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      Introduction


      We here in the Mercier Press offices have been inspired by fine summer evenings to cook for our family and friends. We have selected a few of our favourite dishes from Donal Skehan's Good Mood Food, Sheila Kiely's Gimme the Recipe and Rosanne Hewitt-Cromwell's Like Mam Used to Bake. We hope you enjoy our selections as much as we did.


      



      The Mercier Press team
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    Quesadillas


    This tasty Mexican food sandwiches two tortillas together and can be filled with anything you like as long as it contains some grated cheese (queso is the Spanish for cheese) to meld it all together. Quesadillas are perfect for a lovely evening on the patio. – Sheila Kiely, Gimme the Recipe


    



    Ingredients: – serves 6


    200g cheddar cheese


    1 small red onion (if you don’t like raw onion leave it out)


    8 large soft flour tortillas


    Sun-dried tomato pesto or paste


    8 slices of cooked ham


    



    


    Method:


    
      	Grate the cheese and peel and finely chop the red onion.


      	Spread one side of each tortilla with the sun-dried tomato pesto or paste.


      	Place 2 slices of ham on a tortilla and top with chopped red onion and grated cheese and sandwich together with a second tortilla.


      	Heat a large non-stick frying pan over a medium heat and place a quesadilla on the pan pressing it down so that the heat will begin to toast the underside of the tortilla and penetrate through to melt the cheese.


      	Turn it over after 1 or 2 minutes and press down to lightly toast the other side until the cheese has melted.


      	Cut into wedges and serve.


      	Continue until all of the ingredients are gone.

    


    Tips: Quesadillas are great served with guacamole and sour cream. Cold quesadillas are perfect for school lunchboxes.
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Red Pepper Hummus Dip




    Chickpeas are high in protein and that makes hummus very popular with vegetarians. On their own chickpeas are bland, so hummus needs something to give it a good kick of flavour. Traditional hummus recipes using lemon juice, garlic and tahini (sesame seed) paste are OK, but still on the bland side, so I came up with the idea of blitzing in a roasted red pepper instead and it works. Hummus can be made up to a day in advance if it is covered and stored in the fridge. – Sheila Kiely, Gimme the Recipe


    



    Ingredients:


    1 red pepper


    1 x 220g can of chickpeas


    1 garlic clove


    2 tbsp Greek yoghurt


    1 tsp olive oil


    1 tsp cayenne pepper


    



    Method:


    
      	Preheat the oven to 200˚C/Gas Mark 7 and roast the red pepper until the skin gets black and charred. This takes about 30 minutes. When the pepper is blackened, place it in a small plastic sandwich bag until cool and then peel off the skin and deseed.


      	Drain and rinse the chickpeas using a sieve.


      	Peel and crush the garlic.


      	Use a food processor to blitz together the chickpeas, garlic, Greek yoghurt, olive oil, roasted red pepper and cayenne pepper.


      	If it is too thick, add a little more Greek yoghurt.


      	Serve in a bowl with pitta chips for dipping.

    


    Tip: If you are not a fan of red peppers then try my Caramelised Red Onion Hummus instead, which my daughter Ellie rates as ‘savage’. Soften two thinly sliced red onions in 1 tablespoon of olive oil for 10 minutes on a low heat. Add 2 tablespoons of dark muscovado sugar and 2 tablespoons of balsamic vinegar and cook for 5 minutes on a medium heat. Blitz with drained and rinsed chickpeas, a garlic clove, 3 tablespoons of Greek yoghurt and 1 teaspoon of olive oil.
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