lorraine pascale recipes home cooking

Lorraine Pascale Recipes Home Cooking: Bringing Comfort and Elegance to Your
Kitchen

lorraine pascale recipes home cooking offer an inviting gateway to delicious,
approachable meals that combine simplicity with a touch of sophistication.
Whether you’re a novice in the kitchen or an experienced cook looking for
fresh inspiration, Lorraine Pascale’s culinary creations emphasize accessible
techniques, wholesome ingredients, and flavors that comfort the soul. Her
style encourages home cooks to embrace cooking as a joyful, rewarding
experience — turning everyday meals into celebrations of taste and texture.

If you're curious about how to elevate your home cooking without complicated
steps or obscure ingredients, exploring Lorraine Pascale recipes will feel
like a breath of fresh air. From her celebrated cakes and baked goods to
hearty dinners and light lunches, she brings a balanced approach that’s both
practical and indulgent.

Who Is Lorraine Pascale? Understanding Her
Approach to Home Cooking

Lorraine Pascale is a former model turned celebrated chef and food writer who
has carved a niche for herself by demystifying cooking for the home kitchen.
Her recipes are known for their clarity, accessibility, and a subtle nod to
classic British and international flavors. What sets her apart is the way she
makes gourmet-style meals achievable for everyday cooks without sacrificing
taste or style.

Her background in baking and patisserie shines through in many of her
recipes, yet she never confines herself to desserts alone. Lorraine’s dishes
often feature fresh, seasonal ingredients and encourage cooks to experiment
with textures and flavors while keeping the process straightforward.

Simple Ingredients, Big Flavors

One of the hallmarks of Lorraine Pascale recipes home cooking is the emphasis
on simple, readily available ingredients. She often encourages the use of
pantry staples combined with fresh produce to create dishes that feel both
familiar and exciting. For example, her recipes may use everyday herbs, olive
0il, or basic cuts of meat, but the way she layers flavors and presents the
dish elevates the overall dining experience.

This approach is perfect for busy households or anyone who wants to avoid
lengthy grocery lists or intimidating culinary techniques. Lorraine’s style
is a reminder that you don’t need exotic ingredients to make food taste
amazing.



Signature Lorraine Pascale Recipes to Try at
Home

If you're eager to dive into Lorraine Pascale recipes home cooking, here are
some tried-and-true dishes that showcase her culinary philosophy:

1. Lorraine Pascale’s Buttermilk Chicken

This dish is a testament to how simple marinades can transform a basic

protein into a juicy, flavorful centerpiece. By soaking the chicken in

buttermilk infused with spices, the meat becomes tender and packed with
flavor. The recipe is straightforward, yet the results are restaurant-

quality.

2. Chocolate and Orange Cake

For those who love baking, Lorraine’s chocolate and orange cake is a must-
try. It combines rich chocolate with zesty orange notes, resulting in a
moist, aromatic cake perfect for afternoon tea or celebrations. The recipe
also highlights her knack for balancing indulgence with freshness.

3. Salmon and Dill Fishcakes

These fishcakes are a fantastic example of home cooking that doesn’t take
hours but yields impressive results. Using fresh salmon and fragrant dill,
the recipe is lighter than traditional fried fishcakes and pairs beautifully
with a simple salad or homemade tartare sauce.

Tips to Master Lorraine Pascale Recipes at Home

Cooking Lorraine Pascale recipes successfully often comes down to a few
helpful habits that anyone can adopt. Here are some insider tips to get the
most out of her home cooking approach:

e Read the recipe through completely: Lorraine’s instructions are clear,
but understanding the flow before you start helps prevent surprises and
makes the cooking process smoother.

e Use fresh, quality ingredients: Simple recipes rely heavily on the
quality of ingredients. Fresh herbs, good olive o0il, and seasonal
vegetables make a noticeable difference.

e Don’'t rush the basics: For example, allowing chicken to marinate or
cakes to cool properly ensures better flavor development and texture.

e Embrace flexibility: Lorraine often suggests wvariations or
substitutions, so feel free to adapt recipes to what you have on hand or
your personal preferences.



How Lorraine Pascale Recipes Inspire Everyday
Home Cooking

One of the most appealing aspects of Lorraine Pascale recipes home cooking is
how they inspire confidence in cooks of all skill levels. Her dishes often
feel like a bridge between classic comfort food and elegant dining, making
them perfect for weeknight dinners or weekend gatherings.

Her recipes promote a holistic view of cooking — it’s not just about the food
but about the experience of preparing and sharing it. This mindset encourages
home cooks to slow down, appreciate the process, and enjoy the sensory
pleasures of cooking.

Creating a Cozy, Inviting Kitchen Environment

Following Lorraine Pascale’s approach can also transform the atmosphere of
your home kitchen. Using her recipes as a foundation, you might find yourself
experimenting with new ingredients or techniques, inviting family or friends
to join in, and creating memories around the table.

The beauty of her home cooking style is its emphasis on warmth and
approachability, which naturally leads to a more relaxed and enjoyable
cooking experience.

Exploring More with Lorraine Pascale: Beyond
the Recipes

Beyond individual dishes, Lorraine Pascale offers a wealth of resources that
enrich the home cooking journey. Her cookbooks, television shows, and online
tutorials provide inspiration, practical advice, and motivation for cooks
eager to expand their repertoire.

Many home cooks find that engaging with Lorraine’s broader content enhances
their understanding of flavor combinations, presentation tips, and even
kitchen organization. This holistic approach to cooking helps build lasting
skills and a deeper appreciation for the art of home-prepared meals.

Seasonal Cooking and Leftover Magic

Lorraine often emphasizes the importance of seasonal ingredients and making
the most out of leftovers. Her recipes encourage minimizing waste and
creating delicious new dishes from what’s already available — a sustainable
approach that resonates well with modern home cooks.

For example, she might suggest transforming leftover roast chicken into a
vibrant salad or a comforting pasta dish, highlighting that great cooking is
as much about creativity as it is about following instructions.



Embarking on the journey of lorraine pascale recipes home cooking opens a
world where approachable elegance and comforting flavors coexist
effortlessly. Whether you’re baking a sumptuous cake, preparing a cozy
dinner, or simply experimenting with fresh ingredients, her recipes offer a
wonderful blend of inspiration and practicality that enriches any home
kitchen.

Frequently Asked Questions

Who is Lorraine Pascale and why is she popular in
home cooking?

Lorraine Pascale is a British chef and television presenter known for her
approachable and easy-to-follow recipes that make home cooking accessible and
enjoyable for everyone.

What are some popular Lorraine Pascale recipes for
beginners?
Popular beginner-friendly recipes by Lorraine Pascale include her chocolate

brownies, chicken curry, and her simple but delicious roast chicken with
herbs.

Does Lorraine Pascale focus on healthy home cooking
recipes?
Yes, Lorraine Pascale often incorporates healthy ingredients and balanced

meals into her recipes, offering nutritious options that don’t compromise on
flavor.

Where can I find Lorraine Pascale’s home cooking
recipes?
Lorraine Pascale’s recipes can be found on her official website, in her

cookbooks, and on her YouTube channel, where she shares step-by-step cooking
tutorials.

What is a signature dish from Lorraine Pascale’s home
cooking collection?

One of Lorraine Pascale’s signature dishes is her lemon and polenta cake,
which is moist, flavorful, and perfect for home baking.

Are Lorraine Pascale’s recipes suitable for family
meals?

Yes, her recipes are designed with family cooking in mind, offering meals
that are both satisfying and easy to prepare for all ages.



How does Lorraine Pascale make home cooking easier
for busy people?

Lorraine Pascale provides recipes with simple ingredients and clear
instructions, often featuring quick cooking techniques to save time in the
kitchen.

Can I find gluten-free or vegan recipes by Lorraine
Pascale?

Lorraine Pascale offers a variety of recipes catering to different dietary
needs, including gluten-free and vegan options that are both tasty and
wholesome.

What kitchen tips does Lorraine Pascale share for
home cooks?

Lorraine Pascale shares practical kitchen tips such as prepping ingredients
in advance, using fresh herbs for flavor, and simple plating techniques to
enhance the presentation of home-cooked meals.

Additional Resources

Lorraine Pascale Recipes Home Cooking: A Culinary Exploration of Simplicity
and Elegance

lorraine pascale recipes home cooking have steadily gained prominence among
food enthusiasts and home chefs alike, celebrated for their accessible
approach to gourmet flavors. Known for blending simplicity with
sophistication, Lorraine Pascale’s culinary creations reflect a dedication to
approachable, yet refined cooking that appeals to a broad spectrum of tastes
and skill levels. This article delves into the distinctive characteristics of
her recipes, examines their suitability for everyday home cooking, and
evaluates their impact within the contemporary food landscape.

An Overview of Lorraine Pascale’s Culinary
Philosophy

At the heart of Lorraine Pascale recipes home cooking lies a philosophy that
marries ease with elegance. As a former professional model turned celebrated
chef and television personality, Pascale brings a unique perspective to the
kitchen — one that demystifies gourmet cooking and encourages creativity
without intimidation. Her recipes typically emphasize wholesome, fresh
ingredients and straightforward techniques, making them accessible to both
novice cooks and seasoned home chefs.

This approach aligns well with current culinary trends that prioritize
health-conscious meals without sacrificing flavor or presentation. Lorraine
Pascale’s home cooking recipes often feature seasonal produce, lean proteins,
and smart substitutions, reflecting an understanding of nutritional balance
alongside culinary delight.



Key Features of Lorraine Pascale Recipes

e Simplicity and Clarity: Recipes are written in clear, concise language,
minimizing complex jargon and making them easy to follow.

¢ Balanced Flavor Profiles: Dishes often combine classic British and
international influences, resulting in well-rounded, satisfying meals.

e Time-Efficient Preparation: Many recipes are designed to be completed in
under an hour, catering to busy home cooks.

e Visual Appeal: Presentation is given importance, encouraging users to
plate dishes attractively even in a home setting.

e Versatility: Recipes often include tips for ingredient substitutions and
variations to suit dietary preferences.

Analyzing the Impact of Lorraine Pascale
Recipes on Home Cooking

The rise of televised cooking shows and food-centric social media platforms
has transformed how people engage with cooking at home. Within this context,
Lorraine Pascale recipes home cooking serves as a bridge between professional
culinary techniques and practical household application. Her recipes offer a
middle ground—complex enough to feel rewarding but straightforward enough to
prevent frustration.

A comparative look at similar recipe collections from other celebrity chefs
reveals that Pascale’s offerings tend to emphasize comfort and familiarity.
Unlike some chefs who focus predominantly on exotic ingredients or elaborate
plating, her recipes resonate with those seeking to elevate their everyday
meals without an overwhelming learning curve.

Pros and Cons in Practical Application

1. Pros:

o

Accessible for cooks with varying expertise

[¢]

Encourages the use of fresh, nutritious ingredients

o

Inspires confidence through clear instructions

[¢]

Adaptable to diverse dietary needs

2. Cons:

o Some recipes may require uncommon ingredients depending on location



o Occasional reliance on pre-prepared components for convenience

o Flavor profiles may lean toward mildness, which might not satisfy
those seeking bold spices

Popular Lorraine Pascale Recipes for Home
Cooking

Among her extensive repertoire, several dishes stand out for their popularity
and suitability for home cooks:

1. Classic Beef Bourguignon

Lorraine’s version of this French classic simplifies a traditionally time-
consuming dish without compromising on richness. The recipe incorporates
step-by-step braising techniques and encourages the use of quality red wine
and fresh herbs to deepen flavor.

2. Lemon Drizzle Cake

A quintessential British treat, Pascale’s lemon drizzle cake is lauded for
its moist texture and balanced tanginess. Her recipe demystifies baking by
providing precise measurements and tips for achieving the perfect crumb.

3. Chicken and Mushroom Risotto

Combining comfort with sophistication, this risotto recipe demonstrates her
skill in transforming simple ingredients into a creamy, satisfying meal. The
recipe advises on optimal stirring techniques and timing to achieve ideal
consistency.

Integrating Lorraine Pascale Recipes into
Everyday Home Cooking

For many home cooks, adopting Lorraine Pascale recipes home cooking means
embracing a more intentional and inspired approach to meal preparation. Her
recipes encourage planning around seasonal ingredients and provide options
for batch cooking or repurposing leftovers, which align well with sustainable
cooking practices.

Moreover, her work often emphasizes the importance of kitchen confidence,
which can be a significant barrier for new cooks. By presenting recipes that
are both manageable and rewarding, Pascale fosters a positive cooking



experience that is likely to encourage further experimentation and skill
development.

Tips for Success with Lorraine Pascale Recipes

e Read Through Entire Recipe: Before starting, familiarize yourself with
all steps and ingredients to ensure smooth preparation.

e Source Fresh Ingredients: Whenever possible, use seasonal and high-
quality produce to maximize flavor.

e Allow Time for Practice: Some recipes may require a few attempts to
perfect, particularly those involving baking or precise cooking
techniques.

e Customize to Taste: Feel free to adjust seasoning and ingredient
quantities to match personal preferences.

Lorraine Pascale’s recipes offer a compelling blend of accessibility and
refinement that has helped redefine home cooking for many. By balancing
practical techniques with flavorful outcomes, her culinary contributions
continue to inspire a diverse audience eager to bring the art of cooking into
their daily lives.

Lorraine Pascale Recipes Home Cooking
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lorraine pascale recipes home cooking: Lorraine Pascale - Supermodel Chef: The
Unauthorised Biography Sue Blackhall, 2013-10-17 LORRAINE PASCALE is a household name with
several cookery shows and a number of bestselling cookery books under her belt, plus a modelling
career to boot. But what do we really know about this beautiful celebrity chef - and just who is the
real Lorraine Pascale?Author Sue Blackhall reveals for the first time the truth behind Lorraine
Pascale's marriage, and the story behind the colourful aristocrat who betrayed her. While Lorraine
was suffering with the pain of divorce, the woman who had taken her husband was in court formally
changing her name to his. The result was an intriguing clash of the Countesses, with both women
determined to bear that title. However, that was not the only legacy of her marriage to a Polish
Count whose wealth - and its effect on Lorraine's life - has never been disclosed before.The life of
Lorraine Pascale - given up at birth, suffering abandonment both as a child and a grown woman, and
fighting prejudice all the way - is a true rags-to-riches tale. Despite not having a straightforward
upbringing, Lorraine has not only had a successful modelling career - after being spotted at the
tender age of 16 - but she has gone on to complete the Leith's Diploma of Food and Wine, a
foundation degree in International Culinary Arts in Pastry, and work in some of the most renowned
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kitchens of the world. Now, Lorraine has established herself as a TV personality, with her own
cookery series Baking Made Easy, and is a sought-after chef.Lorraine Pascale: Supermodel Chef
encompasses her rise from a housing association 'latchkey kid' to a New York penthouse
supermodel, and from the insecurity she suffered as an adopted child to stardom as one of our most
successful celebrity chefs. This is a must-read book.

lorraine pascale recipes home cooking: Lorraine Pascale’s Fast, Fresh and Easy Food
Lorraine Pascale, 2012-08-13 Number One Sunday Times Best Seller. The nation’s favourite TV chef
and cookery author Lorraine Pascale returns with 100 brand new mouth-watering recipes that are
wonderfully quick and easy to make and bursting with fresh ingredients

lorraine pascale recipes home cooking: Eating Well Made Easy: Deliciously healthy
recipes for everyone, every day Lorraine Pascale, 2015-08-27 It’s everyone’s meal-time dilemma:
how to cook quick, easy, tasty meals that are also good for you? Bestselling TV chef Lorraine
Pascale’s brilliant new book Eating Well Made Easy shows you how.

lorraine pascale recipes home cooking: Bake Lorraine Pascale, 2017-03-09 Are you ready for
your best bake? From Courgette, Lemon and Pistachio Drizzle Loaf to Coffee Eclairs with Espresso
and Hazelnut Cream, Bake by Lorraine Pascale is a delicious collection of simple and sophisticated
recipes that will take your baking to the next level. Delight friends and family with sweet and
savoury bakes that are perfect for an array of tastes and dietary needs. Lorraine's friendly and
thorough guidance makes it easy to master impressive celebration cakes, such as Naked Pecan and
Popcorn Layer Cake, Chocolate Layer Cake with Toasted Meringue and Fraisier Cake with Port,
Strawberries and Almonds. Whisk, knead, dust and drizzle your way to sweet success with 125
irresistible recipes.

lorraine pascale recipes home cooking: Mary Berry: The Queen of British Baking - The
Biography A.S. Dagnell, 2013-01-29 Mary Berry is one of Britain's most respected and well-loved
gurus of the kitchen. The undisputed 'Queen of the Aga' has been the focus of many television shows
and regularly contributes her expertise on Woman's Hour. The recent hit BBC show The Great
British Bake Off has once again put Mary back into the limelight and has reignited a passion for
baking across the nation. Inspired by domestic science classes at school, Mary took a catering
course at her local college before gaining a qualification from the Cordon Bleu school in Paris. After
a stint working for the Electricity Board where she demonstrated to new owners of electric cookers
how to operate them by cooking a Victoria sponge, and then as editor for Housewife and Ideal Home
magazine, Mary published her first cookbook, The Hamlyn All Colour Cookbook, in 1970 and hasn't
looked back since. As well as cookery books, Mary has collaborated with her daughter Annabel to
produce their own range of dressings and sauces which are now sold worldwide. But her personal
life has also been touched by tragedy, as her son William was killed in a car accident at the age of
just 19. With over 70 cookery books under her belt, there is no doubt that Mary Berry is one of
Britain's most successful cookery writers. Awarded the CBE in 2012, her gentle personality and
classic 'family' cooking style are a remarkable contrast to some of the more outspoken celebrity
television chefs - just one of the reasons why, even after over forty years in the industry, she is so
well loved. This is her fascinating story.

lorraine pascale recipes home cooking: Waitrose Food Illustrated , 2009-07

lorraine pascale recipes home cooking: Home Cooking Made Easy Lorraine Pascale,
2011-10-11 TV chef Lorraine Pascale, author of the phenomenal bestseller Baking Made Easy, is
back with her second cookery book - this time packed with simple and delicious recipes for relaxed
home cooking that go far beyond baking.

lorraine pascale recipes home cooking: Forthcoming Books Rose Arny, 1993

lorraine pascale recipes home cooking: How to Be a Better Cook Lorraine Pascale,
2014-09-11 TV chef Lorraine Pascale’s fabulous new prime-time BBC Two TV tie-in “How to be a
Better Cook”

lorraine pascale recipes home cooking: Baking Made Easy Lorraine Pascale, 2011-03-12 A tv
tie-in with Lorraine Pascale, the model baker.



lorraine pascale recipes home cooking: A Lighter Way to Bake Lorraine Pascale, 2013-10-10
In this fabulous new book, Lorraine Pascale, Britain’s beloved chef and tv personality, brings
together the two hottest trends in cookery right now: baking and eating lighter, healthier meals!

lorraine pascale recipes home cooking: The Times Index , 2011 Indexes the Times, Sunday
times and magazine, Times literary supplement, Times educational supplement, Times educational
supplement Scotland, and the Times higher education supplement.

lorraine pascale recipes home cooking: Readers' Guide to Periodical Literature Bertha
Tannehill, Anna Lorraine Guthrie, Neltje Marie Tannehill Shimer, 1904 An author subject index to
selected general interest periodicals of reference value in libraries.

lorraine pascale recipes home cooking: Baking Made Easy Lorraine Pascale, 2011 Cooking.

lorraine pascale recipes home cooking: Cuisine Grand-mere Marie-Pierre Moine, 2001 In
this Delightful Book We Rediscover the pleasures of traditional French home cooking, conjured from
the memories of the author and her family in the good old days before nouvelle cuisine and
convenience food began to undermine it. All the great classic recipes are included, plus many
lesser-known treasures.

lorraine pascale recipes home cooking: La Cuisine Francoise Bernard, 2014-09-16 A
culinary bible featuring 1,000 recipes from the legendary woman who revolutionized French cooking
by simplifying recipes for the home cook. With the revival of interest in Julia Child, everyone is
hungry for French food again. But why does French cuisine have to be so complicated? Well, it
doesn’t. Not according to Francoise Bernard. Beginning in the 1960s, Bernard revolutionized French
cooking by writing cookbooks aimed at the modern woman. Until that time, the only cookbooks
available were full of fussy recipes handed down by the grand chefs of the past. Bernard set out to
make classic dishes accessible to everyone, paring down to a recipe’s true essence. She continued to
publish and teach, building her forty-year career on the principle that good food can be simple, easy,
and economical. This grand volume is the culmination of her work, a collection of the best, most
tried-and-true recipes. Each recipe is labeled with degree of ease, prep/cooking time, and cost. The
book overflows with charmingly homey recipes that take you back to the basics: onion soup, croque
mignon, steak au poivre, coq au vin, tuna provencale, and potatoes boulangeére. This is the ultimate
reference book, not just for those who love French cuisine, but for anyone who craves simply
delicious food.

lorraine pascale recipes home cooking: Recipes from My French Grandmother Elizabeth
Wolf-Cohen, 2014-03-07 Traditional French home cooking, with dishes from verdant Normandy to
sun-drenched Provence, that have been handed down through the generations.

lorraine pascale recipes home cooking: Michel Roux at Home Michel Roux jr, 2023-08-31
Discover the joy of cooking simple and delicious French meals at home with Michel Roux, the
celebrated chef and author of numerous award-winning cookbooks. Journey into the heart of Michel
Roux's home kitchen as he shares the mouth-watering everyday recipes he enjoys cooking and
eating with his family and friends, including hearty breakfasts, quick lunches, simple suppers and
weekend feasts. With a mix of family classics that have been passed down through the generations of
the legendary Roux family, newer dishes that Michel loves to cook with his wife and daughter, and
his own childhood favourites, this is accessible French food to cook at home. Drawing on his years of
experience as a chef and restaurateur, at the core of each recipe is the use of simple, fresh
ingredients and carefully crafted flavour combinations. Each with clear instructions and helpful tips
to ensure success in your home kitchen. Alongside each of the delicious meals selected for different
times of the week, is a collection of five seasonal menus, each perfect for special family celebrations
at home. Recipes include: * Cheese & ham soufflés * Fresh tomato soup * Roast cod cheeks with
watercress salad * Mussels Provencal * Roast chicken legs with orange * Spiced lamb shoulder *
Courgette gratin * Roast vegetable tart tatin * Souffléd pancakes * Chocolate mousse

lorraine pascale recipes home cooking: French Household Cooking Frances Keyzer,
2014-11-12 From the INTRODUCTION. Animals feed, men eat, but only intelligent men know what
to eat. - Brillat-Savarin. THIS Cookery Book is not meant to take the place of the hundred and more




thick volumes that have been compiled within the last fifty years. It neither pretends to explain the
various terms in use among the chefs of the haute cuisine, nor to indicate the innumerable ways of
preparing fish, flesh, or fowl that every professed cook knows as well or better than most writers on
the subject It is intended to give a few suggestions to women of the world who appreciate the
advantages of well-prepared food, and know the value that such food has in married life. A series of
well-chosen, well-cooked dinners, not necessarily large ones, will attract a man and keep him at
home - interested and amiable - more than the ordinary woman supposes. In the interests of home
life a well-cooked dinner is of more importance than a well-dressed wife. A man will admire a pretty
dress, but in time he will get used to the unsatisfactory result of clothes; he never gets tired of good
food, dressed with care and taste. This book is therefore not intended as a complete Cours de
Cuisine, but as an aid to women, and an indication of the simple methods employed in French
homes, where the daily meals are always well prepared, at the humblest as at the most luxurious
tables. The elementary rules of good cooking are cleanliness, fresh ingredients, and good butter. The
quality of the butter used in the preparing of eggs, vegetables, fish, meat, and sauces is of the
greatest importance. In fact, in this matter alone is the secret of the different flavour of a plain dish
cooked at the good restaurant from the same cooked at the wine shop at the corner. A dish of
French beans, small and tender, will be prepared in the same manner by the proprietor of the shop
as by the chef at the restaurant; but one will use kitchen butter, the other will employ the finest to
be procured. At one of the famous cuisines butter is purchased at the rate of 3s. 6d. the pound. This
I mention to show the importance chefs attach to quality. In French household cooking, good fresh
butter is always used. Another important factor is the utensil. Sauce-pans and frying-pans play a
great part in the cooking of food. They must be scrupulously clean, and as the ordinary cook is more
or less careless in this respect, the utensils should be either in common red earthenware or in china.
In the majority of kitchens where hygiene is studied under the mistress's supervision, copper
saucepans line the walls, but are rarely used. The daily food is prepared in china. With half-a-dozen
china saucepans of all sizes, costing on the average tenpence apiece, a couple of frying-pans, an
earthenware pot for soup, a smaller one for vegetables, a cocotte (a cast-iron stew-pan and cover),
and a fish-kettle, the average household is ready for all emergencies. The outlay for china and
earthenware is so small, that if a saucepan occasionally breaks, it can be replaced for a few pence....
lorraine pascale recipes home cooking: Cuisine Grandmere Moine, 1990-01
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