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This eBook produced by Textech



For Rosalind, wonderfully hospitable but a very last-minute cook. Perhaps this will help!

Both metric and imperial measurements have been given in all recipes. Use one set of measurements only, and not a mixture of both.

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

Ovens should be preheated to the specified temperature – if using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and the temperature.

Fresh herbs should be used unless otherwise stated. 

Medium eggs should be used unless otherwise stated.

The Department of Health advises that eggs should not be consumed raw. This book contains some dishes made with raw or lightly cooked eggs. It is prudent for vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children to avoid uncooked or lightly cooked dishes made with eggs. Once prepared, these dishes should be kept refrigerated and used promptly.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid dishes made with nuts and nut oils. It is also prudent to check the labels of pre-prepared ingredients for the possible inclusion of nut derivatives.

Finishing time refers to how long it will take you to complete the dish when ready to serve.
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 introduction

      
      We all lead such busy lives nowadays that any method for reducing stress should be welcomed. Finding time to make a healthy
         and enjoyable meal for the family, or something special for friends, can sometimes feel like another chore, but it needn’t
         be. Making food in advance ready to bake later in the day may sound a little old fashioned, but don’t discount it.
      

      
      While no one is suggesting that you knock up a fish pie before getting the 8.03 train to work, part-making dishes at the weekend
         leaves you free to indulge in a little retail therapy, a trip to the gym or a long walk with the dog. Then when you return
         you can sit down and relax with a drink while supper reheats, filling the house with all its wonderful aromas.
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      Making food to share with friends is also much more relaxing when you have done most of the work earlier in the day. When
         your guests arrive you can enjoy their company, rather than spending all your time in the kitchen. 
      

      
      For those with young families, supper can be started while very young children have a morning nap or are at school, then when
         you feel at your most tired you have time for a cuddle and a story while supper cooks.
      

      
      If you work shifts, making food earlier in the day, or even the evening before, is also a boon as supper can be left with
         a note so that the first home pops it in the oven, ready for everyone to tuck into the minute they walk in. If you are newly
         retired, it can be liberating to make supper early in the day then go out and enjoy your long-awaited free time and eat whenever
         you feel like it, so maximizing your time on the golf course or in pursuit of new hobbies. Or why not go out for the day with
         a gourmet picnic lunch, such as a raised pork and chicken Picnic Pie, or Pan Bagna.
      

      
      This book contains an eclectic selection of traditional and modern recipes, with something to suit all moods and occasions,
         to help you get one step ahead. 
      

      
      
make ahead hints & tips

      
      be organized

      
      The key to success when it comes to making meals in advance is to be organized. Plan what you are going to eat well in advance
         so you know which ingredients you need to buy, what you need to prepare and when. If you have to, write it down so you don’t
         forget.
      

      
      choose the right dishes

      
      Some dishes lend themselves to being made in advance. Moist dishes that cook for a long time, such as curries, casseroles
         and soups, are often even better when made in advance and reheated as the flavours get a chance to really develop. Or choose
         mousses, salads, sushi or desserts which are served cold and can be kept chilled until you want to eat them. With these dishes
         you have nothing at all to do just before serving, making them perfect for entertaining. Other dishes, such as pies or kebabs,
         can be part-made in advance, then simply baked or grilled at the last minute.
      

      
      frozen assets

      
      It may sound a little old fashioned, but the freezer can be a great help to the busy cook. A few well-chosen supplies can
         be quickly transformed into an easy dessert. Frozen fruits such as raspberries, blackberries, blueberries and cranberries
         look just as good when defrosted as fresh and make pretty accompaniments to desserts such as crème caramel or even a good-quality
         ice cream, or as the base for a warming crumble. Packs of frozen puff, shortcrust and filo pastry save greatly on time and
         effort– think sweet as well as savoury pies. Don’t throw those stale bits of bread away, but make into crumbs and freeze ready
         for sprinkling on to cheesy gratin dishes or mixing into stuffings.
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      get planting

      
      Don’t forget a few pots of fresh herbs by the front or back door. Herbs not only look pretty but can save money too and mean
         that you always have a handy supply for a garnish or extra flavour whenever you need it.
      

      

food hygiene

      
      When cooking meals in advance, food hygiene becomes extremely important. If food is wrongly stored, handled or reheated, harmful
         bacteria can multiply and eventually cause food poisoning. Follow these simple guidelines to make sure your food is safe.
      

      
      cover ups

      
      Once food is prepared and ready to be set aside for later it is important to cover dishes to prevent food from drying out.
         Use either kitchen foil, clingfilm or, if chilling in the dish it was cooked in, the casserole or saucepan lid. Choose kitchen
         foil or the dish lid if the food will be reheated, covered, in the oven. Use clingfilm for salads or oven-baked dishes that
         are cooked uncovered for a golden crust.
      

      [image: image]

      
      cooling

      
      Once food has been cooked, cover it and leave it to cool to room temperature. As soon as it is cool enough, transfer it to
         the refrigerator until required.
      

      
      Speed up the cooling of meat dishes such as casseroles or pâtés by standing the covered cooking dish in a sink or roasting
         tin filled with cold water. 
      

      
      refrigerator reminders

      
            • The bottom of the refrigerator is the coldest part as cold air falls.

            • Always cover food, either raw or cooked, before putting it in the refrigerator. This not only prevents food from drying
               out but also helps to prevent strong flavours, particularly garlicky or spicy ones, from transferring. 
            

            • Keep cooked and uncooked foods on separate shelves to prevent contamination, with uncooked foods on the lower shelves. 

            • Make sure that meat or fish juices – which are high in bacteria – cannot drip on to other foods, particularly those that will
               be eaten raw such as salad or cheese. 
            

            • Never put warm dishes in the refrigerator. 

            • Do not overcrowd the refrigerator or the cold air will not be able to circulate freely. 

            • Keep the times that the refrigerator door is open to a minimum to maintain a safe temperature and save energy. 

      
      listeria
      

      
      There is only a small risk of a healthy person contracting listeriosis. It is recommended that those most at risk, such as
         the elderly, pregnant mothers or those recovering from illness, avoid foods which have been found to contain high levels of
         listeria bacteria as these can continue to multiply at refrigerator temperatures. These foods include soft mould-ripened cheeses
         such as Brie, Camembert and blue cheeses; meat, fish or vegetable pâtés; and raw unpasteurized milk and milk products.
      

      
      what temperature?

      
      Refrigerators should be kept at a temperature of 0–5°C (32–41°F) in the centre to the lower shelves. You can buy a refrigerator
         thermometer from a hardware or kitchen shop. You may need to reduce the temperature during summer.
      

      
      reheating

      
      Correct reheating of make ahead meals is as important as correct storage. There are three golden rules:

      
            • Only reheat foods once.

            • If you don’t require the full amount reheated, then take a portion out and reheat so that the remaining portions may be
               reheated later. 
            

            • Always make sure that the food is piping hot right through before serving.

      
      reheating on the hob

      
      Make sure that food is brought to boiling point and then kept at that temperature for 5 minutes, stirring to make sure that
         it does not stick to the base of the pan.
      

      
      reheating in the oven

      
      Reheat food at 180°C (350°F), Gas Mark 4, or above for a minimum of 20 minutes or for longer if a large dish, until piping
         hot right through.
      

      
      reheating in the microwave

      
      Do not use metal dishes to reheat in the microwave, and beware of china dishes that have metal decoration as these will cause
         sparks while the microwave is in operation. Everyday china plates and bowls are fine, but be wary of pottery dishes as these
         can get as hot as the food, so use a cloth to remove items from the microwave.
      

      
      Cover food with clingfilm while reheating to prevent it from splattering all over the microwave interior. Pierce the film
         once or twice to allow the steam to escape.
      

      
      Reheat dishes thoroughly, rather than to the point that it is just hot enough to eat. Food must be heated until piping hot
         throughout, ideally held at 70°C (158°F) for 2 minutes. Always stir foods before serving to disperse any hot spots.
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smoked salmon & prawn sushi

      
      Preparation time 40 minutes

      
      Cooking time 20–25 minutes

      
      Finishing time 5 minutes

      
      Serves 4–6

      
      450 ml (¾ pint) water

      
      250 g (8 oz) sushi rice

      
      4 tablespoons rice vinegar

      
      1 teaspoon wasabi paste, plus extra to serve
      

      
      250 g (8 oz) cooked tiger prawns 
      

      
      grated rind and juice of 2 limes

      
      5 sheets nori seaweed

      
      200 g (7 oz) sliced smoked salmon

      
      40 g (1½ oz) bottled Japanese ginger, drained
      

      
      325 g (11 oz) jar of red pimentos, drained and cut into long strips
      

      
      3 spring onions, cut into long thin strips
      

      
      Bring the water to the boil in a saucepan, add the rice, cover and simmer gently for 20–25 minutes until very soft. Drain off any
         excess water. Mix the vinegar and wasabi and stir into the rice. Leave to cool. Toss the prawns with the lime rind and juice
         and set aside.
      

      
      Place one nori sheet on a bamboo rolling mat, spoon over one-fifth of the rice and spread into an even layer, leaving a small border
         of nori showing. Arrange one-fifth of the smoked salmon in a long line in the centre of the rice. Next to that add one-fifth
         of the prawns, and on top some ginger, pimentos and spring onions.
      

      
      Using the mat to help, roll up the nori sheet so the rice wraps around the filling and the edges of nori overlap slightly. Rock
         back and forth for an even shape. Repeat to make the remaining rolls. Wrap them individually in clingfilm and chill until
         required.
      

      
      When ready to serve, cut the rolls into thick slices and arrange with cut edges uppermost on a plate. Serve with extra wasabi.
      

      
      For fennel & asparagus sushi, cut a fennel bulb into strips and blanch in boiling water with 150 g (5 oz) asparagus for 2 minutes until just tender. Refresh
         the vegetables in cold water, then drain and pat dry with kitchen paper. Use the fennel and asparagus in place of the smoked
         salmon and prawns. 
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cherry tomato tarts with pesto

      
      Preparation time 15 minutes

      
      Finishing time 18 minutes

      
      Serves 4

      
      375 g (12 oz) cherry tomatoes

      
      2 tablespoons olive oil

      
      1 onion, finely chopped
      

      
      2 garlic cloves, crushed
      

      
      3 tablespoons sun-dried tomato paste

      
      325 g (11 oz) ready-made puff pastry

      
      beaten egg, to glaze
      

      
      150 g (5 oz) crème fraîche

      
      2 tablespoons pesto

      
      salt and pepper

      
      Lightly grease a large baking sheet and sprinkle with water. Halve about 150 g (5 oz) of the tomatoes. Heat the oil in a frying pan,
         add the onion and fry for about 3 minutes until softened. Remove the pan from the heat, add the garlic and sun-dried tomato
         paste, then stir in all the tomatoes, turning until they are lightly coated in the sauce. Chill and set aside until required.
      

      
      Roll out the pastry on a lightly floured surface and cut out four 12 cm (5 inch) rounds using a cutter or small bowl as a guide.
         Transfer to the prepared baking sheet and make a shallow cut 1 cm (½ inch) in from the edge of each round using the tip of
         a sharp knife, to form a rim. Brush the rims with beaten egg. Cover, chill and set aside until required.
      

      
      Lightly mix together the crème fraîche, pesto and salt and pepper in a bowl so that the crème fraîche is streaked with the pesto.
         Cover, chill and set aside until required.
      

      
      When ready to serve, pile the tomato mixture on to the centres of the pastries, making sure the mixture stays within the rims.
         Bake the tartlets in a preheated oven, 220°C (425°F), Gas Mark 7, for about 15 minutes until the pastry is risen and golden.
         Transfer the tartlets to serving plates and spoon the crème fraîche and pesto mixture into a small serving dish. Serve scattered
         with basil leaves.
      

      
      For homemade pesto, put 1 chopped garlic clove, a large handful of basil leaves, 3 tablespoons pine nuts and 50 g (2 oz) grated Parmesan cheese
         in a food processor or blender and process, gradually adding a little olive oil to make a thick, oily paste. 
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gravadlax with dill sauce

      
      Preparation time 10 minutes,
      

      
      plus 2–3 days marinating 
      

      
      Finishing time 15 minutes

      
      Serves 4–6

      
      large handful of dill

      
      1 tablespoon mixed peppercorns, roughly crushed
      

      
      2 tablespoons salt flakes

      
      2 tablespoons golden caster or light muscovado sugar

      
      500 g (1 lb) piece of thick salmon fillet, skinned
      

      
      Dill sauce

      
      2 tablespoons Swedish or Dijon mustard

      
      4 teaspoons golden caster or light muscovado sugar

      
      3 tablespoons sunflower oil

      
      1–2 teaspoons white wine vinegar

      
      2 tablespoons chopped dill

      
      pepper

      
      Tear half the dill into pieces on to a plate. Add the peppercorns, salt and sugar and mix together. Coat both sides of the salmon
         in the dill mixture then transfer to a large strong plastic bag with any mixture from the plate. Seal the bag and stand in
         a shallow dish. Cover with a chopping board and weigh down with an unopened bag of flour, bags of sugar or cans. Marinate
         in the refrigerator for 2–3 days, turning twice a day.
      

      
      On the day of serving, make the sauce by mixing the mustard and sugar together in a small bowl. Gradually trickle in the oil,
         little by little, whisking continuously until thickened. Thin the sauce with vinegar to taste. Stir in the chopped dill and
         season with pepper.
      

      
      When ready to serve, lift the salmon out of the marinade, drain, put on a chopping board. Sprinkle with the remaining dill, torn
         into pieces. Cut into thin slices with the knife at a 45 degree angle to the fish. Arrange on serving plates with spoonfuls
         of the sauce and a little salad garnish. Serve with brown bread.
      

      
      For honeyed gravadlax with fennel & dill, add 1 teaspoon roughly crushed fennel seeds to the marinade mixture, and use 2 tablespoons thick set honey instead of the
         sugar. Serve in the same way, accompanied by dill sauce and brown bread.

 

      [image: image]


      
      
spring rolls

      
      Preparation time 20 minutes, plus soaking
      

      
      Finishing time about 40 minutes

      
      Makes 40

      
      50 g (2 oz) thin cellophane (bean thread) noodles

      
      15 g (½ oz) dried black ear fungus

      
      125 g (4 oz) minced pork

      
      2 shallots, chopped
      

      
      3 garlic cloves, crushed
      

      
      2.5 cm (1 inch) piece of fresh root ginger, peeled and finely chopped
      

      
      ½ tablespoon soy sauce

      
      10 round rice papers

      
      2 eggs, beaten
      

      
      groundnut oil, for deep-frying
      

      
      ground black pepper

      
      Soak the noodles and fungus in separate bowls of warm water for 20 minutes or until they are soft.
      

      
      Use scissors to snip the noodles into 2.5 cm (1 inch) lengths and chop the fungus into small pieces. Mix together with the pork,
         shallots, garlic, ginger, soy sauce and pepper.
      

      
      Cut each round of rice paper into 4 quarters. Brush each quarter with egg and leave to soften for a couple of minutes. Place
         1 heaped teaspoon of filling towards the rounded edge of the rice paper, fold in the sides and roll up towards the pointed
         end. Repeat with the remaining filling and rice paper. Cover and chill the rolls until required.
      

      
      When ready to serve, heat the oil for deep-frying in a saucepan until a cube of bread browns in 2 minutes. Add about 6 spring
         rolls and cook for 6–8 minutes or until they are golden brown and the filling cooked through. Repeat with the remaining spring
         rolls and serve immediately with sweet chilli dipping sauce.
      

      
      For prawn spring rolls, prepare the noodles, garlic and ginger as above. Mix with 75 g (3 oz) bean sprouts, 1 small grated carrot, 3 sliced spring
         onions, 2 tablespoons chopped fresh coriander, 150 g (5 oz) cooked peeled prawns and 2 teaspoons Thai fish sauce. Separate
         the rice papers but leave whole. Brush with egg, divide the filling between them, then fold in the sides and roll up. Cook
         as above. 
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chickpea & parsley soup

      
      Preparation time 15 minutes, plus soaking
      

      
      Cooking time 1 ½ –2 hours

      
      Finishing time 5 minutes

      
      Serves 4–6

      
      250 g (8 oz) dried chickpeas, soaked overnight
      

      
      1 small onion, quartered
      

      
      3 garlic cloves
      

      
      40 g (1½ oz) parsley

      
      2 tablespoons olive oil

      
      1 .2 litres (2 pints) vegetable stock 
      

      
      finely grated rind and juice of ½ lemon

      
      salt and pepper

      
      Drain the chickpeas, rinse in cold water and drain again. Put them in a saucepan of fresh water, bring to the boil, boil rapidly
         for 10 minutes then simmer for 1–1½ hours, until just tender.
      

      
      Put the onion, garlic and parsley in a food processor or blender and blend until finely chopped. Heat the oil in a large saucepan
         and cook the onion mixture over a low heat until slightly softened.
      

      
      Add the chickpeas and cook gently for 1–2 minutes. Add the stock, season well with salt and pepper and bring to the boil. Cover
         and cook for 20 minutes, or until the chickpeas are really tender.
      

      
      Allow the soup to cool a little, then part-purée it in a food processor or blender, or mash it with a fork, so that it retains
         plenty of texture. Cover and chill until required.
      

      
      When ready to serve, pour the soup into a clean pan, add the lemon juice, adjust the seasoning as necessary and heat through.
         Serve the soup topped with grated lemon rind and cracked black pepper.
      

      
      For lentil & coriander soup, cook 250 g (8 oz) red lentils in a covered saucepan with 1 litre (1¾ pints) gently simmering water for 30 minutes until
         just tender. Process 1 onion, 1 large mild deseeded red chilli, 3 garlic cloves, 1 tablespoon curry paste and 25 g (1 oz)
         fresh coriander in a blender, fry as above and stir into the lentils with 300 ml (½ pint) extra stock. Season and cook, uncovered,
         for 10 minutes. Allow to cool. Reheat when ready to serve.
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roasted garlic & celeriac soup

      
      Preparation time 25 minutes

      
      Cooking time 45 minutes

      
      Finishing time 5 minutes

      
      Serves 4

      
      2 small heads of garlic, halved
      

      
      3 teaspoons olive oil

      
      25 g (1 oz) butter

      
      500 g (1 lb) celeriac, peeled and cut into chunks
      

      
      1 onion, roughly chopped
      

      
      1 litre (1¾ pints) vegetable stock

      
      150 ml (¼ pint) milk

      
      40 g (1½ oz) sliced pancetta

      
      150 ml (¼ pint) single cream

      
      salt and pepper

      
      Put the halved unpeeled garlic heads into a small roasting tin, drizzle with 1 teaspoon of the oil and roast in a preheated oven,
         200°C (400°F), Gas Mark 6, for 15 minutes. Meanwhile, heat the remaining oil and the butter in a saucepan, add the celeriac
         and onion, cover and fry gently for 10 minutes, shaking the pan from time to time.
      

      
      Take the garlic out of its paper skins with the tip of a small knife and add to the celeriac. Pour in the stock, add a little
         seasoning and bring to the boil. Cover and simmer for 30 minutes, or until the celeriac is tender. Cool slightly.
      

      
      Purée the soup in batches in a food processor or blender then pour back into the pan. Cool completely then chill until required.
      

      
      When ready to serve, stir the milk into the soup and reheat until piping hot. Dry fry the pancetta until crisp and golden and
         cut into long thin strips. Stir half the cream into the soup then ladle into serving bowls. Swirl the remaining cream into
         the soup. Sprinkle the soup with the pancetta and serve immediately.
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