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The idea of one-pot cookery is as old as time. The minute our ancestors worked out that food tasted better cooked and started stuffing ingredients into a deer bladder to boil, it was up and running. To this day the world is full of people who for reasons of economy or limited fuel still cook their daily meals in a single pot. When China passed its per capita fuel emission tests it was due almost entirely to the wok!


Now that the recession, rising fuel costs and – to a lesser degree, if you’re truthful – the future of the planet have made us concentrate on saving resources, this is perhaps the time to think of one-pot meals again. Leave behind you the era of celebrity chef, with its multiple pots and pans and huge expenditure of fuel, where everything is for show and display and not necessarily about flavour, and return to the single pot. It isn’t boring and it’s certainly both cheaper and easier on the washing up (more fuel saving and less use of chemicals).


For the purpose of this adventure everything cooked will be done in one dish be it wok, pressure cooker, daube or casserole. If your staple is bread, baked potato or cous cous it may be separate, and any vegetables not included will be raw (salads, crudites, and the like). If like me you live on your own or if there are just the two of you either in new romantic bliss or contented domesticity, it is much easier and in some cases quicker to use just the single pot. When I was Lord Rector of Aberdeen University my students would ask me to create delicious supper-time meals and for obvious reasons a great many of them were made as one-pot dishes.


As you will see I have tried to use my imagination to vary the type of vessels you may use for these recipes but of course you are not bound to my choice of vessel and you can use anything you have to hand – even damp newspaper! I will give a RUN Pan, my favourite choice of pan, to the reader who first sends in a dish cooked in a single vessel that I haven’t used in this book.


I hope you have fun with it all.
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Spring Vegetable Soup


This is a lovely, fresh soup for spring. It was probably historically eaten as an antiscorbutic as most people came out of the winter with incipient scurvy. It calls for the use of purslane, which has the texture of watercress and a lemony flavour. If you don’t have purslane, either growing wild where you live or growing in your fields or vegetable garden, then use watercress.


Serves 4


500g (18oz) green peas, shelled (for this recipe ideally you should use fresh green peas, but if you don’t have them I find you can make it perfectly well with frozen ones)


60g (2½oz) chervil, chopped (if you don’t have chervil, use parsley)


100g (3½oz) purslane or watercress, chopped


1 hard lettuce, cored and shredded


250g (9oz) sorrel, shredded (if you don’t have access to sorrel, then I suggest you use lemon juice in the soup)


3–4 onions, thinly sliced


1 tablespoon chopped parsley


1 litre (1¾ pints) water


30g (1¼oz) butter


salt and pepper


crusts of bread, as liked


2 egg yolks


Put all the ingredients except the bread and egg yolks into a large pot, cover and simmer until the vegetables are cooked. This will take about 15 minutes. Add the bread crusts to the cooking pot and simmer on a very low heat for about another 10 minutes.


Remove the soup from the heat, leave to stand for about 3–4 minutes and then stir in the egg yolks. Do this at the very last moment before serving, and do not replace on the heat. Check the seasoning and enjoy it!










Asian Soup with Dumplings
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The dumplings for this soup can be made either with crab meat - tinned, frozen, ready-dressed crab, or you can of course prepare your own crab, but that is an awful lot of work just to make dumplings - or cooked prawns. It’s a Nonya dish (the Nonyas are a community of Han Chinese long based in Penang and famous for their delicious cuisine) and like so many Asian soups requires a good clear stock. And for this you will have your own ready-made stock cubes to hand (see p26).


Serves 4


50g (2oz) tinned bamboo shoots


300g (10½oz) minced pork


300g (10½oz) minced white fish


200g (7oz) crab meat, mixed white and brown, or finely chopped prawns


3 garlic cloves, finely chopped


1 egg


1 teaspoon light soya sauce pinch of salt


3 tablespoons cooking oil


2 litres (3½ pints) chicken or pork stock


Finely shred half your bamboo shoots. Put all the ingredients for the dumplings - the pork, white fish, crab meat or prawns - into a bowl with the finely chopped garlic, the egg, soya sauce and a little salt to flavour. Add the finely shredded bamboo shoots, then oil your hands and form the mixture into dumplings, rolling them quite tightly.


Heat the oil in a saucepan and fry the remaining bamboo shoots for about 2 minutes. Pour off any excess fat, pour in the stock and bring to the boil. Gently drop in the dumplings and simmer for about 10 minutes. Season to taste and eat with gusto. You can also add glass noodles to this soup to bulk it out if you like.










Indonesian Rice Soup


This is a hearty thick soup to which you can add anything within character that takes your fancy. It is eaten as a staple dish and therefore provides the whole of your meal.


Serves 4


400g (14oz) long-grain rice


4 chicken drumsticks


850ml (1½ pints) chicken stock


salt


1 chilli, chopped


1 teaspoon coriander seeds, roughly pounded


For the meatballs


200g (7oz) minced beef


¼ teaspoon ground cumin


¼ teaspoon ground coriander


¼ teaspoon grated nutmeg


pinch of salt


pinch of chilli flakes


1 egg yolk


Put half the rice into a heavy saucepan. Mix the meatball ingredients together with the egg yolk to bind, then form into small balls and place on top of the rice. Add half the remaining rice. Place the chicken drumsticks on top and cover with the rest of the rice. Pour on the chicken stock, season, add the chopped chilli and coriander seeds and cover tightly.


Simmer for 2 hours and serve.










Fish Soup with Almond and Fennel Seeds


This is a very agreeable soup for a warm, late spring or summer day. It’s also a good way of using up whiting if you happen to have caught them, but any white fish will do.


Serves 4


500ml (18fl oz) water


500ml (18fl oz) white wine


1 large onion, thinly sliced


2 teaspoons peppercorns


2 teaspoons fennel seeds


2–3 tablespoons ground almonds


700g (1½lb) white fish, cleaned and de-boned, cut into pieces


500ml (18fl oz) double cream


3–4 teaspoons some form of pastis (aniseed-tasting alcoholic drink like Pernod)


½ bulb of fennel, cut into small strips


some parsley or chives or dill, chopped, for garnish


Put the water and wine into a large saucepan and add the onion, peppercorns and fennel seeds. Cook this at a fast boil to reduce by about half. Remove from the heat, stir the almonds carefully into the mixture, then add the fish. Simmer this gently until the fish is cooked, which should take perhaps 10 minutes at the most.


When you are ready to serve, stir in the cream, the pastis and the strips of fennel and allow to heat through. Sprinkle with the chopped parsley, chives or dill.


[image: image]










Yellow Split Pea Soup with Frankfurters
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I used to make a lot of this when I went skiing in Switzerland. If I had cooked a ham for the holiday, I’d have a lot of ham stock which is particularly good in this recipe. You can use chopped ham or indeed any other sausage you like, but frankfurters or the fine wursts of Germany and Austria go best, I find. This is the most comforting of all soups.


Serves 4


1 large onion, chopped


2 carrots, sliced


3 tablespoons vegetable oil


2 bay leaves


500g (18oz) yellow split peas (soak these overnight)


3 litres (5¼ pints) stock (ham if possible, otherwise chicken or beef)


bunch of celery leaves or parsley, chopped


salt and pepper


350g (12oz) frankfurters (whole or chopped) or wursts or ham (sliced)


juice of ½ lemon


In a large pan, fry the onion and the carrots in the oil until they are softened. Add the bay leaves. Drain the peas and add them with about two-thirds of the stock. Bring to the boil and remove any scum that comes to the surface with a slotted spoon. Add the celery leaves and simmer very gently for about 1 hour or until the peas are soft. Adjust the seasoning and add the rest of the stock. The amount depends on the consistency you like.


Cook for another 30 minutes and then add the frankfurters or whatever meat you’re using, and a squeeze of lemon juice. Thin with a little water if necessary, and serve very hot.










Soupe à la Déjeuner


Through much of France, soup is what is traditionally taken at lunchtime. In fact I should think that historically your average French peasant ate little other than soup. I was once reading a book called Wild Nettle Soup and it was then that I came to realise that in the mountains they baked all the bread for the forthcoming winter in October and then left it in the bottom drawer of a large chest where of course it hardened. This explains why, so often in French soups, you put the bread in the bottom of the bowl and pour the soup over the top of it. This strange country soup, properly known as Mourtairol, is incredibly soothing. I suppose it’s the grown-up version of a bread and milk one has as children and it’s basically bread melted into chicken stock.


Serves 4


175g (6oz) rustic bread, (either sourdough or French or Italian country bread, cut into thin slices, although it doesn’t matter if you have to break it off in pieces because it will melt into the stock)


large pinch of saffron


1 litre (1¾ pints) well-flavoured chicken stock (and for this you really do want well-flavoured chicken stock)


salt and pepper


Preheat the oven to 150°C/300°F/gas mark 2. Put the slices of bread in a casserole in layers and press them down with your hand. Dissolve the saffron into the very hot chicken stock and pour it over the bread. The bread should absorb all the liquid so that there is none swimming about.


Put the dish in the oven, cover and leave to cook for about 30 minutes. From time to time check that it is not becoming dried out and, if so, add a little more stock or even water, but do not overdo it because this should be a big, creamy mixture with practically no liquid.


I came across this soup during some time I spent in Quercy, and despite the fact that it might sound rather bland – do try it!










Canadian Pea Soup


This is the real thing, apparently, according to my Canadian friends. There is a great addiction to this particular soup in winter and I can see why, given the frigidity of the climate in that part of the world. It’s regarded as so much part of their way of life in the French quarter that its original French name is ‘Soupe aux pois de l’habitant’.


Serves 4


450g (1lb) whole dried peas


2 small onions


6 cloves


250g (9oz) salt pork


8 peppercorns, bruised


1 teaspoon salt


bouquet garni, made of parsley, celery tops, a bay leaf and sprig of thyme


Soak the peas overnight in 1.8 litres (3 pints) cold water. The next day, throw the water out and rinse the peas several times in cold running water, then put them into your soup pan with 1.2 litres (2 pints) cold water. Peel the onions and stick them with the cloves. Add these to the water together with the salt pork, the peppercorns, salt and bouquet garni. Bring the whole thing to the boil, then reduce the flame and simmer gently for 2½–3 hours. Don’t put the lid on tightly, but just leave the pot half-covered.


Remove the piece of salt pork to a warm place and you can, if you want, sieve the soup or put it through a mouli. I don’t usually bother, as I rather like it the way it is. If you have one of those kitchen vibrator things, that’s quite a good way of dealing with it. Cut the salt pork into four pieces, put one in each soup dish and pour the soup over the top.










Clam Chowder
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This is a dish that exists in all its variants up and down the towns and villages of the New England coast. I believe that it came with the original settlers, the Pilgrim Fathers, from the Lincolnshire coast and was served as a communal shellfish stew. It has as many varieties as you can think of and you can add almost anything you like to it. Whatever you choose, it makes a very satisfying shared soup.


Serves 4


250g (9oz) salt pork or bacon in one piece (or I use coppa, which is Italian cured pork from pigs that have been fed on acorns)


2 medium onions, chopped


4–6 dozen clams (allowing 12–18 per person)


2 good-sized potatoes, peeled and cut into small dice


3 large tomatoes, peeled and chopped


2 large leeks, very finely sliced


2 celery stalks, finely chopped


1 tablespoon chopped parsley


½ teaspoon thyme


2 bay leaves


generous pinch of salt


generous grinding of black pepper


slight grating of nutmeg, if you have it


Cut the pork into 1cm (½ inch) dice and brown slowly in the pan in which you’re going to cook. Fry your onions in the pork fat until they’re golden brown. Wash and clean your clams (some people like to open the clams and take them out of the shells, but it’s not really necessary) and throw them all in at once with the onion and pork. Add water to cover. Bring to the boil. Add all the remaining ingredients and simmer until the potatoes are just cooked.


Serve with coarse cream cracker crumbs on the side and a dash of Tabasco, if liked. One of the best ways to break the crackers into crumbs is by putting them into a plastic bag and jumping up and down on it, shouting whatever expletives against whomsoever you like. Very therapeutic!










Cock-a-leekie


There are a great many soups that use a whole boiling fowl. Some of them are French, but I decided that this ancient and much loved Scottish dish was the one that I would like you to think of. Traditionally this was made with an old, tough cockerel. When the alpha male in your farmyard died, it was cooked over a low peat fire overnight for the next day’s supper. It’s a perfect dish to cook in the very slow oven of an Aga if you have one. You can actually buy young cockerels in the late spring, and these are ideal for this. Otherwise, use a boiling fowl.


Serves 4


1 fowl


3.5 litres (6 pints) beef stock


pinch of dried herbs (bay leaf, thyme, marjoram)


salt and pepper


roughly 700g (1½lb) leeks


12 prunes, soaked overnight and stoned if necessary


Truss your fowl and put it in a deep pan with the stock. Bring this to the boil and skim before adding the herbs and the salt and pepper. Prepare the leeks by washing and cutting each in four, lengthways, and chop into 2.5cm (1 inch) pieces, keeping the green separate from the white. Add the white of the leeks to the soup and simmer for 2–3 hours if cooking ordinarily, or as long as it takes in the slow oven of your Aga.


Add the prunes and the green of the leeks 30 minutes before serving. Lift out the fowl, remove the skin and bones and cut the meat into small pieces. Return the meat to the soup pot, correct the seasoning and eat.










Fish Soup with Oranges


This is a recipe that comes from the Cadiz area of Spain and is usually made with Seville oranges or even blood oranges, which can be quite dramatic. The fish involved is hake, which the Spanish call merluza and are very keen on, as indeed am I. The hake has a black lining to its internal cavity, so it is best either to use fillets or to cut the fish into collops (thick pieces) where the skin is not so noticeable.


Serves 4


1kg (2¼lb) hake, either cut into collops or filleted


1 garlic clove


2 tablespoons olive oil


1 large onion, finely chopped


1.2 litres (2 pints) fish stock


juice of 4 Seville oranges or 3 ordinary oranges (if you are using ordinary oranges, you also need the juice of 2 lemons)


salt and pepper


Cut the hake collops or fillets into 7.5cm (3 inch) pieces. Peel and crush the garlic clove. Heat the oil in your soup pan and add the garlic. When the garlic begins to colour, remove it and turn down the heat. Fry the onion gently until soft but not coloured.


Add the fish stock and bring back to the boil. Reduce the heat and add your hake pieces and cook them for 15–20 minutes. Then add the juice from the oranges (and lemons if you’ve used ordinary oranges) and check for seasoning. Serve with good rustic bread.










Primordial Soup


The idea for title of this dish came about when I was at a picnic lunch at Gray’s Inn – more an al fresco lunch than a picnic really – and there was a very jolly woman there called Judith Rich, who had worked for many years as a professor of biology at the Natural History Museum in London. We were discussing the origins of life and she said, ‘I thought we all came from primordial soup,’ and I thought, What a great title for a dish. I’ve played about with it in my head for ages, and got helpful remarks from my friends like, ‘Use dinosaur bones – or if no dinosaur bones, use mutton,’ and other such comments, but I decided that primordial was right at the beginning of time, so this is the dish I devised.


You can play about with it as much as you like; for instance, if you want to turn it into more of a meal, add noodles. If you think that primordial was murkier than this, because it’s quite a clear broth, add whatever you like to make it murky. Because I was using seaweed in it, I looked at Japanese books – well, actually only one Japanese book, which was chef Shizuo Tsuji’s amazing book on Japanese cooking. He’s the man who has a cookery school that costs you £20,000 a year to attend.


Anyway, I’m now something of an expert on dashi, which is the clear broth that is apparently the core of all Japanese cooking. It is made by grating something that looks like a block of wood but is in fact smoked, dried bonito (a fish from the mackerel family) into your water and letting that cook. You can buy dashi in packets in Asian, Chinese and Japanese shops. However, I just used some rather good, clear fish stock and the various dried seaweeds that I have in my cupboard. I also added some dried jellyfish just because it had been sitting around for a while and I wanted to use it. You don’t have to do that, and indeed if you don’t have any seaweed, you can always use a combination of, say, dark kale and some pak choi or one of those lighter Asian vegetables such as hollow spinach or Chinese cabbage.


Serves 4


1.2 litres (2 pints) good fish stock


40g (1½oz) dried kombu (this is giant kelp)


small piece of dried wokami seaweed (also available in Asian shops; a substitute for this is coarsely chopped watercress)


8 dried shrimp (those little pink things that you get in Asian shops; alternatively use ½ teaspoon blachan, which is dried shrimp paste)


½ teaspoon salt


1 tablespoon light soya sauce (or slightly more if you only have the dark soya sauce)


8 raw prawns, peeled and cut in half


noodles (optional)


Bring your fish stock to the boil and then turn down to a simmer. Do not add any of the ingredients while the stock is boiling. Once it has reduced to a simmer, put in your seaweeds and your dried shrimp, the salt and soya sauce and allow to cook for about 5 minutes. Then add your raw prawns and noodles (if using) and cook gently until the prawns are cooked through. Serve at once.


Experiment with this recipe as much as you like and remember that a primordial soup will kick off an excellent dinner party conversation. If you are using dried jellyfish, soak it and add it when you add the seaweed.
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Minestrone
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I am told by my Italian friends that Minestrone simply means ‘soup’ and that it varies from province to city to town. The one I particularly like is the Milanese version, which is made with lots of fresh, young vegetables and can be served hot or cold. It should be thick with vegetables.
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