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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


In 2004 I wrote a book called Cook Simple, full of the kind of dishes I began to make when my first child was born. He cried constantly, so I was always carrying him and had no hands free. The more elaborate cooking I’d enjoyed before his arrival went out the window. In fact I ate takeaway pizzas for quite a few weeks after his birth, often through tears as I wondered how I would ever manage to cook again. Gradually, I started to make dishes that were just stuck in the oven. I didn’t mind if they took a long time to cook, only about whether they took a long time to prepare. I couldn’t do stir-fries – too much chopping – and rarely made risottos. It has meant a lot to me that people cite Cook Simple as a cookbook that really helped them. It’s not because it is a book of quick food, but a book of low-effort food. Non-cooks and unsure cooks use it as much as people who feel totally at home in the kitchen.


Now the baby that forced me to change my cooking style is 17. I still – certainly during the week – like to cook food which doesn’t take much hands-on time, and still bung a lot of dishes in the oven. But my life has changed; I can now manage risottos midweek, also fish or meat cooked on a griddle and served with a relish, or cooked in a frying pan in which a simple sauce is made. There are a few things – dals and other pulse dishes – which can simmer away on the hob while I do something else. So I felt it was time for a follow up to Cook Simple, time to offer a new collection of simple dishes that use a wider range of techniques.


I still think in ‘blocks’ when I wonder what to make for supper every day: fillets of fish – salmon or cod – or whole small fish, chops, sausages, pasta, chicken thighs, or potatoes for baking. I’m sure most people approach the evening meal like this. We buy what we can pick up easily on the way home, often from a small supermarket, or a local butcher or fishmonger. But this range of blocks has expanded. Our eating has changed in the last decade. Now I consider grains – often whole grains – pulses and a lot more vegetables, too. They don’t have to be ‘sides’ to meat or fish, and this shift is reflected in the book.


UNUSUAL INGREDIENTS


The range of uncommon foodstuffs we eat – miso, pomegranate molasses, specific varieties of chillies – has also grown in the last decade. I don’t use these just for the hell of it, but because I think they make eating more interesting, or are part of a cuisine I like. Most unusual items are now available online (and supermarkets have a vast array), but I’ve given alternatives where possible. There’s a list of stockists at the back of the book, too. The matter of unfamiliar ingredients divides people: I get as many letters telling me they love discovering something new as I do from people complaining that they can’t get pomegranate molasses at the corner shop.



HOW MANY PEOPLE DO THE RECIPES SERVE?


This was one of the hardest things to decide when writing the recipes. People have different appetites and I think we all, generally, eat less than we used to. My partner will always eat two chicken thighs, for example, but my kids only ever have one. So think who you are serving and what their appetites are like. When it comes to grain, salad and vegetable recipes, the question is even more difficult, as now we eat vegetable dishes as a main course. I’ve given as much guidance as I could. As a general rule, when it comes to vegetable dishes that serve six as a side dish, the recipe will serve four as a main meal.



COOKING EQUIPMENT


I never read those pages where writers lay out what you should have in your kitchen. For years – even after I started writing about food – I had the worst-equipped kitchen: not enough saucepans; one frying pan; a limited range of knives… But, apart from basics, there are a few things that will make cooking from this book easier. I often use a shallow broad cast-iron casserole with a lid that is 30cm (12in) in diameter. It’s the most useful dish in my kitchen, and many of the recipes were tested in it so the cooking times are right for this size and dimension of dish. It’s brilliant for bung-it-in-the-oven dishes as it allows chicken and vegetables to lie in a single layer and roast, rather than sweat as they would if they were piled on top of each other.


Roasting tins of various sizes are useful. If I say a leg of lamb or a chicken has to fit ‘snugly’ into a tin it’s because the juices (especially when there’s honey in a marinade) will burn if the space around the meat is too great. A gratin dish is important and a pudding or pie dish, too. I also have a food processor and wouldn’t be without it. Electric beaters – you don’t need a food mixer – are good for batters and whipping cream and are not expensive. It seems a small thing, but for grating ginger and garlic – and they appear a lot in this book – I use a Cuisipro fine grater. They’re not cheap but they save time and hassle and are the best on the market, in my opinion. Finally, a mortar and pestle. I realize that might seem a little old-fashioned, but there are a lot of dishes in this book which require a bit of bashing. I like texture and sometimes food processors chop things too finely, especially if your attention wavers for a moment. So, a shallow casserole, a pie dish, a few roasting tins, a gratin dish, a mortar and pestle, a good grater and – if you can – a food processor are good to have.





There are two types of dish in Simple. Most are dishes you can cook midweek for your family, or for you and your partner; some are for weekend meals – Friday or Saturday night supper or Sunday lunch – to serve to friends (these are still simple, but take a bit more effort). There’s no one who can’t cook. You don’t need many skills to feed yourself, your friends and family well. If you can shove a tray of red peppers into the oven, or cook pasta until al dente, you can make great food. What we mostly lack are ideas. That’s what I tried to give in Cook Simple and, again, here. You don’t have to be a chef. I’m not. You just need some inspiration to help you turn the ordinary – the building blocks of meals – into something special.







EGGS


egg & salmon donburi


persian-inspired eggs with dates & chilli


menemen


eggs with peppers & ’nduja


huevos rotos


greens with chilli, olive oil, eggs, feta & seeds


leek & feta omelette with sumac


parsi-style scrambled eggs
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egg & salmon donburi


DONBURI ARE JAPANESE dishes, simple concoctions served on a bowl of rice. I’ve stolen this particular donburi from the Japanese restaurant Nobu and adapted it. At the restaurant they serve it on sushi rice, but you can use basmati, or not bother with the rice at all. It sounds quite Puritan, but is really rich and satisfying; very quick to make, too. I sometimes have pickled ginger and a dab of wasabi with it.










SERVES 2


100g (3½oz) brown or white basmati rice


150g (5½oz) salmon fillet, skinned


2 tsp extra virgin olive oil


2 tbsp very finely chopped onion


3 large eggs, lightly beaten


1 tbsp sake or dry sherry


1–2 tbsp light soy sauce


2–3 tbsp finely chopped avocado tossed with a little lemon juice


sesame seeds, black or white


1 sheet of toasted nori (optional)






Cook the rice in boiling water while you make the rest of the dish. With brown rice, just cook it until tender (about 25 minutes). If you’re cooking white rice, add just enough water to cover by about 2.5cm (1in). Bring to the boil and, when the rice looks ‘pitted’ on the surface, reduce the heat to its lowest, cover and leave to cook for 10–12 minutes, then fork it through.


To cook the salmon, put about 5cm (2in) of water in a pan and, when it’s at a gentle simmer, add the fish. Cover and poach over a very low heat for about two minutes. You want it raw in the middle but cooked round the outside (though cook it right through if you prefer). Keep it warm.


Heat the olive oil in a small frying pan and gently sauté the onion until it is soft but not coloured. Mix the eggs with the sake or sherry, add to the pan and cook very gently, stirring, until you have a creamy mixture like soft scrambled eggs. Flake the warm fish and mix it with the soy sauce.


Divide the rice between two bowls. Top each with half the eggs, fish, avocado and sesame seeds, then crumble on the nori, if using. Add keta if you’re going for luxury. Serve immediately.
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persian-inspired eggs with dates & chilli


I LOVE THE IRANIAN FOOD SHOP, Persepolis, in south London. The first time I visited, I ate this fabulous dish in the café there, cooked by the owner, Sally Butcher. I have changed the recipe a bit – added some greens and onion – to make it into a more substantial lunch (Sally serves it with flatbread for breakfast). It sounds like a strange combination, I know, but it’s addictive.










SERVES 1


½ tbsp olive oil


½ onion, finely sliced


½ tsp cumin seeds


¼ tsp chilli flakes


handful of baby spinach leaves


2 large eggs, lightly beaten


salt and pepper


2 soft dates (such as Medjool), pitted and roughly chopped


1 tbsp roughly chopped coriander leaves


Greek yogurt and flatbread, to serve (optional)






Heat the olive oil in a small frying pan and add the onion. Cook over a medium heat until it is golden and soft. Add the cumin and chilli and cook for another 30 seconds or so, then add the spinach. Keep turning the leaves over in the heat so they wilt and the moisture that comes out of them evaporates, then reduce the heat and add the eggs, seasoning and dates.


Cook quite gently, just as you would if you were making creamy scrambled eggs: the mixture should be soft set. Finally scatter on the coriander. Serve immediately, with a little yogurt on the side (if you’ve made quite a spicy plateful you’ll need it) and flatbread, if you want.
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menemen


I HAD ONLY EVER MADE menemen with baked eggs (the recipe is in my book Food from Plenty) until a holiday in Turkey a few years back when, every day, I had this version. I could honestly have eaten it for breakfast, lunch and dinner. Never have scrambled eggs tasted so good. Be careful to ensure that the vegetable mixture isn’t too wet when you add the eggs.










SERVES 3–4


For the menemen


1 large leek


2 tbsp olive oil


1 red pepper, deseeded and finely chopped


1 green pepper, deseeded and finely chopped


salt and pepper


2 garlic cloves, crushed


pinch of chilli flakes, or ½ tsp cayenne pepper


4 tomatoes, deseeded and chopped


5 large eggs, lightly beaten


To serve (all optional)


warm flatbread


chopped dill, coriander or parsley leaves


crumbled feta cheese


natural yogurt






Remove the coarse outer leaves of the leek and trim the top – you need to get rid of the more tatty looking leaves – and the base. Slit the leek along its length and hold it under running water, fanning out the leaves and washing it well to get rid of any trapped soil. Chop it.


Heat the olive oil in a large frying pan. Add the leek, peppers and seasoning and cook over a medium heat – reduce the heat if they start to colour too much – until almost completely soft. Add the garlic and chilli or cayenne and cook for a minute, then add the tomatoes (to deseed tomatoes, quarter them, then just scoop or cut out the seeds from the surrounding flesh). Cook until they are soft, too, and their moisture has mostly evaporated (you might need to increase the heat to do this). It’s important that the mixture isn’t too wet, or the eggs won’t scramble well.


Season the eggs, add them to the pan and cook over a very gentle heat, stirring all the time, until just set. Serve immediately with flatbread and any of the other accompaniments.






eggs with peppers & ’nduja


’NDUJA IS AN INGREDIENT that will become mainstream before too long. It’s an intensely spicy pork paste from Calabria. You can get it in Italian delis and some online supermarkets now stock it, too.










SERVES 4


5 tbsp olive oil


1 large onion, finely chopped


3 red peppers, deseeded and sliced


salt and pepper


400g (14oz) cooked potatoes (unpeeled if waxy, peeled if floury), cut into chunks


85g (3oz) ’nduja


2 tbsp extra virgin olive oil


4 large eggs






Heat 3 tbsp of the regular olive oil in a large frying or sauté pan (preferably one you can serve from) and add the onion, peppers and seasoning. Cook until the vegetables are soft – about 25 minutes – keeping an eye on them and stirring every so often.


Meanwhile, heat the remaining 2 tbsp of regular olive oil in another frying pan and sauté the potatoes until they’re golden and crusty all over. Season well.


Add the potatoes to the onion and peppers, toss together and add the ’nduja. Stir to break up the ’nduja and mix it well with the vegetables.


Heat the extra virgin olive oil in the pan you used for the potatoes and fry the eggs until the yolks have just set. Put the eggs on top of the ’nduja mixture and serve.






huevos rotos


SPANISH ‘BROKEN EGGS’. Spicy, cheap, calls for a cold beer. Perfect midweek food, in other words.










SERVES 2


6 tbsp extra virgin olive oil


1 large onion, very finely sliced


400g (14oz) waxy potatoes, peeled or unpeeled, sliced


salt and pepper


2 garlic cloves, crushed


2½ tsp smoked paprika


¼ tsp chilli flakes


2–4 eggs, depending on appetite






Heat the olive oil in a large non-stick frying pan over a medium heat and add the onion and potatoes. Fry for about 12 minutes, or until the potatoes are soft right through and everything is golden. Season, add the garlic and spices and cook for another four minutes.


Break the eggs one by one into the pan. You need to do this from a height – at least 30cm (12in) – so that the eggs crash into the mix. Season with salt and pepper and let them cook for a minute or so without stirring. You can scoop up some oil from the edge of the pan (tip the pan so you can do this) and spoon it over the eggs to help them set. Pierce the eggs – they are rotos, after all – so the yolks are just starting to run before serving.
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sure as eggs


EGGS ARE A MIRACLE of natural architecture: delicate, lovely to hold and somehow complete in themselves. They’ve been enjoying a bit of a renaissance lately, partly due to the modern popularity of breakfast and brunch as a social occasion, but also because we find them so comforting. They’re packed with protein, are perfect for vegetarians and those cutting down their meat intake, and have been given a clean bill of health, too. We now know that the dietary cholesterol in eggs doesn’t have a significant effect on blood cholesterol. You can go to work on an egg and come home on one, too.


Time was when we couldn’t think much beyond boiled and scrambled. Now I rustle up egg dishes from Japan, Iran and Turkey… and not just when there’s nothing but eggs in the house. These are dishes I love. This chapter isn’t about constructing risky soufflés, or sweating over glorious but demanding unguents such as hollandaise, it’s about getting lunch or supper on the table quickly and easily, but with a bit of pizzazz.


Eggs need to be cooked with care, though. The biggest mistake we make with them is to apply too fierce a heat. Hot is fine if you’re frying an egg and want a frilly edge, but most of the time it just makes eggs rubbery. Scrambled eggs, in particular, need to be cooked low and slow (adding a knob of butter at the end helps to stop them cooking). A panful of creamy, just-set scrambled eggs is one of the most luxurious things you can eat. Make the Japanese dish and you’ll see just how rich they can be. You shouldn’t cook boiled eggs fiercely either, just at a vigorous simmer, otherwise the shells will crack. When poaching, use really fresh eggs – that stops the whites splaying – and very gently simmering water. Crack your egg into a cup, then carefully slide it into the pan. (I find that poaching in a frying pan works best.)


I care about the quality of the food I eat, and about its provenance, but I also try to be realistic about what people can afford. When it comes to flavour, though, there are some foods about which I cannot compromise: pork, butter and eggs are the three I would prefer not to eat at all if I couldn’t get the best, as I know I will be disappointed with them. For years I bought free-range bog-standard eggs. Now I buy eggs from specific breeds – mostly Burford Browns and Cotswold Legbars (you can find them in the supermarket, you don’t have to go to a farm shop) – because they taste so much better. If eggs are going to be the star of your lunch or supper, I think that the extra expense is more than justified (and compared to other foods, the extra is not that much). There’s a bowl of pale blue Cotswold Legbar eggs on my kitchen counter right now. They aren’t just beautiful, they also have limitless potential.
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greens with chilli, olive oil, eggs, feta & seeds


MUCH QUICKER TO MAKE than it first appears. Fry the eggs rather than poaching, if it’s easier (it always is for me).










SERVES 2


100g (3½oz) kale, coarse stalks removed, leaves torn


3 tbsp extra virgin olive oil, plus a little more to serve


125g (4½oz) spinach leaves, coarse stalks removed, roughly chopped


2 small garlic cloves, finely sliced


¼ tsp chilli flakes


salt and pepper


2 tbsp roughly chopped parsley or coriander leaves


squeeze of lemon juice


2 large eggs


2 slices of sourdough bread


25g (scant 1oz) feta cheese, crumbled


2 tsp pumpkin seeds, or any other seeds you prefer






Put the kale into a pot of boiling water and blanch it for five minutes. Drain really well, then squeeze out the water with your fists.


Heat 2 tbsp of the extra virgin olive oil in a frying pan and add the kale and spinach. Cook over a medium-high heat until the kale is heated through, the spinach has wilted and the water that comes out of the spinach has evaporated; this is very important. Add the remaining oil and the garlic and chilli. Sauté gently until the garlic is pale gold and everything is hot. Add the seasoning, herbs and a squeeze of lemon juice, the mixture should be warm and glossy. Cover to keep warm.


Quickly poach the eggs and toast the bread. Drizzle with a little olive oil. Pile the greens on to the toast, top each serving with an egg, sprinkle on the feta cheese and seeds and serve immediately.
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leek & feta omelette with sumac


WE SHOULD TAKE MORE EFFORT with omelettes. They tend to be made when there are only eggs in the house and cooked over too high a heat, giving a rubbery result. Think about the filling: cook it separately and let your imagination go. Try leek with goat’s cheese and chopped black olives; or apple, leek and smoked Cheddar. These instructions are for one large omelette to serve two, but you can cook two smaller omelettes instead, if you prefer.










SERVES 2


1 large leek


½ tbsp olive oil


salt and pepper


1 garlic clove, crushed


10–15g (¼–½oz) unsalted butter


4 large eggs, lightly beaten


75g (2¾oz) feta cheese, crumbled


good pinch of sumac (optional)






Remove the coarse outer leaves of the leek and trim the tops – you need to get rid of the more tatty looking leaves – and the base. Slit along its length and hold it under running water, fanning out the leaves and washing it well to get rid of any trapped soil. Cut into 3–4cm (1¼–1½in) lengths.


Heat the oil in a non-stick frying pan, add the leek and seasoning and cook over a medium heat until completely soft (but not coloured; reduce the heat if it starts to brown). The mixture should be quite dry, so if it’s at all wet increase the heat to drive off excess moisture. Add the garlic and cook for another couple of minutes. Check the seasoning, then scrape into a bowl.


Melt the butter in the same pan over a medium-low heat. Season the eggs, then add them to the pan. Using a wooden spoon, push the bits that are getting firm into the middle and swish the uncooked eggs around until they set as well. The bottom should be just firm but the top still a little runny.


Spoon the leeks and scatter the feta on half of the omelette, then, using a palette knife, fold the other half on top. Sprinkle the sumac over, if using (it just adds a tart citrus note) and serve.






parsi-style scrambled eggs


WHEN I’M DYING FOR A CURRY, I sometimes make this for supper: it sates that craving for a fraction of the price. The addition of a bit of cream makes it luxurious, too. Eat with warm naan bread.










SERVES 2


15g (½oz) unsalted butter


½ small onion, finely chopped


½–1 red chilli, depending on how hot you like it, deseeded and finely chopped


1 garlic clove, finely chopped


2 plum tomatoes, deseeded and finely chopped


4 large eggs, lightly beaten


2 tbsp double cream (optional)


salt and pepper


2 tbsp finely chopped coriander leaves






Melt the butter in a non-stick frying pan over a medium heat. Add the onion and cook, stirring from time to time, until soft but not coloured. Add the chilli and garlic and cook for a further two minutes, then add the tomatoes and cook until they have softened. Increase the heat to drive off excess moisture from the tomatoes, or the eggs won’t scramble well.


Add the eggs, cream, if using, seasoning and half the coriander, then cook over a medium-low heat, stirring the eggs with a wooden spoon, until they form soft curds. Go slowly and gently. Sprinkle on the rest of the coriander and serve immediately.







SALADS


griddled courgettes, burrata & fregola


cucumber, radishes & cherries with rose petals


cumin-coriander roast carrots with pomegranates & avocado


tomatoes, soft herbs & feta with pomegranate


root, shiitake & noodle salad with miso dressing


cool greens with hot asian dressing


food52 team salad


salad of chorizo, avocado & peppers with sherry dressing


south-east asian fruit salad with chilli & tamarind


smoked trout, eggs & keta with sour cream dressing


melon, blueberry & feta salad with ginger & mint


warm salad of squid, bacon, beans & tarragon


burrata with citrus, fennel & olives
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griddled courgettes, burrata & fregola


FREGOLA IS A SARDINIAN PASTA, about the size and shape of hailstones. If you can’t find it, you could use Israeli couscous – that’s the chunky type – as it looks quite similar. You can also use mozzarella if you can’t find burrata.










SERVES 6 as a side dish, 4 as a main course


6 large or 12 medium courgettes


4 tbsp olive oil


salt and pepper


200g (7oz) fregola


2 tbsp extra virgin olive oil, plus more to serve


200g tub of burrata cheese


40g (1½oz) pecorino cheese, shaved, plus more to serve


leaves from 1 big bunch of basil, plus more to serve


juice of 1 large lemon






Cut the courgettes into rounds on the diagonal, about 4mm (¼in) thick. Heat some of the regular olive oil in a large frying pan and cook the courgettes, in batches, until golden on each side and tender. With each batch you need to start on a high heat to get a good colour, then reduce the heat so the slices can cook through. Season as you go and use more oil as you need it. Transfer each batch of cooked courgettes to a dish.


Cook the fregola in boiling salted water for 15 minutes, or according to the packet instructions, then drain, shake off the excess water and put into a mixing bowl. Toss with the extra virgin olive oil and seasoning.


Tear the burrata cheese into chunks. Layer up the various ingredients – courgettes, burrata cheese, pecorino cheese, basil, fregola, lemon juice and more extra virgin olive oil – in a broad shallow serving bowl. Finish with basil, shavings of pecorino cheese and a final drizzle of extra virgin olive oil. Serve while still warm, or at room temperature.
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cucumber, radishes & cherries with rose petals


THIS IS LIKE EATING A GARDEN. It’s fresh and pretty with both crisp and soft textures. Mint or dill work just as well as tarragon.










SERVES 4


For the dressing


¾ tbsp white wine vinegar


smidgen of Dijon mustard


salt and pepper


6 tbsp olive oil


1½ tbsp double cream


chopped leaves from 7 sprigs of tarragon


1½ tsp caster sugar, or to taste


For the salad


1 small cucumber, or ½ large cucumber (about 250g/9oz)


200g (7oz) cherries


150g (5½oz) radishes (ideally both crimson and purple), trimmed and shaved or very finely sliced


40g (1½oz) pea shoots


handful of unsprayed rose petals, torn if large, left whole if small






To make the dressing, mix the vinegar, mustard and seasoning in a small bowl. Whisk in the oil and cream with 1½ tbsp of water. Add the tarragon and sugar. Mix and taste; you may want to adjust the seasoning. The consistency should be about that of single cream.


Peel the cucumber in stripes, so some of the skin is left on (it just looks nice). Halve lengthways and scoop out the seeds with a teaspoon. Discard them. Cut into slices about 3mm (⅛in) thick, or cut the cucumber into ribbons using a vegetable peeler.


Pit the cherries; I like to tear them in half to do this, rather than cut them. Put the cucumber, radishes and pea shoots into a broad shallow serving bowl and toss together with three-quarters of the dressing. Add the cherries and drizzle the remaining dressing over the top (as the cherry juice ‘bleeds’ over the salad, it’s best to add them last). Scatter on the rose petals and serve.
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cumin-coriander roast carrots with pomegranates & avocado


AN IDEA SHAMELESSLY STOLEN from New York-based chef April Bloomfield and slightly mucked about with. Roasted carrots and avocados are surprisingly good together. This makes a very grand platter to open a meal, or serve it on the side with roast chicken, or with another vegetable dish.










SERVES 6 as a starter, or 8 as a side dish


For the salad


30 young carrots, ideally slim


4 tbsp extra virgin olive oil


2 tsp cumin seeds


1½ tsp coriander seeds, crushed


1 tsp chilli flakes


salt and pepper


3 ripe avocados


25g (scant 1oz) walnut pieces, toasted (see Spelt with blackberries, beets, walnuts & buttermilk)


100g (3½oz) watercress, coarse stalks removed


leaves from a small bunch of coriander


250g (9oz) Greek yogurt


1 garlic clove, crushed


seeds from ½ pomegranate


For the dressing


3 tsp pomegranate molasses


1 garlic clove, crushed


¼ tsp Dijon mustard


6 tbsp extra virgin olive oil


¼ tsp honey


squeeze of lemon juice






Preheat the oven to 200°C/400°F/gas mark 6. Trim the carrots at the tops but leave a bit of green tuft on. If you can’t find slim carrots, halve or quarter large ones. Don’t peel them, just wash well. Put in a roasting tin in which they can lie in a single layer. Add the olive oil, spices and seasoning. Turn the carrots over in this to ensure they are all well coated. Roast in the oven for about 30 minutes; they will become tender and shrink slightly. Be careful not to overcook them.


To make the dressing, just whisk everything together with a fork. Halve and pit the avocados, cut into slices, then carefully peel each slice. Put everything except the yogurt, garlic and pomegranates into a broad shallow bowl (or on to a platter) and gently toss in three-quarters of the dressing. Mix the yogurt with the garlic and dot spoonfuls of this among the vegetables, then scatter with the pomegranate seeds. Spoon on the rest of the dressing and serve.
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tomatoes, soft herbs & feta with pomegranate


A SALAD I FIRST ATE IN ISTANBUL. The pomegranate flavour here is in the dressing, not in the seeds. You can make this salad even when pomegranates are not in season.










SERVES 6


For the dressing


1 tbsp white balsamic vinegar


1 tbsp pomegranate molasses


1 tsp honey


1 garlic clove, crushed


salt and pepper


3 tbsp extra virgin olive oil


lemon juice, to taste (optional)


For the salad


handful of flat leaf parsley leaves


500g (1lb 2oz) well-flavoured tomatoes (a mixture of colours is lovely if you can find them)


handful of dill fronds, roughly torn


2 small shallots, very finely sliced


150g (5½oz) barrel-aged feta cheese, drained of brine


4 tbsp pomegranate seeds (optional)






Put the vinegar, pomegranate molasses, honey, garlic and seasoning into a small bowl, then whisk in the olive oil. Taste for seasoning. Add a squeeze of lemon juice if you think it needs it.


Set aside some of the best-shaped parsley leaves and roughly chop the rest.


Slice the tomatoes, or halve them if they are small. Put into a serving dish and add the dill, chopped parsley, shallots and dressing. Crumble the feta cheese on top.


Toss very gently – you don’t want to break up the feta cheese too much – then sprinkle on the pomegranate seeds, if using, and the whole parsley leaves and serve immediately.
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root, shiitake & noodle salad with miso dressing


I LOVE BROWN RICE NOODLES. They’re so earthy. If you want to extend this, add shredded sugar snaps (sliced lengthways, no need to cook), edamame, finely sliced radishes, even avocado. This dressing is great; it’s worth making double or even triple the amount here and keeping it in the fridge… it will soon disappear.










SERVES 8 as a side dish, 4 as a main course


For the dressing


4 tsp white miso


3 tsp honey


2 tsp rice vinegar


1 red chilli, deseeded and finely sliced


3 tbsp groundnut oil


2 tsp soy sauce


2 tsp sesame oil


3 tbsp sweet pickled ginger, finely chopped


For the salad


100g (3½oz) mooli (daikon), cut into matchsticks


2 medium carrots, peeled


2 tbsp groundnut oil


400g (14oz) shiitake mushrooms, sliced


salt and pepper


230g (8oz) brown rice noodles


120g (4¼oz) baby spinach leaves


6 spring onions, trimmed and chopped at an angle


2 tsp white sesame seeds


2 tsp black sesame seeds (or more white sesame)






To make the dressing, whisk the miso, honey and vinegar together, then whisk in everything else. It will seem quite strong, but you’re going to add it to noodles so it needs to be assertive. Drop the mooli matchsticks into iced water to crisp up. Cut the carrots into matchsticks, or shave them: trim the tops, lay on the work top and peel them, working away from you. When one side is flat, turn it and do the other side. You’ll have some left; keep it for something else.


Heat the oil in a frying pan and briskly cook the mushrooms over a high heat. Season well.


Put the noodles into boiling water and soak for eight minutes. Drain and rinse in cold water. Shake excess water out, then throw into a serving bowl with half the dressing; I find it easiest to toss this with my hands. Drain the mooli; add to the bowl with the carrots, mushrooms, spinach and spring onions. Sprinkle with the remaining dressing and the sesame seeds and serve.
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cool greens with hot asian dressing


YOU CAN PUT WHATEVER YOU LIKE IN THIS… as long as it’s green: kale, Chinese leaf, small courgettes, raw young peas, broad beans, whatever. You can reduce the range, too, you don’t have to use all the herbs. Take care with the dressing, it needs a good sweet-sour-salty-hot balance so taste as you go and adjust it before tossing with the vegetables.










SERVES 6–8


For the dressing


1½ generous tbsp caster sugar, or to taste


juice of 2–3 limes (they vary a lot in juiciness), or to taste


1½ tbsp fish sauce, or to taste


2cm (¾in) root ginger, peeled and finely grated


2 red chillies, deseeded and very finely chopped


1 garlic clove, crushed


¾ tbsp sunflower or groundnut oil


For the greens


75g (2¾oz) edamame beans


1 avocado


juice of 1 lime


salt and pepper


100g (3½oz) sugar snap peas, sliced lengthways


75g (2¾oz) mooli (daikon), cut into matchsticks, or radishes, finely sliced


½ ridge cucumber, peeled and chopped


3 spring onions, trimmed and chopped


50g (1¾oz) baby spinach, or mixed green leaves


leaves from 1 bunch each of coriander, basil and mint


sesame seeds, ideally mixed black and white






Using a fork, whisk the sugar with 1½ tbsp of boiling water to help the sugar dissolve. Add the lime juice (keep a little back as limes vary in juiciness). Add the fish sauce, ginger, chillies and garlic, then whisk in the oil. Taste for sweet-salty balance. You might want more lime juice, or even more sugar or fish sauce: use your taste buds. Remember this is a strong dressing.


Boil the edamame beans for three minutes, drain and allow to cool. Halve the avocado, pit it, then slice. Peel each slice, squeeze lime juice over and season. Put all the vegetables, leaves and herbs into a broad shallow bowl. Toss with the dressing, top with the sesame seeds and serve.
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food52 team salad


FOOD52 IS ONE OF THE BEST food websites. Based in New York, it’s classy and well designed and has great recipes. I visit the site pretty much every day, so it was a big thrill to meet the team behind it when I was last in the States. This is the salad they rustled up for lunch (I’ve tweaked it only a little), served with various cheeses and breads. I had never felt well-disposed towards kohlrabi, but this changed my mind. If you can’t find watermelon radishes (though Ocado now supply them), just use more kohlrabi or beetroots.










SERVES 4–6 as a side dish


120g (4¼oz) kohlrabi


225g (8oz) mixed beetroots (ideally regular, golden and candy stripe)


135g (4¾oz) watermelon radish


1 eating apple


2 tbsp lemon juice


1 tbsp white balsamic vinegar


1 tsp honey


salt and pepper


4 tbsp extra virgin olive oil (a fruity rather than a bitter, grassy type)


2 tbsp lightly toasted hazelnuts, halved (see Roast apple & maple eton mess)






Peel the kohlrabi, beetroots and watermelon radish. Shave them all on a mandolin, or cut very, very finely with a sharp knife. Do the same with the apple, leaving it whole and working from each side towards the core: that way you will get good circles, but without the core (just eat the flesh round that, cook’s treat).


Make a dressing by mixing the lemon juice, vinegar, honey and seasoning. Whisk in the oil.


Spread the vegetables and apple out in a broad shallow bowl, dressing them as you go, then scatter the nuts on top. The crimson in the beetroots will start to stain everything else, so it’s better to layer the vegetables than it is to toss them. Serve immediately.
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salad of chorizo, avocado & peppers with sherry dressing


TO MAKE A MORE GUTSY DISH, balance a fried egg for each person on top before you scatter on the breadcrumbs.










SERVES 4 as a main course


For the salad


3 red peppers, halved and deseeded


olive oil


salt and pepper


2 ripe avocados


lemon juice


55g (2oz) open-crumbed loaf (sourdough or ciabatta), torn into small pieces


extra virgin olive oil


finely grated zest of ½ unwaxed lemon


225g (8oz) chorizo


400g can of chickpeas, drained and rinsed


75g (2¾oz) rocket, baby spinach, lamb’s lettuce or watercress, coarse stalks removed


generous handful of coriander leaves


For the dressing


1 tbsp sherry vinegar


5 tbsp extra virgin olive oil


2 tsp medium sherry


1 tsp honey






Preheat the oven to 190°C/375°F/gas mark 5. Drizzle the peppers with the regular olive oil, season and roast for about 35 minutes, or until completely soft. Leave to cool a little.


Make the dressing by whisking everything together and seasoning well. Halve the avocados, pit them and cut the flesh into slices lengthways. Carefully peel each slice. Squeeze a little lemon juice over the avocados to keep them from discolouring and season.


Slice the peppers (I don’t remove the skins). Fry the torn-up bread in a little extra virgin olive oil over a medium heat, tossing so it doesn’t burn but becomes golden and crunchy. In the final stages of cooking, add the lemon zest and season. Remove the chorizo skin and cut into rounds. Put 1 tbsp of regular olive oil in a frying pan and quickly sauté it on both sides until golden.


Gently toss everything, except the bread, with the dressing. Scatter over the bread and serve.






south-east asian fruit salad with chilli & tamarind


BASED ON A SALAD called rojak or rujak (the word means ‘mixture’ or ‘wild mix’). There are many variations, but some are almost entirely based on fruit. You could add matchsticks of raw jicama to this if you can find some, but I rarely can. The dressing usually contains shrimp paste, which I hate, so I’ve used fish sauce instead; use shrimp paste if you don’t mind it. You can add herbs – coriander, basil or mint leaves, or a mixture – as well, even though that’s not authentic.










SERVES 6 as a side dish


For the salad
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