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MY VEGAN KITCHEN



For as long as I can remember the kitchen has been the social focal point of any place I have ever called home – whether the Irish childhood home that gave me Sunday dinners and creamy rice puddings, the London one I briefly shared with friends in my mid-twenties (with its array of varying tastes and preferences), or the current Penzance place that my husband and I have lovingly cultivated. Each has shown me the power food possesses in bringing us together, no matter what cultural background we may come from, or indeed what dietary requirements we might have. For me, veganism has opened so many doors and has brought me so much joy and inner peace, it makes sense that I want to share it with my friends and family. Nothing brings me more happiness than creating an abundance of wholesome, seasonal food that will perfectly set the stage for any gathering, no matter how fancy or humble.


Of course, I like to treat every meal as an event, which is why the dishes in this book are suitable for a variety of occasions, even if those occasions happen to involve being curled up on the sofa on a gloomy Wednesday with only one person to feed – yourself. You could say my raison d’etre is to ensure food (and the cooking thereof) is both straightforward and delicious in equal measure. I’ve long since held the belief that food created under any sort of duress (self-inflicted or otherwise) never tastes quite as good as a dish made with ease and love. And while the odd recipe might require a little more effort, you can rest assured that nothing in this book is beyond even the most nervous cook’s capabilities.


Keeping things simple means that you’ll find similar ingredients, sauces, dressings and food combinations rearing their familiar heads at various points throughout the chapters of this book. There are many practical reasons for having staples at the heart of your repertoire – I find it gives me the ability to improvise freely around what I like to call my ‘fundamental foodie structure’. My ‘Goes-with-everything’ Tahini Sauce is a perfect example: due to its endless versatility, I find myself tweaking it to accompany both sweet and savoury dishes on a regular basis, without it ever feeling predictable or dull. Likewise, you’ll notice I have a thing for black beans and avocado (see Mini Black-bean Chimichangas or my crazy good Baked Potato Nachos for proof), and try as I might to break this addiction, somehow I still gravitate to this naturally delicious duo and never once regret it.


I like to think that many of my recipes are simply jumping-off points for people who are seeking a little encouragement when it comes to plant-based cooking. My aim is always to sway the focus away from the ‘vegan’ tagline and instead bring the food itself to the fore. Creating beautiful, colourful, nutritious food that never fails to raise an approving smile is absolutely at the core of my cooking. And yes, it just happens to be vegan too.





THE BASICS



While veganism is making its way to the mainstream that doesn’t mean there aren’t still a few helpful tips and tricks that can make your life a little easier. So before you get cracking with the recipes, these are the basics that need covering.


HOW AND WHY TO SOAK NUTS


You’ll notice that nuts play a vital role in my plant-based lifestyle, and rightly so. Not only are they important for a balanced, nutritious diet, providing us with essential fats and various amounts of protein and calcium, but they also happen to be fabulously versatile. To get the best out of your nuts you’ll want to soak them beforehand – simply place your nuts in a bowl and pour over enough filtered water to completely cover them. Don’t panic about this, I simply mean water from a filter jug or filter tap, not bottled water, but if you don’t have a water filter then regular tap water will do.


I usually soak my nuts overnight but certain types are more susceptible to ‘turning’ – for example, cashew nuts can become slimy if left to soak for too long, so I try to use those within an 8-hour period or thereabouts. It goes without saying that the harder the nut the longer the soak, so almonds, macadamias and Brazil nuts really do benefit from being left for a few extra hours. Once you’ve finished soaking, simply drain the nuts and rinse them under cold running water before using them as you like.


> QUICK SOAK TIP! At a pinch you can cover your nuts with freshly boiled water and set them aside for 30 minutes. This soak won’t be quite as effective but it will still soften the nuts enough to make them easier to blend.


PLANT MILKS


I make a variety of plant milks on a weekly rotation, using the same basic recipe. For milks I’ve settled on the three-to-one ratio – that means three parts liquid to one part nut. You could make the nuts stretch a little further by opting for a four-to-one ratio (which will still be very creamy and almost akin to the consistency of semi-skimmed milk) but I just adore the rich deliciousness of slightly thicker plant milks. These also tend to work much better in coffee and tea. Speaking of which, you’ll soon notice that some plant milks tend to curdle more than others in hot drinks, but I’ve never had an issue with oat milk, which makes for a particularly wonderful creamer. Temperature usually plays a role in why plant milks curdle so I find it helps to let the coffee or tea cool slightly first, as well as heating the milk a tad before using. These are things you’ll soon get the hang of, so even if it fails once you’ll eventually find the knack.


Because there’s no need to soak oats that usually puts oat milk at the top of the pile for me, but I also adore almond milk, which definitely comes a very close second. Cashew milk is a favourite for many because it doesn’t necessarily need straining, although I do so anyway because I like my milks super-smooth. And when it comes to straining, nut milk bags can be obtained easily online and are specifically designed for straining nut milks without the faff of using a muslin cloth (though they do exactly the same job). Plant milks do sometimes separate in the refrigerator (it’s normal, don’t panic) so always give them a good shake before using. It’s also wise to invest in a couple of glass bottles – I favour the traditional Weck brand but any BPA-free bottle will suffice. Enough babble, on to the milk…
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BASIC PLANT MILK RECIPE
MAKES APPROX. 750ML


100g soaked and drained nuts or un-soaked rolled oats


750ml filtered water


1. Place the nuts (or oats) and water in a blender and blend for up to 1 minute until smooth. A high-speed blender will produce smoother results, but a regular blender is fine.


2. Strain through a nut milk bag or some muslin cloth to collect any unwanted pulp.


3. Transfer to a sterilized glass bottle and refrigerate for up to 4 days.


> FLAVOUR TIP! If you want to flavour your nut milk, the possibilities are endless. From time to time I like adding a pinch of pink Himalayan salt, a little vanilla extract or maple syrup or a touch of ground cinnamon.


DAIRY-FREE CREAMS


Creams are a mainstay in my kitchen, in both savoury and sweet dishes. How creamy you require them to be will be reflected in the amount of liquid added – soured cream will need slightly more water than, say, cream for a cheesecake. Once you’ve achieved the desired consistency, these creams become a great backdrop for an array of flavours, such as the chipotle soured cream that accompanies my Sweet Potato Hash Browns. Creamy fillings for dairy-free desserts such as the Matcha & Lime Pie can also be easily altered to suit: if you’re not so keen on citrus, for example, then add a heaped tablespoon of raw cacao to the mix instead for a wonderfully rich alternative. Here are a few of my essential everyday recipes:


CASHEW SOURED CREAM
MAKES APPROX. 250 ML


I typically use this cashew cream recipe as a base, adding various spices and pastes to create an entirely different vibe each time. It is wonderfully versatile and a great one to have up your sleeve. For a sweeter version, omit the cider vinegar.


150g soaked cashew nuts, drained


125ml filtered water


juice of ½ lemon


1 teaspoon cider vinegar


½ teaspoon sea salt flakes


Place everything in a blender and blend until smooth, scraping down the sides from time to time. With plant creams it is crucial you get them as smooth as possible – they will go through several stages before they get there, so persevere until you reach the desired consistency. Check for seasoning and refrigerate until needed.


ALMOND POURING CREAM
MAKES APPROX. 350 ML


100g soaked blanched almonds, drained


250ml filtered water, plus extra if necessary


3 tablespoons maple syrup


1 teaspoon vanilla extract


pinch of sea salt flakes


Add everything to a blender and blend until you achieved a pouring (single cream) consistency, adding a little more water if necessary.


MACADAMIA CREAM
MAKES APPROX. 200 ML


Macadamia cream can be used to great effect in both sweet and savoury dishes. Once blended it becomes light and fluffy and is delicate enough to absorb a variety of flavours. For savoury creams I stick to brighter notes by adding a little lemon or lime juice (cashew cream is much more suited to robust flavours) and I usually avoid adding any sort of vinegar. If I want to sweeten things up I add agave nectar or maple syrup (and a touch of natural extract such as lemon or vanilla) but I try not to overdo it because macadamias have a wonderful natural sweetness that shouldn’t be overshadowed. They might be pricey, but for an occasional treat they are worth the investment.


100g macadamias, soaked


75ml filtered water, plus extra if necessary


¼ teaspoon sea salt flakes


Add everything to a blender and blend, scraping down the sides from time to time and adding a splash or two more water if necessary, until light and fluffy.


HOW TO TOAST NUTS & SEEDS


In order to get the best out of nuts, you sometimes have to give them a little encouragement in the oven or on the hob. It’s also the easiest way to remove those stubborn skins. Once you remove the nuts from the heat, place them in a clean tea towel and rub vigorously – the skins should come off effortlessly.


For a more even toasting – even for delicate nuts such as flaked almonds or coconut flakes – the oven works best. I arrange the nuts on a baking sheet in an even layer and toast them in an oven preheated to 200°C (180°C fan), Gas Mark 6 for 10–15 minutes, or until golden and crunchy, shaking the sheet occasionally and keeping an eye on them to ensure they don’t burn (this can happen very quickly). When toasting nuts on the hob I place them in a dry frying pan set over a medium heat and toast them for up to 5 minutes, tossing them lightly from time to time.


A NOTE ON SUGARS


I don’t discriminate when it comes to sugar. While on a daily basis I try to stick to the unrefined variety, I see no harm in using caster, granulated or light brown sugar in baking as and when needed – my Vegan Pavlova simply doesn’t work with liquid sweeteners. I also try not to place too much (if any) guilt on such things because, really, life’s too short. If it’s consumed in moderation then I don’t think we should be overly concerned.


A NOTE ON FLOURS


I use a wide variety of flours in my recipes, everything from buckwheat through to spelt, rye, rice and gram (chickpea) – and, yes, even good old regular white flour, which you will see crop up in a number of dishes here and there. If you have a gluten-intolerance issue then substitute it with a suitable alternative (there are a wide variety now on the market) but I’m perfectly happy to use and eat all flours, even those now deemed ‘unhealthy’ by some. I always endeavour to buy organic and usually make my baked goods in small batches, so I never feel as if I’m overdoing it on the flour front anyway. After all, bread is life – or at least in my world it is.


LET’S TALK ABOUT TOFU


I want to address any queries or reservations you might have about tofu right away – while I understand that you might have put bean curd firmly in the ‘bleurgh’ category, I’m here to gently right those wrongs and put it back on the menu. Tofu will readily absorb any flavours you throw at it. The longer you marinate it, the more flavourful it will become – just remember to season, season, season! Then it’s just a matter of cooking it to your liking and adding it to your favourite dish.


To keep things simple there are, generally speaking, two main varieties of tofu on the market – firm and silken. Firm tofu is typically reserved for savoury dishes and really benefits from being ‘pressed’. Simply drain the tofu block and pat it dry before placing it in a shallow bowl. Put a plate on top and weigh it down with several cans of tomatoes, beans or similar, then set it aside for at least 1 hour so the tofu can release any remaining liquid it might be retaining. Drain it again and refrigerate until needed before either frying, baking, marinating or scrambling.


Silken tofu has a much more jelly-like texture and doesn’t really stand up to frying or baking (and whatever you do, don’t throw it into a stew). It comes into its own when blended, however, making a terrific base for egg-free mayo. It is also positively mind-blowing when used in puddings – for proof check out my Chocolate Orange Pots.





WHAT’S IN MY PANTRY?



What appears on my shopping list time and time again, I hear you ask? I’ve been cultivating this selection for years and add to it periodically, but these are pretty much my staples. I’ve divided the list into handy categories so you can see at a glance what I reach for on a regular basis. As much as I try to buy local, I do frequent supermarkets and the odd health-food store as well.


OILS & BUTTERS


Chilli oil


Coconut oil


Garlic oil


Hazelnut oil


Olive oil (extra-virgin and regular)


Sesame oil (toasted and regular)


Truffle oil


Coconut butter


Dairy-free margarine


Vegetable shortening


GRAINS


Bulgur wheat


Couscous


Freekeh


Millet


Pearl barley


Quinoa (all varieties)


Rice (basmati, brown, risotto and wild)


Spelt


BEANS & LEGUMES


Black beans


Black-eyed peas


Butter beans


Cannellini beans


Chickpeas


Kidney beans


Lentils (green, red, Puy and Beluga)


Yellow split peas


SAUCES, POWDERS, VINEGARS & PASTES


Extracts (vanilla, lemon, orange, coffee and almond)


Mustard (Dijon, wholegrain and English)


Nutritional yeast


Orange blossom water


Rosewater


Sriracha chilli sauce


Tamari and soy sauce


Thai sweet chilli sauce


Chlorella powder


Maca powder


Matcha powder


Raw cacao powder and cocoa


Cider vinegar


Red wine vinegar


Rice mirin


Chipotle paste


Harissa paste


Miso paste (both sweet and dark)


Vegan Thai curry paste (both red and green)


HERBS & SPICES


Bay leaves


Chives


Coriander (fresh)


Dill


Mint


Flat leaf parsley


Rosemary


Tarragon


Thyme


Cardamom pods


Cloves


Dried chilli flakes


Dried oregano


Garam masala


Ground cinnamon


Ground coriander


Ground cumin


Ground turmeric


Kaffir lime leaves


Nutmeg


Peppercorns


Ras el hanout


Salt (fine and coarse sea salt and pink Himalayan)


Smoked paprika


Star anise


Za’atar


NUTS, SEEDS & DRIED FRUITS


Almonds (both flaked and whole)


Brazil nuts


Cashew nuts


Peanuts (unsalted)


Pecan nuts


Pistachios


Walnuts


Chia


Flaxseed


Pumpkin seeds


Sunflower seeds


Dates (medjool)


Dried apricots


Dried berries


Dried mulberries


Raisins


JARRED & CANNED GOODS


Canned tomatoes (plum, chopped, passata and purée)


Coconut cream


Coconut milk


Dairy-free pesto


Nut butters (peanut, almond and cashew)


Sweetcorn


Tahini


FRESH PRODUCE


Apples


Bananas


Lemons and limes


Mangoes


Nectarines


Oranges


Pears


Aubergines


Butternut squash


Chillis


Courgettes


Garlic


Ginger


Kale (including cavolo nero)


Leeks


Mushrooms


Onions


Potatoes (sweet and regular)


Spinach
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FOOD FOR FRIENDS



LAID-BACK BRUNCH


Brunch is where it’s at right now, maybe because the pressure seems to be off earlier in the day or maybe it’s because I’m typically more chilled first thing. People generally aren’t expecting a gargantuan meal at 11am but I still like to keep them satisfied. My Lemon Chia Pudding is a great way to kick off proceedings because it enlivens the palate and isn’t too heavy. Best of all it can be made in advance, which means you can focus on the main event. Because we’ve started off sweet, I like to graduate to something savoury like my Sweetcorn Fritters, which are surprisingly easy to make and also gluten free. Obviously I’ll have a pot of tea or coffee on the go but I also like to fill small tumblers with my Super Green Smoothie. I normally squeeze it through a nut milk bag and refrigerate it before serving, so it’s nicely chilled.


> Lemon Chia Pudding with a Warm Blackberry Compote & Toasted Coconut


> Sweetcorn Fritters with Quick-pickled Carrot


> Super Green Smoothie


LIGHT LUNCH


I love having friends over for lunch and Romaine Lettuce Wraps are perfect for getting my guests involved – I simply lay everything out on the table and let them help themselves. I pop some Wasabi-dusted Popcorn on the table while I’m prepping, as it’s just enough to tide people over until we eat. The Matcha & Lime Pie is so zesty and fresh that most people won’t refuse a slice to round off what is a light but satisfying lunch.


> Wasabi-dusted Popcorn


> Romaine Lettuce Wraps with Spicy Coconut Chickpeas & Zesty Cauli-rice


> Matcha & Lime Pie with Macerated Strawberries
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INFORMAL DINNER


Informal gatherings are the crux of my social scene. I don’t always play host, but when my friends do happen to come over I tend to go all out – without disintegrating into a kitchen-induced meltdown, of course. This Salsa-style Panzanella Salad is the perfect way to start proceedings, because it gets people sharing right off the bat and sets the tone for the evening. The Polenta Pizza is also a bit of a tear and share affair, brilliantly complemented by my absolute new favourite side dish, Crispy Potato Chips with a Parsley & Almond Sauce. Those things will fly off the plate, so you best make a double batch. When it comes to afters, I offer up something savoury for the ‘cheese heads’ with my Dill-coated Cashew Cheese as well as a refreshing palate cleanser in the form of my Grapefruit, Gin & Sage Granita, both of which can be made in advance, leaving you to enjoy the party. Granted this is more of a summer shindig menu than a cosy winter one, but it’s a dinner party that everyone will delight in.


> Salsa-style Panzanella Salad with Griddled Nectarines


> Polenta Pizza with Spinach & Roasted Squash


> Crispy Potato Chips with a Parsley & Almond Sauce


> Dill-coated Cashew Cheese with Homemade ‘Nut-pulp’ Crackers


> Grapefruit, Gin & Sage Granita


WINTER WARMER GATHERING


The festive season brings out the best in us, which is probably why we ramp up the socializing to extra-enthusiastic levels. As much as I love a party, the thought of catering them sometimes makes me break out in a sweat – I often think a halfway house between a formal dinner party and a casual gathering is where I feel most comfortable. This menu reflects my need to know exactly how many I will be feeding while still ensuring the meal is perfectly balanced and, of course, fun! I always like to offer people something to nibble on when they first arrive and this Beluga Lentil & Black Olive Dip works well as an intro. Next up are small warming bowls of Chestnut & Miso Soup served ahead of the main event, which in this case is Celeriac Steaks with a Mushroom Stroganoff Sauce, accompanied by a Massaged Kale & Toasted Walnut Salad. I like to wind things down with a fruit-based dessert like my Mulled Poached Pears – sweet enough to satisfy that nagging sweet tooth but light enough not to overwhelm. Interspersed with glasses of red wine, this menu is a winter warmer to remember.


> Beluga Lentil & Black Olive Dip


> Chestnut & Miso Soup with Crunchy Chickpea Croutons


> Celeriac Steaks with a Mushroom Stroganoff Sauce


> Massaged Kale & Toasted Walnut Salad with Roasted Celeriac & Persimmon


> Mulled Poached Pears with a Silky Lemon & Thyme Cashew Cream
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Crispy Tofu Salad


Roasted Beet, Fennel & Orange Salad


Pea & Rocket Chickpea Flour Pancake


Sweet Potato Gratin


Crispy Cinnamon Potato Tacos


Angel Hair Pasta


Za’atar Roasted Vegetable Platter


Seasoned Cauliflower


Hot Lemony Artichoke & Spinach Dip


Oat & Orange Blossom ‘Shrove Tuesday’ Pancakes


Lemon Chia Pudding


Homemade Cashew Yogurt


Clementine & Coconut Lassi





CRISPY TOFU SALAD



with a zingy yuzu & miso dressing


Tofu has a bad reputation, yet while many people think of it as a bland meat imposter, the reality couldn’t be further from the truth. Consumed in Asia for centuries, it’s a terrific source of protein that absorbs pretty much whatever you throw at it – or, in this particular case, toss it in. Yuzu is a lip-puckeringly sour but fragrant citrus fruit, the juice of which makes for a superb salad dressing. I like to balance out the intense sour notes here with a good dose of smoky sweetness from the maple syrup and some freshness in the form of lime, which helps to make this warm tofu salad something of an unexpected winner.


SERVES 2


200g mixed salad leaves


1 carrot, sliced into ribbons


1 courgette, sliced into ribbons


1 persimmon, peeled and sliced


2 tablespoons cornflour


grated zest of 1 lemon


¼ teaspoon sea salt flakes


¼ teaspoon black pepper


250g firm tofu, cut into bite-sized cubes


½ tablespoon groundnut oil


1 teaspoon toasted sesame oil


1 tablespoon poppy seeds


2 spring onions, chopped


lime slices, to garnish


Zingy yuzu & miso dressing


½ tablespoon yuzu juice


½ tablespoon sweet white miso paste


1 thumb-sized piece of fresh root ginger, peeled and minced


juice of ½ lime


1 tablespoon maple syrup


1. To make the dressing, vigorously whisk the ingredients together in a large bowl along with a splash of water to combine. Set aside until needed.


2. Place the salad leaves, carrot and courgette ribbons and persimmon slices in a large bowl.


3. Combine the cornflour with the lemon zest and salt and pepper in a bowl. Add the tofu cubes and toss lightly to coat.


4. Heat the groundnut and sesame oils in a frying pan over a medium–high heat. Add the tofu to the pan and fry for 5–7 minutes, or until golden, tossing the pan from time to time to ensure all sides are crispy.


5. Tip the crispy tofu pieces into the dressing and toss to coat. Add the tofu to the salad bowl and pour over the remaining dressing. Scatter over the poppy seeds and chopped spring onion and garnish with a few slices of lime.
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ROASTED BEET, FENNEL & ORANGE SALAD



with a maple & orange dressing


I often return to this classic combination of ingredients and each time I tweak and update it, I feel like I’m getting closer to the perfect salad. This version is a current favourite and looks especially beautiful when plated up. The roasted oranges almost melt in your mouth and are a great contrast to the fennel and beetroot, which both bring a robust earthiness to proceedings. Of course, no great salad is complete without a dressing and this maple and orange offering is one I perennially covet. This salad is best enjoyed at room temperature, so you can easily make it ahead of time knowing that it’s happily marinating in all those wonderful juices, ready to be served.


SERVES 4


4 beetroot, peeled and cut into wedges


3 large oranges


2 tablespoons olive oil


2 fennel bulbs, cut into wedges


30g toasted hazelnuts


small handful of dill


sea salt flakes and black pepper


Maple & orange dressing


1 tablespoon Dijon mustard


1 tablespoon cider vinegar


2 tablespoons hazelnut oil


½ tablespoon maple syrup


juice of ½ orange


sea salt flakes and black pepper


1. Preheat the oven to 240°C (220°C fan), Gas Mark 9.


2. Arrange the beetroot wedges on a baking tray, add the grated zest and juice of half an orange and 1 tablespoon of the olive oil, season well and toss to combine. Cover with foil and roast for 40 minutes, then uncover and roast for a further 5–10 minutes, shaking the tray from time to time, until tender. Remove from the oven, season again and squeeze over another 2 tablespoons or so of orange juice.


3. Meanwhile, place the fennel wedges in a baking dish, toss in the rest of the olive oil, season and roast for 25 minutes, shaking the tray occasionally.


4. Cut the peel and rind off the remaining oranges and slice into thick rounds. Add them to the fennel dish and roast for a further 10–15 minutes, or until caramelized.


5. To make the dressing, place all the ingredients in a bowl and whisk vigorously to combine. Season to taste.


6. Arrange the roasted beetroot, fennel and orange pieces on a shallow plate or platter. Drizzle over the maple orange dressing and scatter over the toasted hazelnuts and dill just before serving.
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PEA & ROCKET CHICKPEA FLOUR PANCAKE



I was seriously tempted to dub this an ‘egg-free omelette’, given its ability to replicate that one-time mainstay of my weekly menu so freakishly well. Instead I opted for the somewhat less polarizing title of ‘pancake’… although it does produce a very eggy-looking one of these. Vibrant yellow in colour and packed full of peas (and therefore protein), this little number has become something of a personal favourite mainly thanks to its endless versatility. If you’d rather not include the peas in your batter rest assured, it will still be fabulous. Getting this pancake thin might take a bit of practice but it’s definitely a skill worth adding to your expanding vegan repertoire.


MAKES 2 LARGE PANCAKES


30g frozen peas


60g gram (chickpea) flour


1 tablespoon flaxseed meal


1 tablespoon nutritional yeast


½ teaspoon baking powder


½ teaspoon ground turmeric


juice of ½ lemon


125ml water


1 heaped tablespoon chopped fresh coriander, plus extra to garnish


½ tablespoon coconut oil


70g rocket leaves, plus extra to garnish


sea salt flakes and black pepper


Creamy coconut dressing


4 heaped tablespoons coconut yogurt


grated zest and juice of ½ lemon


1 tablespoon chopped fresh coriander


1 tablespoon chopped mint


sea salt flakes and black pepper


1. Place the peas in a small bowl and cover with freshly boiled water to defrost.


2. To make the coconut dressing, whisk the ingredients together in a small bowl until combined. Season to taste and refrigerate until needed.


3. Sift the gram flour into a mixing bowl. Add the flaxseed meal, yeast, baking powder and turmeric and season with salt and pepper. Whisk to combine.


4. Make a well in the centre of the flour, add the lemon juice and measured water and whisk to form a batter.


5. Drain the peas and add to the batter along with the chopped coriander. Stir to combine and set aside for 10 minutes to settle.


6. Set a crêpe pan or frying pan over a medium heat and brush it with the coconut oil. Ladle in half the batter and, using a spatula, push it to the edges of the pan – you want to get the pancake as thin as possible without it breaking. Cook for 5–7 minutes until the pancake is cooked through (you won’t need to flip it).


7. Add half the rocket and dressing to the centre of the pancake and ease it out on to a plate, using the pan to help gently fold it over. Repeat with the remaining batter. Serve the pancakes garnished with a little extra chopped coriander, rocket and dressing.
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SWEET POTATO GRATIN



with a panko lemon crumb


I dread to think how many sweet potatoes I consume in any given week. Boiled, steamed, roasted or fried, to me they are almost a food group in themselves and one that I never tire of experimenting with. This easy gratin dish might sound indulgent but it’s actually a pretty healthy alternative to its dairy-laden counterpart and the flaky, Japanese-style panko breadcrumbs make for a deliciously crunchy topping. A dauphinoise in essence, it’s always sure to impress – whether you’re hosting a formal dinner party or creating a casual lunch scenario. In my opinion it works for any food-centred occasion and is yet another string to add to your sweet potato-loving bow.


SERVES 4


1 teaspoon coconut oil


2 large sweet potatoes, peeled, halved and sliced into 1cm thick pieces


4 teaspoons za’atar


300ml soy cream (or oat cream or coconut milk)


50g panko breadcrumbs grated zest of 1 lemon


sea salt flakes and black pepper


1. Preheat the oven to 220°C (200°C fan), Gas Mark 7. Grease a 30 x 20cm ovenproof dish with the coconut oil.


2. Arrange the sweet potato pieces in the prepared dish in an even overlapping layer until the base is completely covered. Season with salt and pepper and sprinkle over 1 teaspoon of the za’atar, then pour over 100ml of the soy cream. Repeat the layers in the same fashion twice more for a total of 3 layers, ensuring all the sweet potato has been used and being sure to reserve 1 teaspoon of the za’atar.


3. Cover the gratin with lightly greased foil and bake for 50 minutes.


4. Meanwhile, combine the breadcrumbs, lemon zest and remaining za’atar in a bowl and season generously with salt and pepper.


5. Sprinkle the breadcrumb mix over the gratin and bake for a further 15–20 minutes until golden. Serve immediately.
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CRISPY CINNAMON POTATO TACOS



with a lime & jalapeño soured cream


There are few things in life that give me more pleasure than tacos. With endless filling possibilities, wrapped in either crispy or soft tortillas (both have their virtues), they are the food equivalent of ‘one-size-fits-all’. I’ve never met a person who doesn’t relish wrapping their lips around one and if I ever did, I’m fairly certain we would not get along. If you’re seeking a fail-safe dinner party hit then these crispy cinnamon tatties – my current favourite taco incarnation – are most likely it, though I guarantee most questions will be about the lime and jalapeño soured cream, which is borderline life-changing.


SERVES 4–6


750g salad potatoes, halved lengthways and cut into 5mm thick slices


1½ teaspoons ground cinnamon, plus extra to serve


½ teaspoon cumin seeds


¼ teaspoon ground coriander


1 tablespoon maple syrup


3 tablespoons olive or rapeseed oil


large handful of fresh coriander, roughly chopped


grated zest of 1 lime


sea salt flakes and black pepper


Lime & jalapeño soured cream


150g cashews nuts, soaked and drained


100ml water


grated zest and juice of 1 lime


1 teaspoon cider vinegar


1 tablespoon pickled jalapeños


sea salt flakes and black pepper


Sweetcorn & radish salsa


100g sweetcorn kernels, preferably raw


4 radishes, finely chopped


1 celery stick, finely chopped


2 spring onions, finely chopped


1 green chilli, finely chopped


grated zest and juice of 1 lime


1 tablespoon roughly chopped flat leaf parsley


1 tablespoon roughly chopped dill


sea salt flakes and black pepper


To serve


10–12 taco-sized tortillas


200g rocket leaves


lime juice


1. Preheat the oven to 220°C (200°C fan), Gas Mark 7.


2. To make the soured cream, place the cashews in a blender with the measured water, lime juice, vinegar and jalapeños. Season and blend for at least 10 minutes, or until completely smooth. Scrape down the sides with a spatula every few minutes, bearing in mind that the cream will go through several stages until you achieve the desired smooth consistency. Transfer to a bowl and refrigerate until needed.
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