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How to use this ebook


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.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


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





Introduction


Being an only child whose parents didn’t cook meant that I grew up unafraid to experiment, to break rules, to deviate from tradition and, at times, to fail miserably and start over. It was quite a galvanizing experience because, as you grow up, you cook without seeing obstacles or limitations and follow your gut and palate instincts about what feels good. More often than not it ends up tasting good, too.


I look back at all that I’ve learned in my food career and I realize that, perhaps as with you, I have evolved and improved in technique, gained more confidence in what may once have been obscure to me and am now so comfortable in my simple approach that, while I’ll always be firmly rooted in the flavours of Iran and the Middle East, it’s impossible to stick a specific label on my approach. It’s just… Simply Sabrina.


As well as becoming at ease with blending together flavours of my heritage and those of my Western upbringing, my thirst for knowledge and curiosity about the food and flavours of other regions and cultures of the world have also enriched my cooking so much. My travels have introduced me to ingredients not typical of the Middle East that I now use to bolster flavour, create depth and, most importantly, provide satisfaction in every mouthful.


I wish I could tell you that I have cultivated some kind of solid structure in the way that I research my recipes, but the truth is, I haven’t. As I cook, eat and learn, I simplify, create and pass on to you, having tested (and tested and tested) each recipe to produce the most simple and effective results. In my normal everyday life, I cook every single day – even on holiday. I usually can’t stand to be away from the kitchen for more than a few days, which means I always choose apartments instead of hotels so that I can carry on cooking, tasting and constantly coming up with new ideas and inspiration to use at home. The majority of what makes the cut in my domestic culinary repertoire and shines as a clear favourite is what eventually makes it into my cookery classes and, in turn, into my books.


This book features a selection of my favourite authentic Persian recipes from my childhood, including some long-forgotten dishes that have been brought back to life by my loved ones asking me to try and recreate them. Translating the ingredients, methods and ‘you have to do it this way’-isms into simplified, accessible recipes is the challenging part because every culture that reveres its culinary traditions will swear that you ‘must only use this’ and you ‘can’t do that’. What this tends to do is freak most people out, so much so that they only ever attempt to make the recipe once and then it gets cast aside.


I didn’t ever cook by those rules because I wasn’t taught by anyone and so was never shown the singular way in which something should be done. I have reworked and retested these recipes to deliver the fastest, simplest and most delicious way to cook them in everyday life without too much stress or a myriad of unnecessary or hard-to-find ingredients.


Over the years, the once-embraced ‘simplicity’ of food and cookery has been somewhat sidelined in favour of complexity, modernity, technique and process, especially in haute cuisine and fine-dining restaurants. While this is all perfectly valid, I am and shall always remain the consummate home cook, favouring simplicity in ingredients, recipes and techniques, and yet complexity in flavour and depth of satisfaction. So when it comes to recipe creation, I’ve always prided myself on trying my very best to make my recipes as straightforward as possible, keeping ingredient lists short and unexotic but without compromising the end result, and only garnishing for the purpose of flavour and not visual appeal. If I can strip out an ingredient and still produce a flavourful dish, I will always strive to omit it to keep matters simple, as well as more pocket-friendly.


Over time, I have received a great education from my readers about what they enjoy most about my recipes and it has helped me identify an important framework for them that perhaps wasn’t so apparent to me when I first started – everyday dishes that are, for the most part, simple, flavourful and economical, with the occasional special treat thrown in here and there.


As with all my recipes, you can, of course, substitute or omit ingredients to suit your personal tastes – since this is my fifth book, I think you already know this is very much my ethos and that, baking aside, the best recipes usually allow the home cook a little freedom and individuality because, when you keep flavours and proceedings simple, you always produce the best results, and generate confidence and enthusiasm for cooking the type of food you love the most.


So here you have simply good ingredients, simply prepared to create simply wonderful flavours – it really is just that simple.


Simply yours,
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VEGETARIAN


Thyme & za’atar roasted tomatoes with strained yogurt balls



Give me a plate of this with a little gently toasted bread, shut the door and leave me in peace. I have always loved tomatoes, but a little herb injection and some honey make this humble dish an absolute game changer. It’s the kind of dish that you don’t want to plate up individually–you simply want to push your bread about the plate to create different textures and flavours and then mop it all up, and who would blame you? For me, that’s the best kind of food.


MAKES 16–18


500g Greek yogurt


500g baby plum tomatoes


1 tablespoon olive oil


2 tablespoons za’atar


4 sprigs of thyme, leaves picked


1 unwaxed lemon, for grating


2 tablespoons runny honey


1 teaspoon pul biber chilli flakes


Maldon sea salt flakes and freshly ground black pepper


The day before you want to serve, mix the Greek yogurt with 2 tablespoons of salt and then spoon into a muslin bag. Leave to strain over a bowl overnight in the refrigerator.


The next day, preheat the oven to 220°C (200°C fan), Gas Mark 7. Line a baking tray with baking paper.


Place the tomatoes on the prepared baking tray, add the olive oil, za’atar, thyme leaves and salt and pepper and use your hands to mix until the tomatoes are well coated with the oil and seasonings. Roast for 20 minutes until the tomatoes are beginning to char, then remove from the oven and leave to cool.


Remove the strained yogurt from the muslin bag and shape into balls about 3cm in diameter.


Arrange the cooled roasted tomatoes and yogurt balls on a plate. Grate over the zest of the lemon, drizzle over the honey and sprinkle with the pul biber before serving.


SIMPLY DELICIOUS WITH…


Green Bean Salad with Tahini, Preserved Lemon & Pine Nuts and Lamb & Mint Kofte.
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VEGETARIAN



Mozzarella, olive & za’atar pizzette


I came up with these when I needed to use up some mozzarella and I resorted to raiding my spice rack. It’s a marriage of the Lebanese mana’eesh (za’atar-rubbed breads) and the humble Italian pizza, but ultimately very different from both of them. These are stupidly simple and surprisingly delicious–my two favourite qualities in a good recipe.


MAKES 4


4 mini tortilla wraps


olive oil, for drizzling


2 heaped teaspoons za’atar


150g ball of mozzarella (not buffalo mozzarella), torn into 1cm pieces


12 Kalamata olives, pitted and sliced


2 tomatoes, cut into 1cm dice


Maldon sea salt flakes and freshly ground black pepper


Preheat your oven to its highest setting (with fan if it has one). Line a large baking tray with baking paper.


Place the tortilla wraps on the prepared baking tray and drizzle with just enough olive oil so that when you rub it in it coats the whole wrap. Divide the za’atar between the tortillas, reserving a little for seasoning the topping, then divide the cheese, olives and tomatoes between them.


Season with salt and pepper and the remaining za’atar, then bake for 4–5 minutes until the cheese has melted. Serve immediately.


SIMPLY DELICIOUS WITH…


Green-Yogurt-dressed Baby Gem Lettuce with Burnt Hazelnuts or Marinated Steak with Labneh, Pul Biber Butter & Crispy Onions.
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VEGETARIAN



Cauliflower & cumin soup


The first time I tried cauliflower soup, no exaggeration, I was head over heels in love with it. I cannot understand why it isn’t more popular. Despite cauliflower’s delicate nature when cooked, it can handle bold spices extremely well and cuminis really one of the best pairings with it. Soups needn’t be a humble affair–they can be rich and decadent as well as comforting, and not just an opening act but very much the star of the show. This example, while simple in terms of ingredients, is a warming wonder of a soup.


SERVES 3–4


1 heaped tablespoon cumin seeds, toasted and ground (see Tip)


olive oil


1 large onion, cut into rough chunks


1 large cauliflower, with outer leaves, cut into rough chunks


1.5 litres boiling water


150ml double cream


Maldon sea salt flakes and freshly ground black pepper


Heat a large saucepan over a medium heat, drizzle in a little olive oil and add the onion and cauliflower along with the ground cumin. Season well with salt and pepper, stir and pour in the boiling water, then cover the pan with a lid and simmer for 20–25 minutes, or until the cauliflower is cooked through. Remove from the heat.


Using a stick blender, blend the mixture to a smooth consistency, adding more water if necessary. Pour in the cream and stir well, then check and adjust the seasoning. Return the soup to the heat and warm through, then serve immediately with bread and garnished with a drizzle of olive oil.


SIMPLY DELICIOUS WITH…


Curry-spiced Parmesan Toasts or Coriander & Feta Spiced Loaf.


TIP


To toast spices, heat a dry frying pan over a medium heat and add the spices. Shake the pan for a minute or so until the spices release their aroma. Transfer the toasted seeds to a pestle and mortar and grind to a coarse powder.
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VEGETARIAN * VEGAN



Spiced carrot & tamarind soup


Carrots make for a wonderful soup but usually with a flavour partner, as on their own their sweetness can be a little overpowering or one-dimensional. Tamarind is a great pairing with the humble carrot, providing it with a rounded acidity that complements but doesn’t kill or compete with the vegetable’s natural flavour.


SERVES 4–6


olive oil


2 large onions, roughly chopped


1.5kg carrots, peeled and cut into rough chunks


1 teaspoon ground cinnamon, plus extra to garnish (optional)


1 teaspoon ground turmeric


1 teaspoon ground ginger


1 teaspoon paprika


1 tablespoon garlic granules


1 tablespoon unsweetened tamarind paste


1.5 litres boiling water


Maldon sea salt flakes and freshly ground black pepper


Place a large saucepan over a medium heat and pour in enough olive oil to coat the base of the pan. Add the onions and carrots and cook for a few minutes, without browning. Add the cinnamon, turmeric, ginger, paprika and garlic granules and stir until the carrots and onions are well coated in the oil and spices. Season with a generous amount of salt and pepper, then add the tamarind paste and the boiling water and stir well.


Reduce the heat to medium-low and gently simmer the soup for 30 minutes, or until the carrots and onions are cooked through. Remove from the heat.


Using a stick blender, blitz the soup until nice and smooth. Check and adjust the seasoning, then serve drizzled with olive oil and sprinkled with a little extra shake of cinnamon, if liked.


SIMPLY DELICIOUS WITH…


Coriander & Feta Spiced Loaf.
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Curry-spiced Parmesan toasts


I’ve always been more of a savoury than a sweet girl, especially at breakfast time, but usually at lunch and dinner, too. French toast is something I love, but savoury French toast really is something else, and this little experiment of mine paid off beautifully. Parmesan has such depth of flavour; its intense umami-laden complexity means it can be paired with spice and other feisty ingredients so much more than many other cheeses. It’s also the perfect cheese for encrusting these spiced toasts, which I must warn you are rather addictive and not just suited to breakfast; they make a wonderful, lazy supper, too. I love to serve them with a spicy lime pickle chutney or a sweet mango chutney.


MAKES 4


3 eggs


2 teaspoons curry powder


2 teaspoons garlic granules


1 teaspoon cayenne pepper


50ml milk


4 slices of sourdough


50g salted butter


100g Parmesan cheese, finely grated


Maldon sea salt flakes and freshly ground black pepper


Put the eggs, curry powder, garlic granules, cayenne, milk and some salt and pepper into a shallow bowl (or food container) and beat together until evenly combined.


Heat a large frying pan over a medium heat. Meanwhile, soak the slices of sourdough in the egg mixture, turning them over to ensure both sides absorb the mixture.


Once the bread has absorbed all the egg mixture, add half the butter to the hot pan, and when melted, fry the first 2 bread slices for 3–4 minutes on the underside. Meanwhile, sprinkle one-quarter of the Parmesan over the top side of each slice and gently press it into the bread, then carefully flip the bread slices over and cook for a further 3–4 minutes until the cheese is melted and golden. Remove from the pan and keep warm under foil (or eat them!) while you repeat with the remaining ingredients, then serve immediately.


SIMPLY DELICIOUS WITH…


Cauliflower & Cumin Soup or Spiced Carrot & Tamarind Soup.
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Date & ginger chicken wings


Chicken wings will always be one of my all-time favourite things to eat – they’re easy on the pocket and great finger food to boot. I am always coming up with new and interesting sauces, marinades and ways to cook them. This is quite a different creation to anything I’ve ever tasted before, but the one thing I know is that sticky and spicy always make a great flavour combination when it comes to wings, and these don’t disappoint. Don’t be afraid to let them get nice and deeply charred in the oven – it simply adds to the flavour.


SERVES 4 – 6


1kg chicken wings


FOR THE MARINADE


250g large dates, pitted and roughly chopped


5–7cm piece of fresh root ginger, peeled and roughly chopped


2 tablespoons rice vinegar


2 tablespoons garlic oil


1 heaped tablespoon ground ginger


1 tablespoon garlic granules


3 tablespoons boiling water


2 heaped tablespoons Greek yogurt


juice of 1 lemon


Maldon sea salt flakes


Put all the ingredients for the marinade into a food processor with a generous amount of salt and blitz until smooth.


Place the chicken wings in a non-reactive bowl or other container, pour over the marinade, season with salt and pepper, then use your hands to work it into the chicken until well coated. Cover the bowl or container with clingfilm and leave to marinate in the refrigerator for 1 hour, or overnight if liked.


Preheat the oven to 220°C (200°C fan), Gas Mark 7. Line your largest baking tray with baking paper.


Lay the chicken wings on the prepared baking tray and roast for 45 minutes, turning them over halfway through the cooking time, until dark brown, charred on top and cooked through. Serve immediately.


SIMPLY DELICIOUS WITH…


Baked Sweet Potato, Za’atar & Garlic Chips and Tomato & Peanut Salad with Tamarind, Ginger & Honey Dressing.
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Green chicken


This is what happens when you have a lot of herbs to use up and want to make the quickest roasted chicken for supper. Green chicken has become a bit of a thing in our house, and the herb content has varied wildly, but I have now found a balance I’m happy with. I like to serve these chunks of aromatic, tender chicken in wraps, but they also make a great addition to salads of every description.


SERVES 4 – 6


650g boneless, skinless chicken breasts, cut into 4cm chunks


FOR THE MARINADE


1 small packet (about 30g) of fresh coriander, roughly chopped


1 small packet (about 30g) of flat leaf parsley, roughly chopped


1 small packet (about 30g) of chives, roughly chopped


2 tablespoons dried dill


1 tablespoon ground fenugreek


1 tablespoon garlic granules


½ teaspoon chilli flakes


4 heaped tablespoons Greek yogurt, plus extra to serve


1 tablespoon olive oil


Maldon sea salt flakes and freshly ground black pepper


TO SERVE


tortilla wraps


tomatoes


sliced red onion


coriander leaves


pul biber chilli flakes


Put all the ingredients for the marinade into a food processor and blitz until you have a smooth purée.


Place the chicken chunks in a mixing bowl, pour the marinade over and mix together well. Cover the bowl with clingfilm and leave the chicken to marinate in the refrigerator overnight. Alternatively, you can bake the chicken as soon as your oven is up to temperature.


Preheat your oven to its highest setting. Line a large baking tray with baking paper.


Spread the chicken out on the prepared baking tray and bake for about 12 minutes until cooked through. Serve immediately in tortilla wraps with more yogurt, tomatoes, sliced red onion, coriander leaves and pul biber.


SIMPLY DELICIOUS WITH…


Baked Sweet Potato, Za’atar & Garlic Chips.
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Turmeric chicken kebabs


Turmeric really is the key ingredient in this fragrant chicken marinade, which is paired with the vibrant citrus zing of lime and the sweet, rounded finish of honey. These kebabs can be cooked either on the hob, in the oven or on a barbecue (see Tip), and they are so versatile they can be served with wraps, rice, fries or even just on their own.


SERVES 4 – 6


4 boneless, skinless chicken breasts (about 650g total weight)


sweet chilli sauce, to serve


FOR THE MARINADE


5cm piece of fresh turmeric, scrubbed and finely grated


1 tablespoon garlic granules


finely grated zest and juice of 1 unwaxed lime


2 tablespoons natural yogurt


1 generous tablespoon clear honey


1 tablespoon olive oil


Maldon sea salt flakes and freshly ground black pepper


Put all the ingredients for the marinade into a plastic food container and mix together.


Cut each chicken breast lengthways into 3 equal long strips. Add to the marinade in the food container and seal with the lid. Shake well to coat the chicken in the marinade. Leave to marinate in the refrigerator for 30 minutes–1 hour, or overnight if liked.


Thread each strip of marinated chicken on to small wooden or metal skewers. Cook in a griddle pan over a high heat for 3–4 minutes on each side or until nicely browned and cooked through.


Alternatively, preheat your oven to its highest setting (with fan if it has one). Line a large baking tray with baking paper. Lay the kebabs on the prepared baking tray and bake for 10–12 minutes or until cooked through. Serve immediately with sweet chilli sauce.


SIMPLY DELICIOUS WITH…


Sweetcorn, Black Bean & Avocado Salad or Polow-e-Bademjan-o-Felfel.


TIP


You can also cook these kebabs over a barbecue. If using wooden skewers, soak them in water for 30 minutes before using. Cook over a medium-low heat for about 5–6 minutes on each side until nicely browned and cooked through.
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VEGETARIAN


Pomegranate shallots


Roasted shallots have always been one of my favourite accompaniments to roasted meats. There is something about their sweet, soft flesh that I love mashing up and mixing with every bite of my meal – I could eat a whole tray of them, to be honest. This version is slightly different, as the pomegranate molasses adds quite a tart flavour to contrast with the natural sweetness of the shallots. I would suggest making a double quantity if there are more than two of you, as it’s really worth it and involves little extra effort. The final flourish of sumac gives the dish a pronounced citric bite, just as the pomegranate molasses has intensified and sweetened it.


SERVES 2 – 4


3 tablespoons pomegranate molasses


1 generous tablespoon clear honey


1 teaspoon ground cinnamon


400g long shallots, peeled but kept whole


1 teaspoon sumac


Maldon sea salt flakes and freshly ground black pepper


Preheat the oven to 200°C (180°C fan), Gas Mark 6.


Select an ovenproof dish that accommodates all the shallots tightly with no room to spare.


In a small bowl, mix together the pomegranate molasses, honey, cinnamon and a generous amount of salt and pepper until evenly combined.


Lay the shallots in the ovenproof dish and pour over the sauce. Don’t worry if the sauce doesn’t cling to the shallots at this uncooked stage.


Roast the shallots for 1 hour 20 minutes, basting them every 20 minutes. Sprinkle the sumac on top for the final 20 minutes of cooking. When cooked the shallots should be tender and easily pierced with a sharp knife. Remove from the oven and serve immediately.


SIMPLY DELICIOUS WITH…


Spice-rubbed Spatchcocked Poussin or Pot-roasted Brisket with Harissa & Spices.
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