Lemon Fish Pie With
Amstel Radler
Ingredients:
White Sauce:
70g butter
½ cup flour
½ tsp mustard powder
A pinch nutmeg
2 cups milk
1 cup Amstel Radler
Salt and ground black pepper

Fish Pie:

1 recipe White Sauce
3-4 tbsp lemon juice
1 tbsp finely chopped parsley leaves
500g boneless fish, cut into 4cm chunks
3 hard-boiled eggs, quartered
4 cups mashed potato, seasoned

To make the White Sauce, melt the butter in a pot and when it begins to foam add the
flour. Stir over heat for about a minute. Add mustard powder and nutmeg. Gradually
whisk in milk and Amstel Radler, stirring until a thick, smooth sauce is produced.
Season to taste. Sauce thickens as it cools. Makes 3½ cups.
Mix lemon juice and parsley through white sauce. It should taste quite lemony. Pour
about half the sauce into a shallow baking dish. Cover with fish and hard-boiled eggs.
Pour over rest of sauce. Cover with a layer of mashed potato. Bake at 220°C for 25-30
minutes, until sauce is bubbling and potato is golden on top.
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Lemon Pudding With
Amstel Radler
Ingredients:
Sponge
250g (1 ½ cups) self-raising flour
½ cup caster sugar
1 teaspoon vanilla essence
30g (2 tablespoons ) melted butter
1 tbs lemon rind grated
1 cup skim milk
1 egg, lightly beaten

Sauce
½ cup caster sugar
1 ¼ cups boiling water
½ cup lemon juice
½ cup Amstel radler
1 teaspoon grated lemon rind

Preheat oven to 180◦C
Sift flour, salt, ½ cup sugar together. Stir in lemon rind, egg, milk and vanilla until
combined.
Lastly add melted butter and mix.
Lightly spray 1 large 6-8 cup baking dish. Put cake mixture into dish.
In a jug mix boiling water, ½ cup sugar, lemon juice, Amstel Radler and remaining
lemon rind. Whisk with a fork.
Carefully pour over sponge mixture.
Bake in oven for 30 mins, until sponge is firm to touch.
Serve with frozen yogurt or ice cream.
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Lemon Ginger Scones
With Amstel Radler
Ingredients:
2 cups (260 grams) all-purpose flour
¼ cup (50 grams) granulated white sugar
1 teaspoon baking powder
¼ teaspoon baking soda
¼ teaspoon salt
½ cup (113 grams) unsalted butter, cold and cut
into pieces

½ cup (70 grams) crystallized ginger, chopped into
small pieces
Zest of 1 large lemon
½ cup of Amstel Radler
2/3 cups (160 ml) buttermilk

Preheat oven to 200 degrees C and place rack in middle of oven. Line a cookie sheet with parchment paper.
In a large bowl, whisk together the flour, sugar, baking powder, baking soda, salt and Amstel Radler. Cut the
butter into small pieces and blend into the flour mixture with a pastry blender or two knives. The mixture
should look like coarse crumbs. Stir in the chopped crystallized ginger and lemon zest. Add the buttermilk to
the flour mixture and stir just until the dough comes together. Do not over mix the dough.
Transfer to a lightly floured surface and knead dough gently four or five times and then pat the dough into a
circle that is about 18 cm round and about 3.75 cm thick. Cut this circle in half, then cut each half into 4
pie-shaped wedges (triangles). Place the scones on the baking sheet. Brush the tops of the scones with a little
cream.
Bake for about 20 to 25 minutes or until golden brown and a toothpick inserted in the middle comes out clean.
Transfer to a wire rack to cool.
Makes 8 scones.
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Easy Lemon Squares
With Amstel Radler
Ingredients:
TOPPING:
3 large eggs
1 cup granulated sugar
2 teaspoons grated lemon rind
1/3 cup Amstel Radler
3 tablespoons all-purpose flour
1/2 teaspoon baking powder
1/8 teaspoon salt
2 teaspoons powdered sugar

CRUST:
¼ cup granulated sugar
3 tablespoons butter, softened
1 cup all-purpose flour
2/3 cups (160 ml) buttermilk

To prepare the crust, beat 1/4 cup granulated sugar and the butter until creamy.
Gradually add 1 cup flour to sugar mixture, beating at low speed until mixture
resembles fine crumbs. Gently press mixture into bottom of an 8-inch square baking
pan. Bake at 180° C for 15 minutes; cool on a wire rack.
To prepare topping, beat eggs at medium speed until foamy. Add sugar and next 5
ingredients, and beat until well-blended. Pour mixture over partially baked crust.
Bake at 180°C for 20 to 25 minutes or until set. Cool on wire rack. Sift powdered sugar
evenly over top.

www.graintogain.com

4

AMSTEL GINGER Lemon
Splash
Ingredients:
For an average 300ml glass use the following
quantities 20 ml home made ginger syrup
25 ml French Vanilla
20 ml Lemon juice
20 ml mineral water
Top with Amstel Zero Radler

Pour ginger syrup in to a glass, add lemon juice, French vanilla, top with Amstel
Lemon, garnish with 2 slices of fresh ginger root
(How to make home made ginger syrup – Take 200 gram of fresh ginger root, grate
it on the smallest grate option (same method as carrots), fine strain it through a mess
strainer or any other fine strainer (repeat two times for the smoothest version –
make sure you have no bits of ginger root floating in the bottle. If well refrigerated
you can store the ginger syrup for several days and also use it for cooking or adding
it to your tea or coffee) 250 ml of boiled mineral water, 500 ml of sugar (White,
brown, muscavado – all of those are good) – pour boiling water over sugar, shake
well.
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