
Victory Park Blossom
Recipe by East Village resident and 

Great British Bake Off contestant Tom Gilliford



750ml Carmenere 

220g Caster sugar

2 Cinnamon sticks

100g Root ginger

3 Cloves

6 Conference pears

125g Unsalted butter

250g Plain flour

1 tsp Mustard powder

Salt

Cold water

150g Soft blue cheese 

(San Agur)

125g Full fat cream 

cheese

Poaching the pears
In a large saucepan pour in the wine, sugar and 
spices and bring up to a gentle simmer. Peel the 
pears, add to the wine mixture and simmer for 
two hours, turning four times. Once the pears 
have gone bright red and are cooked, remove 
from the wine and cool to room temperature.

Making the pastry
While the pears are cooling cut the butter into 
cubes and combine it with the flour, mustard 
powder and large pinch of salt. Rub flour and 
butter together using fingers and thumbs until 
it has the consistency of breadcrumbs. Make a 
well in the centre of the mixture and pour in 4-5 
tablespoons of cold water. Use a knife to mix and 
once it begins to come together into a dough 
use your hands to fully combine. Wrap your pas-
try in cling film and refrigerate for 20 minutes.

Baking the pastry
Pre-heat your oven to 180 degrees Celsius.
Grease a 12 space cupcake tray. Once rested, 
roll the pastry out to 3mm thick and cut out 12 
circles and place into the spaces of the cup-
cake tray, making sure that the circles are big 
enough to cover the sides. Place a small square 
of greaseproof paper over each circle and fill 
with baking beans or dry rice before placing in 
the oven. Bake for 10-15 minutes or until crisp. 
Remove from the oven, and cool on a wire rack.
 
Combining everything together
In a mixing bowl, combine the blue and cream 
cheese and whisk together until a smooth cream. 
Slice the pears into thin slices about 1cm by 2cm. 
Make sure that one of the long edges has the 
red line caused by the wine. Place your creamed 
cheese into a piping bag with a star nozzle 
attached. Lay the pear “petals” around the edge 
of the pastry case, overlapping slightly. Pipe a 
small rosette of cheese into the centre of each 
cup. Enjoy!

Ingredients

Method

One of the best things about living in 
East Village is the beautiful blossom we get 

every year. This amuse bouche is a homage to 
these flowers and the way they let us know 

that summer will be coming soon. 
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East Village Rarebit
Recipe by East Village resident and 

Great British Bake Off contestant Tom Gilliford

With Umathum dessert wine from Bottle Apostle
Brioche from Signorelli

Fruit jams from Ted’s Veg



Like East Village itself there is more than meets the 
eye to this recipe. We all love cheese on toast but 
this particular version takes it to the next level by 
combining the luxury of cheesecake with dessert 

wine-soaked brioche.

East Village Rarebit

1 Brioche loaf 

2 Free range egg yolks

20g Caster sugar

16g Cornflour

200ml whole milk

1 1/2 Vanilla pods

1 Bottle dessert wine 

(Umathum, available at 

Bottle Apostle)

2 Lemons

200g Mascarpone 

cream

200g Full fat cream 

cheese

100g White chocolate

Whisk together the egg yolks and caster sugar 
until pale in colour. Add the cornflour and whisk 
until combined. Add the milk to a saucepan, split 
the vanilla pods and add both pod and seeds to 
the milk and heat until steaming. 

Remove the vanilla pods and then pour the milk 
into the eggs and sugar, whisking until fully com-
bined. Add the mixture back to the saucepan 
and stir constantly, heating until the mixture is 
thick. 

Add the mixture into large mixing bowl and con-
tinue to stir until cooled to room temperature.
Add the finely grated zest of 2 lemons, the 
Mascarpone cream and full fat cream cheese to 
the mixture and whisk until fully combined. Chill 
for 10 minutes.

Cut up 8, 1 inch slices of brioche and toast on 
one side. Pour 1 glass of dessert wine into a 
deep oven tray and soak the untoasted side of 
the brioche in it for 5 seconds. Place the soaked 
brioche wine side up on a different baking tray. 

Spoon around 3 dessert spoons of cheesecake 
mix onto the brioche evenly. Grill on a high-heat 
for around 5 mins or until the surface of the 
cheesecake mixture is bubbling and scorched. 
Once removed for the grill, grate some white 
chocolate over the top to look like grated 
cheese.

Serve with a chilled glass of dessert wine and a 
selection of fruit jams, available at Ted’s Veg.
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Method
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