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I’m dedicating this book to you Oli, you have brought so much happiness into my life since the moment we met. You’re my forever person and I love being a mummy to our Landon. I love you so much. Thank you for everything.
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This book is strictly about love. Sharing food with your loved ones and enjoying the recipes together. What more do you want in life?
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INTRODUCTION


Hello,


Oh wow, it’s good to be back. If you’ve followed my life for a while, you know I spend most of my days in the kitchen, cooking the most comforting gluten-free dinners and singing country music.


My favourite thing in the world is to be at home prepping dinner to create a date night every evening for me and Oli. I also love cooking mouthwatering meals for our growing family – it doesn’t even have to be anything too tricky, but serving something I’ve put my time and love into makes me so happy. I love our little family life. It’s everything and more I ever dreamed of.


I’ve included my go-to dinner recipes in this book, and don’t worry, I’ve taken note of what you guys love the most on my socials! So, they’re all in here for you. For months, I’ve been writing things down as I cook (I’m normally a ‘throw it all in’ kind of girl), so it’s taken quite a while to get these recipes perfect.


Being diagnosed with a wheat allergy and finding out I had coeliac disease at such a young age really affected the way I could eat when I was growing up. It still does now when I’m out or travelling. That was why I created my first GF cookbook, Can You Make That Gluten Free?, and now this second book, as you guys loved the first one so much! How could I not share more recipes with you? No one should ever not be able to enjoy food just because they have an allergy or an intolerance or an autoimmune disease. I wanted to bring the love of food back for anyone who has to suffer with one of these problems.


I can honestly say that I don’t miss out on anything now. It’s all about cooking from scratch and learning what you can and can’t eat. You can create all your favourites at home. I’ve even added a takeout chapter in this book – and yes, it includes GF Chinese!! We need this luxury in life!


I really hope you love making the recipes in this book as much as I do. I feel so proud that this is my second cookbook, and you never know, it could continue… So get your apron on, light a few candles, pour a glass of wine or fizz and get yourself in that kitchen. Gluten-free people can eat good food too, and this book is the proof!
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I always find breakfast quite boring, but I am a big fan of brunch. I’ve never been a Plain Jane kind of girl, so I’ve jazzed up a few of my favourite recipes to kick-start the day – I’ve even included my go-to Megan Breakfast, which includes a lot of maple syrup.






Egg, spinach & feta muffins


Deffo not your usual type of muffin! These contain no flour at all – just a lovely selection of chopped veg in an egg batter, topped with feta, caramelized onions and walnuts. They’re honestly an addictive snack.


MAKES 10


olive oil, for greasing and frying


8 eggs


½ teaspoon garlic granules


½ teaspoon sea salt flakes, plus extra for seasoning


1 teaspoon black pepper, plus extra for seasoning


30 g (1 oz) fresh spinach, finely chopped


2 large tomatoes, finely chopped


100 g (3½ oz) feta cheese, crumbled


1 red onion, thinly sliced


2 teaspoons brown sugar


2 tablespoons crushed walnuts


1 Preheat your oven to 190°C/170°C fan (350°F)/Gas Mark 5. Grease 10 holes of a muffin tray.


2 Break your eggs into a bowl, add your garlic granules, the measured salt and pepper, then whisk together. Stir in your spinach and tomatoes.


3 Spoon the egg mixture into your prepared tray and sprinkle your feta on top. Bake for 10 minutes.


4 In the meantime, drizzle some olive oil into a small frying pan over a medium heat. When hot, fry your onion for a few minutes, until translucent. Lower the heat, then add the brown sugar and season with extra salt and pepper. Allow to cook gently for about 10 minutes, until caramelized.


5 Remove your muffins from their tray. Spoon a little caramelized onion and some crushed walnuts on top of each one and serve straight away.
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Shakshuka


I’ve never liked my eggs boring – this is my favourite way of eating them. This one-pan dish is so easy and so tasty. Perfect for dipping in your gluten-free sourdough bread.


SERVES 2


olive oil, for frying


1 onion, finely chopped


1 red pepper, finely chopped


1 red chilli, finely chopped


2 garlic cloves, finely chopped


1 teaspoon dried oregano


1 teaspoon dried parsley


1 teaspoon ground coriander


1 teaspoon garlic granules


1 teaspoon mild chilli powder


1 teaspoon smoked paprika


1 teaspoon brown sugar


1 x 400 g (14 oz) can of chopped tomatoes


1 teaspoon tomato ketchup


2 tablespoons tomato purée


4 eggs


100 g (3½ oz) feta cheese, crumbled


1 tablespoon chopped parsley


sea salt flakes and black pepper


4 slices of gluten-free sourdough bread, to serve


1 Heat a drizzle of olive oil in a large frying pan. Add your onion, pepper, chilli and garlic and cook for 3–4 minutes.


2 Add all your dried herbs and spices, your sugar and some salt and pepper. Stir for a few minutes. Then add your three tomato ingredients and stir over a medium heat until bubbling. Simmer for a good 10 minutes, until everything is nicely blended and soft.


3 Using the back of a large spoon, make 4 dents in the tomato mixture and crack an egg into each one. Cover the pan with a lid and simmer until the eggs are cooked. Season with salt and pepper again, then sprinkle your feta cheese and fresh parsley over the top.


4 Toast your bread and get ready to dip and enjoy.
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Fluffy pancakes with bacon, berries & maple syrup


A new and improved version of my original fluffy pancakes recipe, this is a dream breakfast – a showstopper for guests who stay over, or a romantic treat for your loved one. What a great way to start the day!


MAKES 12 MINI PANCAKES


160 g (5¾ oz) gluten-free self-raising flour


160 g (5¾ oz) gluten-free plain flour


1 teaspoon gluten-free baking powder


2 eggs


300 ml (10 fl oz) semi-skimmed milk


2 tablespoons water


olive oil, for frying


200 g (7 oz) smoked streaky bacon


100 ml (3½ fl oz) double cream


maple syrup


3 tablespoons toasted flaked almonds


145 g (5¼ oz) mixed berries


1 Place your flours and baking powder in a large bowl. Add the eggs, milk and water and whisk together until you have a smooth batter.


2 Add a drizzle of olive oil to a non stick frying pan over a medium heat. When hot, fry your bacon for about 7 minutes, turning it once or twice, until crispy and golden. Transfer to a plate lined with kitchen paper to soak up the excess oil. Set aside.


3 Wipe the pan clean, then add another drizzle of olive oil and place over a medium heat. When hot, add 2 tablespoons of the batter, spaced apart, and swirl each into a circle using the back of the spoon. Cook for about 1½ minutes on each side, until lightly golden. Lower the heat and leave in the pan for another 30 seconds to make sure they are cooked inside. Transfer to a plate and keep warm. Repeat this step about 6 more times, until all the batter has been used up. You might need to add more oil between each batch to avoid them sticking to the pan.


4 To serve, pile your pancakes onto plates and top with your crispy bacon. Drizzle with cream and maple syrup to your liking, then sprinkle with flaked almonds and berries.
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You can still be bouji at brunch if you’re gluten-free! Taking that extra bit of time to plate up my morning meals makes me feel I’m eating like a queen. Just add your choice of coffee and you’re sorted.
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If you’re ever in doubt… just add maple syrup. Yes, that means to anything and everything at brunch time! Thank me later…
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Spicy tuna toastie


This is honestly my favourite sandwich, hands down. It tastes even better with a bag of cheese and onion crisps and a nice cup of tea. Thank me later!


SERVES 2


2 x 160 g (5¾ oz) cans of tuna


1 small red onion, finely chopped


6 slices jalapeño chilli, from a jar, finely chopped


1 teaspoon Tabasco sauce


2 teaspoons sriracha sauce


1 tablespoon tomato ketchup


115 g (4 oz) mayonnaise


4 slices of gluten-free bread (any type you like)


butter, for spreading


sea salt flakes and black pepper


1 Strain your tuna, add to a small bowl and mash it down.


2 Mix in your red onion and chilli, then add your Tabasco, sriracha, ketchup, mayo, salt and pepper. Stir well.


3 Toast and butter your bread, then fill to your liking with the tuna mixture.
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Honey avocado bites


These are great for snacks or a bouji breakfast. You can’t beat the sweetness from the drizzle of honey.


SERVES 4


4 slices of gluten-free bread (tiger bloomer and sourdough are my favourites)


2 avocados, stoned, peeled and sliced lengthways


1 lemon


1 teaspoon paprika


1 handful rocket


1 tablespoon honey


sea salt flakes and black pepper


chilli flakes, to serve (optional)


1 Toast your bread, then cut each slice in half, if you like.


2 Arrange your avo slices evenly across the toast, add a squeeze of lemon juice, then sprinkle with your paprika. Top with the rocket, drizzle with your honey and season with salt and pepper. Finish with some chilli flakes, if you like a bit of heat.
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Baked feta bruschetta


One thing you will learn about me in this book is that I love cheese. These bruschetta bites are not only packed with feta but full of flavour, thanks to the tomatoes and garlic. They’re definitely a fancy brunch treat.


SERVES 4


200 g (7 oz) feta cheese


3 garlic cloves, peeled and kept whole


50 ml (2 fl oz) olive oil, plus extra for frying and drizzling


1 red onion, finely sliced


1 tablespoon sugar


10 cherry tomatoes, chopped


2 teaspoons balsamic vinegar


handful of basil leaves


2 thick slices gluten-free tiger bloomer or sourdough bread


balsamic glaze


2 tablespoons crispy onions (optional)


sea salt flakes and black pepper


1 Preheat your oven to 180°C/160°C fan (350°F)/Gas Mark 4.


2 Place your feta and garlic cloves in a baking dish. Drizzle with the measured olive oil and bake for 20–30 minutes, until golden.


3 Meanwhile, add a drizzle of olive oil to a frying pan over a medium heat. When hot, add your onion, sugar and a pinch of salt and cook until soft and caramelized. Set aside.


4 Combine your tomatoes in a bowl with your balsamic vinegar and a few torn basil leaves.


5 Once your feta and garlic are ready, transfer to a blender and blitz together to form a smooth paste.


6 Toast your bread until golden, not too dark. Drizzle each slice with olive oil and spread with your feta paste. Top with some of your red onion and the tomato mixture. Drizzle with balsamic glaze, add a few basil leaves and sprinkle with your salt and pepper. Finally, top with crispy onions if you want – I like the crunch.
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The Megan breakfast


This, my friends, is my go-to breakfast – a potato waffle stack with cheesy eggs and syrup. I highly recommend drizzling maple syrup over everything – yes, even the eggs. Don’t knock it till you try it!


SERVES 2


1 x 400 g (14 oz) can of baked beans


1 tablespoon gluten-free Worcestershire sauce


4 eggs


1 tomato, chopped


1 teaspoon Tabasco sauce


olive oil, for frying


150 g (5½ oz) Cheddar cheese, grated


4 basil or spinach leaves


4 ready-made potato waffles


2 handfuls rocket


2 teaspoons balsamic glaze


sea salt flakes and black pepper


maple syrup, to serve


1 Tip your beans into a pan over a medium heat, add your Worcestershire sauce and a sprinkle of black pepper. Stir now and then until nice and thick and heated through.


2 Meanwhile, crack your eggs into a bowl and whisk until light and frothy. Stir in your tomato, season well with salt and pepper, then add your Tabasco sauce.


3 Pour a drizzle of olive into a frying pan over a medium heat, add your eggs and let them sit for a few minutes. Once they start to cook, move them around with a spatula to create large scramble shapes. Cook to your liking, either soft and creamy or firm and dry.


4 Add two-thirds of your cheese and fold in gently, so the eggs don’t break up too much, then add the basil or spinach leaves.


5 Toast your waffles on your toaster’s highest setting, until crisp and brown. They might need to go down twice!


6 Stack 2 waffles on each plate and spoon your beans over half of each one so that part of them stays crunchy. Add your cheesy eggs and rocket alongside. Top the leaves with a drizzle of balsamic glaze, then season lightly with salt and pepper. Sprinkle the remaining cheese over the waffle and bean stack, and finally add a generous drizzle of maple syrup across the whole dish.
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