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Emily Kydd is a highly in-demand food stylist, recipe writer and cook. She lives in London with her partner Tom and greyhound Pearl and has styled the food for many cookbooks and various leading publications including The Guardian, BBC Good Food Magazine, Olive Magazine, Jamie Magazine and Waitrose Food. She has worked with lots of chefs and authors, including Tom Kerridge, Yotam Ottolenghi, Frances Quinn, Thomasina Miers, Antonio Carluccio and James Martin. Her recipes feature in several magazines and websites, and her first cookbook Posh Toast was published in August 2015.
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How to Use This Ebook





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in 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 recipes.





You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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good food doesn’t have to be complicated



Everyone knows the feeling: it’s been a long day, you’re tired, hungry and staring at the supermarket or cupboard shelves wondering what on earth you can make for dinner. It needs to be quick, simple and, most importantly, delicious...


This collection of recipes is born out of this exact predicament. I’m a food stylist and recipe developer, which means that I spend most days, all day, cooking, which also means that the last thing I want to do in the evening is cook anything complicated. However, I also don’t feel that the solution is an additive-packed ready meal (it goes against everything I believe in!) and so I started thinking about all the great dishes that can be achieved with just a handful of ingredients and minimum effort and still give you a tasty home-cooked meal on the table in no time at all.


What I discovered was that this approach doesn’t restrict you at all – it’s an advantage, giving you simple, unfussy cooking which, in my opinion, always tastes best anyway. So whether you’re cooking for yourself, your partner or a crowd, the result is clean plates all round.


For a tasty weekend brunch for two, whip up the avocado + maple bacon on toast in only 15 minutes, or fix yourself a naughty monte cristo sandwich. If you make a batch of mini frittatas, the kale + chickpea salad bowl or the chicken satay noodle bowl, you’ll have your work lunches sorted.


There are also plenty of options if you need to host a last-minute dinner party: try the gnocchi + pistachio pesto or the cumin lamb with watercress + feta sauce. Then for dessert, the orange + passion fruit carpaccio or chocolate orange + avocado mousse. And for something to serve with drinks, the cheese + poppy seed biscuits or paprika chips + white bean dip will go down a treat.


If your kids are keen cooks, they’ll love making the peanut butter + chocolate biscuits and no-cook chocolate cake. In fact, everything is so simple, achievable and satisfying that every recipe is sure to become a firm favourite.


QUICK, SIMPLE, DELICIOUS


• Almost every recipe is designed to be ready in around 30 minutes, and they’re all doable in under an hour. The ‘ready in’ time gives you the total prep, cooking and cooling/ chilling time for a recipe, but that doesn’t always mean you’ll be slaving away in the kitchen for all that time. Take the chicken traybake sicilian-style – it can be ready in about 1 hour, but 50 minutes of that hour it spends in the oven. And the no-cook chocolate cake spends most of its time in the fridge, leaving you free to enjoy a glass of wine, attend to the kids or get on with some life admin.


• There are no endless lists of ingredients. Every recipe has between three and seven main ingredients which are readily available and won’t break the bank, plus a few storecupboard essentials that are listed. There are no complicated methods. The recipes can very easily be doubled, tripled, halved or quartered, depending on how many you’re feeding.


• With classic combinations and new twists there’s something for every taste and every time of day, from weekday lunches, weekend brunches and evening meals to snacks, treats and desserts.
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maximum flavour, minimum effort



One of the keys to quick and tasty cooking is to use a few time-saving ingredients in the right places. Some people might call this cheating, but knowing when and where to take shortcuts and which ingredients to use means you can create delicious depth of flavour without spending hours in the kitchen – I call this intelligence!


For example, stirring some garlic and herb cream cheese into a pan of soft polenta adds bags of flavour in moments. Using spice pastes, mustards and chutneys are great ways to give dishes a boost. Stir a few tablespoons of mango chutney through some yogurt, and you have an instant salad dressing that will bring brightness to any plate. Or mash an avocado with a little wasabi paste or a hot horseradish sauce, and you have a super-quick side for a Japanese-inspired dish.


Take a good look at all the jars and packets and tins and pastes in your storecupboard and think how they can be incorporated into your cooking. And remember that some ingredients are beautifully versatile: one jar of peanut butter, for example, can be used to make a batch of tasty biscuits and a satay sauce to drizzle over a chicken salad.


To save time and effort, pre-cooked packets of rice, pulses and grains are brilliant. With a long shelf life, they’re great to have in the cupboard when you need to whip up a speedy lunch or dinner (and of course, if you do have the time, you can also cook them from scratch – substitute 100g cooked rice for 40g dried rice and cook according to the packet instructions).


Ready-toasted and chopped nuts and pre-chopped vegetables will save effort in the kitchen without compromising on flavour, as will tinned beans and pulses. Sometimes life’s too short to make your own pastry, and the ready-rolled stuff even saves getting the rolling pin out too.


Use herbs in abundance as they’ll add lots of flavour and freshness. To help them last for longer (don’t let them fester in the fridge!), wrap in damp kitchen paper and seal in a plastic food bag.


When cooking simply it is important to use the best possible ingredients you can find or afford, as this really will give you the best results. Most of the ingredients used in these recipes are readily available, and for things that may be harder to find there are recipe tips for what to use in their place.






storecupboard + fridge essentials



The recipes in this book only call for a handful of main ingredients but they do also require a few very basic, staple ingredients that are almost always on hand in any home kitchen. However, as it’s always annoying when you start to cook and then realise that you’re missing something rather essential to the method, here’s a checklist of all the items that I assume you will have on hand to use as and when required:


in the storecupboard:


sunflower oil*


olive oil


extra virgin olive oil


white wine vinegar


balsamic vinegar


caster sugar


plain flour


self-raising flour


salt


pepper


* When a recipe calls for oil, use sunflower oil unless otherwise stated.


in the fridge:


milk


unsalted butter


a note on quantities and sizes:


a small bunch of herbs is 25–30g
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