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We’d like to dedicate this book to Lucie Stericker, who’s been with us from the start of our wonderful publishing adventure. We make beautiful cookbooks, which is largely down to you, and this one is a supermodel. Love and appreciation, Si and Dave.
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Great food, no fuss


As everyone knows, we love our food and we love cooking. There’s nothing that pleases us more than putting something good to eat on the table, and we believe that the whole process of making a meal should be as enjoyable and fuss-free as possible.


That’s why we decided that this latest collection of recipes should be our favourite one pots – food that you can prepare without using every bowl and pan in the kitchen. And not only are one pot meals time and labour saving – they also benefit from everything being cooked together, so all the glorious flavours are locked in and nothing is wasted. Just put the ingredients in the pan and let them work their magic. We’re well aware that recipes like these are dishes that people really do cook. This is a book for everyday use – one pot cooking suits the way we live and the way most people live.


We’ve included plenty of classic one pots like soups and stews, but we’ve also come up with some cracking new ideas. Try our special one pot version of the full English breakfast, simple puff pastry tarts, tray bakes and pasta dishes – even mac ‘n’ cheese and a speedy spaghetti Bolognese. They’re all meals you can cook in one pot, then take to the table so everyone can dig in and enjoy. And afterwards you don’t have to face a sink full of washing up. The main meals all contain carbs, protein and veg so you don’t have to add anything else, except a hunk of bread or a side salad if you feel like it. There are plenty of cakes and puddings too, and we’ve kept these sweet treats as easy to prepare as possible.


Some of these recipes are super-quick, so supper is ready before you know it. Others are simple to put together but then can be left to simmer and bubble away while you get on with something else – or put your feet up!


Whichever way, this is sharing food, food that will bring a smile to everyone’s face – and won’t leave the cook exhausted. We hope you enjoy making these recipes as much as we do.


[image: image]


[image: image]


Dave:


The power of a one pot – I remember my mother’s Lancashire hotpot, which was just so tasty. No flavours were wasted and we all used to love the crispy potatoes on top and the soft ones underneath, both cooked in the rich meaty juices. It’s a simple assembly job, then the magic happens.


I love a tray bake, and as before, all the ingredients – protein, carbs, veg – work together to create something wonderful. And those little crusty bits that form round the edges of the dish are like culinary gold. There’s huge pleasure in putting a one pot in the middle of the table and letting everyone help themselves. One of the things I like about one pots are that they are a democratic way of cooking – they’re great for families and great for the busy lives that most of us lead, but they don’t compromise on flavour.


These dishes all benefit from being cooked in one vessel, be it in a roasting tin, a casserole or a wok. You might need the odd bowl or two for some, but you won’t end up with a kitchen sink full of washing up.


When I was a young lad, I used to cook flapjacks in a battered old toffee tray. Little did I know that those flapjacks and Mam’s hotpot would be the inspiration for this book many years later.


Si:


Let’s face it, everybody loves a one pot wonder. You can get really creative with the ingredients, then put them all together quickly and easily to produce a tasty lunch or supper for the household. I have very fond memories of my mam making one pot dishes for us when we were all at home. One particular meal that sticks in my mind was me mam’s flat-rib broth. It filled the house with the homely smell of delicious cooking and the anticipation was sometimes unbearable because – as you won’t be surprised to hear – we were always hungry in our house.


One pots are time efficient and the results, in our view, are always great, plus there’s less washing up – what’s not to love? For this book, we’ve come up with some excellent tasty recipes that we hope you will enjoy cooking for yourself and those you love.


So crack on and get stuck into the book. We’ve had an absolute ball putting all this together and the team has had a great time testing, tasting and reviewing the results. There have been a lot of one pots cooked in mine and Dave’s homes. We really do hope you enjoy them all.


Notes from us


Peel onions, garlic and other veg and fruit unless otherwise specified.


Use free-range eggs whenever possible. And we generally use large eggs in our recipes unless otherwise specified.


Weigh all your ingredients and use proper measuring spoons. We’ve made the oven temperatures as accurate as possible, but all ovens are different so keep an eye on your dish and be prepared to cook it for a longer or shorter time if necessary.


We’ve included a few stock recipes at the back of the book and homemade stock is great to have in your freezer. But if you don’t have time, there are good fresh stocks available in the supermarkets or you can use the little stock pots or cubes.
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Pots and pans


We’re not suggesting you have to buy every kind of pot and pan shown in this book but there are some that you will find particularly useful, if you don’t have them already.


A flameproof casserole dish with a lid is perfect for lots of these one pot recipes. It’s a great thing to have in your kitchen and a good one will last you for years. The enamelled cast-iron type is the best, as you can use it on the hob for browning meat and vegetables and then pop it into the oven to finish cooking the dish.


Obviously you need a couple of good saucepans, including a nice big one for soups and all-in-one pasta dishes. Heavy-based pans are best so you can leave them on the heat with less risk of the food sticking and burning. You’ll need a non-stick or cast-iron frying pan too – we like the cast-iron ones, as you can put them under the grill and into the oven if you need to with no problems. A sauté pan, usually straight-sided and deeper than a frying pan, is also useful and it’s good to have one with a lid.


Get yourself a sturdy roasting tin that you can use on the hob as well as in the oven. A baking dish that you can take to the table is perfect for tray bakes and crumbles. For the puddings and cakes, you might also want a brownie tin, a loaf tin and a good old-fashioned pudding basin.
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Our fruit and nut granola


Biker bircher


Full English shakshuka


Baked eggs with feta and tomatoes


Kedgeree frittata


Chorizo and prawn frittata


Savoury eggy bread


Banana French toast


Savoury Dutch Pancake


Raspberry, orange and honey muffins





Our fruit and nut granola


It really is worth making your own granola. It’s a whole lot cheaper than shop-bought and you can put what you like into the mix – and control the sweetness. That’s important because some granolas are loaded with sugar, and when we did our first Hairy Dieters book, we discovered that some so-called healthy granolas were more calorific than a fry-up! We like the dried mango in this recipe, but you can try papaya, pineapple and/or banana chips – whatever takes your fancy. Have a bowlful of this with some milk and perhaps some fresh fruit and you’ll be well set up for the day.


Makes about 500g


250g porridge oats


50g desiccated coconut


150g cashew nuts, roughly chopped


pinch of salt


3 tbsp vegetable oil or melted coconut oil


50ml maple syrup


2 tbsp chopped stem ginger


1 egg white, lightly whisked


100g raisins


100g dried mango, chopped


Preheat the oven to 150°C/Fan 130°C/Gas 2. Line a large baking tray with greaseproof paper.


Put the oats, coconut and cashew nuts in a bowl and add the salt. Whisk the oil, maple syrup and stem ginger together, then pour them over the dry ingredients. Mix thoroughly. Pour the egg white over the oat mixture and mix again.


Spread the granola over the baking tray in an even layer, then press with the tips of your fingers at regular intervals to create small pockets – this will create more surface area and help the granola crisp up. Bake the granola for 50 minutes to an hour, but start checking after about 45 minutes. It’s ready when it’s golden-brown and crisp, but if the mixture feels at all damp, bake it for longer. When the granola is done, remove it from the oven and leave it to cool in the tray.


Transfer the granola to an airtight container and mix in the raisins and dried mango. It will keep for several weeks.
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Biker bircher


We love this muesli, as it’s full of stuff that’s good for you and it tastes great – a good summer alternative to porridge. And the other thing is you can get it more or less ready the night before, so there’s not much to have to think about in the morning. Just grate the apples, tuck in and enjoy.


Serves 2 generously


100g porridge oats


30g raisins or roughly chopped dates


25g pecans or walnuts, roughly chopped


½ tsp cinnamon


pinch of ground cloves


pinch of salt


125ml pressed apple juice


125ml milk


2 eating apples


To serve


Greek yoghurt, crème fraiche or clotted cream


maple syrup


Put the oats, raisins or dates and the nuts in a bowl, then stir in the spices and salt. Pour over the apple juice and milk, then cover and leave in the fridge overnight.


The next morning, when you are ready for breakfast, core the apples and grate them over the muesli. Serve with a large spoonful of yoghurt or crème fraiche – or clotted cream if you want to blow the diet and splash out. Taste for sweetness and add a drizzle of maple syrup.
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Full English shakshuka


We’ve taken the classic Middle Eastern shakshuka – one of our favourite dishes that we first discovered and cooked in Israel – and given it a touch of the full English to make an epic one pot breakfast or brunch. We’ve gone the full Monty here, but feel free to adapt as you like. A word of advice – this is proper filling, so you won’t need lunch.


Serves 4


2 tbsp olive oil


6 sausages, peeled and broken up into balls


2 tbsp HP sauce


100g smoked bacon lardons


1 onion, thinly sliced


200g button mushrooms, halved


2 slices of black pudding (optional)


400g can of chopped tomatoes


100g haricot beans (about half a 400g can), drained and rinsed


4 eggs


salt and black pepper


To serve


hot buttered toast


Heat a tablespoon of the oil in a large frying pan or sauté pan that has a lid. Fry the sausage balls until they have browned on all sides, then add a tablespoon of the HP sauce. Stir to coat the sausage balls and keep stirring until they look caramelised, then remove them from the pan and set aside. Deglaze the pan with a little water and pour this over the sausages.


Add the remaining oil to the pan. Fry the bacon, onion and mushrooms together until the bacon has rendered its fat and is crisping up. The onion should have started to soften and brown around the edges. If using black pudding, crumble it up and fry it very briefly. Put the sausages back in the pan with everything else.


Add the tomatoes and the remaining HP sauce, together with the beans and about 200ml of water, then stir to deglaze the base of the pan. Season with salt and pepper, bring to the boil, then turn down the heat and cover the pan. Cook for 10 minutes.


Make wells in the mixture and break the eggs into them. Cover the pan and cook for a few minutes until the whites are just set and the egg yolks are runny. Serve with hot buttered toast.
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Baked eggs with feta and tomatoes


We think this makes a great family brunch or breakfast but it’s good for supper as well. You can bake it in individual ramekins if you like but we prefer our one pot version. Serve with crusty bread.


Serves 4


2 tbsp olive oil


1 garlic clove, halved


8 tomatoes


1 small red onion, very finely sliced


a few fresh oregano leaves or ½ tsp dried oregano


8 eggs


200g feta cheese, crumbled


salt and black pepper


Preheat the oven to 180°C/Fan 160°C/Gas 4.


Brush the inside of a baking dish with the olive oil, then rub the cut garlic clove over it. Slice the tomatoes thinly, then gently push out the seeds. Put the tomatoes and onion in a colander and sprinkle them with salt. Leave them to stand for 15–20 minutes, then arrange them over the base of the baking dish. Season with plenty of salt and pepper, then sprinkle over the oregano.


Crack the eggs one at a time into a ramekin and pour each one over the tomatoes until they are almost completely covered. Sprinkle over the feta, concentrating it over the egg yolks – this will give them some protection from the heat, so they will cook less quickly than the whites.


Bake in the oven for about 15 minutes until the whites have set and the yolks are still runny. Serve immediately.
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Kedgeree frittata


Once again, we’ve taken two of our old favourites and given them a new look – proper Hairy Biker fusion. Smoked fish goes so well with eggs that we thought it was just the thing for a frittata, and with the mild curry spicing it goes down a treat. Add rice if you have some around but this is fine without. Shop-bought mild curry powder is fine or try making your own with our special recipe here.


Serves 4


1 tbsp olive oil


15g butter


1 onion, finely chopped


1 garlic clove, finely chopped


10g fresh root ginger, grated


1 tbsp mild curry powder


150g cooked rice (optional)


100g frozen peas, defrosted


6 eggs, lightly beaten


200g hot smoked trout or salmon


bunch of coriander, finely chopped


Heat the oil and butter in a large non-stick or cast-iron frying pan. When the butter has melted, add the onion and cook until it is soft and translucent. Add the garlic, ginger and curry powder and cook for a further minute, then add the rice, if using, and the peas. Stir to coat the rice and peas with the spices.


Pour the eggs into the pan and cook for a few minutes until the underside has set. Break up the trout or salmon into pieces and space these evenly over the frittata, then sprinkle with coriander. Leave the frittata to cook to a wobble or put it under a hot grill for a minute or so to finish setting it.


Leave to cool slightly, then cut into wedges to serve.
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Chorizo and prawn frittata


We’ve got a bit of a surf and turf vibe going on here, which we enjoy. Chorizo is one of our favourite things and it goes so brilliantly with prawns. Try this – you’re going to love it.


Serves 4


1 tbsp olive oil


150g raw peeled prawns


150g cooking chorizo, sliced


6 spring onions, green and white parts separated and sliced into rounds


6 eggs, lightly broken up (not whisked)


a few tarragon leaves, finely chopped


100g rocket leaves


salt and black pepper


Set a large non-stick or cast-iron frying pan over a high heat and add the oil. Add the prawns and cook them for a minute on each side until just pink, then remove them from the pan and set aside.


Add the chorizo and the white parts of the spring onions to the pan and cook until the chorizo has browned on both sides; the spring onions will cook very quickly in this time.


Spoon off some of the chorizo oil if it looks like there’s too much. Season the eggs with salt and pepper and stir in the tarragon. Pour the egg mixture over the chorizo and cook for 2–3 minutes. Sprinkle over the prawns and the green parts of the spring onion. Leave the frittata to cook to a wobble or put it under a hot grill for a minute or so to finish setting it.


Remove the pan from the heat and sprinkle the rocket leaves over the frittata. They will wilt down slightly in the heat. Leave to cool for a few minutes before serving.
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Savoury eggy bread


Oh my, this is eggy bread – or French toast – taken to another level, with a filling of cheese, mustard and a dash of good old tomato ketchup. We like putting the ham on top so it melts gently into the hot sandwich but you can put it inside if you prefer.


Serves 4


8 slices of granary bread


Dijon mustard, for spreading


4 thick slices of Gruyère cheese


tomato ketchup, for spreading


4 eggs


50ml whole milk


1 tbsp olive oil


knob of butter


8 slices of Parma ham


salt and black pepper


Spread 4 of the slices of bread with mustard and top with the slices of Gruyère. Spread the other slices with ketchup and make 4 sandwiches.


Whisk the eggs in a large, shallow bowl with the milk. Season generously with salt and pepper. Dip each sandwich in the egg mixture, making sure it is well coated by submerging it on both sides, then scrape off any excess egg that’s clinging to it.


Put the oil and butter in a large non-stick frying pan. When the butter has melted and is foaming, fry the sandwiches until crisp and well browned on each side. Cut them in half and drape over the slices of ham, then serve at once.
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Banana French toast


Not one for every day but this makes a great treat for a cold rainy Sunday morning when you feel like some cracking comfort food. Brioche, bananas, peanut butter, cream – this is a big cuddle of a brunch and the sort of thing we think Elvis would have approved of!


Serves 4


8 slices of brioche


peanut butter and/or chocolate spread


2 bananas, sliced


3 eggs


2 tbsp double cream


1 tbsp maple syrup


½ tsp mixed spice


½ tsp vanilla extract


large knob of butter


To serve


demerara sugar


double cream or yoghurt


Lay the slices of brioche out in pairs. Spread them with peanut butter or chocolate spread – or use both if you like, one side of each. Arrange the banana over half the slices of brioche, then press the slices together to make 4 sandwiches.


Crack the eggs into a bowl and add the cream, maple syrup, mixed spice and vanilla extract. Mix thoroughly. Melt the butter in a large non-stick frying pan.


Dip each sandwich into the egg mixture, making sure it is well coated by submerging it on both sides, then scrape off any excess egg that’s clinging to it. Fry the sandwiches in the butter for a minute or so on each side, until well browned and crisp.


Eat at once with a sprinkle of demerara sugar and some double cream – or yoghurt if you want to be a bit healthier.
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Savoury Dutch pancake


A true cross-cultural fertilisation that will make you smile – Yorkshire pudding meets a savoury bacon and Dutch cheese filling. The result is a scrumptious savouriness, which floats our boat as a brunch. This is quick to prepare and even quicker to eat.


Serves 4


Batter


75g plain flour


1 tsp rubbed sage (optional)


pinch of salt


3 eggs


125ml whole milk


Filling


2 tbsp vegetable oil or lard


75g smoked bacon lardons


2 shallots, finely chopped


1 eating apple, peeled and diced


100g Gouda cheese, grated


sage leaves, to garnish (optional)


Preheat the oven to 200°C/Fan 180°C/Gas 6.


First make the batter. Put the flour into a bowl with the sage, if using, and a generous pinch of salt. Work in the eggs to make a thick batter, then gradually add the milk until the batter is smooth and the consistency of single cream. Set it aside to rest.


Heat a tablespoon of the vegetable oil or lard in a large ovenproof frying pan or a roasting tin. Fry the bacon and shallots until the bacon is crisp and the shallots are lightly browned, then add the diced apple and cook for another couple of minutes. Remove everything from the pan and wipe over the base with kitchen paper.


Heat the remaining oil or lard in the pan or tin. When it is smoking hot, pour in the batter, swirling it round so the entire base is covered. Mix the cheese into the bacon mixture and sprinkle this on top of the batter, making sure you leave a wide border for the pancake to rise around the filling.


Put the pan in the oven and bake the pancake for 20–25 minutes, until it’s lightly browned and has puffed up around the filling. Garnish with sage leaves and serve at once.
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Raspberry, orange and honey muffins


Sometimes it’s nice to have something sweet in the morning and we’re big fans of a fruity muffin. What’s more, these are muffins with attitude, containing oats and wholemeal flour so they’re rich in fibre – that way we can have a couple without feeling too guilty! BTW, if you don’t have any buttermilk you can make your own. Just add a tablespoon of lemon juice to 200ml of milk, stir and leave for 10 minutes.


Makes 12


200g wholemeal flour


50g porridge oats


2 tsp baking powder


½ tsp bicarbonate of soda


75g light soft brown sugar


pinch of salt


200ml buttermilk


75ml vegetable oil


25ml runny honey


1 egg


zest of 1 orange


150g raspberries


To serve


drizzle of honey (optional)


Preheat the oven to 180°C/Fan 160°C/Gas 4. Line a 12-hole muffin tray with paper cases.


Mix the flour, oats, baking powder, bicarb and sugar together with a pinch of salt. Whisk together the buttermilk, oil, honey, egg and orange zest. Combine the wet and dry ingredients, keeping the stirring to a minimum – it doesn’t matter if the mixture looks lumpy.


Fold in the raspberries, again keeping stirring to a minimum, then divide the mixture between the muffin cases. Bake the muffins in the oven for 18–20 minutes, until they are well risen and springy to touch. Brush with the honey, if using.


Leave the muffins to cool in the tray, then transfer them to an airtight tin – if you haven’t eaten them all!
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