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Mini Yorkshire puds with roast beef and horseradish cream 

A party fit for a queen... throw the tastiest street celebration in town with these delicious nibbles

Makes 12

What you need:

For the Yorkshire puds

· 100g (3½oz) plain flour

· 1 large egg, beaten

· 100ml (3½fl oz) milk

· Vegetable oil

For the horseradish cream

· 100ml (3½fl oz) crème fraîche

· 4tbsp horseradish sauce

For the filling

· 4 slices of rare roast beef, each cut into 3 thin strips

· Watercress to garnish

What you do:

1 Preheat the oven to 200°C/ fan 180°C/gas 6. 

2 First make the Yorkshire puddings. Place the flour in a bowl; add the beaten egg and then the milk, stirring continuously to keep it smooth. Now put a few drops of oil into each hole of a 12-hole muffin tray and place in the oven to heat. When the tray is hot, pour the mixture into the holes so each is a third full, and return the tray to the oven. Cook for 8-10 minutes or until the mixture has puffed up and is golden. Remove from the oven and cool the puddings on a wire rack. 

3 To make the horseradish cream, mix the crème fraîche and horseradish sauce in a small bowl, and season well. 

4 Place a beef strip in each Yorkshire pudding, add a dollop of horseradish cream and garnish with a sprig of watercress. (If you are short of time you could use ready-made mini Yorkshire puddings.)
