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For Zach and Henny



ABOUT THE AUTHOR


Lindsey Bareham started to cook seriously when she was asked to edit the restaurant section of Time Out and has built a reputation for recipes that always work, taste good and are easy to achieve, even by the most inexperienced cook. She wrote a daily after-work recipe for the Evening Standard for eight years and currently writes the much-loved Dinner Tonight daily column for The Times. She is the author of over a dozen cookery books including In Praise of the Potato, A Celebration of Soup, Dinner in a Dash, The Fish Store, The Trifle Bowl and Other Tales and Just One Pot. She also wrote The Prawn Cocktail Years with Simon Hopkinson and helped him write Roast Chicken and Other Stories, which has been voted the Most Useful Cookery Book Ever by chefs and food writers.
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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.





INTRODUCTION


It’s 6.30pm, the working day is over and I’m in my kitchen peering into the fridge and wondering what I am going to cook for dinner. It’s particularly well stocked today because I’ve just done a supermarket shop, yesterday was farmers’ market day and this morning there were bargains aplenty at my favourite fruit and veg stall on the high road. It’s not always like this. I am not an organized shopper and often face self-imposed gluts and run out of basics like onions and canned tomatoes. But I like putting myself on the spot when it comes to deciding what’s for dinner tonight. Not for me a handful of weekly regular favourites; my job is creating something fresh and interesting that anyone can cook for supper when they get home from work.


Tonight the fridge is fit to burst with a huge cauliflower taking up most of one shelf. Maybe I’ll turn it into risotto or a chunky soup with lemon zest, basil and Parmesan. Perhaps I’ll fry it with Indian spices. There are fillets of sole that need eating up, so maybe it’ll be fish fingers with cheesy cauliflower purée. But there are tomatoes in a bowl on the table that beg to be turned into pasta sauce, I have leeks and minced lamb, two fat glistening aubergines, and peas in the freezer. Ideas are whizzing round my head, but I have a vegetarian friend coming to dinner tonight, so I’d better concentrate on that thought.


Inspiration for my Dinner Tonight column in The Times comes from anywhere and everywhere. People always ask where I get my ideas and it could be a chance remark, a pub menu, something I heard on the radio or the changing seasons. I go through crazes. It might be the discovery of an ingredient like giant couscous, known as maftoul in Palestine and fregola in Italy, or a smart new way of cooking fish or using an unfamiliar seasoning. Always, though, the recipes are healthy and don’t rely on a load of arcane or expensive ingredients. The recipes don’t depend on a big supermarket shop either; in fact they tend to be easy to shop for on the way home from work. Often, it’s likely that much of what is required is already in the fridge, freezer or food cupboard.


The recipes are a mixture to encompass all our after-work eating moods and needs. There are quick and easy pasta dishes and simple yet stylish ways of cooking and serving familiar fish like cod but also lesser-known, cheaper varieties such as gurnard, Cornish sole (megrim) and sardines. There are dishes that show how to use the remains of the Sunday lunch with stylish aplomb and how to afford a mid-week steak dinner. There are plenty of ways of cooking chicken, of using minced meats and of cooking with inexpensive cuts like belly pork and daunting offal such as lambs’ liver and kidneys. When the cupboard is bare and inspiration lacking, there are ideas for making a feast from a fridge clear-out or a scrounge at the back of the food cupboard.


Seasonality rings through the book, incorporating recipes for seasonal gluts, like cauliflower, tomatoes, strawberries, asparagus and courgettes. Often an unexpected extra, it could be something from the fruit bowl, or chilli, saffron or ginger, or fresh herbs like mint or dill that will take flavours in a surprising direction. Economy and value for money are built into the recipes, but when something is worth splashing out on, it is put into context. Conversely, Dinner Tonight is not a food snob, so some of the super-quick recipes incorporate useful storecupboard standbys like piquillo peppers in a jar, Spanish diced onions wilted in olive oil in a can, ready-made gnocchi or pre-cooked lentils.



There are comfort dishes, dishes using leftovers and clever ways of using very ordinary ingredients like frozen peas and canned beans, with appetizing spins on familiar dishes such as bangers and mash and cauliflower cheese. There are dishes without meat and many that use a small amount to good effect. There are big salmagundi salads and hearty main-dish soups using storecupboard staples such as tinned chickpeas, lentils, beans, quinoa and gnocchi as well as seasonal foods. There are dishes for one or two, dishes for four and more, and puddings for people who think they haven’t the time to make puddings. Although most of the recipes are aimed at speedy gratification, there are also dishes to make now and eat later, and dishes that could be made today for tomorrow.


This is the book I have been longing to write for many years and it’s a response to the endless requests I receive from The Times readers wanting a book of Dinner Tonight recipes. The column has a touchingly loyal following that generates appreciative letters with stories of when particular recipes were used for particular occasions. Many readers cut out and stick the recipes on kitchen pin boards or the fridge. Others have a ring binder ordered by key ingredient and that is how this book is organized, as in, ‘I have some chicken/salmon/sausages in the fridge in need of using up’, or ‘How can I turn a mountain of tomatoes/aubergine/cauliflower into supper for four?’ These are the sorts of questions I am regularly asked. I once saw an extremely unwieldy collection of laminated Dinner Tonight recipes that spilled across its own work surface.


Above all, this is a book that understands the demands of a working person with a home to run who wants to eat healthily and well. Recipes are written in my trademark style of real time, with the preparations done in the order they really happen in rather than sliced onions or tablespoons of chopped parsley being shunted into the ingredients list. This means that anyone can follow the recipes; you don’t have to be an experienced cook to get results. There are canny tips for time-saving. If, for example, boiling water is required for a recipe, I will suggest putting on the kettle rather than a pan. Kettles boil faster than open pans – a tip from Edouard de Pomiane in Cooking in Ten Minutes, which was first published in 1948.


So, whatever you decide to make – be it a completely new recipe or an update on an old favourite – I do hope that you enjoy cooking, eating and sharing my recipes as much as I do.
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Eggs and Cheese


Eggs and cheese are perfect storecupboard standbys for quick, easy meals. I’m a stickler for buying the best available eggs, by which I mean fresh, organic and free-range. It pays to open the box and check over the eggs to ensure there are no cracks.


Learning to cook eggs well is a basic but important skill. I once saw Albert Roux (then three-Michelin-starred chef of Le Gavroche, now run by his son Michel) fry an egg, treating it like the finest fillet steak. The magical properties of eggs mean that they combine with other modest ingredients, like onions, to make stupendous tarts; a godsend for feeding a crowd.


Grating hard cheeses or crumbling soft cheeses over salad, baked potatoes or pasta is a gift for fast, lazy meals. Melting blue cheese to make sauces for pasta or salads is another useful trick and so is grilling feta and halloumi. Both look and taste delicious with peppery salad leaves and lime and chilli vinaigrette.











EGGS



SALAD AUVERGNATE


SCRAMBLED EGGS ON TOAST WITH SMOKED SALMON AND HERBS


PEA AND PARMESAN FRITTATA


ROAST PEPPER EGGS


ALSACE ONION TART


CHEESE


PASTA WITH FETA, WALNUTS AND DILL


LETTUCE HEARTS WITH ROQUEFORT SAUCE


GORGONZOLA DOLCE AND POLENTA GRATIN


GOATS’ CHEESE RAREBIT WITH BACON


FENNEL AND PARMESAN GRATIN









EGGS


If you have eggs in the fridge, you won’t go hungry. Variations on a breakfast fry-up are the easy option, but an omelette or scramble, adding cheese or torn ham, chopped tomatoes or herbs, is easy enough. A poached egg will turn soup or salad, dahl or a baked potato into supper.






SALAD AUVERGNATE


The name of this salad gives little away, although aficionados might expect Cantal cheese and potatoes, two favourites in the cooking of the Auvergne. Here the creamy, firm cheese is sliced thinly in big pieces and layered with green beans, tomato wedges, frilly leaves and country ham. The whole lot is hidden under a dramatically fried egg, the yolk soft and the white spread super-thin and the size of a plate. The garnish is thin slices of potato, quickly fried and arranged around the edge of the dish, with chives giving an oniony finish. A triumphant take on ham, egg and chips.







SERVES 2 | PREP 20 MINUTES | COOK 20 MINUTES





150g green beans


2 vine tomatoes


100g Cantal or Ossau-Iraty cheese


1 small oak leaf or other frilly green lettuce or 80g bag mixed salad leaves


2 Charlotte or other large new potatoes


small bunch of chives


6 slices of cured ham such as Serrano or Parma


2 tablespoons sunflower oil


2 eggs


crusty bread and butter, to serve





For the vinaigrette


1 teaspoon smooth Dijon mustard


1 tablespoon red wine vinegar


3 tablespoons sunflower oil


salt and freshly ground black pepper






Top and tail the beans, snap in half and boil in salted water for 2 minutes. Drain, then splash with cold water to cool and arrest cooking.


Cut the core from the tomatoes in a pointed plug shape and cut into quarters. Slice the cheese into large thin slices approximately 7 × 4cm × 2mm thick.


Next make the vinaigrette. Put everything in a jam jar with a lid and give it a good shake or whisk thoroughly until smooth.


Separate the lettuce leaves, rinse and shake dry. Peel the potatoes, slice as if making thick chips and cut in half into bite-sized pieces. Finely slice 1 tablespoon chives.


Assemble the salad on 2 dinner plates, layering lettuce, tomatoes, beans, a few chives, cheese and ham. Heat the oil in a spacious (preferably) non-stick frying pan and quickly fry the potatoes in batches until just cooked through and lightly golden. Transfer to kitchen paper to drain as you go.


Spoon the vinaigrette over the salad. Quickly fry the eggs in the frying pan, one after another, aiming to spread the white by swirling the pan. Top each salad with an egg and edge with potato slices. Scatter with the remaining chives and serve with crusty bread and butter.






SCRAMBLED EGGS ON TOAST WITH SMOKED SALMON AND HERBS


This simple dish, cooked by a friend for brunch one Christmas Day, was the hit of the holiday. I make it often, for supper, using relatively inexpensive smoked salmon trimmings and serve it on buttered toast with a dill or chive garnish to sharpen the flavours. Instead of smoked salmon, try crisp-fried chorizo slices or batons of smoked streaky bacon. It’s also good with roasted red pepper or skinned, deseeded and diced tomato instead of salmon, chorizo or bacon.







SERVES 2 | PREP 15 MINUTES | COOK 15 MINUTES





100g smoked salmon trimmings


6 eggs


40g butter


1 tablespoon thick cream, optional


2 thick slices of sourdough bread


1 tablespoon finely snipped chives or dill


salt and freshly ground black pepper






Snip the salmon into bite-sized pieces. Whisk the eggs and season lightly with salt, generously with pepper.


Melt most of the butter – the rest is for buttering the toast – in a non-stick medium pan over a medium–low heat and add the eggs. Stir constantly with a wooden spoon, from the sides to the middle, keeping the eggs on the move to avoid them sticking, adjusting the heat as necessary, continuing until beginning to set.


Pop the bread in the toaster now.


If you’re going for the luxury version, stir the cream into the eggs, then the smoked salmon. The smoked salmon should barely change colour and the eggs should remain soft and creamy.


Butter the toast, top with the egg and salmon mix and sprinkle over the chives or dill.
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PEA AND PARMESAN FRITTATA


I often buy bread from Carluccio’s, and one day as I waited in line, the person ahead of me ordered a slice from a lovely-looking pea frittata. It was the inspiration for this big fat omelette. I like it served cold, in thin slices as a snack (good in the lunch box) with a dribble of sweet chilli dipping sauce, or over crisp salad with lime and chilli vinaigrette.







SERVES 4 | PREP 5 MINUTES | COOK 25 MINUTES





150g frozen petits pois


6 eggs


2 tablespoons mascarpone or crème fraîche, optional


50g Parmesan cheese


knob of butter


salt and freshly ground black pepper


asparagus or lettuce salad, to serve






Cook the peas in plenty of salted water until tender. Drain and set aside.


Preheat the oven to 200°C, Gas Mark 6.


Separate the eggs. Use a fork to mix the yolks with the mascarpone or crème fraîche, if using, and grate most of the Parmesan over the top. Season and add the peas. Give a final stir. Whisk the egg whites until they form soft peaks. Use a metal spoon to stir a couple of tablespoons into the yolks, then fold the rest in as if making a soufflé, which you are, sort of.


Melt the butter in a deep, heavy-based, 20cm non-stick frying pan with an ovenproof handle, swirling it round the sides but not allowing it to brown. Add the eggs. Place on a middle shelf in the oven and cook for 15–20 minutes or until the top is souffléd and just set.


Serve hot, warm or cold. Grate the remaining Parmesan over, before serving in wedges with asparagus, or lettuce salad.





ROAST PEPPER EGGS


A quick and easy eggs-on-toast supper inspired by Piperade, a Basque dish of scrambled egg with roast peppers.







SERVES 2 | PREP 15 MINUTES | COOK 35 MINUTES





2 Romano red peppers


6 eggs


50g butter plus extra for the toast


1 tablespoon snipped chives


4 rashers smoked streaky bacon


2 thick slices of sourdough bread


salt and freshly ground black pepper






Preheat the oven to 200°C, Gas Mark 6.


Lay the peppers on a small baking tin. As soon as the oven comes up to temperature, pop in the peppers and cook for 15 minutes. Turn the peppers and cook for 5–10 more minutes, no more.


Transfer the peppers to a plate. Cover with a tight stretch of clingfilm. Leave for 10 minutes, then rip off the skin. Remove the stalks, pulling away as many seeds as possible, then split the floppy peppers lengthways and scrape away the remaining seeds. Re-cover to keep warm. Preheat the grill to high.


Crack the eggs into a mixing bowl. Scramble with a fork, seasoning with salt and pepper. Melt half the butter in a small – ideally non-stick – saucepan and stir in the eggs. Stir constantly, adjusting the heat, so that the eggs cook gently and evenly. When they are slightly under-cooked, stir in the remaining 25g butter and the snipped chives. Turn off the heat.


Meanwhile, grill the bacon until very crisp. Toast and butter the bread. Pile the eggs over the toast, drape with peppers and garnish with bacon criss-cross.






ALSACE ONION TART


The classic onion tart of Alsace with its crisp pastry base and succulent filling turns a few egg yolks, a carton of cream and a humongous amount of onions into a luxurious treat. The onion must be cooked slowly, turning into sweet, buttery softness. This can take up to an hour, but it’s undemanding work that fills the house with wonderful aromas. The tart reheats perfectly; either in portions or the whole thing.


The leftover egg whites could be whisked into meringue (50g caster sugar to each egg white, added 1 tablespoon at a time to the whisked eggs piped onto a baking parchment-lined baking sheet and baked in a preheated oven at 150°C, Gas Mark 2 for 1½ hours).







SERVES 4 | PREP 30 MINUTES | COOK 1¼ HOURS





125g butter plus extra for greasing


100g plain flour plus extra for dusting


5 egg yolks


4 Spanish onions


300ml double cream


salt






Dice 50g of the butter and quickly rub it into the flour. Add 1 egg yolk, a pinch of salt and enough cold water to form a firm dough. Knead into a ball, pop in a plastic bag and chill for 30 minutes.


Meanwhile, halve, peel and finely slice the onions. Melt the remaining butter in a spacious, lidded pan over a low heat. Add the onions and ½ teaspoon salt. Stew very gently, covered, stirring occasionally, for about 25 minutes until soft, sloppy and hardly coloured. Remove the lid and continue cooking until the liquid has evaporated. Set aside to cool.


Preheat the oven to 180°C, Gas Mark 4. Butter a 20cm loose-based flan tin, dust with flour and shake out the excess. Roll out the pastry, on a flour-dusted surface, as thinly as possible and use it to line the tin. Cover the pastry with foil or baking parchment and fill with baking beans or raw rice. Blind bake the pastry case for 15 minutes. Remove the foil or parchment and return to the oven for 5 minutes until straw-coloured. Place on a baking sheet. Using a fork, mix the remaining egg yolks and cream into the cooled onions. Tip into the pastry case, filling to the rim. Bake for 30 minutes or until set and lightly browned.


Cool slightly, then stand the flan tin on a can to remove the collar.






CHEESE


I try never to run out of cheese because I am addicted to cheese on toast. When you break out of the Cheddar and mustard rut, there are so many ways of ringing the changes. Apart from the flavour and melting qualities of different cheeses, the bread and complementary add-ons transform this great British standby.


In an ideal world I always have a big chunk of Parmesan, a block of feta and another of mature Cheddar or something similar in my fridge. I am also rarely without blue cheese. I use feta constantly. Its gently assertive flavour and creamy yet crumbly texture give instant interest to so many things, from omelettes to salad, pastries and tarts. And it goes with figs and other soft fruit. Feta grills beautifully, softening like blancmange with a thin golden crust. Try it on toast, with caramelized onion underneath surrounded by salad. Always buy Greek feta, which will be made with goats’ or sheep’s milk, and try aged feta, which is richer and denser. I buy both from a Greek importer at my local farmers’ market (www.thefoodmarketchiswick.com). He is also worth a special journey for other Greek cheeses, honey and olive oil. The best way to keep feta is covered in water in a plastic box in the fridge, which is how he sells it. All recipes that specify feta could be made with soft goats’ cheese instead.





PASTA WITH FETA, WALNUTS AND DILL


The paucity of the ingredients belies the deliciousness of this simple pasta dish.







SERVES 2 | PREP 15 MINUTES | COOK 15 MINUTES





12 walnut halves


2 garlic cloves


10g dill


about 8 mint or basil leaves


200g pappardelle


4 tablespoons Greek or other fruity olive oil


100g Greek feta cheese


salt


rocket salad, to serve






Roast the walnut halves in a heavy frying pan, tossing them around for a couple of minutes until aromatic and slightly darkened in colour. This intensifies their flavour. Cool slightly and break into chunky pieces.


Crack open the garlic cloves, flake away the skin, chop finely, then crush to a paste with the flat of a knife. Tear the fronds off the dill stalks and chop. Shred the mint or basil leaves.


Cook the pasta according to the packet instructions in plenty of salted water. Drain. Add 2 tablespoons olive oil and the garlic to the pasta pan. Cook, stirring constantly, for a couple of minutes until aromatic.


Return the pasta to the pan and stir to mix. Add the walnuts, dill and mint or basil. Crumble the feta over the top and combine. Serve drizzled with the remaining olive oil and accompanied by rocket salad.






LETTUCE HEARTS WITH ROQUEFORT SAUCE


I can’t pretend this is a low-cal salad but it’s such a delicious one, guaranteed to become a favourite. And so simple. It is useful in all sorts of ways. Try it as a starter, alone, or with Parma or Serrano ham, or with a grilled cherry tomato salad made by grilling them with 1 part balsamic vinegar to 4 parts olive oil for 5–8 minutes until the tomatoes pop but before they collapse. Scoop the tomatoes into a serving dish, then crush a clove of garlic and stir it into the oil mix before pouring it over the top of the tomatoes. Leave to cool before adding a few torn basil leaves.


This is great as a side dish, too, with barbecued meats or as an all-in-one cheese and salad course before pud. It could also be made with other blue cheese; at Christmas try Stilton.







SERVES 6 | PREP 15 MINUTES | COOK 5 MINUTES





200g Roquefort cheese


4 tablespoons crème fraîche


6 Little Gem lettuce hearts (as small as possible)






Break the cheese into pieces into a small saucepan. Add the crème fraîche and gently cook together over a low heat, stirring occasionally, until melted. Remove from the heat and leave to cool.


Wash the whole lettuce hearts and shake dry. Trim the stalk and remove any damaged outer leaves. Halve small lettuce hearts lengthways and quarter larger ones, ensuring to cut through the stalk-cum-core so that most of the leaves stay attached. Arrange, cut-side uppermost, on a serving platter, nudging the pieces close together. Pour over the cooled sauce, making sure it dribbles through the layers. Yum.
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GORGONZOLA DOLCE AND POLENTA GRATIN


There are two types of Gorgonzola, the protected blue cows’ milk cheese made by 30-odd producers in a designated area around Milan. Dolce is mild, squidgy and very creamy, while piccante resembles Stilton. I chose the former to make this luscious gratin and used plenty of it layered between molten polenta, the dish buttered first and liberally coated with grated Parmesan. The Parmesan forms an all-round thin crust and the Gorgonzola becomes Vesuvial as it oozes between the soft polenta. Eat it in chunky slices hot from the oven with extra Parmesan.


A few roasted red peppers cooked in the oven at the same time or a thick, smooth tomato sauce go well with this. Slices fry up beautifully, so it’s a useful make-ahead dish and could be served as a starter with a walnut and chicory salad.







SERVES 2, GENEROUSLY | PREP 15 MINUTES | COOK 25 MINUTES





50g butter


3 tablespoons freshly grated Parmesan cheese plus extra to serve


200g dolce Gorgonzola cheese


150g quick-cook (1-minute) polenta


salt and freshly ground black pepper






Boil the kettle. Use some of the butter to liberally grease a 1-litre, 4cm-deep gratin dish. Use some of the Parmesan to coat the sides and base of the dish. Cut the rind off the Gorgonzola (it is edible but will spoil the texture of this dish).


Measure 600ml boiling water from the kettle into a deep saucepan. Bring to the boil and add the polenta, immediately stirring with a wooden spoon. Keep stirring for a minute or until the polenta is thick and coming away from the sides of the pan. Stir in the remaining butter and season to taste.


Pour one third of the polenta into the prepared dish, then slice half the Gorgonzola over the top. Make another layer of polenta and cheese, then finish with polenta. Dredge the top with the remaining Parmesan. Bake for 25 minutes or until the Parmesan has formed a thin crust. Serve immediately, cut into thick slabs dusted with extra Parmesan.






GOATS’ CHEESE RAREBIT WITH BACON


There’s a Roy Lichtenstein card called Mustard on White perched on my kitchen windowsill and it looks remarkably like this scratch supper. I use Dijon mustard for this subtle take on Welsh rarebit with mature Cheddar-style goats’ cheese, a splash of white wine and an egg, the yolk stirred into the hot mix and the stiffly whisked white folded in at the last minute. The thick, creamy cheese is spooned over hot toast, then flashed under the grill where it puffs and turns golden very quickly.







SERVES 2 | PREP 15 MINUTES | COOK 10 MINUTES





4 tablespoons white wine


150g mature hard goats’ cheese


2 teaspoons Dijon mustard


1 egg


2 large slices of sourdough or country bread


4 rashers pancetta or thin-cut rindless streaky bacon


salad leaves, to serve






Pour the wine into a small pan and simmer briskly over a medium heat to reduce by half. Take care, as this happens quickly. Grate the cheese on the large hole of a box grater or using the appropriate food processor attachment.


Reduce the heat to low under the pan and stir the mustard and cheese into the hot wine, stirring constantly until melted into a thick, creamy sauce. Remove from the heat. Separate the egg and stir the yolk into the hot sauce. Whisk the white until stiff while you toast the bread and preheat the grill to its highest setting.


Line the grill pan with foil – shiny side up – lay out the toast and edge with the pancetta or bacon. Fold the egg white evenly through the hot sauce and spoon over the toast, letting it go right up to the edges. Place under the grill and cook until the rarebit is puffy and golden and the bacon crisp. Serve immediately, surrounded by salad leaves.





FENNEL AND PARMESAN GRATIN


A pretty gratin made by blanching halved fennel, then covering it in grated Parmesan. It bakes to a crisp, making a golden shell over the soft, delicately aniseedy fennel. The gratin goes with most foods, particularly roasted tomatoes – pop tomato halves or cherry tomatoes (be sure to pierce them first to avoid bursting) in the oven at the same time. This simple but simply delicious gratin is also very good with fish or chicken.







SERVES 2–4 | PREP 15 MINUTES | COOK 35 MINUTES





4 fennel bulbs, about 175g each


25g butter


75g Parmesan cheese


salt






Preheat the oven to 220°C, Gas Mark 7.


Boil the kettle. Half-fill a medium-sized pan with the water and bring back to the boil. Halve the fennel bulbs lengthways. Trim the ends and drop into the vigorously boiling water. Add ½ teaspoon salt. Establish a steady simmer, cover and cook for 6–12 minutes until tender with a hint of resistance to the point of a sharp knife. Scoop the bulbs into a colander to drain; it is worth saving the water for soup.


Use a knob of the butter to smear an oblong gratin dish that can hold the fennel snuggled up close in a single layer. Arrange the fennel in the dish, top-to-tail, reassembling loose layers as necessary. Add dots of the remaining butter and finely grate the Parmesan over. Bake for 20 minutes or until the Parmesan is crusty and golden. Serve immediately.
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Vegetables


Most of the recipes in this section of the book are vegetarian but a few aren’t, relying on a small amount of meat, fish, eggs or cheese to point up rather than dominate the vegetables. These demi-vegetarian recipes are increasingly my favourite; dishes like Tomato Tarts with Goats’ Cheese and Basil, Black Cabbage Soup with Anchovy, and Mushroom, Chorizo and Chickpea Stew. I like to follow the seasons, shopping for vegetables in farmers’ markets and street markets, as well as my local greengrocer and supermarkets. I’m lucky, though, to have several ethnic shops nearby, so often shop there for indigenous herbs and vegetables like Thai lemon grass and pink shallots, different-shaped aubergines and tomatoes, and big bunches of pungent coriander, flat leaf parsley, mint and dill. All the recipes prove that we are no longer a meat-and-two-veg nation – much of our most exciting and increasingly cross-cultural cooking is vegetarian.











ASPARAGUS



SIMPLE ASPARAGUS RISOTTO


ASPARAGUS AND PROSCIUTTO ROLLS


ASPARAGUS AND GOATS’ CHEESE TARTS


GRIDDLED ASPARAGUS ON TOAST


AUBERGINE


LINGUINE WITH AUBERGINE, MINT AND RICOTTA


ROAST AUBERGINE AND TOMATO COUSCOUS


RED WINE AUBERGINE STEW


AUBERGINE CANNELLONI WITH CREAMED SPINACH AND MUSHROOMS


CAPONATA


BEETROOT


BEETROOT AND HORSERADISH TARTS


BEETROOT MASH WITH LEMON COD AND WATERCRESS SALSA VERDE


BORSCHT RISOTTO


RED FLANNEL HASH WITH PEAS


BEETROOT AND HORSERADISH PURÉE WITH STRIP STEAK


SUPER-QUICK BORSCHT WITH MUSHROOM PIROSHKI


BEETROOT AND TOMATO SALAD WITH EGG MAYO


BUTTERNUT SQUASH AND PUMPKIN


BUTTERNUT AND CHICKEN KORMA WITH BASMATI


BUTTERNUT IN ORANGE TOMATO SAUCE


BUTTERNUT AND RED PEPPER THAI CURRY


ROAST PUMPKIN PASTA WITH LIME


SAUSAGE, SAGE LENTILS AND ROAST PUMPKIN


CABBAGE, CHARD AND SPINACH


BLACK CABBAGE SOUP WITH ANCHOVY


RED SLAW


MERDA DE CAN


CHARD PENNE


GREEK SPINACH AND FETA PIE WITH DILL


CAULIFLOWER AND BROCCOLI


RISOTTO-STYLE CAULIFLOWER CHEESE


ROAST CAULIFLOWER WITH GINGER, CUMIN AND SAFFRON


CAULIFLOWER AND LEMON RISOTTO WITH SCALLOPS


PURPLE SPROUTING WITH PANGRATTATO


SOY TENDERSTEM STIR-FRY WITH RICE NOODLES


COURGETTES


LINGUINE WITH LEMON COURGETTES


COURGETTE AND TOMATO PARMESAN CRUMBLE


COURGETTE SPAGHETTI WITH TOMATO CHICKEN


WATERCRESS AND PEA TART WITH BABY COURGETTES


MUSHROOMS


BALSAMIC RED ONION AND MUSHROOM PASTA


SKINNY MUSHROOM PIE


MUSHROOM, CHORIZO AND CHICKPEA STEW


POLENTA WITH LEMON MUSHROOMS


PORCINI AND CHESTNUT MUSHROOM MAFTOUL RISOTTO


MUSHROOM OPEN LASAGNE WITH PARSNIP PURÉE


MUSHROOM STROGANOFF, BROWN RICE AND CHIVE CREAM


ONIONS AND LEEKS


ONION TART WITH SPINACH AND FETA


BIGOLI WITH CARAMELIZED ONIONS AND ANCHOVIES


SAFFRON ONION SOUP WITH COUSCOUS AND TOMATO


HAM, LEEK AND EMMENTAL GRATIN


LEEK RISOTTO WITH LEMON COD


GREEN CHICKEN COUSCOUS WITH LEEKS


FLAMICHE


POTATOES AND SWEET POTATOES


BONFIRE NIGHT POTATO TAGINE


TARTIFLETTE


PAN HAGGERTY


POTATO SALAD WITH CRUSHED PEAS, ASPARAGUS AND MINT


SWEET POTATO, GINGER AND COCONUT SOUP WITH CHORIZO


TOMATOES


PANZANELLA


ROAST TOMATO TARTE TATIN


ROAST AND FRESH TOMATO SOUP


PASTA WITH FRESH TOMATO SAUCE


TOMATO, ONION AND ANCHOVY TART


CHICKEN ALLA PUTTANESCA


TOMATO TARTS WITH GOATS’ CHEESE AND BASIL









ASPARAGUS


It’s not difficult to buy imported asparagus all year round from Peru, Mexico or Spain, but the short English season, usually starting at the end of April, is the time to enjoy it at its freshest and best and most keenly priced.


I dumped my asparagus cooker years ago and now boil it briefly, loose, not in a bundle, in plenty of salted water. It can be steamed, but the colour fades and it’s easy to over-cook. Griddle-cooking asparagus is a revelation of texture and flavour. The spears will pop, fidget and roll, but it’s quick and exciting. Roasting takes longer, about 10 minutes.


The awkward question concerning asparagus is why it makes our wee smell funny. Don’t give it a second thought as you tuck into another bundle of the first taste of summer. It’s due to sulphur-containing amino acids in the spears that break down during digestion.





SIMPLE ASPARAGUS RISOTTO


I eat asparagus most days while the British asparagus season reigns. Risotto is a perfect way of turning it into a glorious mid-week treat. It’s not an occasion to hold back on butter and one to use freshly grated Parmesan. Special stock is not necessary.







SERVES 2, GENEROUSLY | PREP 20 MINUTES | COOK 35 MINUTES





250g British asparagus


1 shallot


50g butter


200g Arborio rice


150ml Noilly Prat or dry white wine


4 tablespoons freshly grated Parmesan cheese plus extra for serving






Pour 1 litre water into a medium pan and bring to the boil. Snap off the asparagus woody ends, rinse and add to the pan, cover and cook for 10 minutes to flavour the cooking liquor. Scoop out of the pan and discard. Cut the rest of the stalks into 4cm lengths. Add to the pan and boil, uncovered, for 2 minutes. Scoop the asparagus into a sieve using a draining spoon, reserving the cooking liquor. Cover the pan with a lid to keep the liquor hot.


Meanwhile, soften the peeled, finely diced shallot in half the butter in a sauté pan. Stir in the rice, stir-frying until semi-translucent. Add the alcohol, stirring as it bubbles away into the rice. Add one third of the hot stock, stirring as it sizzles and then stirring regularly, until the rice has absorbed most of the liquid. Add another third of hot stock and cook as before, then add the final lot, continuing until the rice is almost tender with a firm centre and a creamy, porridge-like consistency. Allow about 20 minutes in total. Stir in the Parmesan, remaining butter and asparagus. Cover and leave for 5 minutes before giving a final stir and serving with extra Parmesan.






ASPARAGUS AND PROSCIUTTO ROLLS


This recipe comes via Sydney, cooked for me by my sister’s boyfriend when a visit coincided with our asparagus season. Crusty with grated Parmesan and wrapped in prosciutto, the asparagus rolls are so moreish it is hard to stop eating them.


Serve as part of a tapas feast in the garden or turn into a main dish with minted new potatoes and peas or broad beans. They are good, too, as a starter before lightly cooked salmon with mayo and buttered new potatoes with chives.






MAKES 28 | PREP 20 MINUTES | COOK 16 MINUTES





28 British asparagus spears


2 × 7-slice packs prosciutto


100g butter plus extra for greasing


100g Parmesan cheese


salt






Preheat the oven to 200°C, Gas Mark 6. Butter a couple of baking trays.


Boil the kettle. Trim the woody ends of the asparagus and cut the spears in half. Pour the boiled water into a medium pan, add a pinch of salt and cook the asparagus for 1 minute. Drain and cool.


Cut the prosciutto slices in half widthways. Melt the butter. Finely grate the Parmesan, reserving some for sprinkling. Get a production line going: first brush the asparagus with melted butter, then sprinkle with the Parmesan, then wrap 2 spear halves in each piece of prosciutto. No need to be too neat about this.


The parcels are then ready to be lined up in a single layer on the trays. Sprinkle with the reserved Parmesan and bake for 10–15 minutes until the Parmesan is crusty and golden. Cool slightly so that the ham crisps, separate and serve.





[image: Illustration]






ASPARAGUS AND GOATS’ CHEESE TARTS


This is a quick, uncomplicated way of turning a few asparagus spears into quiche-style tarts. I wish I could share the smell of them baking and you could hear the flaky crunch as my knife cuts through the pastry. Please make them and devour with or without potatoes, salad etc.







SERVES 6 | PREP 15 MINUTES | COOK 25 MINUTES





knob of butter for greasing


8 British asparagus spears


320g ready-rolled puff pastry


100g Greek feta or soft goats’ cheese


2 eggs


150g double cream


2 tablespoons freshly grated Parmesan cheese plus a few curls


salt and freshly ground black pepper






Boil the kettle. Preheat the oven to 220°C, Gas Mark 7. Lightly butter a non-stick, 6-hole muffin tin.


Pour the boiling water into a medium pan and cook the asparagus for 2 minutes. Scoop onto a fold of kitchen paper to drain. Cut off the tips, approximately 6cm, to fit the top of the tarts, and slice the rest of the stalks into 5mm-thick pieces.


Lightly roll the puff pastry sheet to increase its size, then cut out 6 × 10cm pastry circles (re-rolling may be necessary). Fit the circles into the tin, snuggling and patting to fit. Pierce all over with a fork. Scatter the chopped asparagus in the base and add a crumble of feta. Whisk the eggs and cream together until smooth and season with salt and pepper. Pour the custard over the filling, going almost to the lip of the pastry. Arrange the reserved tips across the tarts; 2 will get 2 tips. Dust the tops of the tarts lightly with grated Parmesan and cover the asparagus tips with Parmesan curls to protect them from the fierce heat. Bake for 20 minutes until puffed and golden.






GRIDDLED ASPARAGUS ON TOAST


Don’t be put off by the multi-tasking or cookery juggling required to make this delicious asparagus snack supper. I love the moreish combination of textures and flavours so much that I’ve been known to make it two nights running. The very slightly woody ends of the asparagus are snapped off and cooked with peas, then puréed with a hint of bottled mint sauce and a spoonful of crème fraîche. This gorgeous thick and luscious purée is piled onto griddled toast, then topped with smoky griddled asparagus nudged alongside folds of Serrano or Parma ham. A swirl of your best olive oil and splash of thick aged balsamic vinegar, or balsamic syrup, pulls everything together and the icing on the cake is a soft-poached egg. Believe me, this is very good indeed.







SERVES 2 | PREP 15 MINUTES | COOK 15 MINUTES





250g British asparagus


½ teaspoon salt


100g frozen petits pois


1 tablespoon crème fraîche


1 teaspoon mint sauce


3 tablespoons olive oil


2 thick slices of sourdough bread


splash of white wine vinegar


2 eggs


4, or more, slices of Serrano or Parma ham





To garnish


2 tablespoons best olive oil


aged balsamic vinegar or balsamic syrup






Boil the kettle. Snap the ends off the asparagus – the spears will break naturally at the right place, about 3cm from the end. Place a griddle pan over a high heat and leave for a few minutes to get very hot.


Pour two thirds of the boiling water from the kettle into a medium pan and add the asparagus ends. Boil for a couple of minutes, then add the salt and peas. Boil under tender. Drain and tip into the bowl of a food processor with the crème fraîche and mint sauce. Blitz until smooth and keep warm by keeping the lid on the food processor.


Smear the asparagus spears with a little of the measured olive oil and lay out on the griddle. Cook, turning often, for about 3 minutes in total until seared yet al dente.


Brush the bread with the remaining olive oil and cook on the griddle until crusty and toasty. Simultaneously, half-fill a small pan with water from the kettle and re-boil with the vinegar. Crack one egg at a time into a cup and slip, one after the other, into the simmering water. Cook for 1–2 minutes until the white has set but the yolk remains soft. Scoop onto a fold of kitchen paper to drain.


To assemble, divide the pea purée between the slices of toast, top with the asparagus, nudge folds of ham alongside, garnish with a swirl of best olive oil and a dribble of balsamic and top with an egg.






AUBERGINE


If you don’t eat meat, or want a night off, aubergine is a very good option. It needs thorough cooking to become buttery soft but is good hot or cold and goes with most carbs from couscous to pasta, even boiled potatoes. It loves tomatoes and red peppers, Middle Eastern flavours like cumin and coriander, chilli and saffron and goes exceptionally well with lamb. It suits being served with yoghurt, white cheese or soft-poached eggs.


Under its glossy purple black skin, aubergine is very absorbent, so salting first or dusting the slices with flour helps stop it drinking up the oil you’ll need to fry or roast it.






LINGUINE WITH AUBERGINE, MINT AND RICOTTA


Here’s a great pasta sauce to have on standby in the fridge. It’s inspired by something similar a friend described eating in Paris. Slippery chunks of aubergine in a thick tomato sauce, with fresh mint, a hint of chilli and salty white cheese.







SERVES 4 | PREP 20 MINUTES | COOK 35 MINUTES





1 aubergine, about 300g


1 Spanish onion


1 celery stick


2 tablespoons olive oil


2 garlic cloves


400g can chopped tomatoes


pinch of dried chilli flakes


¼ teaspoon sugar


400g linguine


150g ricotta, Greek feta or other salty, creamy white cheese


handful of chopped mint


salt






Trim and quarter the aubergine lengthways. Chop it into sugar-lump-sized pieces. Dissolve 1 tablespoon salt in a mixing bowl with sufficient water to cover the aubergine. Use a lid or plate to keep it immersed for at least 20 minutes.


Next, peel and finely chop the onion and celery. Soften both, covered, in a spacious, lidded sauté pan in half the olive oil with a pinch of salt, stirring occasionally. Peel and finely chop the garlic. Stir it into the soft, lightly coloured onion, cook for a couple of minutes, then stir in the tomatoes, chilli and sugar. Cook briskly, stirring, for 5 minutes. Tip into a bowl and set aside.
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