add eggs gradually. Fold in the flour, then 

finally add the milk. 

 

3) Spoon the mix into the pudding basin. Cover with a double layer of buttered foil and baking paper, 

making a pleat in the centre to allow the pudding to rise. Tie the foil securely with string, then place in a 

steamer or large pan containing enough gently simmering water to come halfway up the sides of the 

basin. Steam for 1½ hrs. Turn out onto a serving dish. Serve with lashings of clotted cream and a little 

extra golden syrup drizzled over if you wish. 
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Ingredients: 

4 free-range eggs 

225g/8oz caster sugar, plus a little extra for dusting the finished cake 

225g/8oz self-raising flour 

2 tsp baking powder 

225g/8oz butter at room temperature, plus a little extra to grease the tins 

Raspberry jam 

Whipped cream 

Method 

1) Preheat the oven to 180C/160C Fan/Gas 4. Grease and line two 20cm/8in sandwich tins. Use a piece of 

baking paper to rub a little butter around the inside of the tins until the sides and base are lightly coated, 

then line the bottom with a circle of baking paper. 

2) Break the eggs into a large mixing bowl, then add the sugar, and butter. Mix together until well com-

bined with an electric hand mixer (you can also use a wooden spoon), then add your flour, baking powder 

but be careful not to over mix!  

3) Divide the mixture evenly between the tins: this doesn’t need to be exact, but you can weigh the filled 

tins if you want to check. Use a spatula to remove all of the mixture from the bowl and gently smooth the 

surface of the cakes. 

4) Bake the cakes on the middle shelf of the oven for 25 minutes. Check them after 20 minutes. The cakes 

are done when they’re golden-brown and coming away from the edge of the tins. Press them gently to 

check – they should be springy to the touch. Set aside to cool in their tins for 5 minutes. Run a knife 

around the inside edge of the tins and carefully turn the cakes out onto a cooling rack. 

5) To assemble the cake, place one cake upside down onto a plate and spread it with plenty of jam. If you 

want to, you can spread over whipped cream too. Top with the second cake, top-side up. Sprinkle over 

the caster sugar. 

Miss Hipkin’s Victoria Sponge 

https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/self-raising_flour
https://www.bbc.co.uk/food/baking_powder

