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a note from Camilla, founder of HIGGIDY



To say I was born with a whisk in my hand might be a slight overstatement. But only just. Ever since I was very small I have loved to cook. What started off as an excuse to make a mess without getting into too much trouble with Mum soon turned into my favourite way to spend an afternoon. To be in the kitchen – mixing, chopping, stirring, simmering – was to be happy. And I soon learned that it was a brilliant way to make others happy, too.


Never in my wildest dreams did I imagine I would start a pie company – or even write a cookbook. But it’s clear to me now that the journey I have taken owes everything to that childhood realisation: food brings joy.


Since then I’ve learned that pleasure, as vital as it is, is only part of the story. Food nurtures and comforts. It brings people together. It’s for sharing and celebrating. Food, at its heart, is about family. 


So in these pages you’ll find no fancy restaurant dishes, no smears or foams or fiddly garnishes. Nor will you come across any low-carb, fat-free fare – as much as it has its place. This book is about feel-good family food: recipes that warm the heart and feed the soul. As a wise person once said: little reassures like a very good pie. 


As a mum juggling family and work, I know how daunting it can be putting a meal on the table, coaxing children to try new foods and keeping cooking fun and interesting. So in this book you’ll find plenty of simple suppers that can be made quickly after work or prepared ahead and popped in the oven just before serving.


There was a time, not too long ago, when I felt duty-bound to make everything from scratch. But I’m becoming more and more attracted to what I like to call ‘crafty cooking’. These days I’ll happily mix and match my own creations with good, shop-bought staples: some smoky grilled artichokes to sit alongside a homemade quiche, or a tub of topnotch ice cream to go with a carefully made pud. Scratch cooking can be immensely satisfying, but so can a spot of judicious corner cutting. What’s more, and I’ll whisper this, using ready-made puff pastry is absolutely fine. 


In this latest edition, I’ve included 14 new recipes, all of which are very easy to put together. There’s my Scandi Salmon Fish Pie Parcels, both quicker and lighter than a traditional fish pie. Not to mention my Raspberry Almond Pithivier, which is unabashed in its use of ready-made puff pastry, raspberry jam and marzipan. (It’s not cheating; it’s resourceful.)


For those of us with friends avoiding wheat, I’ve included several gluten-free recipes, including a fabulous Roasted Sweet Potato, Chorizo and Chard Quiche, and my recipe for Cranberry and Orange Gluten-free Mince Pies. Having to pass on a mince pie… that’s just unthinkable.


And there are recipes for days when you have more time on your hands. I show how to use different types of pastry for quiches, tarts, baskets, vol-au-vents, tartlets – even a frying-pan pie. Traditional favourites such as Quiche Lorraine sit alongside more unusual creations, including a whole chapter of party pies, from a beautiful Wedding Pie to Mini Hot Dog Rolls, which can be made ahead and served straight from the oven. Some of these recipes take a little more thought and effort, but they bring immense joy – especially on a rainy Sunday afternoon. 


Towards the back of the book, there is a whole section on pudding pies and sweet treats. These recipes underwent particularly thorough testing – purely for professional reasons, you understand. Then I share some handy ideas for side dishes and my top tips for pastry, along with some sneaky secrets I’ve learnt along the way.


If you enjoy cooking these dishes half as much as I enjoyed creating them, we should both be extremely happy. Remember, it’s not about striving for perfection. The slightly burned edges of butter bean mash atop a Chicken and Ham Hock Pie, or the gooey undercooked middle of a Mud Pie Cookie – these are the best bits. So, let’s celebrate them in all their imperfect glory. After all, the best things in life are always a bit Higgidy. 





about Camilla and HIGGIDY


Camilla Stephens began making pies in 2003, having trained as a cook at Leiths School of Food and Wine. She worked for a time as head of food development for Starbucks UK, but as Starbucks expanded, Camilla decided to follow her dreams and start her own food business. And so Higgidy was born. 


At the time, shop-bought pies were unashamedly masculine, and Camilla saw an opportunity to add some life and colour to the category, with vibrant new recipes that appealed to women and families as well as men. So she took traditional dishes and gave them a fresh, exciting twist.


Since then Higgidy has evolved to make what they call ‘feel-good family food’: nourishing, homely, wholesome dishes to enjoy together – whether it’s their gourmet pies, quiches, veggie rolls or frittatas.


Camilla’s recipes have seen Higgidy become one of the fastest-growing food companies in the UK, with their creations now stocked in most of Britain’s major supermarkets. She is married to James and they have two children, Kate and Jack, who also love to make a mess in the kitchen. This is her first cookbook.
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a few COOKING NOTES to help you along the way



We recommend using free-range eggs, poultry and meat for all our recipes. And always let them come to room temperature before cooking. 


Onions and garlic should be peeled, unless otherwise directed. Try not to be too brutal when cooking them; cook gently unless the recipe specifically directs a sizzling-hot flame. 


If using ready-made stock, choose a good-quality one for the best results and most balanced flavour. 


Where herbs are called for, we really do recommend using fresh. The dried ones in jars just aren’t as vibrant. 


For recipes which use citrus zest, it’s best to use unwaxed fruit. But if you can’t get hold of any, simply wash waxed fruit thoroughly in warm, soapy water – remembering to rinse before using. 


1 teaspoon = 5ml; 1 tablespoon = 15ml. All spoon measures are level unless otherwise specified. 


Oven temperatures are given in degrees Celsius, with the equivalents for fan-assisted and gas ovens, and you can find a conversion chart if working with degrees Fahrenheit. But remember that ovens do vary, so use our timings as a guide and always keep an eye on your cooking. An oven thermometer is a great investment for pie-making and will soon earn its keep.


And finally, we’d recommend doing as much advance prep as you can and leaving the final bake or stage of assembly for when you’re ready to eat. This keeps stress to a minimum and makes for a more enjoyable meal for you and your guests.





and a QUICK NOTE about tins, pie dishes and funnels


Each pie recipe shows the size of pie dish or tin that’s needed for baking. In most cases we don’t specify the exact material – it would be a little daft having to rush out and buy something specifically. However, if you’re lucky enough to have a deep cupboard with all sorts of cooking pots and baking tins, here are some tips:


* Bake double-crust pies in metallic or enamel pie tins as they conduct the heat better than ceramic dishes.


* Deep ceramic dishes are good for pies that only have a pastry lid, but you may well need a pie funnel. This acts like a chimney, allowing steam to escape from the hot filling so that it doesn’t bubble up through the pastry. A funnel also gives support to the lid, helping to stop it sagging or losing its shape. Place the funnel in the middle of the uncooked pie with its top poking up through the pastry. You can even buy fun, decorative funnels that add to the drama of your finished creation. 


* For quiches and tarts, loose-bottomed tins are great. They give a lovely even bake and make it easy to remove the tin before showing off your work of art at the table.


* Sweet fruit pies and cobblers work best in shallower dishes or pie plates, allowing you to cut generous wedges, and making it more likely that the pastry at the centre of the dish gets cooked right through.
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Chicken and ham hock pie with garlicky butter bean and kale mash
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A hearty higgidy hotpot


Chicken and chorizo with spiced paprika crumble


Feel-good chicken and mushroom pie


Mince and tattie pies


Chicken pot pie


Roast chicken dinner in a pie


Chinese spiced beef pies


Spicy tomato and lentil layer pie


Spiced lamb babotie pie


Chilli beef pie with spicy potato wedges


No-nonsense steak and ale pie


Giant gruyère and ham sandwich


Beef bourguignon pie


Lemony chicken pie with quick soured cream pastry


Stuffed portabella mushrooms with puff pastry umbrellas


Spiced fish pies with coconut crowns






pea and parmesan PARCELS



We’re rather partial to peas at Higgidy – it might sound a bit childish, but we’ve been known to have little more for supper than a huge bowl of peas with a knob of melted butter and some sea salt. So in honour of this fondness we’ve devised a pastry parcel around the humble pea.
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250g frozen petits pois


4 spring onions, finely chopped


50g blanched almonds, roughly chopped


1 medium egg, beaten


100g cream cheese


100g feta cheese, crumbled


50g Parmesan cheese, finely grated


6 sheets of filo pastry


75g butter, melted


About 30 fresh mint leaves


Sea salt flakes and freshly ground black pepper


1 Preheat the oven to 200°C/fan 180°C/gas mark 6. Put the petits pois, spring onions, almonds, beaten egg, cream cheese, feta and Parmesan into a big bowl and mix well. It’s easiest to do this with your hands to make sure all the ingredients are thoroughly combined. Season well with salt and pepper. 


2 Lay a sheet of filo on your work surface and brush it with melted butter. Place 10 whole mint leaves randomly on top and sandwich with a second sheet of filo. Brush again with melted butter. Cut your double-thickness filo in half, lengthways, to give you two oblongs. 


3 Starting at one end of an oblong, spoon one-sixth of the filling mixture on to the filo towards a corner. Fold over the corner with the filling on it diagonally to form a triangle. Continue to fold in this way, retaining the triangle shape. Repeat with the second oblong. 


4 Now repeat steps 2 and 3 with the next two sheets of filo and half the remaining filling, then with the last two sheets and the rest of the filling so that you have six triangles.


5 Place the triangles on a cold baking tray that’s lined with non-stick baking paper. Brush with the remaining butter and sprinkle with sea salt flakes. Bake in the oven for 20 minutes or until golden and crisp.
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sausage and bean PIE with ciabatta crumbs



The secret to success with this recipe is the lovely spiced tomato sauce and the use of good-quality Toulouse sausages. It’s quick to fling together and you can even use slightly stale bread. We bet this one becomes a family favourite.
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EQUIPMENT


1 x 2.5–3-litre shallow ovenproof casserole pan





1 quantity of Spiced Tomato Sauce


4 tbsp olive oil


8 good-quality Toulouse sausages


150g chorizo cooking sausage, sliced


1 x 400g tin of cannellini beans, drained and rinsed


1 small bunch of fresh flat-leaf parsley, leaves chopped


140g ciabatta bread, torn into pieces


Zest of 1 lemon, grated or peeled with a zester


Salt


1 Make the Spiced Tomato Sauce. Preheat the oven to 200°C/fan 180°C/gas mark 6. 


2 Heat 2 tablespoons of olive oil in your casserole pan over a medium-high heat. Add the sausages and brown them all over, then add the chorizo and fry for a minute or two, or until starting to crisp at the edges. At this stage your sausages won’t be fully cooked through, but that’s okay. Add the beans, half the parsley and the tomato sauce. 


3 Pulse the torn ciabatta in a food processor for just a few seconds, until it forms rough breadcrumbs. Stir in the remaining oil, half the remaining parsley, half the lemon zest and a little salt. 


4 Pile the crumb mixture on top of the sausage mixture, spread out evenly and bake in the oven for 35–40 minutes or until the crust is golden and the sausages are cooked through. Cover with foil if it starts to brown too much. Once cooked, sprinkle with the remaining parsley and lemon zest and serve. 
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summery pizza PIE



Samphire is a sea vegetable that likes growing on mud flats – one place we’ve found it is on the north Norfolk coast. It can sometimes be found in fishmongers and supermarkets, when in season. It has a crisp texture and tastes of the sea. It’s good cooked very simply, in butter; we’ve used it to top our summery pizza pie. If you can’t find it, asparagus is just as delicious.
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1 quantity of Savoury Croustade Pastry


A little plain flour, for dusting


FOR THE FILLING


A knob of butter


3 garlic cloves, roughly chopped


200g baby courgettes (approx. 6), cut into 1.5cm slices on an angle


4 large spring onions, cut into 1.5cm slices on an angle


75g samphire, washed and any large pieces halved (or use asparagus spears instead)


1 medium egg


250g full-fat cream cheese


Zest of 1 lemon, grated or peeled with a zester


2 tbsp chopped fresh flat-leaf parsley


Salt and freshly ground black pepper


FOR THE TOPPING


1 ball of buffalo mozzarella, torn


A little beaten egg, for brushing


Finely grated zest of ½ a lemon


1 Make the croustade pastry and put it into the fridge to rest for 30 minutes.


2 Melt the butter in a large frying pan. When it’s sizzling, throw in the garlic and courgettes and fry over a high heat for 2 minutes. Add the spring onions and samphire (or asparagus) and fry for a further 4 minutes or until the veg is beginning to steam but hasn’t lost its vibrant colour. Set aside to cool.


3 Beat the egg in a medium bowl and then beat in the cream cheese until fully incorporated. Season with black pepper. Add two-thirds of the cooled vegetables, the lemon zest and chopped parsley and stir to combine. Preheat the oven to 200°C/fan 180°C/gas mark 6.


4 On a lightly floured surface, roll out the pastry into a 30cm circle, about 3mm thick. Transfer to a large baking sheet (the pastry may hang over the sides). Spoon the creamy mixture on to the pastry, leaving a border of about 5cm all the way round the edge. Sprinkle over one-third of the torn mozzarella and a good grating of black pepper (and a pinch of salt if using asparagus). Top with the remaining vegetables and mozzarella. Turn up the excess pastry around the edges of the filling.


5 Brush any exposed pastry with the beaten egg and bake for about 25 minutes or until the pastry is golden and crisp. Remove from the oven and sprinkle with a little fresh lemon zest. Allow to sit for 5–10 minutes before slicing into wedges.
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scandi salmon fish PIE PARCELS



Fish pie is one of the most comforting meals – succulent pieces of fish in a rich, creamy sauce topped with smooth, buttery mash. What could be more soothing than that? This is a quicker, lighter take on a classic fish pie, but it really delivers on flavour. If you’re watching the calories, you could go easy on the sauce, but for me, it sets this dish off beautifully.
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400g new potatoes


1 red onion


2 tbsp olive oil


1 tbsp finely chopped fresh dill leaves


1 tbsp capers


200g cooked beetroot wedges


4 skinless salmon fillets


1 lemon, halved, for squeezing


Salt and freshly ground black pepper


FOR THE SAUCE


150ml soured cream


100g good-quality mayonnaise


1 tsp caster sugar


2 tbsp finely chopped fresh dill leaves


1 Preheat oven to 200°C/fan 180°C/gas mark 6. Cut the potatoes in half or quarters depending on their size. Peel the red onion and cut into wedges. Scatter the potatoes and onion evenly in a shallow roasting tin, drizzle with the oil and season with salt and pepper. Give the tin a good shake to coat the vegetables in the oil, then roast in the oven for 20 minutes. Don’t worry if they’re not cooked through, they’ll finish cooking when they go back in the oven later.


2 Remove the tin from the oven and sprinkle over the dill, capers and beetroot wedges.


3 Cut four roughly 30cm squares of non-stick baking paper. Place a salmon fillet in the middle of each square, top each with an equal amount of vegetables and squeeze lemon juice over each salmon fillet. Fold two opposite sides of each baking paper square over the ingredients to cover, then fold the edges of the other two sides under a couple of times to create a sealed parcel.


4 Place the parcels on a large baking tray and bake for 15–20 minutes until the salmon is just cooked.


5 While the salmon is cooking, make the sauce. Measure all the sauce ingredients into a bowl and stir well to combine or whizz together with a hand-held blender.


6 Crack open the parcels, dollop over the sauce and eat immediately.




TIP


These parcels can be prepared ahead up to the end of step 3, then cooked on a barbecue and served with a simple pickled cucumber salad for a glorious summer’s supper.
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spinach, paneer and spiced chickpea PIE



At Higgidy we’re always thinking up new ideas for pies, and our favourites are launched as ‘Special Guests’. Some of them prove so popular that they stay for good, such as this creation. Don’t be put off by the long ingredients list: I’ve simplified the recipe by topping with shop-bought filo pastry, which makes this one of the easiest pies to put together.
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EQUIPMENT


1 x 2-litre shallow ovenproof casserole pan


2 tbsp olive oil


1 large or 2 small red onions, finely chopped


2 garlic cloves, finely chopped


1 tsp mustard seeds


1 tsp medium curry powder


1 tsp ground turmeric


½ tsp ground coriander


¼ tsp chilli powder


1 tsp sugar


1 tbsp plain flour


400g tin of chopped tomatoes


200ml coconut milk


150g drained tinned chickpeas


80g baby spinach leaves


225g paneer, cut into cubes


50g butter


6 sheets of filo pastry


Black onion seeds, for sprinkling (optional)


Salt and freshly ground black pepper


1 Preheat the oven to 200°C/fan 180°C/gas mark 6. Heat the oil in your casserole pan, add the onion and fry for 4–5 minutes or until it’s beginning to soften and caramelise. Add the garlic, all the spices and the sugar, lower the heat and cook for a further 2–3 minutes. I sometimes add a splash of water so that the spices don’t catch on the pan.


2 Keeping the heat low, sprinkle over the flour and stir well to combine with the spices. Quickly add the chopped tomatoes and coconut milk, increase the heat and bring up to a gentle simmer. Add the chickpeas and spinach and bubble gently for 4–5 minutes. Remove from the heat, stir in the paneer and season generously with salt and pepper. Leave to cool slightly.


3 Melt the butter in small saucepan over a medium heat. Brush a sheet of filo with melted butter and lay over the top of the spinach, chickpea and paneer mixture. Brush the remaining sheets of filo with melted butter, loosely scrunch them up and place them on top of the first piece of filo. Brush any remaining butter over the top. Sprinkle with black onion seeds, if you like.


4 Bake the pie in the oven for 25–30 minutes or until the pastry is golden and the filling is piping hot. Serve immediately.




TIP


I make this for a midweek supper and serve it with a quick homemade raita of freshly chopped coriander, tomato, red onion and cucumber tossed in natural yoghurt, along with some mango chutney.
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chicken and ham hock PIE with garlicky butter bean and kale mash



Not only is this pie quick to throw together, it’s gluten free, too. If you don’t have butter beans, you can use any tinned white beans such as cannellini or gigantes beans.
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EQUIPMENT


1 x 2-litre ovenproof pie dish


FOR THE FILLING


2–3 tbsp chickpea flour


2 tsp mustard powder


1 tsp cayenne pepper


500g chicken thighs


2 tbsp olive oil


100g or 4 large banana shallots, quartered


350ml hot chicken stock


200g cooked ham hock, pulled or shredded into finger-length pieces


250g mascarpone


Salt and freshly ground black pepper


FOR THE MASH


1 tbsp olive oil


25g butter


2 garlic cloves, crushed


75g kale, shredded


2 x 400g tins of butter beans


Finely grated zest and juice of 1 lemon


1 Preheat the oven to 200°C/fan 180°C/gas mark 6. For the filling, mix together the chickpea flour, mustard powder and cayenne in a large bowl. Slice the chicken thighs into large bite-sized chunks, then toss in the chickpea flour mixture to coat.


2 Heat a tablespoon of the olive oil in a large, shallow casserole pan or a large frying pan over a medium heat, add the shallots and fry for 3–4 minutes or until they have just begun to caramelise. Lift out of the pan and set aside. Add a further tablespoon of oil to the pan and fry the chicken pieces over a high heat for 2–3 minutes, then turn over and fry for a further 2–3 minutes or until golden.


3 Lower the heat slightly, return the shallots to the pan, add the hot chicken stock and give the mixture a good stir. Reduce the heat to low and simmer, covered, for 6–7 minutes. You may need to stir the sauce halfway through to stop the mixture catching on the bottom of the pan. When the chicken mixture is done, remove the pan from the heat and stir in the ham and 100g of the mascarpone. Season with salt and pepper and tip into the ovenproof dish.


4 To make the mash, heat the oil and butter in a non-stick frying pan over a medium heat until sizzling. Add the garlic, kale and 50ml water. Turn the heat to low, cover and cook for 8 minutes or until the kale has wilted and is tender. Meanwhile, drain the beans and rinse well under the tap. Using a fork or potato masher, squish the beans to a knobbly mush. Stir the beans into the kale and garlic mixture and add the remaining mascarpone and the lemon juice and zest, reserving a little zest for sprinkling. Season with salt and pepper.


5 Spoon the butter bean mash over the chicken mixture and bake in the oven for 25–30 minutes. Sprinkle over the remaining lemon zest and serve piping hot.
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simple fish PIE



This recipe goes down as happily with children as it does at a smart grown-up dinner – though you might want to leave out the wine and reduce the seasoning if making it for little ones. Coley is not quite as well known as some white fish but it’s delicious and, just as important, sustainable too.
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EQUIPMENT


1 x 1.8-litre ovenproof pie dish


1kg floury potatoes, peeled and cut into rough chunks


60ml semi-skimmed milk


2 tbsp olive oil


1 medium onion, finely chopped


300ml white wine (or replace with hot fish or vegetable stock if cooking for children)


300ml double cream


125g Parmesan cheese, grated


A handful of fresh flat-leaf parsley, leaves roughly chopped


450g salmon fillet, skinned, boned and cut into chunks


250g coley fillet, skinned, boned and cut into chunks


100g frozen peas


Juice of 1 small lemon


60g mature Cheddar cheese, grated


Salt and freshly ground black pepper


1 First, make your mash. Cook the potatoes in boiling salted water for 12–14 minutes or until tender enough to be cut like soft butter. Drain well and return to the pan, then cover with a lid and shake well so that they break up a little. Mash with the milk and plenty of salt and pepper until there are no more lumps. Set aside to cool.


2 Preheat the oven to 200°C/fan 180°C/gas mark 6. Heat the olive oil in a large frying pan, add the onion and fry for about 10 minutes or until soft and just turning golden.


3 Pour over the wine (or stock) and allow it to bubble for 3–4 minutes or until the liquid has reduced by at least half. Pour in the cream and bring just to the boil, then remove from the heat and stir in the grated Parmesan and chopped parsley. Set aside and allow to cool slightly.


4 Pour the sauce into your ovenproof dish and shake to distribute evenly. Place the fish chunks on top, along with the frozen peas. Squeeze over the lemon juice and gently toss everything together. Spoon on the mash and sprinkle with the grated cheese, then put the dish on a baking sheet and bake in the oven for 35 minutes or until golden and bubbling.






a hearty higgidy HOTPOT



For stew and potato lovers, this hotpot is hard to beat. Meltingly tender lamb and veggies in a rich gravy, topped simply with sliced potatoes, make this a great one-pot pie.
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EQUIPMENT


1 x 3-litre shallow, lidded ovenproof casserole pan


2 tbsp olive oil, plus a little extra for frying


2 tbsp plain flour


600g lamb leg or neck, cut into 2–3cm pieces


2 onions, sliced


350g carrots, peeled and cut into thick slices


2 leeks, sliced


330ml Guinness or stout


450ml lamb stock


100g pearl barley


2 fresh or dried bay leaves


A handful of fresh thyme and flat-leaf parsley, leaves chopped


300–400g waxy potatoes, left unpeeled and thinly sliced


40g butter


Salt and freshly ground black pepper


1 Preheat the oven to 190°C/fan 170°C/gas mark 5.


2 Heat the oil in your casserole pan over a high heat. Season the flour with a generous pinch of salt and pepper. Toss the lamb in the seasoned flour and brown it on all sides. You may find it easier to do this in two batches. Remove the meat with a slotted spoon on to a plate and set to one side.


3 Reduce the heat to medium, then add the onions to the pan with a splash more oil if needed and cook for 5 minutes, to soften. Add the carrots and leeks and put the browned lamb back into the casserole pan. Stir everything together. Pour over the Guinness (or stout) and stock, and stir in the pearl barley and herbs.


4 Cover the filling with a layer of potatoes, overlapping the slices. Break the butter into small knobs, dot all over the potatoes and season with salt and pepper.


5 Cover tightly with the lid and cook in the centre of the oven for 1 hour, then uncover and continue to bake for 35 minutes or until the potatoes are golden and the lamb is tender. Spoon into bowls and devour. We don’t think it needs anything else, but if you fancy something green with it try the Petits Pois and Pancetta.
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chicken and chorizo with spiced paprika CRUMBLE



This is a super-quick recipe. Chorizo complements the chicken with its strong, smoky flavour and adds some fantastic colour. We’ve topped it with a spiced crumble that soaks up some of the delicious juices and makes a fine alternative to a puff pastry lid.
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EQUIPMENT


1 x 2-litre ovenproof pie dish


FOR THE FILLING


1 tbsp olive oil


100g chorizo cooking sausage, sliced into 5mm rounds


2 red onions, roughly chopped


3 garlic cloves, finely chopped


250g floury potatoes, peeled and diced


2 tbsp plain flour

OEBPS/images/f0002-01.jpg





OEBPS/images/f0025-01.png
SSSSSS





OEBPS/images/f0023-01.png





OEBPS/images/f0027-01.jpg





OEBPS/images/f0029-01.png





OEBPS/images/f0008-01.jpg





OEBPS/images/f0021-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/f0012-01.png
MAKES

PARCELS





OEBPS/images/f0014-01.jpg
Sausage and bean pie with ciabatta crumbs





OEBPS/images/f0016-01.png
SSSSSS





OEBPS/images/f0018-01.jpg
Bl

Scandi salmon fish pie parcels





OEBPS/images/f0026-01.png
SSSSSS





OEBPS/xhtml/nav.xhtml




Contents





		Title Page



		Contents



		How to Use This Ebook



		Introduction



		Simple Suppers



		Party Pies



		Crafty Quiches & Trusty Tarts



		Sweet Treats



		Easy Extras & Proper Pastry



		Index



		Conversion Charts



		Glossary



		Copyright











Guide





		Cover



		Contents



		Start





















OEBPS/images/f0003-01.jpg
Hi The

i ,§% Cookbook

nnnnnnn

100 recipes for pies and more

CAMILLA STEPHENS

EEEEEEE










OEBPS/images/f0020-01.png
SERVES
4-6






OEBPS/images/cover.jpg
z
w
o
[
£
X

FAMILY








OEBPS/images/f0022-01.jpg
Chicken and ham hock pie with
garlicky butter bean and kale mash







OEBPS/images/f0015-01.png
SERVES





OEBPS/images/f0013-01.jpg
Pea and parmesan parcels






OEBPS/images/f0017-01.jpg
Summery pizza pie






OEBPS/images/f0019-01.png
SSSSSS





OEBPS/images/f0011-01.jpg





