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‘I absolutely adore the food in this beautiful book’


NIGELLA LAWSON


‘Joe just makes the most delicious food that happens to have no meat or fish in it – I think this and his knack for bringing out flavour is his superpower’


RACHEL RODDY
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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.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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Introduction



Vegetarian and vegan food has often been labelled boring, stodgy and bland. I want to create dishes that are visually appealing but, crucially, even better to eat. Recipes that really satisfy, built from good quality ingredients that are allowed to speak for themselves and, most importantly, can be enjoyed by everyone, regardless of whether you eat meat or not. Nothing faddy, just decent, wholehearted food that is cooked well, with an exciting layering of textures, spices and flavours, and which, as is often said by my Ukrainian, meat-loving father-in-law, mean you don’t even think about the lack of meat.


I became a vegetarian at the age of ten. It wasn’t a dietary thing or a fad – growing up on a farm, that would have been dismissed pretty quickly – but rather the result of a sudden awareness of the food I was consuming and what felt right to me. My parents embraced my decision and indulged their son’s newfound quirk, my mother attempting, on occasion, to marry elements of my new dietary requirements with our evening meals. I felt, though, that I shouldn’t impose my choices on them – nor the extra burden of cooking another separate meal on my mother – so I set about teaching myself to cook. Easing in on a basic level, I either asked advice or taught myself using books and tips picked up from cookery shows, gradually progressing to more advanced techniques. There were a fair few disasters, but mostly as a result of trying too hard and adding too many components. Over the years I have strived to refine and pare down this initial eagerness to arrive at the way I cook today.


Most of the time I work backwards from an ingredient, as opposed to starting with a specific dish or recipe. If something looks especially good it may nudge out other ingredients, or indeed whole dishes, to allow what is at its best to take centre stage. I like to showcase a vegetable as a main ingredient, supporting its flavour with complementary combinations, and a lot of my cooking involves of-the-moment concoctions that take shape from what is at hand.


I’m happiest when there are a decent number of people around to feed – largely because it allows for many big platters that get passed around and eaten with gusto, but also because cooking for a crowd is rewarding and lots of fun. The whole gamut of cultures and traditions fascinate me, and coming together around the table to share food is at the heart of this. No matter where I go in the world, the recurring ethos seems to be: the best quality ingredients, tampered with as little as possible, and presented in simple ways. My cooking reflects this: straightforward food that is more than the sum of its parts.


I went on to train as a chef and spent a number of years working in kitchens, as well at events and festivals. More recently, my work as a food and travel photographer has allowed me to gather a huge amount of knowledge, of tastes and cooking methods, both at home and much farther afield. I have endeavoured to pass on as many tips as possible, be it advice on cooking techniques or recommendations on how best to prep dishes in order to minimise stress and time in the kitchen when guests are present. Because of the nature of my recipes – which are a celebration of seasonal ingredients at their peak – they lend themselves to being eaten as multi-course meals or grouped together as offerings for larger groups for feasting or barbecues. Often dishes can as easily be eaten off platters as individually plated. Do add simple boiled grains, or rice to help build them into full meals. What I have aimed to create with this book is something that is properly useful for the people cooking from it, a book that will be used and loved.
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Potato farls


Sweet potato & ginger stew with quinoa


Roast sweet potato, white beans & crispy sage with quick pickled red cabbage


Potato boulangère


Sweet potato salad with loads of herbs & pink peppercorns


Potato salad with green beans & toasted buckwheat


Potato & cheddar pie with apple sauce


Quick carrot salad


Roasted carrots with chilli flakes, fennel seeds, goat’s curd & marjoram


Cumin-spiced carrot salad


Carrot & ginger soup


Carrot & red lentil soup


Boiled beetroot with crème fraîche, green chilli & herbs


Roast beetroot with raspberry vinaigrette


Braised lentils with beetroot, spring greens, yoghurt & herbs


Beetroot terrine with wholegrain mustard cream







A wonderful platform for other flavours but a worthy star of the show in their own right, POTATOES cooked in any way are brilliant. Whenever we head off to go camping or to stay in a cottage, I’m sure to take some small and large potatoes. They are so easy to build a meal around: simply steam or boil. Like most vegetables, if they are grown well, all they need is some butter or oil and few handfuls of fresh herbs.









Potato farls


When I used to get the ferry to Ireland as a child, one of the highlights for me was the farls in the breakfast on the early morning crossing. They’re such a wonderful addition to a hearty breakfast and a great base for a lunch plate with a fried egg.


SERVES 4 AS PART OF A BREAKFAST OR LUNCH


– 500g (1lb 2oz) cooked potatoes, coarsely mashed or leftover mashed potato


– 100g (3½oz) unsalted butter, melted


– 100g (3½oz) plain flour


– ½ teaspoon bicarbonate of soda


– 2 spring onions, finely sliced (optional)


– sea salt flakes and black pepper


1. Mix together the potatoes, butter, flour, bicarbonate of soda and spring onions, if using, in a bowl with salt and pepper to taste. Everything should be well combined.


2. On a lightly floured work surface, flatten out the mixture to a roughly 34 × 22cm (13½ × 8½ inch) rectangle. Cut into 8 even pieces.


3. Heat a heavy-based frying pan or cast-iron griddle pan over a medium/medium-low heat. Place the farls in the pan and gently cook them for 4–6 minutes until golden. Flip and cook the second side in a similar fashion. They are done when they are cooked through and fluffy inside.
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Sweet potato & ginger stew with quinoa


I was introduced to this dish by my friend, wonderful chef Paola Carosella. It has such a freshness and vibrancy to it. Paola originally made this as a soup, but I lean towards a more stew-like consistency. If you prefer a soupier version, add more water accordingly. The longer this sits, the deeper the flavours will develop – so happily make it ahead of time.


SERVES 6


– 2 onions, sliced Lyonnaise (see intro)


– 3 tablespoons oil


– 6 garlic cloves, peeled


– 50g (1¾oz) fresh root ginger, peeled


– 2 star anise


– 1 cinnamon stick


– 8 tomatoes, roughly diced, or 2 × 400g (14oz) cans chopped tomatoes


– 4 sweet potatoes (about 600g/1lb 5oz), cut into 2.5cm (1 inch) chunks


– 150g (5½oz) quinoa, any colour


– sea salt flakes


TO SERVE


– mozzarella or stringy cheese (optional)


– yoghurt (if not using cheese)


– red chilli, sliced


– fresh coriander, leaves picked


– 6 limes, cut into quarters


1. Sauté the onions with the oil and a decent couple of pinches of salt in a heavy-based saucepan over medium heat for 15 minutes until translucent. Add a splash of water if they go too dry.


2. Crush the garlic under the heel of your knife and throw it into the pan as is. Grate the ginger directly into the pan using a fine or medium grater (or finely chop and add to the pan). Add the spices. Sauté for a further 2 minutes until the onions have fully softened.


3. Add the tomatoes along with water from half-filling the cans and rinsing them out, then cook for 10 minutes.


4. Add the sweet potato chunks and gently simmer for 20–30 minutes or until they are tender when poked with a knife. Keep topping up the water if needed. Check the seasoning when they are done.


5. Cook the quinoa in salted boiling water for 15 minutes. Usually I cook and drain quinoa ahead of time, refreshing it in cold water to stop the cooking process. When the stew is ready, stir in the cooked quinoa to warm through. Add a touch of water, if necessary.


6. In suitable bowls, add the diced mozzarella or stringy cheese, if using, then spoon over the sweet potato stew. Sprinkle on chilli slices and coriander leaves – fresh and punchy is the idea here, so don’t hold back on the garnish. Serve with lime wedges for squeezing over.
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Roast sweet potato, white beans & crispy sage with quick pickled red cabbage


There is something special about serving things quite simply, letting the individual flavours and ingredients stand up for themselves. The creamy beans in their broth help tie everything together. I often cook a big batch ahead of time to eat in different meals during the week. They are better for it and it makes this dish quick to pull together. Using jarred or canned is fine if you are pushed for time, the method here brings them up to speed.


SERVES 4


– 2 onions, roughly diced


– 3 tablespoons extra-virgin olive oil, plus extra to finish


– 5 garlic cloves, roughly sliced


– 2 sprigs of rosemary


– bunch of sage, leaves picked, stalks reserved


– 1 bay leaf


– 250g (9oz) white beans (cannellini, haricot and coco beans are all good), soaked for 6 hours, or 2x400g (14oz) cans


– 1 small red cabbage (around 600g/1lb 5oz)


– sherry vinegar, to taste


– 4 sweet potatoes (about 600g/1lb 5oz)


– 100ml (3½fl oz) neutral oil (such as groundnut or sunflower), plus extra for roasting


– sea salt flakes


1. If using dried beans, fry the onion in the olive oil over medium heat for 12 minutes until starting to soften. Add the garlic, rosemary, sage stalks and bay. Follow with the beans and enough water to cover. Bring to a simmer and cook for 1–2 hours until tender.


2. If using canned beans, heat the olive oil in a pan, add the onion and garlic and gently soften over medium heat for 12–15 minutes. Add the rosemary, sage stalks and bay leaf, then the beans with their liquid. Heat through for 2 minutes, turn off the heat and set aside to infuse.


3. Finely shred the cabbage. Place in a bowl, sprinkle in some salt and a decent glug of vinegar. Turn over the cabbage to combine everything and set aside.


4. Preheat the oven to 220°C (425°F), Gas Mark 7. When the beans are approaching the finish line, wash the sweet potatoes, cut into 2.5cm- (1-inch) thick slices, lay on a couple of baking trays and coat with around 4 tablespoons of neutral oil and a sprinkle of salt. Roast in the oven for 20 minutes, then turn them over and roast for a further 15 minutes, or until golden on each side and giving to the touch.


5. Meanwhile, heat the neutral oil in a frying pan over a medium heat. In batches, carefully add the sage leaves in a single layer; you don’t want to overcrowd them. Cook for 2 minutes, turning once, until they stop bubbling, which means the moisture has evaporated. Remove and drain on some kitchen paper, not too clustered together, to soak up any excess oil and help crisp them.


6. To serve, spoon the beans onto a platter or individual plates. Top with the sweet potato and the sage leaves. Toss the red cabbage, taste a bit to check the seasoning and adjust accordingly. Serve alongside the sweet potato and beans and a drizzle of olive oil.
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Potato boulangère


I used to make this with the potatoes cut into slices and all laid out flat, which works just fine. But standing the potato slices up gives a brilliant crunchy element on top, while the bottom half steams and softens, going wonderfully creamy. When slicing the potato, a mandolin is great but by hand is fine; what’s important is to slice them as evenly as possible.


SERVES 6


– 150g (5½oz) unsalted butter


– 3 onions, finely sliced


– 4 garlic cloves, finely sliced


– 3 thyme sprigs, leaves picked


– 1.25kg (2lb 12oz) floury potatoes, such as Maris Piper or Desirée, peeled and finely sliced


– 300ml (10fl oz) vegetable stock


– sea salt flakes and black pepper


1. Preheat the oven to 180°C (350°F), Gas Mark 4.


2. Melt half the butter in a large pan that will hold all of the ingredients over medium heat and add the onions, garlic and thyme leaves. Cook gently for 5 minutes. Remove from the heat and stir in the potato slices to coat well with the buttery onions. Season well with salt and pepper.


3. In a 30 × 20cm (12 × 8 inch) baking dish, roughly stack the potatoes upright along the length of the dish. Their edges should point upwards like a roughly shuffled pack of cards and they should sit snuggly. Pour over the vegetable stock and dot the remaining butter evenly over the top of the potatoes.


4. Roast the potatoes in the oven for 50–60 minutes. As they cook they will become creamy and tender underneath and the top edges will crisp. If browning too much on top, cover loosely with foil until tender.


5. Once done, remove from the oven and allow to sit for a few minutes before serving.
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Sweet potato salad with loads of herbs & pink peppercorns


Really fresh and bursting with flavour, this salad is great served with flatbreads to scoop it all up. Or roll it up into wraps. An optional tablespoon of tahini in the sauce can add an interesting note, but the pink peppercorns really set everything alight. A rather underrated spice that is so fruity, pink peppercorns should be used much more. They are lovely lightly toasted and crushed, and added on top of curries, soups and stews.


SERVES 4


– 6 sweet potatoes about 1kg/2lb 4oz


– 1 garlic clove


– 250g (9oz) yoghurt


– 2 tablespoons extra-virgin olive oil, plus extra to serve


– ½ cucumber, deseeded and cut into 1cm (½ inch) cubes


– 1 heaped teaspoon sumac


– 1 tablespoon pink peppercorns, lightly toasted in a dry pan, then roughly crushed in a pestle and mortar


– 15g (½oz) fresh coriander, leaves picked


– 15g (½oz) mint, leaves picked


– 15g (½oz) dill, leaves picked


– sea salt flakes


1. Preheat the oven to 200°C (400°F), Gas Mark 6.


2. Place the whole sweet potatoes on a tray and roast in the oven for 25–35 minutes until completely soft. Remove from the oven and leave to cool slightly until you are ready to serve.


3. Meanwhile, crush the garlic to a paste with a pinch of salt in a pestle and mortar or grate on a fine grater. Transfer to a bowl and mix in the yoghurt and olive oil with a pinch of salt.


4. When you are ready to serve, halve the sweet potatoes and then cut each half into thirds. Spoon the yoghurt sauce onto a platter or serving plate. Follow with the sweet potato, cucumber, sumac and pink peppercorns. Finally mix together and scatter over the herbs. Drizzle with oil and serve.
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Potato salad with green beans & toasted buckwheat


This is a joy to eat: lightly dressed potatoes and bright, just-cooked green beans. The buckwheat’s crunch adds a different dimension. If you don’t have the celery leaves, a finely sliced, tender celery stick works just as well. So does a handful of parsley leaves. Leftover vinegar can be used for salad dressings, when needed.


SERVES 4 AS SIDE OR 3 AS A LIGHT LUNCH


– 225g (8oz) green beans


– 800g (1lb 12oz) new potatoes, scrubbed


– 50ml (2fl oz) red wine vinegar (other vinegars are also fine)


– 2 small onions or banana shallots, finely sliced


– 25g (1oz) buckwheat


– 100g (3½oz) mayonnaise, or use aioli


– 10g (¼oz) chives, finely chopped


– sea salt flakes and black pepper


TO SERVE


– leaves from 1 head of celery, 1 finely sliced stick of celery or a handful of parsley leaves


– extra-virgin olive oil, for drizzling


1. Bring a large pan of salted water to a boil.


2. Place the vinegar and onions or shallots in a bowl with a pinch of salt and toss well to combine. Set aside.


3. Boil the green beans in salted boiling water for 3–5 minutes until just tender. Drain from the water with a slotted spoon, as you can use the water for the potatoes later. Refresh the beans under cold water to stop them cooking further.


4. Add the potatoes to the water previously used to boil the green beans and gently simmer for 10–15 minutes until tender when pierced with a knife. Drain and run under cold water until they are room temperature. Drain again. They are good warm but can be chilled further and kept in the refrigerator until ready to assemble and serve; just remove them an hour or so before to lose the chill. You can do the same with the green beans.


5. In a small frying pan, gently toast the buckwheat over medium heat for a couple of minutes until fragrant. Eat one to check if it’s done: it should be crunchy. Transfer to a bowl to stop them cooking further and set aside.


6. In a large mixing bowl, combine the potatoes and green beans with the mayonnaise and the chives. Drain the sliced onions and add to the bowl. Add salt and pepper to taste. Arrange on a serving dish or individual plates. Sprinkle over the celery leaves, toasted buckwheat and serve.





[image: image]






Potato & cheddar pie with apple sauce


This pie is a thing of beauty. Layering the cheese means you get molten pockets, which taste really strong against the platform of the potatoes and onions. Do use a strong Cheddar if you can. And eat it warm, just out of the oven; you want it cooled just enough to taste everything but still warm enough that things are still in motion. The apple sauce is a lovely fruity foil. I use whatever variety I have to hand, but go for sharp-flavoured cooking apples if you want something to really cut through the cheese. A good Braeburn or russet is also most welcome. Go for cider over water to add a further dimension.


SERVES 4 GENEROUSLY


FOR THE PASTRY


– 200g (7oz) self-raising flour, plus extra for dusting


– 120g (4¼oz) unsalted butter, very cold, cut into small pieces


– 1 tablespoon cider vinegar or white wine vinegar


– 1–2 tablespoons ice-cold water


– 1 egg, beaten with 1 tablespoon milk


– sea salt flakes


FOR THE FILLING


– 25g (1oz) unsalted butter


– 1 fresh bay leaf


– 2 onions, finely sliced


– 600g (1lb 5oz) potatoes, finely sliced


– 1 heaped tablespoon Dijon mustard


– 200g (7oz) mature Cheddar, coarsely grated


FOR THE SAUCE


– 3 medium apples, cored and diced


– 50ml (2fl oz) water or cider


– mustardy salad, to serve


1. Pulse the flour, butter and a pinch of salt in a food processor until the mix resembles coarse breadcrumbs. Add the vinegar and water. Pulse a couple of times, tip the mix out onto a clean work surface and knead gently to combine. Place in a bowl, cover and chill for 30 minutes.


2. Preheat the oven to 180°C (350°F), Gas Mark 4. Place a baking tray in the oven to heat through. Grease a 24cm (9 inch) or 20–30cm (8–12 inch) square pie dish.


3. For the filling, heat the butter and bay leaf in a pan over a medium heat, add the onions and cook for 10–12 minutes until well softened. Add about 125ml (4fl oz) water, and continue to cook until it has evaporated. Add the potatoes and cook for 1–2 minutes, turning them around to coat well with the onions. Remove from the heat, discard the bay leaf and stir in the mustard.


4. Roll out two-thirds of the pastry to about 5mm (¼ inch) thick and line the base of the pie dish, leaving some overhanging. Roll out the rest of the pastry to form the lid, a little larger than the pie dish.


5. Over the base, lay out a third of the potatoes as flat as possible. Follow with a third of the cheese. Repeat twice. Brush the edges of the pastry with a little of the egg wash and lay the pastry lid on top. Press the two pieces together to seal. Trim the edge to neaten if necessary. Brush with more egg wash and pierce the lid a few times.


6. Place the pie on the heated baking tray and bake in the oven for 40–50 minutes until golden.


7. Meanwhile, in a lidded pan, cook the apples with the water or cider over medium heat for a couple of minutes until the apples are collapsing. Purée with a stick blender until as smooth you like.


8. Remove the pie from the oven and allow to stand for 20–30 minutes. Try to avoid cutting it too soon. Serve with a mustardy salad.
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These recipes make more of the humble CARROT, which always tends to play a supporting role in a soup or stew. Roasted or steamed in fresh, crunchy salads is where carrots shine. They hold up to being dressed and left in the refrigerator. They are such a great addition to any meal and always readily available.









Quick carrot salad


I love this salad. It’s a very French way of serving carrots and often appears on my table. Carottes râpées is a simple and refreshing dish that goes with just about anything. Great when piled into sandwiches, it reminds me of trips to France sitting on the roadside eating makeshift picnics. Purple carrots look great but any colour or a mix of colours is fine. With each batch the carrots can taste slightly different, so use more salt or lemon juice as required. A handful of finely chopped parsley is a welcome addition.
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