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Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.
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INTRODUCTION


One pot, one dish, one roasting tin, I can’t believe it’s taken me so long to write this book as it’s been bubbling away in my subconscious for years. It is over a decade since we added a One-Pot Wonders course to our schedule at the Ballymaloe Cookery School. From the word go it was a big hit and its enduring popularity is a sure sign that this way of cooking is here to stay.


This book is for all of you who really want to cook delicious, wholesome food for yourselves and those you love, but find it virtually impossible to keep all the balls in the air, battling home through rush hour traffic, dashing into the shops to grab some ingredients and then doing your best to cook from scratch, in full knowledge that beautiful freshly cooked produce has the best flavour and is super nutritious. For growing numbers of people, it’s simply not possible – yet I can still hear my mother’s words ringing in my ears, ‘If you don’t get wholesome, nourishing, delicious food onto the table to keep the family healthy, happy and bouncing with energy, you’ll give the money to the doctor or the chemist’. But what to do?
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Well, hopefully this book will provide some solutions. I’ve collected my favourite one-pot dishes, some time-honoured favourites honed over the years, others developed more recently when we were testing recipes specifically for this book. Because my brief was that everything had to be cooked in one pot, against my better judgement, I experimented with some one-pot pasta dishes with great success. By increasing the liquid in some other dishes, I discovered that I could add rice, pearl barley, orzo and beans to the various pots with delicious results – so you really can get your whole meal from one dish. Of course, you can still cook them separately, if you like, but believe me this one-pot method works brilliantly.


It’s not just pots and pans – my roasting tin and baking trays are in constant use. I love to layer up gratins and to roast fish and meat over vegetables, or just roast a selection of vegetables with lots of gutsy herbs and olive oil.


Some recipes, such as Lamb & Pearl Barley Stew, are naturally one-pot dishes, with chunks of sweet lamb, carrots, onions, a sprig of thyme. But there are plenty more examples.


Many of these one-pot recipes reheat brilliantly, or can be frozen in portions to make your life easier on another occasion, such as the Super-easy Chicken Casserole, Chilli con Carne, Cod, Hake or Haddock with Dill and Pangratatto, Venison & Parsnip Stew, Lamb, Butternut Squash & Orzo Stew or the Black-eyed Bean, Pumpkin and Chickpea Stew.
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So, what’s not to love about one-pot, one-dish, or one-roasting-tin cooking? For a start, there’s less washing up. It’s a brilliant option if you don't have much time and there’s no longer any need to feel guilt-ridden. With the recipes in this book, you simply pop everything into the pot, add some herbs and spices, bring to the boil, cover and put into the oven or simmer on the hob while you catch up with other chores, help with homework or just put your feet up and enjoy a well-deserved cup of tea or glass of wine. This way of cooking is also perfect for easy entertaining – who doesn’t love a juicy stew or casserole? Ladle it out at the table directly from the pot and follow it with a salad of organic leaves for a perfect meal.


An electric slow cooker or crockpot is also worth considering as part of your kitchen kit, perfect for slow cooking and gentle braises and of course for making stock.
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Pots, pans, tins & trays


You don’t need much in the way of kitchen kit, but it’s good to invest in a few sturdy pots and casseroles. Buy the best quality you can afford so they are durable and will last a lifetime. Seek out a heavy iron pot that can be used on the hob and also in the oven. If you buy just one piece of equipment, this is the one-pot essential to invest in.


I love my 29cm heavy, black Le Creuset pot with a tight-fitting lid. It's chic enough to bring to the table and large enough to make a stew or tagine to feed everyone for family supper or to share with friends for dinner. If you’re cooking for smaller numbers, a 22cm round or 25cm oval enamel casserole is also a good investment.


A 1.2-litre Pyrex pie dish is perfect for sweet or savoury puddings, such as Indian Rice Pudding and numerous savoury bread puddings such as Gruyère, Piquillo Pepper & Basil Bread & Butter Pudding.


Several heavy enamel baking trays with a lip, a good stainless steel roasting tin and a couple of gratin dishes, which could be Pyrex, pottery, earthenware or stainless steel, are perfect for the Soda Bread Pizza or Toad in the Hole. Le Creuset also make a gratin dish (21 x 29cm) that I use again and again for dishes like Roast Scallops or Roasted Peaches, Nectarines or Apricots with Honey & Lavender. I also love my lidded, heavy, stainless-steel Penthole sauté pans that can go on the hob and in the oven, as used in a number of recipes. I have two sizes: 22cm and 26cm. They even double up as cake tins.
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Shakshuka


Baked eggs with smoked mackerel & dill
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Chorizo, goat’s cheese & tomato frittata


Fried eggs with red pepper & chorizo


Scrambled eggs with smoked fish & chervil


Goat’s cheese & thyme leaf soufflé


Indian French toast






Shakshuka


There are so many variations on this much-loved Middle Eastern dish, which is also a favourite around the Mediterranean and Tunisia. This makes a fantastic Sunday brunch or supper dish.


SERVES 4–8


- ½–1 teaspoon caraway seeds


- 50ml extra virgin olive oil, plus extra to drizzle


- 1 medium onion, thinly sliced


- 1 red pepper, deseeded and thinly sliced


- 1 teaspoon chilli flakes


- 1 teaspoon ground cumin


- 1 teaspoon sweet smoked paprika, to taste


- 2 large ripe tomatoes, chopped


- 2 x 400g tins of plum tomatoes, chopped


- 8 organic, free-range eggs


- 50g feta cheese


- 2 tablespoons chopped coriander leaves


- flaky sea salt, freshly ground black pepper and a pinch of sugar


- sourdough bread, to serve


Preheat the oven to 200°C/gas mark 6.


Sprinkle the caraway seeds into a 25cm heavy, ovenproof frying pan and toast over a medium heat for 2–3 minutes until the seeds become a shade darker and smell fragrant. Add the extra virgin olive oil and continue to cook for a further minute or two. Reduce the heat.


Add the sliced onion and pepper and cook for 5–8 minutes until soft and jammy. Add the chilli flakes, cumin and paprika and cook for a further 3–4 minutes, stirring.


Stir in the chopped tomatoes and cook for 5 minutes before adding the tinned tomatoes and a pinch of sugar. Bring slowly to the boil and season with salt and pepper. Reduce the heat to low and simmer gently for 20–25 minutes until the sauce is thick, rich and delicious.


Take a wooden spoon and hollow out eight little ‘wells’ in the surface of the sauce for the eggs. Crack in the eggs and, taking care not to break the yolks, use a spoon to bury the egg whites gently under the sauce – leaving the yolks uncovered. Crumble the feta over the egg whites (not the yolks) and drizzle with extra virgin olive oil.


Transfer the pan to the oven and bake for 5 minutes for ‘just set’ yolks and 7–8 minutes for harder yolks.


Remove from the oven. Sprinkle with plenty of coriander, drizzle with extra virgin olive oil and season with a sprinkling of flaky sea salt.


Serve with lots of fresh or toasted sourdough for dipping.
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Baked eggs with smoked mackerel & dill



A super ‘master’ recipe, also known as shirred eggs, or simply as baked eggs. Nothing could be simpler: take a few eggs and a few good things from your fridge or pantry, combine everything together and tuck in. There are infinite variations – just make sure your eggs are super-fresh and the cream is rich and unctuous.


SERVES 4


- 15g butter


- 2 smoked mackerel fillets, broken into flakes


- 2 tablespoons chopped dill


- 6–8 tablespoons double cream


- 4 organic, free-range eggs


- flaky sea salt and freshly ground black pepper


- chopped flat-leaf parsley and pul biber


- crusty bread (optional), to serve


Lightly butter a 19cm round or oval gratin dish. Sprinkle the smoked mackerel and dill over the base. Pour half of the cream into the dish and carefully break in the eggs. Season with salt and pepper. Spoon the remaining cream over the top.


Place the dish in a bain-marie of hot water, cover with a lid and bring to a simmer on the hob. Continue to cook either gently on the hob or, uncovered, in a moderate oven at 180°C/gas mark 4 for about 10 minutes for a soft egg, or 12 minutes for a firmer egg.


Serve immediately, sprinkled with chopped parsley and pul biber. Accompany with some crusty bread, if you wish.


Variations


CHEESY BAKED EGGS


Follow the recipe for Baked Eggs with Smoked Mackerel & Dill, omitting the mackerel and dill. Top each egg with ½–1 tablespoon of finely grated Parmesan, Gruyère or Cheddar cheese (or a mixture) and bake, uncovered, in a bain-marie in the oven as for Baked Eggs with Smoked Mackerel & Dill.


BAKED EGGS WITH YOGURT & PAPRIKA OIL


Follow the recipe for Cheesy Baked Eggs, omitting the cheese. After the creamy eggs come out of the oven, top each one with a dollop of natural yogurt and drizzle with paprika oil (made by gently heating 1 teaspoon of sweet or smoked paprika with 4 tablespoons of extra virgin olive oil).


BAKED EGGS WITH ANCHOVIES & PUL BIBER


Lightly butter a 19cm round or oval gratin dish and add 4 tablespoons of double cream. Crack in 4 eggs and lay a beautiful anchovy on top of each. Top each with another spoonful of cream and sprinkle with pul biber or, better still, a mixture of pul biber and some freshly roasted ground cumin. Bake in a bain-marie in the oven, as for Baked Eggs with Smoked Mackerel & Dill, and serve scattered with freshly chopped flat-leaf parsley.


OEUFS EN COCOTTE WITH TOMATO FONDUE


Lightly butter a 19cm round or oval gratin dish and put 4 tablespoons of Tomato Fondue in the bottom. Top with 4 egg sand spoon over 4 tablespoons of double cream. Season with salt and pepper and top each egg with ½–1 tablespoon of finely grated cheese. If you wish, include a little cooked bacon or some diced chorizo. Bake, uncovered, in a bain-marie in the oven as for Baked Eggs with Smoked Mackerel & Dill.
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Masala omelette


This riff on the classic French omelette is one of my favourites. I’ve added some spices, but you can have fun dreaming up your own flavours and additions. The quintessential fast food, this Masala omelette is tender and delicious – and oozing with flavour.


SERVES 1


- 1 ripe tomato, finely chopped


- ¼ teaspoon green chilli, finely chopped


- 1 tablespoon chopped coriander (leaves and stalks), plus extra to garnish


- 2 organic, free-range eggs


- 2 teaspoons whole milk or water


- ¼ teaspoon ground cumin


- ¼ teaspoon ground coriander


- a pinch of ground turmeric


- 1 tablespoon chopped spring onion


- 2 teaspoons extra virgin olive oil or clarified butter


- hot sauce (optional), to serve


- flaky sea salt, freshly ground black pepper and a pinch of sugar


CLARIFIED BUTTER


Melt 225g butter gently in a saucepan or in a Pyrex jug in a low oven at 150°C/gas mark 2. Leave it to stand for a few minutes, then spoon the crusty white layer of salt particles off the top of the melted butter. Underneath this crust there is clear liquid butter, which is called clarified butter. The milky liquid at the bottom can be discarded or used in a white sauce. Clarified butter is excellent for cooking because it can withstand a higher temperature when the salt and milk solids are removed. It will keep, covered, in the fridge for several weeks.


Warm a serving plate in the oven. Season the chopped tomato with salt, pepper and sugar.


Preheat a 23cm non-stick omelette pan over the highest heat. Have the tomato and chilli ready beside you on the hob, along with a spoon and a plastic spatula and the chopped coriander.


Whisk the eggs, milk or water and spices, spring onion and chilli in a bowl until thoroughly combined, but not too fluffy. Season with salt and pepper. Put the warmed plate beside the hob because you won’t have time to go looking for it later.


Add the clarified butter or olive oil to the pan. As soon as it sizzles, pour in the egg mixture. It will start to cook immediately, so quickly pull the edges of the omelette towards the centre with a plastic spatula, tilting the pan backwards and forwards, then up and down for another few seconds so that the uncooked egg runs to the sides. Continue right around the pan until most of the egg is set and it will not run easily any more. The centre should still be soft and moist – don’t worry, it will be perfectly set by the time it gets to the table. Sprinkle the seasoned tomato, chilli and chopped coriander over the surface of the omelette.


To fold the omelette, use the spatula to flip the omelette edge nearest the handle of the pan over the filling, towards the centre. Then change your grip of the handle so you are holding it from underneath; this will make it more comfortable for you to hold as you tilt it upright. Tilt the pan so it is almost upright and, hey presto, the top of omelette will roll towards the bottom of the pan.


Half-roll and half-slide the omelette onto the plate so that it lands folded into three. Garnish with a couple of sprigs of coriander. Serve immediately with a salad of organic leaves, some good bread, a glass of wine and maybe a dash of hot sauce, if you wish.






Omelette roll-ups



A cross between a pancake and an omelette, these roll-ups are fast and fun to make with family and friends.


SERVES 4–6


- 4 organic, free-range eggs


- 2 tablespoons water or whole milk


- 2 tablespoons extra virgin olive oil or clarified butter


- flaky sea salt and freshly ground black pepper


- rocket leaves, to serve


FOR THE FILLING


- a small handful of organic salad leaves per person


- ½ cucumber, peeled and cut into long sticks


- 2–3 tablespoons sliced spring onions


- 1–2 avocados, peeled, stoned and sliced


- 3–4 tomatoes, sliced and seasoned with salt, pepper and a sprinkling of sugar


- tomato relish, to serve (optional)


Whisk together the eggs and milk or water in a bowl. Season with salt and pepper.


Preheat a 25cm non-stick pan over the highest heat and add a dash of extra virgin olive oil or clarified butter. Pour enough of the egg mixture into the pan to coat the base evenly – it should sizzle and set almost immediately. Flip the omelette over and cook the other side for a few seconds, then slide it out of the pan onto a plate.


Repeat the process until all of the omelette mixture is used up, stacking the omelettes on top of one another.


Fill the omelettes with the fillings of your choice, then roll them up and serve on a bed of rocket leaves.


Variations


SMOKED MACKEREL, DILLISK & CHIVES


Omit the ground spices, spring onion and chilli and replace with 2 tablespoons of smoked mackerel flakes, a generous sprinkle of dried dillisk and freshly chopped chives. Sprinkle the flaked mackerel, dillisk and chopped chives on the omelette just before folding. Save a little extra for garnish.


TOMATO FONDUE & BOCCONCINI – WITH OR WITHOUT PESTO


Omit the ground spices, spring onion and chilli and replace with 2 tablespoons of hot Tomato Fondue and 4–5 bocconcini. Add the tomato fondue and bocconcini, fold. Sprinkle over some basil and flat-leaf parsley leaves to garnish.


A LITTLE ’NDUJA & FLAT-LEAF PARSLEY


Omit the ground spices, spring onion and chilli and replace with a filling of 25g diced ’nduja and 1 tablespoon of chopped flat-leaf parsley. Fold and garnish with extra chopped parsley.


TANSY


Adding tansy to the eggs is a revelation. Follow the main recipe, omitting the ground spices, spring onion and chilli and replacing them with 1 teaspoon of chopped tansy added to the egg mixture.






Danish family omelette


This was a favourite Allen family supper dish when I first came to Ballymaloe in the late 1960s. It was simply called Flat Omelette… but after a Danish intern told us it was exactly like the omelette her family enjoyed on Funen, it was renamed Danish Omelette and so it has been ever since.


SERVES 6–8


- 8 large organic, free-range eggs


- 25ml water


- 25g butter


- 4 tablespoons diced cooked ham, bacon, chorizo or merguez


- 1 generous tablespoon freshly chopped flat-leaf parsley


- 1 tablespoon freshly chopped chives


- flaky sea salt and freshly ground black pepper


- tomato salad and green salad leaves, to serve


Crack the eggs into a large bowl, add the water and season generously with salt and pepper. Whisk vigorously until the mixture fluffs up and increases in volume by three or four times.


Melt the butter in a 25cm metal or non-stick frying pan over a medium heat. When it foams, swirl the butter around the sides of the pan. Pour in the egg mixture, reduce the heat and cook for 6–7 minutes until the bottom is set. Don’t stir.


Sprinkle the cooked ham, bacon, chorizo or merguez over the top. It will sink through the frothy surface. Scatter with the freshly chopped herbs, but don’t fold them in.


Serve immediately from the pan while still warm. I bring the pan to the table and serve the omelette in segments alongside a tomato salad and some organic leaves.
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Chorizo, goat’s cheese & tomato frittata


Every teenager should be able to whip up a frittata before they leave school. It’s a brilliant basic recipe to have in your repertoire, a one-pan dish that will feed family and friends. It can, of course, be super simple with just a few fresh herbs and cheese – or you could go all out with some delicious chunky morsels of smoked fish or spicy sausage, goat’s cheese or bocconcini, cherry tomatoes and fresh basil leaves. Enjoy for breakfast, lunch, dinner or a picnic, or cut into cubes to serve with drinks. A frittata can be served directly from the pan for a rustic family meal. Frittata were originally cooked on the hob, but nowadays I prefer to bake mine gently in the oven.


SERVES 6–8


- 10 large organic, free-range eggs


- 1 teaspoon flaky sea salt and lots of freshly ground black pepper


- 2 tablespoons chopped flat-leaf parsley


- 2 teaspoons thyme leaves


- 2 tablespoons freshly chopped basil or marjoram


- 75g Gruyère cheese, grated


- 25g Parmesan cheese, grated


- 110–175g chorizo, merguez or saucisses de Toulouse, cut into 1cm dice


- 450g cherry tomatoes, halved


- 25g butter


- 110g goat’s cheese


TO SERVE


- rocket leaves


- extra virgin olive oil


- either a good green salad or a tomato and basil leaf salad


Crack the eggs into a bowl and whisk in the salt, freshly ground black pepper, fresh herbs and grated cheeses. Carefully fold in the chorizo and tomatoes.


Melt the butter in a 22.5cm non-stick frying pan and when it starts to foam, tip in the well-whisked eggs. Then arrange the goat's cheese in blobs evenly over the top.


THERE ARE TWO COOKING METHODS:


Either Reduce the heat as low as it will go and leave the eggs to cook gently on a heat diffuser mat for 12 minutes, or until the underneath is set. The top should still be slightly runny. Then pop the pan under a preheated grill for 1 minute just to set the surface, but don’t let it brown.


Or After an initial 3–4 minutes on the hob, transfer the pan to a preheated oven at 170ºC/gas mark 3 for 15–20 minutes, or until the frittata is just set. I prefer this method.


To turn out the frittata, slide a palette knife underneath to free it from the pan and carefully slide it onto a warm plate.


To serve, cut into wedges and arrange some rocket leaves with a drizzle of extra virgin olive oil on top. Accompany with a good green salad or perhaps a tomato and basil leaf salad.






Good things to add to a frittata


ASPARAGUS, ROCKET & WILD GARLIC


Follow the main recipe, replacing the meat, goat’s cheese and tomatoes with 150g blanched asparagus tips, a handful of rocket and 4 tablespoons of chopped wild garlic leaves.


PEA SHOOTS, PEAS & MINT


Follow the main recipe, replacing the meat, goat’s cheese and tomatoes with 2 handfuls of pea shoots, 150g cooked peas and 1–2 tablespoons of chopped mint.


CHILLI & CORIANDER


Follow the main recipe, omitting the herbs and replacing the meat, goat’s cheese and tomato with ½–1 diced red chilli and 1 tablespoon of freshly chopped coriander.


SMOKED SALMON & GOAT’S CHEESE


Follow the main recipe, replacing the meat and tomatoes with 110–175g diced smoked salmon. Replace the herbs with fresh dill.


WILD GARLIC


Follow the main recipe, replacing the meat, goat’s cheese and tomatoes with 2 handfuls of chopped wild garlic leaves. Garnish with wild garlic flowers, if available.


ROAST PUMPKIN, GOAT’S CHEESE & ROCKET


Follow the main recipe, replacing the meat and tomatoes with 550g diced roasted pumpkin and 2 handfuls of rocket.


COURGETTE BLOSSOM & MINT


Follow the main recipe, replacing the meat, goat’s cheese and tomatoes with 175g diced and sautéed courgettes, 1 cup of courgette blossoms, torn into pieces, and 1–2 tablespoons of chopped mint. Tarragon is delicious here also but use sparingly.
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Fried eggs with red pepper & chorizo



A tasty little supper in a frying pan. I use a lovely hand-forged pan for this one, which I like to bring to the table – but if you’d rather not, you can simply slide the contents onto a warm serving plate and enjoy.


SERVES 2


- 2 tablespoons extra virgin olive oil


- 1 small onion, finely sliced


- 1 medium red pepper, deseeded and cut into 2cm squares


- ½–1 red chilli, deseeded and thinly sliced


- 4 organic, free-range eggs


- a pinch of pul biber (optional)


- 1 avocado, peeled, stoned and cut into 2.5cm chunks


- 2 tablespoons diced chorizo


- 2 tablespoons sliced spring onions


- 2 tablespoons chopped coriander


- flaky sea salt and freshly ground black pepper


Heat the oil in a 30cm non-stick frying pan over a medium heat and add the onion, red pepper and chilli flakes. Season well with salt and pepper. Cover and cook for 4–5 minutes, stirring occasionally, until almost soft. Transfer to a plate, wipe out the pan and pop it back on the hob with a generous layer of extra virgin olive oil.


Crack the eggs into the pan, and season generously with salt, freshly ground black pepper and a pinch of pul biber. Cover the pan with a lid and cook for 4–5 minutes until the whites are set, but the yolks are still nicely soft.


Sprinkle the onion, pepper and chilli mixture over the top and add some chunks of avocado and diced chorizo. Scatter over the spring onions and coriander and serve as soon as possible.





Other good sprinkles


SMOKED MACKEREL OR SALMON


Follow the recipe for Fried Eggs with Red Pepper & Chorizo, replacing the avocado and chorizo with 2 tablespoons of diced smoked salmon. Replace the coriander with 2 tablespoons of chopped dill.


TOMATO & CHERVIL


Follow the recipe for Fried Eggs with Red Pepper & Chorizo, replacing the chorizo with 2–3 tablespoons of diced very ripe tomato and replace the coriander with 2 tablespoons of chopped chervil.


POTATO & OLIVE


Follow the recipe for Fried Eggs with Red Pepper & Chorizo, replacing the chorizo with 125g diced cooked potatoes and the avocado with 6 pitted Kalamata olives.
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Scrambled eggs with smoked fish & chervil



For many of us, scrambled eggs are the perennial standby – a tasty breakfast or supper dish, made in minutes, delicious unadorned but also a vehicle for all sorts of morsels from the fridge. Soft folds of scrambled egg are rare indeed. For perfection, really fresh free-range eggs are essential. Perfectly scrambled eggs need no further embellishment, except perhaps some hot thin toast and lots of freshly cracked pepper. I adore the luxurious combination of Lough Neagh smoked eel and softly scrambled eggs, but smoked mackerel or wild smoked salmon also work beautifully.


SERVES 2


- 4 organic, free-range eggs


- 2 tablespoons creamy milk or single cream


- a knob of butter


- 225g Irish smoked salmon, mackerel or eel, cut into 2cm dice


- 1 tablespoon chopped chervil, plus a few extra sprigs to garnish


- 1 tablespoon grated Parmesan cheese


- flaky sea salt and freshly ground black pepper


Break the eggs into a bowl, add the milk or cream and season with salt and pepper. Whisk thoroughly until the whites and yolks are well mixed.


Put a blob of butter into a cold 22cm low-sided, heavy-based saucepan, pour in the egg mixture and stir continuously over a low heat, preferably with a flat-bottomed wooden spoon, until the eggs have scrambled into soft creamy curds. Carefully fold in the smoked fish and chopped chervil.


Serve immediately on warm plates with a sprinkling of grated Parmesan and a few sprigs of fresh chervil on top. Accompany with lots of hot buttered sourdough toast or fresh soda bread. (Note: If the plates are too hot, the scrambled egg can actually overcook between the hob and the table.)


Delicious morsels to add to scrambled eggs


FINES HERBES


Follow the main recipe, replacing the smoked fish and chervil with 1 tablespoon of mixed fresh herbs, such as chives, flat-leaf parsley, tarragon, basil, chervil, coriander, dill or tansy.


CHILLI OR HARISSA


Follow the main recipe, replacing the smoked fish and chervil with ½–1 teaspoon of diced or sliced red chilli, or harissa and a herb of your choice.


SPICES


Follow the main recipe, replacing the smoked fish and chervil with ½–1 teaspoon of ground cumin and ½–1 teaspoon of ground coriander. Add or omit the sprinkling of Parmesan as you wish.


CHEESE


Follow the main recipe, replacing the smoked fish and chervil with 2–4 tablespoons of grated cheese, such as Cheddar, Monterey Jack, Gruyère, Parmesan or Pecorino.


'NDUJA, CHORIZO OR BACON


Cut 50g bacon or chorizo into 5mm dice and fry gently until the oil begins to release. Follow the main recipe, replacing the smoked fish with the 'nduja, fried bacon or chorizo (the 'nduja doesn't need to be cooked). Add or omit the Parmesan as you wish.


SPRING ONIONS OR CHIVES


Follow the main recipe, replacing the smoked fish and chervil with 2 tablespoons of chopped spring onions or chives.
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