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Both metric and imperial measurements are given for the recipes. Use one set of measurements only, not a mixture of both.

Standard level spoon measurements are used in all recipes

1 tablespoon = 15 ml

1 teaspoon = 5 ml

Ovens should be preheated to the specified temperature. If using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and temperature.

Eggs should be medium unless otherwise stated. The Department of Health advises that eggs should not be consumed raw. This eBook contains some dishes made with raw or lightly cooked eggs. It is prudent for more vulnerable people, such as pregnant and nursing mothers, invalids, the elderly, babies and young children, to avoid uncooked or lightly cooked dishes made with eggs.

This eBook includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid dishes made with nuts and nut oils. It is also prudent to check the labels of prepared ingredients for the possible inclusion of nut derivatives.




Introduction

30 20 10 – Quick, Quicker, Quickest


Hamlyn QuickCook eBooks help you create wonderful meals even when you’re rushed off your feet.

Every eBook contains 360 time-busting recipes using only simple ingredients and speedy methods. Each page presents a recipe with three variations to suit your day; which can be completed in 30-, 20- or 10-minutes.

In this free eBook you can enjoy 50 recipes taken from the first six titles. They’re all available now as eBooks and printed cookbooks. 



QuickCook online
 To make life even easier, you can use the special code on each recipe page to email yourself a recipe card for printing, or email a text-only shopping list to your phone. Go to www.hamlynquick.com and enter the code following each recipe and its variations.
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Buy the full eBook to enjoy more recipes



 


QuickCook Family Meals



      
One-Pan Chicken with Honeyed Roots and Stuffing
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      Serves 4

      
         	4 boneless, skin-on chicken breasts, about 175 g (6 oz) each

         	2 large baking potatoes, peeled and cut into chunks

         	6 parsnips, peeled and cut into chunks

         	6 carrots, peeled and cut into chunks

         	4 tablespoons olive oil

         	75 g (3 oz) packet stuffing mix (flavour of your choice)

         	2 leeks, trimmed, cleaned and cut into chunks

         	3 tablespoons clear honey

         	2 tablespoons chopped flat leaf parsley

         	salt and pepper

      

 


         	Arrange the chicken breasts in a large roasting tin with the potato, parsnip and carrot chunks. Drizzle with the oil and toss
               well to coat the chicken and vegetables in the oil. Season with salt and pepper and place in a preheated oven, 220°C (425°F),
               Gas Mark 7, for 20 minutes.


            

         	Meanwhile, make up the stuffing according to the packet instructions and shape into 4 balls.




         	Add the stuffing balls to the roasting tin with the leeks and return to the oven for 5–6 minutes until the leeks have just
               softened.


            

         	Remove the stuffing balls from the roasting tin along with the chicken pieces. Add the honey and parsley to the vegetables
               in the tin and gently toss to coat. Serve the chicken and stuffing with the roasted vegetables.


            

      

      [image: image]Quick Honeyed Chicken and Vegetables with Stuffing Make up 100 g (3½ oz) of stuffing mix according to the packet instructions and shape into 4 balls. Cook under a preheated
         high grill, turning frequently, for 3–4 minutes until browned. Meanwhile, heat 2 tablespoons olive oil in a large frying pan
         and cook 750 g (1½ lb) frozen Mediterranean vegetables over a high heat, stirring frequently, for 5 minutes. Add 4 ready-cooked
         skinless chicken breast fillets, about 150 g (5 oz) each, roughly torn, and heat through for 2 minutes. Add 3 tablespoons
         clear honey and 2 tablespoons chopped parsley and gently mix together. Serve the chicken and vegetables with the stuffing
         on the side.
      

      [image: image]Ham-Wrapped Sausages with Vegetables and Stuffing Wrap 8 chipolata sausages with 1 slice of Parma ham each, arrange in a large baking dish and bake in a preheated oven, 200°C
         (400°F), Gas Mark 6, for 5 minutes. Add 750 g (1½ lb) frozen mixed grilled vegetables to the dish, drizzle with olive oil
         and bake for 8 minutes. Meanwhile, make up 100 g (3½ oz) of stuffing mix according to packet instructions and form into balls.
         Add to the dish and bake for 6 minutes. Drizzle the sausages and vegetables with balsamic vinegar and serve.
      

      [image: image]


[image: One-Pan Chicken with Honeyed Roots and Stuffing]

One-Pan Chicken with Honeyed Roots and Stuffing





   

QuickCook Family Meals



      
Cherry Tomato and Cod Stir-Fry with Bacon
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      Serves 4

      
         	2 tablespoons olive oil

         	1 bunch of spring onions, trimmed and roughly chopped

         	1 garlic clove, thinly sliced

         	175 g (6 oz) rindless streaky bacon, chopped
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