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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 underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.
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Introduction





Jack White, lead singer and guitarist of The White Stripes, once posed a thought experiment. Take two singer-songwriters. Give one a studio with a state-of-the-art mixing desk, a professional production team and all the time in the world. Put the other in a room for the weekend with a 4-track tape recorder and a guitar with a broken string. Who do you think will write the better songs?





The answer is of course: the gal with the four-track. Creativity requires constraints. The world is often better stripped back.





This book is for people who want to dial down the complexity of their cooking, but turn the flavour up to eleven. Or indeed those just starting to cook in a flat with a plug-in one-hob oven in the corner of the sitting room. It shows what can be done with just one pot.





You will find something for every occasion here – from a summery chicken casserole with preserved lemons and green olives to a deep, rich, wintery Storecupboard Daube. You have Rigas’s Lamb – probably the most cooked of all our recipes – for feeding the hordes, as well as Betty’s Quick Prawn Red Curry for a night in front of the telly.





Some dishes in the book, like Jossy’s Burmese Spicy Cabbage, are light as you like, whereas others, such as Chicken with 100 Cloves of Garlic, are soft, sweet and deeply savoury.





They are all terrific, and best of all there’s no washing up to speak of.





Happy cooking.





Henry & John
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FAST
ONE-POT
SUPPERS



Jossy’s Burmese Spicy Cabbage


John’s Wild Mushroom Sauté


Quick Bean & Lettuce Stew


Moules Marinières


Pilaff


Hattie’s Pourgouri


Rachel McCormack’s Tortilla Española












Jossy’s Burmese Spicy Cabbage


SERVES 4 (AS A SIDE DISH) • PREPARATION TIME: 15 MINUTES COOKING TIME: 7 MINUTES • ♥ ✓ WF GF DF





All over Burma you find variations of both cabbage and cauliflower served in this way, with lots of health-giving turmeric and ginger – great on rice or as a side dish.





400g green cabbage



2.5cm piece of fresh ginger



3 large cloves of garlic



1 level teaspoon turmeric



juice of ½ a lemon



1 tablespoon fish sauce



2 tablespoons peanut oil



75g roasted unsalted peanuts, finely chopped (optional)


a large handful of fresh coriander leaves, roughly chopped






1.  Slice the cabbage as thinly as you can. Peel the ginger and garlic and slice both into the thinnest possible slivers.


2.  Pour 100ml of hot water into a measuring jug, add the turmeric and stir until smooth, then add the lemon juice and fish sauce.


3.  Heat the peanut oil in a wok over a medium heat, then add the sliced cabbage and stir for a minute or two, or until it just begins to soften.


4.  Now add the slivers of ginger and garlic, and the chopped peanuts, if using, and continue stirring around for another 2–3 minutes.



5.  Pour in the turmeric liquid. Stir over the heat for another minute or so, and throw in the coriander leaves just before serving.
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*  Add another squeeze of lemon juice if you feel it needs an extra lift once you have tasted it.


*  A teaspoon of chilli powder and some sesame seeds also make good additions.


*  It is a good dish to eat on its own with some rice or other vegetables, but would also be nice with some very simple grilled chicken.
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John’s Wild Mushroom Sauté


SERVES 4 • PREPARATION TIME: 15 MINUTES • COOKING TIME: 15–20 MINUTES • ♥ ✓ WF GF DF V





Genghis Khan was, apparently, so prolific in his ‘travels’ that most of us are in some way related to him. In that spirit, I have tried here to give you a dish that can provide the grand-daddy from which many variations and related dishes can come – try adding blue cheese, a poached egg, strips of bacon or truffle oil, for example.





6 tablespoons olive oil – judge for yourself how much


700g mushrooms, sliced – ideally lots of different varieties, but if you only have button mushrooms then that’s cool


4 cloves of garlic, chopped


some fresh herbs you like (such as thyme, tarragon), chopped


a couple of tablespoons finely chopped fresh parsley




salt and freshly ground black pepper







1.  Heat 2 tablespoons of the oil to quite a high temperature (you know, until the steamy effect occurs). Cook the mushrooms until they’re just sealed. You’ll need to do this in batches: the idea here is to flash-cook the mushrooms and to keep the moisture in, so set each batch aside on a warm plate as you go. And add a little more oil, as needed, for each batch, too.


2.  If your mushrooms throw a little moisture into the pan, spoon it out and keep cooking.


3.  When all the mushrooms are cooked and set aside, add the herbs to the pan. When the garlic is lightly golden, return the mushrooms to the pan, season with salt and pepper and stir in the parsley.


4.  Serve at once.
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Quick Bean & Lettuce Stew


SERVES 4 • PREPARATION TIME: 5 MINUTES • COOKING TIME: 15 MINUTES • ♥ ✓ WF GF DF





For days when you have no time, but want something that’s properly nourishing.





6 rashers of bacon



2 cloves of garlic, peeled


4 tablespoons olive oil, plus extra for drizzling


¼ teaspoon fennel seeds



1 x 400g tin of chopped tomatoes



200ml chicken stock



1 x 400g tin of cannellini beans (235g when drained)


150g cos lettuce




sea salt and freshly ground black pepper







1.  Chop the bacon and garlic. Heat the olive oil in a pan and add the bacon. Cook for a few minutes, then add the chopped garlic and fennel seeds.


2.  Pour in the tinned tomatoes and cook on a high heat for 5 minutes.


3.  Add the stock and the drained beans, and cook for a further 5 minutes.


4.  Season well, add the chopped lettuce and allow it to wilt in the stew before serving.



5.  Drizzle with olive oil and sprinkle with lots of black pepper.
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*  This works with all sorts of beans.


*  If you want to make it a vegetarian dish, replace the bacon with a few chopped black olives.
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Moules Marinières


SERVES 2 • PREPARATION TIME: 25 MINUTES • COOKING TIME: 20 MINUTES • WF GF
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