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Introduction


The warmest welcome to my Flavour Kitchen! A habit of mine is to feed people the moment they set foot in the kitchen – and if they don’t eat, I’ll be very offended. So, my book is here to feed you at any time of day with flavour-packed dishes that are moreish, memorable and mouthwatering.


Anyone close to me, or who saw me on The Great British Bake Off, will know that I love my flavours. I cook and bake in the same way that I eat. If I go to a restaurant, I will never order a penne arrabiata, or a Victoria sponge. I always want to try something new; something exciting, interesting and unique. When I create my own dishes, it’s exactly the same: I want to make something original.


So, I present to you a collection of my top 75 sweet and savoury dishes, each with its own unique flavour combination that is balanced, powerful and inspired by my travels, my heritage or an unforgettable meal I have eaten. They’re the sort of dishes that I hope will ‘wow’ your dinner party guests, friends, family – or even yourself – with amazing taste sensations that you may have never experienced before.


Every single recipe in this book features flavours and ingredients that I genuinely love, and I am so excited to share them with you. Whether it’s cardamom, gochujang, mango, cumin, yuzu, sesame, maple or, of course, miso that features, I have absolutely loved developing – and eating – each and every dish, and I hope you love them just as much as I do.


I also want to assure you that this book is for cooks and bakers of all levels. I’m a family girl, so you’ll find many sharing dishes designed to bring people together. But I also love a good party, so there are plenty of small plates and dips too! This book should have everything you’re after: whether it’s a curry, salad or cake, there’s a dish for every time of day, in every climate.


A BOOK OF TWO HALVES


This book is split into two halves – savoury and sweet. Of course, I was fortunate enough to reach the final of The Great British Bake Off, so I had to share my favourite bakes, but I am equally passionate about cooking. Cooking was in fact my first love, starting from about age 6! Back then, my mum’s nickname for me was ‘Chutney Mary’ because, unlike my two elder sisters, I absolutely LOVED my food. I was the least fussy eater in the world (a parent’s dream, I guess!) and enjoyed all the curries, samosas, spicy chutneys… just about everything. As well as being obsessed with eating, I was also drawn to the cooking process. I used to watch my mum in the kitchen (the same kitchen I use today), cooking away at the stove. She used to feed me bits of food on the side as she was cooking, which was mainly why I would stick so close, but I was also genuinely fascinated by cooking. Then, she started asking me to help her, and hired me as her Chief Taste Tester. She would ask me to taste her curries – not just eat, but taste. Could a savoury dish be balanced with a pinch of sugar or jaggery, a sweet recipe be improved with a pinch of salt, or would adding lemon juice or vinegar cut through rich flavours for that all important ‘tang’? I had to close my eyes and really think about the flavour sensations in my mouth. Very often just the simplest addition would transform a dish and make it perfect. My mum is the one who not only instilled a love of food in me, but also who taught me the all-important foundations of flavour. She helped me develop my palate at such a young age, and that is really what got me into flavour-led cooking and baking.



MY FAVOURITE FLAVOURS


I count myself extremely fortunate to have travelled to so many different countries around the world, including Mexico, Japan and South Korea. I also spent a year living in Spain and France as part of my Modern Languages degree. For me, food is by far the most important part of any culture. If I don’t eat well on holiday, my trip is unsuccessful. I usually research the best, local cuisine in the place I’m travelling to (and we’re not talking about fancy bars or rooftop restaurants – but rather tiny shacks with a queue of locals waiting outside) and then eat my way through the city. Also, I live in London, which is bursting with incredible restaurants showcasing cuisines from around the world. I appreciate that I might be coming across as greedy, so I’ll just have to hold my hands up and accept that.


From everything I’ve tasted, certain flavours or ingredients have really made an impression; for instance, trying yuzu for the first time in Hong Kong in a herbal tea, gochujang in South Korea and when I had an incredible za’atar-topped hummus at a Lebanese restaurant in London. These experiences inspired me to search for those key ingredients and use them in my own cooking and baking.


There is also a good handful of dishes in this book that are rooted in my Portuguese-Goan heritage, or other areas across India. Goa was colonised by the Portuguese, and that has really influenced the cuisine, resulting in an eclectic mix of ingredients, such as vinegar, fresh green chillies, turmeric, coriander, coconut and tamarind. I may be biased, but Goan food is my favourite cuisine in the world; I am a ‘Chutney Mary’ after all.


You’ll notice that with the Goan dishes, I’ve opted to keep a few of them traditional, as they’re family recipes that have been passed down through generations – the key ingredients really shine through to provide the rich, tangy and spicy flavours that are so iconic to the cuisine. In other dishes, however, I have put twists on classics, such as potato bhaji skins and a chai tres leches cake! These recipes are fundamentally fusions: taking the flavours and essence of a dish, and placing them in a different, but still familiar, setting. Thankfully, they all have my family’s stamp of approval, which makes me very proud (because – trust me – they are often hard to please, especially Mum)!


I know many of us don’t like the word fusion, but I prefer to think of it as a celebration of different cultures. I will never claim to be an expert in a cuisine whose culture I don’t belong to, but I will say that I am a sucker for interesting and bold flavours, and I’m heavily influenced by the huge variety of cuisines I consume from around the world. So, you’ll find that many recipes take the concept of a classic dish from one cuisine, but with flavours from a completely different one. For example, instead of standard sausage rolls, I’ve created hoisin duck ‘sausage’ rolls. I’ve taken the familiar vessel of mac ‘n’ cheese, but added all the flavours and textures of a Greek spanakopita. I’ve got no standard flapjack recipe, but instead I have baklava-inspired flapjacks, full of nuts and a fragrant syrup. I am not by any means attempting to ‘improve’ these classics but rather, I’m simply adding a ‘Crystelle twist’!


WHAT YOU'LL TAKE AWAY


My hope is that, as you cook and bake your way through this book, you will acquire a handful of new ‘store-cupboard essentials’ that you can turn to whenever you want to add a punch of flavour to your dishes. Ideally, you will all have a jar of miso in your fridge by the end of this book! As well as celebrating a host of new flavour combinations, I will also reveal how to make the most out of your ingredients, with all my best tips and tricks, such as roasting nuts before you use them, mixing citrus peel with sugar, or frying off your spices.


For every ‘non-standard’ ingredient such as gochujang or ras el hanout, I have made sure that there are at least two recipes that use it. This means that you won’t buy an ingredient for just one recipe and will see how versatile these ingredients are. All my favourite hero ingredients and flavours are explored in more detail in my Store-cupboard Ingredients section.


The majority of the savoury dishes are either vegetarian or vegan. I love meat, chicken and seafood, but I also love the beauty of vegetables, pulses and beans, and they can carry so much flavour when paired with the right ingredients. I have indicated whether a recipe is vegetarian (VG), vegan (VE), has a vegetarian substitute (VgS) or vegan substitute available (VeS).


I’ve been told I like to waffle (no food pun intended) and it looks like that hasn’t changed, but I’ll stop my rambling here… All that’s left to say here is happy cooking, happy baking and enjoy the ride!


Lots of love & God bless,


Crystelle xxx
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My Store-cupboard Ingredients


Here you’ll find a breakdown of all the ‘fun’ ingredients that I use in my recipes – there may be things you have not used before, and others you are more familiar with. I’ve created this to give you the confidence to use every single ingredient that is called for in my book, because they are all accessible, versatile and, most importantly, key to making your dishes pack a punch of flavour!


Garlic Powder


What? Sometimes called garlic granules, this is a powder made from dehydrated garlic, which is concentrated in flavour. How? I add garlic powder whenever I want a quick, garlicky flavour. It's great in dressings and marinades, sprinkled on roast potatoes or added to a breadcrumb topping. Favourite Recipes: Five Spice Roasted Cauliflower, Spicy Korean-inspired Smashed Potatoes.



Curry Leaves


What? Curry leaves come from the curry tree and are popular across South Asia. The flavour is distinctive and slightly aromatic, but with a herby feel to it (a bit like bay leaves, but much more pungent). I treat them as I do spices, frying them off in oil to release their wonderful flavours. How? They pair really well with cumin, mustard seeds and turmeric, and can be added to Indian-style stir-fries. Alternatively, you can crisp up the leaves in oil and use them as a garnish. Favourite Recipes: Potato Bhaji Skins, Dhokla-inspired Cornbread Muffins.



Ras el Hanout


What? Ras el hanout is a fragrant spice blend from Tunisia, Algeria and Morocco. The name means ‘head of the shop’ in Arabic, alluding to the best spices that the seller has to offer. Every blend varies, but it is typically a mixture of cinnamon, ginger and coriander, with other spices. How? It’s very aromatic, so I like to pair it with something sharp (such as vinegar) or sweet (such as honey or maple syrup). It’s perfect to add to roast potatoes, marinades for chicken or fish, as well as breads or other savoury baked goods. Favourite Recipes: Spiced Squash & Puy Lentil Salad, Cheesy Olive Spiced Scones.



Chinese Five Spice


What? Prominent in Chinese cuisine, this aromatic spice blend is made with at least five spices: cinnamon, fennel, star anise, Szechuan peppercorns and cloves, although blends vary. How? The flavours are potent, so I suggest adding it bit by bit until you have your desired flavour. The aromatics pair very well with umami flavours like soy and miso. It works in marinades for meat, chicken or fish, but it’s also a great addition to stir-fries, noodles or even roasted veg. Favourite Recipes: Char Siu Pulled Pork, Salt & Pepper Halloumi Fries.



Green Cardamom Pods


What? As you may know, cardamom is an aromatic spice native to South Asia – but I urge you to only buy whole, green cardamom pods and not the powdered stuff, which doesn’t have nearly as much flavour! All my recipes call for green and not black cardamom, which has a slightly different flavour. I always suggest using whole pods, toasting them to release their flavours, then blitzing them to a fine powder. If you’re using a spice grinder, you can blitz the shells (just make sure you get them really fine), but if you’re using a pestle and mortar then remove the shells and just grind the black seeds inside. How? Cardamom is used in both sweet and savoury dishes. It can be used on its own but I also like to pair it with citrus or spices like ginger and cinnamon. You can add a sprinkle to your porridge, poached fruits, whipped cream – the options are endless! Favourite Recipes: Pistachio, White Chocolate & Cardamom Millionaire Shortbread, Mango & Cardamom Cheesecake.



Gochugaru


What? Gochugaru is essentially a Korean version of chilli powder that’s more coarsely ground. It is what gives gochujang and kimchi their iconic, spicy flavour. How? It can be used in the same way as chilli powder or chilli flakes, added to your stir-fried rice or sprinkled on noodles, toasties or soups. Favourite Recipes: Kim-cheese Toastie, Gochujang Egg-fried Rice.



Za’atar


What? Za’atar is a beautifully balanced, herby spice blend mostly identified with Middle Eastern and Mediterranean cuisine. It is a combination of herbs, sumac and sesame seeds, giving it a great texture. How? Za’atar is very versatile, great for adding a fresh, aromatic flavour to rich dishes. It could be added to roasted vegetables, or sprinkled on flatbreads, salads and eggs. Favourite Recipe Za’atar Potato Hash with Baked Eggs, Cheesy Olive Spiced Scones.
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Yuzu Juice


What? Yuzu is a very aromatic and tart citrus fruit, with a flavour profile somewhere between lemon, clementine and grapefruit. It originated in China but now grows in Japan, Korea and other countries too. I’ve never got my hands on the actual fruit, so I always use bottled yuzu juice, which works a treat in my dishes. Do not get this confused with Yuzu extract or flavouring, which are not the same and are extremely bitter. How? The great thing about yuzu juice is that it is very potent, so a little goes a long way. I find that the sharp flavours pair well with something sweet or rich like white chocolate or coconut. You could also use it in salad dressings, glazes to brush on fish, or even a sweet tea or refreshing lemonade!


Treat it in the same way as concentrated lemon/lime juice. Favourite Recipes: Coconut & Yuzu Shortbread, Yuzu & White Chocolate Mousse.


Pistachio Cream


What? Pistachio cream – or crema di pistacchio – is the pistachio equivalent of hazelnut spread, and in my opinion is even better. It’s vivid green and smooth, with that lovely, rich flavour of roasted pistachios and notes of white chocolate. Don’t get this confused with the ‘healthier’ pistachio butters, which are just blended pistachios. Pistachio cream is sweetened with sugar and completely smooth. You’ll want to eat it by the spoonful. How? This can be used as you would hazelnut spreads: in buttercreams, swirled through cakes or cheesecakes and even spread on toast. I love to add a heaped teaspoon of pistachio cream to my matcha lattes, as it pairs really well with the slightly bitter matcha. Favourite Recipes: Pistachio, White Chocolate & Cardamom Millionaire Shortbread, Pistachio, Orange & Cardamom Carrot Cake.



Vanilla Bean Paste


What? Vanilla bean paste is an amplified version of vanilla extract, and you’ll only understand how much better it is once you try it in your baking. It’s a thick paste, full of vanilla seed flecks. It is slightly more expensive than extract but, I promise you, it’s really worth it. How? Use it where you want the vanilla flavour to stand out or complement other flavours. I think of vanilla as the sweet version of 'seasoning'. Favourite Recipes: Maple, Pecan & Apple Popcorn Bites, Tahini, Peanut & White Chocolate Blondies.



Dulce de Leche


What? Dulce de leche is a rich, sweet, caramel-like spread that originates in South America. It means ‘caramelised milk’ in English, as it’s made by slowly heating condensed milk for hours. How? My recipes call for condensed milk (widely available in supermarkets and online), that you submerge in a large pan of water and boil for a few hours, which turns it into dulce de leche. However, you can also buy pre-made dulce de leche. It is a good caramel sauce substitute, so it can be swirled into brownies, drizzled over ice cream or apple crumble or even sandwiched between biscuits. Dulce de leche doesn’t set like regular caramel, so would not work in recipes like millionaire shortbread. Favourite Recipes: Pecan, Coconut & Caramel Brownies, Tahini, Dulce de Leche & Chocolate Chip Ice Cream.



Sweetened Mango Pulp


What? Mango pulp is blitzed mango, sweetened with sugar syrup. It’s smooth, sweet and tastes almost like mango concentrate. How? Fresh mangoes are my favourite fruit but I almost always use sweetened mango pulp in my recipes. This is because mango pulp has a guaranteed sweet, concentrated flavour, and if your mangoes are slightly underripe, the flavour in your dishes just won’t be as prominent. Mango pulp mixed with some milk and a pinch of cardamom makes the best mango milkshake too. Favourite Recipes: Mango & Cardamom Cheesecake, Mango & Passionfruit Swiss Roll.



Browned Butter


What? This isn’t an ingredient per se, but a result of cooking down butter to completely change the flavour profile. You simply melt butter just past the point of melting, so that the milk solids brown and give off a lovely nutty aroma. This is why it is also known as beurre noisette (hazelnut butter). How? You can use brown butter in any recipe that calls for regular butter, but where you want a nuttier, richer flavour. Just be mindful that if you’re browning butter, it loses moisture during the process so make sure you reweigh it afterwards. Favourite Recipes: Miso Tahini Oat Cookies, Pecan Pie Skillet Cookie.



Stem Ginger


What? Stem ginger is the wonderfully sweet and spicy preserved young root of ginger. It comes stored in a syrup, and the ginger bulbs are firm yet slightly soft. The syrup should also not be overlooked, as it is laced with a punchy ginger flavour. How? It pairs well with richer flavours, such as chocolate and coconut. You could also stir stem ginger through caramel, cheesecakes or ice cream. The syrup works perfectly in sweet sauces, and can also be used to flavour drinks or cocktails instead of simple syrup. Favourite Recipes: Ginger, Coconut & Dark Chocolate Oat Biscuits, Fig & Rose Mascarpone Cheesecake Bars.
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Gochujang


What? Gochujang is a spicy, slightly sweet and aromatic fermented chilli paste, originating in Korea. It also contains fermented soya beans, as well as several other ingredients, including red chilli peppers. How? This definitely isn’t something that should be eaten alone or as a dip, because the flavour is very strong and umami. It needs to be diluted or cooked out to release all of the flavours, or offset with something sweet or sharp. You can also use gochujang in a glaze to coat fried chicken or some fish, or even add a spoonful to a large broth or stir-fried noodles for some spice and a bit of umami. Favourite Recipes: Korean-inspired Garlic Bread, Spicy Korean-inspired Smashed Potatoes.


Harissa Paste


What? Harissa is another fragrant chilli paste, but originating in Tunisia and infused with spices like coriander, paprika and cumin. How? Harissa is best paired with something sweet or rich, to balance out the spice. You could also mix it with mayonnaise to create a spiced dip, add it to salad dressings or spread it in your cheese toastie. Favourite Recipes: Harissa Prawn Spaghetti, Slow-roasted Harissa Carrots.



Miso Paste


What? Miso is a fermented soya bean paste that originated in Japan. It has a wonderful depth of rich, salty and umami flavours that lifts almost any dish you add it to, whether sweet or savoury. I like to call it salt on steroids. You get different types of miso, some richer than others, so if you’re using it for the first time I recommend white miso, which is perfectly balanced. How? Miso is extremely versatile – I often use it in desserts to balance out sweet flavours but you can also mix it with something rich and creamy like butter or add it to marinades, salad dressings or glazes. Favourite Recipes: Miso Butter Mushroom Tagliatelle, Miso, Peanut & Date Banana Bread.



Tamarind Concentrate


What? Tamarind is a sticky, sour fruit that comes from a leguminous tree, native to Africa, although it is prominent in Goan and Sri Lankan food. As the tamarind fruit is firm and sticky, the easiest way to use it is in the form of a paste or concentrate, that is thick, runny and dark. There are different forms of tamarind paste – some lighter than others. The one I always use in my cooking is very rich and dark – it almost looks like treacle. This variety is strong in flavour so a little goes a long way. Don’t get this confused with tamarind chutney, which is delicious but sweetened, mixed with other ingredients and used as a dipping sauce, so not as strong as the concentrate. How? Tamarind is predominantly sour, so is often added to curries to cut through the richness. It can, however, be paired with sweet and salty flavours like honey and soy, and used to glaze chicken wings, for example. Favourite Recipes: Potato Bhaji Skins, Goan Egg Caldine Curry.



Tahini


What? I like to describe tahini as the sesame version of peanut butter. It’s a paste made from ground sesame seeds, and is a Middle Eastern condiment. It’s nutty, creamy and rich. How? Tahini can be used in both sweet and savoury dishes. It’s most commonly known for its role in hummus, providing that iconic, nutty flavour, but it also works wonderfully in salad dressings to provide creaminess or as a spread in a wrap. In desserts, I love to pair the rich nuttiness with sweet, almost caramel-like flavours. You can also swirl tahini through banana bread or mix it with maple syrup to create a very mellow, nutty, caramel-y sauce. The options are endless! Favourite Recipes: Spiced Squash & Puy Lentil Salad, Tahini, Peanut & White Chocolate Blondies.



Chipotle Paste


What? Chipotle paste is a fragrant Mexican chilli paste, made from blitzed chipotle peppers, with a smoky and spicy flavour. How? I like to offset this with sweet and fresh flavours, such as honey and lime. It also works beautifully in marinades for meat or fish, and you can even use it to flavour pastas, like mac ‘n’ cheese! Favourite Recipes: Honey & Chipotle-baked Camembert, Chicken Burrito Fried Rice.



Kimchi


What? Kimchi is a spicy and tangy fermented cabbage that is a staple side dish in Korean cuisine. How? It works as a refreshing accompaniment to rice, stirred through some stir-fried noodles, or paired with something a bit richer. Kimchi is delicious on its own, but, when cooked, you concentrate some of the flavours, and cook off some of the tanginess. Favourite Recipes: Kim-cheese Toastie, Gochujang Egg-fried Rice.



Plum Sauce


What? Plum sauce is a thick, sticky, sweet and slightly sour sauce that is often used in Cantonese and Chinese cooking. How? It’s usually offset with saltier flavours, like soy or miso, and often aromatics, like ginger and garlic. It can be used in marinades, glazes or dips, adding a sweet dimension. Favourite Recipes: Char Siu Pulled Pork, Hoisin Duck ‘Sausage’ Rolls.
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A Note on Vinegar


In any Goan recipe, the most traditional vinegar to use is coconut vinegar, which is made from the sap of coconut trees. It’s dark and rich, with a similar flavour profile to malt vinegar (it doesn’t taste of coconut). However, it is very hard to source, so all my Goan recipes either use apple cider vinegar or malt vinegar, both of which work well.


A Note on Oils


You’ll notice that most of my recipes call for coconut oil for frying, as it has a high smoke point. You can absolutely replace this with another oil with a high smoke point, such as avocado oil. You want an oil with a high smoke point because when you fry things over a high heat, the oil can burn and smoke if it can’t withstand high heat. For recipes where things are being cooked over a medium heat, I have used olive oil – but make sure this is regular olive oil, not extra virgin, which should be used uncooked in salad dressings or dips. In baked recipes, however, please don’t substitute coconut with another oil. Coconut oil in baking adds a subtle sweetness so using a different oil like avocado or rapeseed will alter the flavour completely.



A Note on Spices


Please make sure your spices are in date. Note that the older your spices, the less potent the flavours will be.



A Note on Milks


Some recipes call for full-fat coconut milk (sold in cans), which should not be confused with drinkable coconut milk (sold in cartons, and used as a dairy-free milk alternative to soya, almond or oat milk). Aside from coconut milk, many of my recipes call for different types of ‘drinking milks’, such as full-fat milk, almond milk or oat milk as they each pair well with different flavours. You can, however, just use one type of milk for all these recipes and the properties should not differ greatly, but the flavour will not be the same.



A Note on Pastry


In any recipe that calls for puff pastry, we’re using shop-bought pastry. Yes, I’m a baker and love making puff pastry every now and then, but I also wanted these recipes to be as simple as possible, and I honestly believe that the pre-rolled puff pastry out there is perfect. With shortcrust pastry, all recipes call for homemade pastry as shortcrust is much simpler and quicker to make. Also, all my shortcrust recipes are infused with different spices and nuts. You can use shop-bought if you're short on time – you just won't get the added flavours from the homemade stuff!



A Note on Butter


All recipes call for unsalted butter – this is so that we can control the amount of salt in our dishes. I also always use a good quality butter in my dishes, which is very important for flavour and makes a particularly big difference in baking too. In some recipes – particularly when it comes to baking – the temperature of the butter plays an important role. For these recipes, I have specified when butter should be either cold or at room temperature. If the temperature of butter has not been specified, then either chilled or warm can be used.



A Note on Eggs


All eggs used in the recipes are large (which is extra large for the US). These should all be at room temperature when used. If a recipes calls for egg whites or yolks only, remember that you can freeze both the yolks and whites in a freezer bag then defrost and use at a later date to prevent any waste.



A Note on Onions


Many recipes call for brown onions – this variety are white on the inside with a brown skin on the outside. They are much more pungent than white onions, which are sweeter, milder and often larger than brown onions. Where recipes ask you to brown your onions in a pan, make sure not to rush, as the browning process adds so much flavour.



A Note on Baking


For all baked recipes, remember that baking times will vary depending on your ovens, so please also look for visual signs in your baked goods to ensure that they are fully baked (such as a skewer coming out clean when inserted into a cake). Please make sure your yeast, baking powder and bicarbonate of soda are all in date; I have had way too many baking disasters thanks to one of these ingredients being out of date! When it comes to yeast, simply add it to some warm liquid and wait for about 5 minutes. If the mixture does not froth up, then your yeast should be discarded.


[image: Illustration]


This QR code will take you to more information on my hero ingredients, including my favourite brands and where you can buy them.
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Za’atar Potato Hash with Baked Eggs


Kim-cheese Toastie


Goan Chicken Chilli Fry


Miso Salmon & Garlic Spinach Crêpes


Potato Bhaji Skins


Spicy Chorizo Baked Beans


Goan-inspired Coconut & Cabbage Fritters
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Za’atar Potato Hash with Baked Eggs


I recently tried batata harra for the first time; a delicious, spicy Lebanese potato dish. Straight away, I thought to myself, ‘this would work so well in a potato hash’ and, lo and behold, it worked a treat. To really capitalise on those Middle Eastern flavours, I’ve added fragrant za’atar to the potatoes (see Store-cupboard Ingredients) and this, offset with the lemon, sherry vinegar and freshness of the coriander, really takes your tastebuds on a journey. This is perfect for brunch – warm, filling and comforting, and I hope that it becomes a staple for you!


SERVES 2 | PREP: 10 MINS | COOK: 35 MINS [image: Illustration]


2 large white potatoes (470g), peeled and diced


3 tablespoons coconut or avocado oil


2 small red onions, diced


2 tablespoons sherry vinegar


1½ tablespoons za’atar


2 teaspoons garlic powder


1 teaspoon fine sea salt, plus extra for boiling


½ teaspoon ground black pepper


½ teaspoon chilli flakes (or less if you don’t want too much spice)


1 small bunch of coriander, finely chopped


1 garlic clove, minced


juice of ½ lemon


2 large eggs


1. Preheat the oven to 200°C fan/425°F/gas mark 7.


2. Add the diced potatoes to a large pan of cold, salted water. Bring this to the boil and cook the potatoes for 10 minutes, until they can be pierced with a knife but are still firm. Drain and set aside.
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