
come dine with me recipes 2009
Come Dine with Me recipes 2009 brought a delightful array of culinary creations into
the homes of viewers across the UK. The popular television show, which features amateur
chefs competing against each other by hosting dinner parties, often showcased a variety of
memorable dishes. In this article, we will explore the essence of these recipes, highlight
some standout dishes from the 2009 season, and provide tips to recreate these meals at
home.

The Essence of Come Dine with Me Recipes

The charm of the Come Dine with Me series lies not just in the food but in the social
dynamics between the contestants. Each participant brings their own personality and
culinary flair, resulting in a diverse range of recipes. The show's format encourages
creativity, with each host hoping to impress their guests and win the coveted cash prize.

The recipes featured on the show often reflect a mix of classic British dishes, international
cuisines, and innovative twists. The 2009 season was no exception, highlighting both
simple home-cooked meals and more ambitious gourmet creations.

Notable Dishes from 2009

In 2009, several dishes stood out from the competition. Here are some of the most
memorable recipes that captivated audiences:

1. Classic Beef Wellington

A showstopper in any dinner party, Beef Wellington is a dish that requires skill and finesse.
The combination of tender beef fillet, mushroom duxelles, and crispy puff pastry makes it a
favorite among meat lovers.

Ingredients:
- 1 kg beef fillet
- 500g mushrooms, finely chopped
- 200g pâté (e.g., mushroom or chicken liver)
- 1 pack of puff pastry
- 1 egg (beaten for egg wash)
- Salt and pepper to taste

Instructions:
1. Season the beef fillet with salt and pepper and sear it in a hot pan until browned on all
sides.
2. In the same pan, cook the mushrooms until they release their moisture and become dry.



Allow to cool.
3. Roll out the puff pastry and spread the pâté over it. Add the mushroom mixture on top.
4. Place the beef in the center and wrap the pastry around it, sealing the edges.
5. Brush the pastry with the beaten egg and bake at 200°C for 25-30 minutes until golden
brown.

2. Spicy Thai Green Curry

This dish reflects the growing popularity of international cuisine in the UK. A fragrant and
spicy green curry is perfect for those who enjoy bold flavors.

Ingredients:
- 500g chicken thighs, sliced
- 2 tbsp green curry paste
- 400ml coconut milk
- 1 bell pepper, sliced
- 100g green beans
- Fresh basil leaves

Instructions:
1. Heat a pan and add the green curry paste. Cook for a minute until fragrant.
2. Add the chicken and cook until browned.
3. Pour in the coconut milk and bring to a simmer.
4. Add the bell pepper and green beans and cook until tender.
5. Serve hot, garnished with fresh basil.

3. Decadent Chocolate Fondant

A perfect dessert to impress guests, chocolate fondant is a rich, molten chocolate cake that
oozes delicious chocolate when cut into.

Ingredients:
- 200g dark chocolate
- 200g butter
- 4 eggs
- 150g sugar
- 100g flour

Instructions:
1. Preheat the oven to 200°C and grease ramekins.
2. Melt the chocolate and butter together in a heatproof bowl.
3. In another bowl, whisk the eggs and sugar until frothy.
4. Fold the melted chocolate mixture into the egg mixture and sift in the flour. Mix until
combined.
5. Pour the batter into the prepared ramekins and bake for 10-12 minutes. Serve warm with
ice cream.



Tips for Hosting Your Own Come Dine with Me
Night

If you’re inspired by the Come Dine with Me recipes from 2009 and want to host your own
dinner party, here are some tips to ensure a successful evening:

1. Plan Your Menu

Creating a well-balanced menu is key. Consider starting with an appetizer, followed by a
main course and a dessert. You might want to include:

- Appetizers: A selection of canapés or a light soup
- Main Course: A meat, fish, or vegetarian option
- Dessert: Something indulgent to end the meal

2. Prepare Ahead of Time

Many dishes can be prepared in advance, allowing you to enjoy the evening without being
stuck in the kitchen. For instance, you can:

- Marinate meats the night before.
- Prepare desserts a few hours ahead and chill them.
- Chop vegetables and set up your cooking area before guests arrive.

3. Set the Scene

Create an inviting atmosphere with proper lighting, table settings, and decorations.
Consider:

- Candles for soft lighting.
- A nicely set table with good cutlery and glasses.
- Fresh flowers or seasonal decorations to enhance the ambiance.

4. Engage with Your Guests

Part of the fun of hosting is engaging with your guests. Share stories about the dishes
you’ve prepared and encourage your guests to share their thoughts and experiences. This
interaction can make your dinner party more memorable.



Conclusion

The Come Dine with Me recipes 2009 season left a lasting impression with its variety of
dishes that catered to different tastes and preferences. From the elegant Beef Wellington to
the comforting Thai Green Curry, these recipes are perfect for anyone looking to impress
their guests. By planning your menu thoughtfully, preparing ahead, and creating an inviting
atmosphere, you can host a successful dinner party that mimics the excitement of the
show. So gather your friends, roll up your sleeves, and get cooking!

Frequently Asked Questions

What are some popular dishes featured in Come Dine
With Me recipes from 2009?
Some popular dishes from Come Dine With Me in 2009 included classic British fare like
shepherd's pie, beef wellington, and various international cuisines such as paella and Thai
green curry.

How can I recreate a Come Dine With Me dinner party
experience at home?
To recreate a Come Dine With Me dinner party, choose a theme, prepare a three-course
meal with an appetizer, main dish, and dessert, set an inviting table, and consider adding
fun elements like scoring each other's meals.

What dessert recipes from Come Dine With Me in 2009
are still popular today?
Desserts like chocolate fondant, tiramisu, and panna cotta featured in 2009 are still popular
and widely appreciated for their elegance and flavor.

Are there vegetarian options from Come Dine With Me
recipes in 2009?
Yes, many episodes featured vegetarian dishes such as stuffed bell peppers, vegetable
lasagna, and risotto, which can be adapted for modern tastes.

What were the cooking trends in Come Dine With Me
recipes during 2009?
In 2009, cooking trends included a focus on comfort food, fusion cuisine, and using fresh,
local ingredients, reflecting a growing appreciation for homemade meals.



Where can I find the original Come Dine With Me
recipes from 2009?
Original recipes from 2009 can often be found in cookbooks inspired by the show, on
various food blogs, or by searching for episode recaps that include the featured dishes.

How can I impress guests with a Come Dine With Me
style menu?
To impress guests, create a balanced menu with visually appealing dishes, pay attention to
presentation, and consider including a signature cocktail to enhance the dining experience.
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