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Loins of Lamb with Cumin and Almond-dressed Artichokes










Jerusalem artichokes are one of the winter vegetables I greatly enjoy using in cooking, despite their knobbly skins. The name, incidentally, has nothing to do with the Holy City, but is derived from the Italian word for sunflower – girasole – to which the plant is related. In this recipe, I pan-fry them in butter and oil, and use a fruity redcurrant balsamic vinegar from California, sweet almond oil and cumin for flavouring. Loins of lamb (also known as cannons) are the long, narrow, round pieces of meat found in the saddle of a lamb.









SERVES 4





4 whole loin lamb fillets, about 200g (7oz) each





4 tbsp whole cumin seeds





600g (1lb 5oz) Jerusalem artichokes, peeled (use a swivel peeler)





60g (2¼oz) butter





2 tbsp olive oil





6 tbsp redcurrant balsamic vinegar (or good-quality, aged balsamic vinegar)





½ small red pepper, deseeded and finely chopped





2 tbsp chopped fresh chervil or parsley





2 tbsp almond oil





sea salt and freshly ground black pepper









Trim the loins of all fat so that they are neatly round in shape. Lightly crush the cumin seeds using a pestle and mortar, or use an electric grinder but take care not to grind them too finely. Reserve 1 tbsp of the cumin seeds for later use.





Sprinkle the ground cumin on a sheet of foil or paper and roll the loins in the spice to coat. Set aside.





Slice the artichokes thinly (drop them immediately into lemony water if preparing ahead to prevent discoloration, since they quickly turn brown once cut). Heat about three-quarters of the butter with 1 tbsp of the olive oil in a frying pan. Add the sliced artichokes and pan-fry for about 10 minutes, stirring occasionally, until tender. Add seasoning, then stir in the vinegar, the reserved cumin seeds, the red pepper, half the chervil or parsley and the almond oil. Simmer for about a further 5 minutes. Keep warm.





Meanwhile, preheat the oven to 200°C/400°F/gas mark 6. Heat the remaining olive oil and butter in a heavy-based frying pan, add the loins and cook until evenly browned all over. Transfer to a roasting pan and cook in the oven for about 12 minutes until slightly springy when pressed with the back of a fork. This indicates that they are medium rare. If you like well-done lamb, cook for a few minutes longer. Let the lamb stand for 5 minutes, then slice into medallions.





Spoon the artichokes on to the centre of warmed serving plates. Arrange the lamb on top and sprinkle over the remaining chervil or parsley. Trickle over any pan juices and serve.









Variation





If you can’t buy artichokes, you could substitute baby parsnips.
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Anchovy and Garlic-studded Roast Lamb










A simple, full-flavoured, no-nonsense way of cooking a nice leg (or rolled shoulder) of lamb. It’s really an adaptation of a recipe I cooked frequently at Anthony Worrall Thompson’s 190 Queen’s Gate restaurant in South Kensington, London, where we would braise lamb shanks for 24 hours until they were meltingly tender. Boy, were they popular! We would get through hundreds of shanks each week. These days, you have to pay a premium price for them.









SERVES 4





1 boned and rolled leg or shoulder of lamb, about 2.5–3kg (5½lb–6½lb)





50g can anchovies in oil, drained





7–8 fat garlic cloves, peeled and halved lengthways





about 15 sprigs fresh rosemary





olive oil (optional)





sea salt and freshly ground black pepper









Preheat the oven to 180°C/350°F/gas mark 4.





Stab the lamb about 15 times or so with a sharp-pointed knife.



 

Pat the drained anchovies dry with kitchen paper and cut in half widthways. Roll each piece of anchovy around a halved garlic clove and a rosemary sprig, then push into the stab holes. You may need to make more holes.





If the lamb is very lean on top, brush over a little oil to moisten. Season the lamb, place in a roasting pan and roast in the oven for 1–1¼ hours until the meat is very tender. When the lamb is cooked, let it rest for about 15 minutes before carving.









Serving note





Serve the lamb in thickly carved slices with Celeriac Remoulade.
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Pork and Tarragon Rillettes










Rillettes are classically made with pork, but can be made from rabbit, duck and chicken as well. The meat used here is cooked pork, such as left-over roast meat. Many people are put off by the use of fat in the preparation of rillettes, but this recipe uses less than usual, and brings the meat and fat together only at the last moment (the traditional recipe cooks the meat in the fat). You must serve the pâté on hot toast or bread as this allows the fat to melt into the bread, making it all much easier to eat and much more digestible. With this dish you may need to use more salt than usual as this will bring out the flavour of the pork.









SERVES 2





225g (8oz) cooked pork meat





55g (2oz) pork lard or dripping





4 sprigs fresh tarragon, chopped





3 tbsp chopped fresh parsley





sea salt and freshly ground black pepper









Cut the pork into dice. Melt the fat on the stove.





Place the pork in a blender, together with the tarragon, parsley, and some salt and pepper. While mixing, pour the melted fat into the blender. Try to do this quickly, as the pork should not be a purée, but still quite chunky.





Remove from the blender and serve with thick chunks of hot toasted bread.






Potato, Truffle and Parma Ham Terrine










Despite the luxurious nature of this starter, it doesn’t take long to put together. However, you need to assemble the terrine the night before so that it can be pressed overnight in the refrigerator. Buy the Parma ham freshly sliced and laid out neatly on waxed paper, to prevent the slices from sticking together. Truffle slices are available packed in oil – you can use some of the oil for the dressing.









SERVES 6





650g (1lb 7oz) firm potatoes, preferably maris piper or desirée





about 12 slices Parma ham





150g (5½oz) butter, melted





50g (1¾oz) sliced black truffles (optional but memorable)





2 tbsp chopped fresh chives





sea salt and freshly ground black pepper





DRESSING





1 tbsp finely chopped black truffle (optional)





2 plum tomatoes, deseeded and finely chopped





3 tbsp balsamic vinegar





juice and grated zest of 1 lemon





100ml (3½fl oz) olive oil





1 tbsp chopped fresh parsley









Boil the potatoes in their skins in a saucepan of lightly salted water for about 15 minutes until tender. Drain and leave to cool a little. Peel while still lukewarm, then cut into 1cm (½in) slices.





Line a 450g (1lb) terrine mould or loaf tin with clingfilm, pressing it into the sides firmly and smoothly. Line the mould or tin with half the slices of Parma ham, allowing the ends of the slices to hang over the sides.





Arrange a layer of sliced potatoes in the base of the mould or tin, then spoon over about one third of the melted butter, add some truffle slices (if using), and cover with Parma ham. Sprinkle with chives and seasoning. Add another layer of potatoes, spoon over more melted butter, then add more truffle slices (if using) and another layer of ham. Sprinkle with chives and seasoning. Add the remaining potatoes, butter and truffle slices, then finish with a layer of ham. Fold over the hanging pieces of ham. Cover the whole terrine with clingfilm and press down lightly to firm.





Place a flat plate on top of the terrine and weigh down with a large can or something similar. Chill in the refrigerator overnight.





Before serving, mix together all the ingredients for the dressing. Demould the terrine by shaking out on to a board. Peel off the clingfilm and cut into 6 even slices. Place each slice on a serving plate and spoon around the dressing. Serve lightly chilled.






Roast Pork with Balsamic Butter Bean Broth










Pork and beans are natural partners. They can be chic and sophisticated or homely and satisfying. This is an adaptation of a dish I make using a trio of pork cuts – lean loin, fillet and a good chunk of fattier belly. But you can use just one of these cuts, or opt for a rolled shoulder of pork that combines lean and fat in one joint. The apple and potato mash (see Serving note) with the balsamic-flavoured butter beans make this a truly memorable dish.
 








SERVES 6





2 tbsp Dijon mustard





2 tbsp clear honey





1 pork joint (loin, rolled lean belly or boneless rolled shoulder), about 1.3kg (3lb), rinded





500ml (18fl oz) fresh chicken stock





2 tbsp balsamic vinegar





400g can butter beans, drained and rinsed





a good knob of butter





2 tbsp coarse-grain mustard, e.g. Pommery or Gordons (optional)





2–3 tbsp chopped mixed fresh herbs, e.g. parsley, dill, oregano and basil





sea salt and freshly ground black pepper









Preheat the oven to 180°C/350°F/gas mark 4.





Spread the Dijon mustard and then the honey over the pork and season well. Roast the joint in the oven for about 1¾ hours until tender.





Meanwhile, place the stock and vinegar in a saucepan, bring to the boil and continue boiling until reduced by half. Add the beans and cook for about 5 minutes. Season, stir in the butter and set aside.





When the pork is cooked, spread the top with the coarse-grain mustard (if using) and press on the chopped fresh herbs. Let the joint stand for 10 minutes to firm up a little before carving into neat slices. Meanwhile, reheat the beans and serve with the sliced pork.









Serving note





Serve this dish with a simple but effective apple and potato mash – grated apple beaten into standard mashed potato. For best results use good mashing potatoes, e.g. maris piper, king edward or desirée, and golden delicious or granny smith apples.
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Grilled Pork with a Spicy Borlotti Bean, Pancetta and Cabbage Stew










Good roast pork with crunchy crackling is one of the joys of eating. When I was about eight, I used to nick the crackling from under the grill while father was watching television, and eat it with some rock salt at the back door (for a quick exit). Pork is very reasonably priced and this is a great way to use it for a heavy, filling dish.









SERVES 4





225g (8oz) pancetta, diced





½ red onion, peeled and finely chopped





4 garlic cloves, peeled and finely chopped





½ small carrot, finely chopped





4 pork chops, about 200g (7oz) each





1 × 400g can borlotti beans, drained and rinsed





500ml (18fl oz) fresh chicken stock





1 fresh green chilli, deseeded and finely diced





8 fresh savoy cabbage leaves





20g (¾oz) fresh flat-leaf parsley, chopped





sea salt and freshly ground black pepper









First sauté the pancetta in a pan without any oil (there is enough fat in it already). Once the pancetta is crisp, add the onion, garlic and carrot to the pan and cook for about a minute.





Season the pork chops well and place under a preheated hot grill for about 12 minutes altogether, turning them over every few minutes. When the pork is cooked, the fat should be a nice brown colour.





While the pork is cooking, add the beans, chicken stock and chilli to the onion mix and bring to the boil. Cook for about 5 minutes.





Thinly slice the cabbage leaves, add to the stew, and cook for about a further 2 minutes.





Remove the chops from the grill and finish the stew with lots of chopped parsley. Spoon the stew on to four plates, place the chops on the top and serve.
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Caramelized Braised Beef










We have become so used to eating quick-cooked beef in the form of steaks or stir-fries that we are in danger of forgetting just how delicious it can be if cooked long and slow until it can be pulled apart in tender shreds. This is an easy-to-prepare dish, cooked pot-roast style. Buy the best piece of roasting beef you can afford, such as rolled sirloin, but having said that, a top rump or silverside joint will give lots of flavour if cooked for a further 30 minutes–1 hour.









SERVES 4





1 tbsp olive oil





1 sirloin beef joint (but see recipe introduction), preferably traditionally or organically reared, about 1kg (2lb 4oz)





2 carrots, chopped





3 shallots, peeled and chopped





1 leek, sliced





1 tbsp caster sugar





2 fat garlic cloves, peeled and crushed





300ml (½ pint) fresh chicken stock





300ml (½ pint) red wine





5 tbsp balsamic vinegar





50g (1¾oz) butter





sea salt and freshly ground black pepper









Preheat the oven to 180°C/350°F/gas mark 4.





Heat the oil in a frying pan, add the beef joint and brown all over.





Remove the beef joint and add the vegetables, shaking the pan and stirring the vegetables to give them just a little colour.





Add the sugar, garlic, stock, wine, vinegar and butter to the vegetables. Bring to the boil, then transfer the vegetables and juices into a small roasting pan. Sit the beef joint on top, season well and cover loosely with a sheet of foil. Don’t tuck the foil around the sides, but just shape it roughly around the outside of the joint.





Braise in the oven for about 1½ hours, uncovering twice during the cooking time, if possible, and spooning the pan juices over the beef.





Remove the meat and leave to stand for 10 minutes before carving. Serve with the caramelized vegetables and pan juices spooned over.









Serving note





I like to serve this dish with a creamy risotto, topped with shavings of Parmesan. You may prefer to serve it with mash.
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Cold Beef with Parsley Pesto and Red Onion










This is food for one, but can easily be expanded to feed more, if you’ve got enough beef left over. The pesto is very easy to make and just involves puréeing the ingredients. I love this with a baked potato (done in a microwave) with lots of butter. It would be quite tasty in a sandwich as well.









SERVES 1





55g (2oz) fresh parsley





2 canned anchovy fillets





1 garlic clove, peeled





about 6–8 tbsp extra-virgin olive oil





4 slices cold cooked beef





1 red onion, peeled and thinly sliced





sea salt and freshly ground black pepper









Purée the parsley, anchovy fillets and garlic in a food processor, then add enough oil to make a mayonnaise-type consistency.





Season the pesto with salt and pepper, and serve it with the beef and red onion.
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Beef Steaks with Sun-blushed Tomatoes and Parsley










Pomodorello tomatoes are lightly sun-dried Italian tomatoes in olive oil (I call them ‘sun-blushed’) and they are wonderfully sweet and succulent. Serve them snipped into salads, with pasta or on pizzas or bruschetta. Alternatively, just enjoy nibbling them on their own. As this recipe reveals, I also like to use them for jazzing up pan-fried steaks.









SERVES 2





2 beef steaks (fillet, sirloin or rump), about 200g (7oz) each





a good knob of butter





1 tbsp olive oil





125g (4½oz) pomodorello tomatoes





1 tbsp chopped fresh parsley





1 tbsp chopped fresh basil





1 tbsp balsamic vinegar





sea salt and freshly ground black pepper









Heat a non-stick frying pan and, when you feel a good heat rising, add the steaks to the dry pan. Cook for a minute or so before adding the butter and oil. This helps to colour the steaks well.





After cooking for 1 minute, turn the steaks over and cook the other side. Timing depends on the thickness of the steaks and how you like them. Allow about 5 minutes in total for medium-rare steaks. They should feel slightly springy when pressed with the back of a fork. Season well during cooking, then remove to warmed dinner plates.





Meanwhile, chop the tomatoes and place in a bowl with half the chopped herbs, the vinegar and seasoning. Add the tomato mixture to the pan and heat through for 1–2 minutes. Spoon on top of the steaks and sprinkle over the remaining herbs. Grind over black pepper and serve pronto!
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Black Pudding with Caramelized Apple and Cider










The fact that black pudding is made from pigs’ blood mixed with oatmeal, suet and onion may not appeal to you, but I consider it one of the true essentials in breakfast cooking. The best come from good butchers’ shops, as they are usually made fresh on the premises. These have much more flavour and taste than the commercial branded black puddings. I believe black puddings should be sliced and pan-fried. The cooking time is important as well as the heat of the pan, and you don’t need much fat. A cooked slice of black pudding should be slightly crisp on the edges but moist in the centre.









SERVES 2





1 golden delicious apple





55g (2oz) butter





1 tbsp caster sugar





175g (6oz) black pudding, cut into 1cm (½in) slices





50ml (2fl oz) cider





sea salt and freshly ground black pepper









Place two hot pans on the stove and heat to a high heat while you prepare the apple. Core the apple whole, then cut it in half and slice each half into five slices.





Divide the butter between the two pans, and put the sugar in one of them. Place the black pudding into the non-sugared pan, reduce the heat and cook for 2–3 minutes, turning occasionally.





When the sugar and butter in the other pan have started to turn golden brown, add the apple slices. Turn up the heat and quickly caramelize the apple: about 3 minutes. Pour in the cider to deglaze the pan, stirring well, and season quickly with salt and pepper.





To serve, either put the apple mixture and the black pudding into separate bowls or plates for the two of you to help yourselves from, or arrange the apple on the two plates with the black pudding on top.






Calves’ Liver with Port-flavoured Pan Juices










You can cook this dish in just five minutes flat using a good-quality, ready-made fresh pasta or a decent dried variety, tossed with some fresh or dried sage.









SERVES 2





25g (1oz) butter





1 tbsp olive oil





250g (9oz) calves’ liver, thinly sliced and cut in half lengthways





about 4 tbsp port or Madeira





2 tsp red wine vinegar





100ml (3½fl oz) fresh beef or chicken stock





250g (9oz) fresh or 200g (7oz) dried ribbon pasta





½ tbsp chopped fresh sage or a good pinch of dried sage





1 tbsp crème fraîche (optional)





sea salt and freshly ground black pepper









Heat a large saucepan of lightly salted water until boiling for the pasta.





Meanwhile, heat half the butter with the oil in a frying pan until hot and no longer foaming. Add the liver and fry for 1–2 minutes on each side until well browned and just firm when pressed with the back of a fork. Season in the pan, then remove to a warmed plate and keep warm.





Add the port or Madeira to the pan, bring to the boil and allow to bubble until reduced by half. Add the vinegar and cook for a few seconds. Pour in the stock and bring to the boil, stirring. Continue to boil until reduced by half.





Meanwhile, add the pasta to the pan of boiling water and cook for 2–3 minutes for fresh pasta or according to the packet instructions for dried pasta until just tender. Drain, then toss with the remaining butter and the fresh or dried sage.





Season the pasta well and divide between two warmed serving plates. Lay the liver over the top (you may want to slice this into attractive pieces). Whisk the crème fraîche (if using) into the sauce in the pan, check the seasoning and spoon over the liver. Serve immediately.






Seared Calves’ Liver with Balsamic Vinegar and Onions










Like most people, I love onions, and feel this traditional dish needs lots of them. I’ve also brought the dish up to date slightly by adding balsamic vinegar to the onions. Balsamic vinegar, like wine, is available at different ages and the older it is, the mellower, smoother and more expensive it is. Commercial balsamic vinegars found in supermarkets are made more speedily, and therefore will be sharper in flavour, not so pure, and considerably cheaper. However, it’s fine to use the cheaper balsamics in this recipe.









SERVES 2





3 large white onions, peeled and sliced





55g (2oz) butter





375ml (13fl oz) red wine





250ml (9fl oz) fresh beef stock





1 tbsp olive oil





2 slices calves’ liver (avoid wafer-thin slices), about l75g (6oz) each





4 tbsp balsamic vinegar





sea salt and freshly ground black pepper









Place the onions in a pan with half the butter and all the red wine and beef stock, and cook until the liquid has reduced by about four-fifths. This can take up to 30 or 40 minutes.





When the onions are nearly ready, heat a frying pan until it is very hot. Melt the remaining butter in it with the olive oil (to stop the butter burning) and cook the liver quickly, getting colour on both sides but remembering to keep it pink in the middle. This will take no longer than about 2 minutes.





Add the vinegar to the onions and season well.





Serve the liver on the plate with the onions on the top. I like to put another piece of butter on the onions.
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Chicken with Plum and Sun-dried Tomatoes










Use legs or breasts for this dish. Using breasts would be quicker, if more expensive, but I think they both taste the same when you get your teeth into them. Free-range chickens are worth buying, as are corn-fed. The yellow colour does actually come from the corn the birds have eaten; they are not dyed as some people think.









SERVES 2





2 chicken legs (or breasts), about 225g (8oz) each





1 tbsp olive oil





2 tbsp clear honey





½ small red onion, peeled and sliced





2 garlic cloves, peeled and sliced





6 plum tomatoes, quartered





100g (3½oz) sun-dried tomatoes in oil




15g (½oz) fresh basil





sea salt and freshly ground black pepper









Preheat the oven to 200°C/400°F/gas mark 6.





In a hot pan, sear the chicken in the olive oil to colour both sides well. Remove from the pan, drizzle with honey and bake in the oven until cooked (about 10 minutes for breasts, 25 minutes for legs).





Meanwhile, place the onion and garlic in a pan. Add the fresh tomatoes, and the sun-dried plus their oil. Bring to the boil and remove from the heat straight away. Season with salt and pepper, and leave to cool a little. Then add some ripped leaves of fresh basil.





To serve, just put the tomato mixture on plates with the chicken on top.
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Cheat’s Coq au Vin










One evening I invited a new girlfriend to supper, intending to wow her with the classic French dish, coq au vin. Typically, I was late back from work. Undaunted and unabashed, I picked up a bargain bucket of fried chicken from the local takeaway and spent the 15 minutes before she arrived stripping the chicken of its crispy coating and making a simple red wine sauce. The meal was a great success, so either she didn’t notice or was just too polite to say anything!









SERVES 4





8 cooked joints of chicken, on the bone – a mixture of breasts and thighs or legs





25g (1oz) butter





1 tbsp olive oil





4 garlic cloves, peeled and chopped





2 red onions, peeled and sliced





150g (5½oz) pancetta, in one piece, rinded and chopped





250g (9oz) button mushrooms





a good pinch of dried thyme





300ml (½ pint) red wine





500ml (18fl oz) fresh chicken stock





150ml (¼ pint) double cream





2 tbsp chopped fresh parsley





sea salt and freshly ground black pepper









Skin the cooked chicken pieces and set aside.





Heat the butter with the oil in a large cast-iron or flameproof casserole, add the garlic, onions and pancetta and sauté for about 5 minutes until softened. Add the mushrooms and thyme and sauté for 5 minutes.





Pour in the wine, bring to the boil and continue boiling, uncovered, for about 5 minutes until the sauce is reduced by half. Pour in the stock and bring back to the boil.





Season and add the chicken to the sauce. Reduce the heat and simmer for a good 5 minutes until the chicken is thoroughly heated through. Remove the chicken pieces to a warmed serving dish with a slotted spoon.





Increase the heat and boil the sauce until reduced by about half. Reduce the heat, stir in the cream and gently heat through.





Pour the sauce over the chicken pieces, sprinkle with parsley and serve.









Serving note





Creamy mash or rice goes particularly well with this dish.
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Paillard of Chicken with Mozzarella, Prosciutto and Sage










The combination of chicken, mozzarella, plum and sage here is really successful, and the whole lot is like one big, tall, messy pizza. Trendy chefs are even using thin slices of salmon as a base for different pizza-style toppings – whatever next?









SERVES 4





4 boneless chicken breasts, about 225g (8oz) each





4 tbsp olive oil, plus extra for drizzling





12 sage leaves





8 tbsp plum chutney





2 balls of buffalo mozzarella cheese, about 150g (5½oz) each





8 slices prosciutto





8 sprigs fresh basil





sea salt and freshly ground black pepper









Cut the chicken breasts in half, but not all the way through – just enough to open the breasts out flat (called butterflying). Season the chicken well, and cook in a hot sauté pan in the olive oil, colouring both sides well: about 8–10 minutes altogether.





When the chicken is cooked, place 3 sage leaves along with 2 tbsp plum chutney on the top of each breast.





Remove the mozzarella from the packets and drain. Chop into dice. Divide the cheese into 4 piles, and place a pile on each butterflied chicken. Finish with the slices of prosciutto. Drizzle with olive oil and season well.





Place under a preheated hot grill to crisp the bacon. It should take only a few minutes. This will also melt the cheese.





Place the chicken on plates and pour the juices remaining in the pan over the top. Garnish with the fresh basil.
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Crunchy Chilli Chicken with Rocket Pesto










The ‘crunch’ here is created by the polenta topping on the chicken. The rocket pesto gives another kick to an already spicy dish, but it’s great to get the heart pumping. I was nineteen when I first took a girl out, and this was the dish I cooked for her on our first date. It took me two hours to do the shopping; one and a half to do the cooking; I spent £50 on food, wine and flowers; and two hours and £200 on new clothes. All that hassle, and it turned out she was vegetarian. She ended up with meat-free pot noodles – and I ate it all.









SERVES 2





2 chicken breasts, about 225g (8oz) each





1 tbsp olive oil





sea salt and freshly ground black pepper





TOPPING





2 plum tomatoes





¼ red chilli, deseeded





2 canned anchovy fillets





¼ red pepper, deseeded





¼ small red onion, peeled





½ garlic clove, peeled





2 tbsp olive oil





115g (4oz) instant polenta





ROCKET PESTO





115g (4oz) rocket leaves





½ garlic clove, peeled





1 tbsp pine nuts, toasted





8 tbsp olive oil









To make the topping, place the tomatoes, chilli, anchovy, red pepper, onion and garlic into a blender and purée to a rough paste. Add the olive oil and season very well with salt and pepper. Combine this purée with the instant polenta in a bowl.





Clean the blender and place all the pesto ingredients in it. Blend to a fine purée. Remove from the blender and leave to one side.





Preheat the oven to 200°C/400°F/gas mark 6.





Season the chicken breasts with salt and pepper and seal in a hot pan with the olive oil for a few minutes on each side, to colour the flesh. Place the breasts on an oven tray and top each with a thick coating of the polenta mixture.





Bake in the oven for about 20 minutes, to cook the chicken through and allow the topping to go crunchy. If the chicken is cooked before the topping is crisp, remove from the oven and place under a preheated grill.





Place the breasts on plates, and serve with a green salad and a dollop of the rocket pesto on the side.
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Pan-fried Chicken with Chilli Beans, Fennel and Pancetta

 








This is a great meal for the end of a hard-working day. Buy the ingredients on your way home from work and within half an hour you’ll have a great-tasting dish full of punchy flavours. All it needs is a loaf of crusty bread and a simple green salad – oh, and a glass or two of crisp white wine.









SERVES 4





2 tbsp extra virgin olive oil, plus extra for drizzling





4 skinless, boneless chicken breasts, about 150g (5½ oz) each





2 shallots, peeled and chopped





4 garlic cloves, peeled and chopped





1 large red chilli, deseeded and chopped





1 small bulb of fennel, thinly sliced





1 × 400g can flageolet beans, drained and rinsed





juice and grated zest of 1 lemon





3 tbsp chopped mixed fresh herbs, e.g. parsley, mint or basil





8 thin slices pancetta





sea salt and freshly ground black pepper









Heat a large, heavy-based, non-stick frying pan until you feel a good heat rising. Add about 1 tbsp of the oil, then add the chicken breasts and panfry for about 5 minutes on each side until firm when pressed with the back of a fork. Season well and set aside in the pan. They will keep warm without extra heating.





Heat the remaining oil in a separate pan, add the shallots, garlic, chilli and fennel and stir-fry for about 5 minutes until softened.





Add the beans and seasoning to taste, then heat through until piping hot. Stir in the lemon zest and juice and fresh herbs.





Meanwhile, preheat the grill until hot. Grill the pancetta until crisp, then drain on kitchen paper.





Divide the bean and fennel mixture between four warmed serving plates. Slice the chicken breasts into medallions and arrange on top, then add 2 slices of pancetta to each plate, which you can either crumble or leave whole. Drizzle over any chicken pan juices and a little extra oil.
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Rockefeller Chicken with Lobster and Tomato Chips










Surf ‘n’ Turf, or Ranch ‘n’ Reef, is what the Americans call this combination of fish and meat on the same plate. I’ve taken the idea and further combined it with one of my favourite quick American sauces, Rockefeller, usually served with oysters. Its predominant flavours are Pernod, herbs and fennel. Once made, it is a great stuffing or you could fold it into some pasta. The tomato chips, which are also good as finger food, are similar to sundried tomatoes in that both have a strong intense flavour once the juices have been dried out. Make them well in advance.









SERVES 2





2 boneless chicken breasts (with skin on), about 225g (8oz) each





3 tbsp olive oil





1 cooked lobster, about 450g (1lb)





1 × 200g can plum tomatoes





1 × 190g jar pesto (or homemade Basil Pesto)





3 tbsp chopped fresh parsley





2 tbsp chopped celery





2 tbsp chopped shallot





4 tbsp chopped watercress





1 garlic clove, peeled and chopped





3 tbsp chopped fennel





3 tbsp fresh white breadcrumbs





125ml (4fl oz) Pernod





2 tbsp chopped fresh chives





2 tbsp chopped fresh basil





2 tbsp chopped fresh flat-leaf parsley





½ cucumber





sprigs of fresh herbs





sea salt and freshly ground black pepper
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Paillad of Chicken with Mozzarella, Prosciutto and Sage
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Chicken with Plum and Sun-dried Tomatoes
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Loins of Lamb with Cumin and Almond-dressed Artichokes
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Anchovy and Gal led Roast Lamb
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Beef Steaks with Sun-blushed Tomatoes and Parsley
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Seared Calves’ Liver with Balsamic Vinegar and Onions
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Pan-fried Chicken with Chilli Beans, Fennel and Pancetta
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Crunchy Chilli Chicken with Rocket Pesto
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Caramelized Braised Beef
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