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Welcome to my new vegetarian collection. It’s such a pleasure to see the recipes from Vegetarian Supercook and Veggie Chic brought together in one book, and I think you’ll agree that it’s a real feast. I loved writing those two books, and looking through this new collection brings back so many memories. It is always fun trying out new ideas and getting the reaction of others – my husband, my daughters, my grandchildren, whoever is around – and I can rely on them all for frank comments and often very helpful suggestions. One such time was when I was experimenting with the recipe for Wild Mushroom Tempura: one of my daughters came in with several  friends, so what began as a quiet evening  recipe-testing ‘home alone’ turned into a memorable kitchen party, and one of my happiest-ever tasting sessions, full of laughter and fun. You can see the results on page 29. 


But first, let me give you an idea of what else is in store in this beautiful book. Divided into nine chapters, roughly arranged in meal order, it begins with starters and ends with desserts and cakes, with meals for every occasion in between. 


The Starters chapter begins with one of my most popular recipes: Goats’ Cheese & Cranberry Parcels. Everyone loves this because it’s so pretty, and also – like the majority of the recipes in this book – so easy to make. And I must mention the Rosemary Sorbet,which is such a refreshing (and quite boozy) palate cleanser between courses. 


In Classics with a Twist, you’ll find variations on conventional dishes. Veggie versions of meat dishes, such as Lentil Shepherd’s Pie with Smoky Cheese Mash; funky updates of vegetarian classics 


Welcome to my new vegetarian collection. It’s such a pleasure to see the recipes from Vegetarian Supercook and Veggie Chic brought together in one book, and I think you’ll agree that it’s a real feast. I loved writing those two books, and looking through this new collection brings back so many memories. It is always fun trying out new ideas and getting the reaction of others – my husband, my daughters, my grandchildren, whoever is around – and I can rely on them all for frank comments and often very helpful suggestions. One such time was when I was experimenting with the recipe for Wild Mushroom Tempura: one of my daughters came in with several  friends, so what began as a quiet evening  recipe-testing ‘home alone’ turned into a memorable kitchen party, and one of my happiest-ever tasting sessions, full of laughter and fun. You can see the results on page 29. 
But first, let me give you an idea of what else is in store in this beautiful book. Divided into nine chapters, roughly arranged in meal order, it begins with starters and ends with desserts and cakes, with meals for every occasion in between. 
The Starters chapter begins with one of my most popular recipes: Goats’ Cheese & Cranberry Parcels. Everyone loves this because it’s so pretty, and also – like the majority of the recipes in this book – so easy to make. And I must mention the Rosemary Sorbet,which is such a refreshing (and quite boozy) palate cleanser between courses. 
In Classics with a Twist, you’ll find variations on conventional dishes. Veggie versions of meat dishes, such as Lentil Shepherd’s Pie with Smoky Cheese Mash; funky updates of vegetarian classics 








Introduction


Introduction












	  		











































such as Thai-flavoured Mushroom Stroganoff with Golden Rice; and some very delectable lower carb versions of favourite recipes, such as No-rice Nori Sushi, Omelette Cannelloni with Spinach Filling and Tagliatelle of Cabbage with Cream Cheese, Herb & Garlic Sauce.


Although most of the recipes in this book are fairly quick to make (some very much so), the chapter to turn to, when you’re short of time and want something fast and tasty, is Midweek Meals. These include speedy, rather snacky dishes that you could eat straight from the pan, such as Corn Fritters with Tomato Sauce  or Rosti with Apple Sauce (so yummy!).


I was writing Veggie Chic when my youngest daughter got married, and for the reception the caterer used the recipes that I was creating for the book. I still can’t make any of them without being transported back to the hottest day of that year and one of the happiest days of my life. It was many people’s first experience of a fully vegetarian wedding and I was told we made one or two converts that day. The caterer later told me he was continuing to use the recipes, which had become part of his repertoire.


Vegetarians often miss out at parties and receptions, so having some recipes for vegetarian canapés is particularly useful. The Baby Yorkshire Puddings with Nut Roast & Horseradish are always a sensation, as are the Mini Carrot & Cardamom Tarte Tatins – and there are plenty of others: vegetarian (or vegan) guests need never be neglected if you have this book. 


Of course, there are some show-stopping main courses and desserts too: both the Wild Mushroom Roulade and Moroccan-flavoured Aubergine Wellington spring to mind as examples of the former, while as a final flourish the Dreamy Raspberry & Rose Pavlova and Berry Skewers with White Chocolate Dip always evoke gasps of delight and appreciation.


The Lemon & Almond Drizzle Cake – so simple, so fast to make, so loved by everyone who tries it – seems to have become one of the ‘signature dishes’ of Veggie Chic, just as Whiskey Cream Banoffi has with Vegetarian Supercook. You’ve just got to try them! If you want to know some of my personal favourites, I love the Little Lemon Cheesecakes with Blueberries because they’re so quick to make, look so pretty and can easily be made vegan, too; and I love the Chilli Kulfi, which also work really well when made with the pouring vegan soya cream. 


Coming back down to earth, literally as well as figuratively, I love eating outside and you’ll find me there at the first hint of sunshine, probably enjoying something from the Al Fresco chapter of this 
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book. If you’re looking for something a bit different for a veggie barbecue, try Dough Ball, Haloumi & Olive Skewers or Baby Potatoes & Mushrooms on Rosemary Skewers. 


It’s often the little touches that make a meal memorable and special. I often include a great accompaniment as part of a recipe, but side dishes also have a chapter to themselves. These complement and enhance the dishes and many of them can also stand alone as starters, snacks or light main meals. Who could  resist Roast Potatoes in Sea Salt & Balsamic Vinegar? Or Parsnips in Sage Butter? 


In fact, I’m really encouraging you to try everything that appeals to you. If there’s one thing I’d like to give you, through this book, it’s confidence in yourself and your ability to make beautiful, tasty food. This – confidence – is what I find so many people lack. The answer, as with so many things, is practice! The more you cook, the more confident you become, and the more confident you become, the more you want to cook… you get quicker at doing the processes, and bolder with the flavourings. Remember to taste as you go – please use clean teaspoons and don’t ‘double dip’! – and make sure to add enough seasoning; I find that many people err  on the side of caution and tend to under season food.


But having said that, whatever the cookery writer might  say, the important thing is to make the food taste good to you!  I recommend you read a recipe right through before starting, and if you can, visualize yourself doing each process. And even if things take an unexpected turn, such as a roulade splitting as you roll it up, or a soufflé sinking a bit, who’s going to grumble? Garnish it prettily and present it with a flourish!


I do hope you will enjoy using this book. It really does come with my love! You are in my mind as I create, taste and write the recipes, and I hope you will like making them as much as I do. Enjoy the process; choose recipes that really appeal to you and make you feel upbeat and happy; change some of the ingredients or flavourings to suit you – have fun. I wish you happiness, confidence and many wonderful veggie meals.


book. If you’re looking for something a bit different for a veggie barbecue, try Dough Ball, Haloumi & Olive Skewers or Baby Potatoes & Mushrooms on Rosemary Skewers. 
It’s often the little touches that make a meal memorable and special. I often include a great accompaniment as part of a recipe, but side dishes also have a chapter to themselves. These complement and enhance the dishes and many of them can also stand alone as starters, snacks or light main meals. Who could  resist Roast Potatoes in Sea Salt & Balsamic Vinegar? Or Parsnips in Sage Butter? 
In fact, I’m really encouraging you to try everything that appeals to you. If there’s one thing I’d like to give you, through this book, it’s confidence in yourself and your ability to make beautiful, tasty food. This – confidence – is what I find so many people lack. The answer, as with so many things, is practice! The more you cook, the more confident you become, and the more confident you become, the more you want to cook… you get quicker at doing the processes, and bolder with the flavourings. Remember to taste as you go – please use clean teaspoons and don’t ‘double dip’! – and make sure to add enough seasoning; I find that many people err  on the side of caution and tend to under season food.
But having said that, whatever the cookery writer might  say, the important thing is to make the food taste good to you!  I recommend you read a recipe right through before starting, and if you can, visualize yourself doing each process. And even if things take an unexpected turn, such as a roulade splitting as you roll it up, or a soufflé sinking a bit, who’s going to grumble? Garnish it prettily and present it with a flourish!
I do hope you will enjoy using this book. It really does come with my love! You are in my mind as I create, taste and write the recipes, and I hope you will like making them as much as I do. Enjoy the process; choose recipes that really appeal to you and make you feel upbeat and happy; change some of the ingredients or flavourings to suit you – have fun. I wish you happiness, confidence and many wonderful veggie meals.





















	  		

















	  		







Starters


Starters









































































































	12	Goats’ cheese & cranberry parcels


	14	Hot hazelnut-coated Vignotte with redcurrant relish 


	16	Tomato & Parmesan tarts with basil cream


	17	Bloody Mary jellies


	18	Rosemary sorbet 


	20	Aubergine & mozzarella scallops 


	21	Spinach custards with avocado 


	22	Vietnamese spring rolls 


	24	Polenta chip stack with dipping sauces 


	26	Adzuki, rice & ginger balls with teriyaki dip 


	28	Wild mushroom tempura with garlic mayonnaise 


	30	Red pepper hummus with smoked paprika 


	32	Fruity guacamole


	33	Refried beans 


	34	Stilton pâté with roasted baby beetroots, dill & chicory salad


	36	Nut & miso pâté with cranberry relish & dill 


	37	Lentil & olive pâté with grilled fennel 
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1	Cut each piece of filo into 4 quarters. Cut the cheeses in half widthways.


2	To make a parcel, put one of the pieces of filo on a work surface and brush with olive oil. Put another piece over it at right angles to make a cross and brush with olive oil again. Lay a third piece diagonally, as if you were making a star shape, brush with oil, then top with the final piece, diagonally, to complete the ‘star’, and brush with oil.


3	Place one of the pieces of cheese, cut-side up, in the centre of the pastry and put a heaped teaspoon of cranberry sauce on top of it. Fold up the sides of the filo and scrunch them at the top so they hold together. Brush all over with olive oil. Make 3 more parcels in the same way. 


4	Place all the parcels on a lightly oiled baking sheet and bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 15–20 minutes, or until crisp and lightly browned. Serve at once with a leafy salad dressed with vinaigrette – I think a chicory and watercress salad goes well as the bitterness contrasts with the sweet cranberry sauce. Alternatively, if you have the time to make them, some creamy mashed potatoes and fine green beans go well with the parcels.
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Serves 4


Preparation 15 minutes


Cooking 15–20 minutes


4 sheets of filo pastry, 40 x 23 cm 


	(16 x 9 inches)  


2 x 100 g (3½ oz) cylindrical 


	goats’ cheeses  


3–4 tablespoons olive oil, plus extra  	for greasing  


4 heaped teaspoons cranberry sauce


leafy salad and vinaigrette dressing  	(see page 66), to serve 
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1	Remove any labels stuck on the cheeses, then cut them widthways into  4 rounds, retaining the rind. Spread the hazelnuts out on a plate.


2	Dip the rounds of cheese first in the beaten egg, then into the hazelnuts, making sure that all surfaces are thickly coated. Put the pieces of coated cheese on to a sheet of nonstick baking paper and chill until required.


3	To make the relish, put the redcurrants with the sugar and lemon juice into a saucepan. Bring to the boil, then remove from the heat and  set aside.


4	Just before you want to serve the meal, transfer the cheese to a baking sheet and cook, rind-side down, under a preheated hot grill for about  5 minutes, or until the nuts are crisp and golden brown. Gently reheat the redcurrant relish.


5	While the cheese is cooking, line 4 plates with a few salad leaves and drizzle them with a little of the vinaigrette. 


6	Serve the sizzling pieces of cheese on top of the leaves, with some of the redcurrant relish spooned on top and the rest in a small bowl.
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Serves 4


Preparation 10 minutes


Cooking 5 minutes


2 x 150 g (5 oz) Vignotte cheeses


100 g (3½ oz) skinned hazelnuts,  	chopped


1 egg, beaten


salad leaves and vinaigrette dressing  	(see page 66), to serve 


For the redcurrant relish


100 g (3½ oz) redcurrants


1 tablespoon caster sugar


squeeze of lemon juice
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1 tablespoon caster sugar
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1	To make the basil cream, mix the basil with the cream or olive oil, season with a little salt and pepper and leave to stand – this gets better and better as it stands, so can be made some hours in advance if convenient.


2	Spread the pastry out on a board and cut into circles to fit 4 x 10 cm  (4 inch) shallow round loose-based flan tins.


3	Put the pastry into the flan tins and trim the edges as necessary. Prick the pastry all over with a fork. Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 15 minutes until golden brown – the pastry will puff up, so press it down gently with the back of a spoon. Remove the flan cases from the oven.


4	Sprinkle the Parmesan over the top of the flans – this keeps the pastry dry and crisp. Toss the tomatoes with the sugar and some salt and pepper and divide them between the flan cases – fill them generously as the tomatoes will shrink a bit as they cook.


5	Put the flans back into the oven and bake for 20 minutes. Remove the flans from their tins, place on warmed plates and swirl some of the basil cream over the top of each one. Serve at once.
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Serves 4


Preparation 15 minutes,  	plus standing for the basil  	cream, if possible


Cooking 35 minutes


375 g (12 oz) frozen ready-rolled  	all-butter puff pastry (see page  	295)


40 g (1½ oz) Parmesan-style  	cheese, grated 


450 g (14½ oz) cherry tomatoes,  	halved


2 teaspoons caster sugar


salt and pepper


For the basil cream


bunch of basil, stems removed, 


	leaves lightly chopped


6 tablespoons single cream or  	olive oil
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40 g (1½ oz) Parmesan-style  	cheese, grated 
450 g (14½ oz) cherry tomatoes,  	halved
2 teaspoons caster sugar
salt and pepper
 
For the basil cream
bunch of basil, stems removed, 
	leaves lightly chopped
6 tablespoons single cream or  	olive oil
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1	Put the tomato juice into a saucepan, gradually scatter the gelatine over  the cold juice and stir until it has dissolved. Slowly bring to the boil, then remove from the heat immediately and stir in the lemon juice, vodka, Worcestershire sauce, Tabasco and some salt and pepper.


2	Divide the chopped vegetables between 4 small bowls or glasses. Pour the tomato jelly on top and leave to set for at least 30 minutes. Cool until required but don’t refrigerate.


3	To serve, mix the horseradish sauce with the cream and swirl some over the top of each jelly. Scatter a little chopped red onion and celery over each one to garnish.


1	Put the tomato juice into a saucepan, gradually scatter the gelatine over  the cold juice and stir until it has dissolved. Slowly bring to the boil, then remove from the heat immediately and stir in the lemon juice, vodka, Worcestershire sauce, Tabasco and some salt and pepper.
 
2	Divide the chopped vegetables between 4 small bowls or glasses. Pour the tomato jelly on top and leave to set for at least 30 minutes. Cool until required but don’t refrigerate.
 
3	To serve, mix the horseradish sauce with the cream and swirl some over the top of each jelly. Scatter a little chopped red onion and celery over each one to garnish.




























































































Serves 4


Preparation 15 minutes, 


	plus setting 


Cooking 2 minutes


400 ml (14 fl oz) tomato juice


1 teaspoon vegetarian gelatine 


	(Vege-Gel, see page 296)


1½ tablespoons lemon juice


6 tablespoons vodka


2 teaspoons vegetarian Worcestershire  	sauce (see page 296)


½ teaspoon Tabasco


2 tablespoons each finely chopped  	red onion, celery and green  	pepper, plus a little more chopped  	red onion and celery, to garnish


1 tablespoon horseradish sauce


3 tablespoons single cream


salt and pepper


Serves 4
Preparation 15 minutes, 
	plus setting 
Cooking 2 minutes
 
400 ml (14 fl oz) tomato juice
1 teaspoon vegetarian gelatine 
	(Vege-Gel, see page 296)
1½ tablespoons lemon juice
6 tablespoons vodka
2 teaspoons vegetarian Worcestershire  	sauce (see page 296)
½ teaspoon Tabasco
2 tablespoons each finely chopped  	red onion, celery and green  	pepper, plus a little more chopped  	red onion and celery, to garnish
1 tablespoon horseradish sauce
3 tablespoons single cream
salt and pepper














Bloody Mary jellies


These jellies are best made not too far in advance and kept in a cool place rather than in the refrigerator. This recipe can be vegan if you use non-dairy horseradish sauce and soya cream from  a healthfood shop.
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Rosemary sorbet  ￼


Serve as a light starter or as a palate refresher between courses. Be warned – it’s quite alcoholic.
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1	Put the water and sugar into a saucepan with 4 of the rosemary sprigs and bring to the boil. Remove from the heat, cover and leave to cool  and infuse the flavour of the rosemary.


2	Remove the rosemary from the cooled syrup and stir in the wine and lemon juice. Chop the remaining sprig of rosemary and stir in.


3	Pour the mixture into a shallow container and freeze for about 2 hours, or until firm, scraping down the sides and whisking as it solidifies. Alternatively, freeze in an ice-cream maker until the mixture is soft and slushy, then transfer to a plastic container and freeze until required.


4	Remove the sorbet from the freezer about 15 minutes before you want  to serve it, then scoop it into bowls and decorate with rosemary sprigs and flowers, if liked.
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3	Pour the mixture into a shallow container and freeze for about 2 hours, or until firm, scraping down the sides and whisking as it solidifies. Alternatively, freeze in an ice-cream maker until the mixture is soft and slushy, then transfer to a plastic container and freeze until required.
 
4	Remove the sorbet from the freezer about 15 minutes before you want  to serve it, then scoop it into bowls and decorate with rosemary sprigs and flowers, if liked.




































































Serves 4


Preparation 15 minutes, 


	plus cooling and freezing


Cooking 2 minutes


450 ml (¾ pint) water


150 g (5 oz) caster sugar


5 rosemary sprigs


250 ml (8 fl oz) white wine


4 tablespoons lemon juice


a few small sprigs and flowers of 


	rosemary, to decorate (optional)


Serves 4
Preparation 15 minutes, 
	plus cooling and freezing
Cooking 2 minutes
 
450 ml (¾ pint) water
150 g (5 oz) caster sugar
5 rosemary sprigs
250 ml (8 fl oz) white wine
4 tablespoons lemon juice
a few small sprigs and flowers of 
	rosemary, to decorate (optional)
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1	First make the tomato sauce. Heat the olive oil in a suacepan, add the onion, cover and cook for about 8 minutes, until almost tender. Add the garlic and cook for a further 2 minutes, then stir in the tomatoes and cook, uncovered, for about 20 minutes, or until very thick. Purée in a food processor or blender, then season and set aside.


2	Meanwhile, for the scallops, cut 20 rounds from the aubergine, making them as thin as you can – about 2.5 mm (1⁄8 inch) if possible. Brush them on both sides with olive oil and cook under a preheated hot grill for about 5 minutes, or until tender but not browned. Season them with salt and pepper.


3	Cut the mozzarella into 20 cubes, put one cube in the centre of an aubergine disc and fold the aubergine over like a mini Cornish pasty to make a ‘scallop’. Dip in beaten egg, then dried breadcrumbs. Repeat with the remaining aubergine. Put the coated aubergine scallops on a piece of nonstick baking paper and chill until required.


4	Heat the rapeseed or groundnut oil in a wok to 180–190°C (350–375°F), or until a cube of bread browns in 30 seconds. Add the aubergine scallops and deep-fry until crisp and golden all over, turning them as necessary. Drain on kitchen paper. 


5	Serve 5 on each plate, with the tomato sauce drizzled around the edge.


1	First make the tomato sauce. Heat the olive oil in a suacepan, add the onion, cover and cook for about 8 minutes, until almost tender. Add the garlic and cook for a further 2 minutes, then stir in the tomatoes and cook, uncovered, for about 20 minutes, or until very thick. Purée in a food processor or blender, then season and set aside.
 
2	Meanwhile, for the scallops, cut 20 rounds from the aubergine, making them as thin as you can – about 2.5 mm (1⁄8 inch) if possible. Brush them on both sides with olive oil and cook under a preheated hot grill for about 5 minutes, or until tender but not browned. Season them with salt and pepper.
 
3	Cut the mozzarella into 20 cubes, put one cube in the centre of an aubergine disc and fold the aubergine over like a mini Cornish pasty to make a ‘scallop’. Dip in beaten egg, then dried breadcrumbs. Repeat with the remaining aubergine. Put the coated aubergine scallops on a piece of nonstick baking paper and chill until required.
 
4	Heat the rapeseed or groundnut oil in a wok to 180–190°C (350–375°F), or until a cube of bread browns in 30 seconds. Add the aubergine scallops and deep-fry until crisp and golden all over, turning them as necessary. Drain on kitchen paper. 
 
5	Serve 5 on each plate, with the tomato sauce drizzled around the edge.





























































































Serves 4


Preparation 20 minutes


Cooking 30 minutes


1 fat aubergine, stem trimmed


olive oil, for brushing


75 g (3 oz) mozzarella cheese


1 egg, beaten


dried breadcrumbs, for coating


rapeseed or groundnut oil, for  	deep-frying


salt and pepper


For the tomato sauce


1 tablespoon olive oil


1 onion, chopped


2 garlic cloves, finely chopped


400 g (13 oz) can chopped tomatoes


Serves 4
Preparation 20 minutes
Cooking 30 minutes
 
1 fat aubergine, stem trimmed
olive oil, for brushing
75 g (3 oz) mozzarella cheese
1 egg, beaten
dried breadcrumbs, for coating
rapeseed or groundnut oil, for  	deep-frying
salt and pepper
 
For the tomato sauce
1 tablespoon olive oil
1 onion, chopped
2 garlic cloves, finely chopped
400 g (13 oz) can chopped tomatoes














Aubergine & mozzarella scallops


Morsels of mozzarella wrapped in thin aubergine slices, crumbed and  deep-fried, make a tasty starter, served with tomato sauce.
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1	Grease 4 x 125–150 ml (4–5 fl oz) ramekins, cups, individual pudding basins or other suitable moulds with butter and line the bases with circles of nonstick baking paper. 


2	Wash the spinach, then place in a saucepan with just the water clinging to the leaves and cook for about 6 minutes, or until very tender. Drain well in a sieve, squeezing out as much water as possible, then chop.


3	Put the spinach into a food processor with the cream and eggs and whiz to a purée, then season with grated nutmeg, salt and pepper.


4	Pour the mixture into the prepared moulds, then stand them in a roasting tin and pour in boiling water around them to come halfway up the sides of the moulds. Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 30 minutes, or until firm on top and a skewer inserted into the centre comes out clean. Remove from the oven and leave to cool.


5	To make the vinaigrette, whisk the lemon juice with the olive oil and some salt and pepper.


6	Slip a knife around the edges of the moulds to loosen, then turn them out on to individual plates. Peel and slice the avocado and arrange some slices on each plate. Season with salt and pepper, then spoon the lemon vinaigrette over the avocado and the custards and serve warm or cold. 
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Spinach custards with avocado


Spinach custards with avocado
















































































Serves 4


Preparation 20 minutes


Cooking 35–40 minutes


butter, for greasing 


225 g (7½ oz) spinach


300 ml (½ pint) double cream


2 eggs


grated nutmeg 


1 large ripe avocado 


salt and pepper


For the lemon vinaigrette


3 tablespoons lemon juice


9 tablespoons olive oil


Serves 4
Preparation 20 minutes
Cooking 35–40 minutes
 
butter, for greasing 
225 g (7½ oz) spinach
300 ml (½ pint) double cream
2 eggs
grated nutmeg 
1 large ripe avocado 
salt and pepper
 
For the lemon vinaigrette
3 tablespoons lemon juice
9 tablespoons olive oil









	  		













Vietnamese spring rolls  ￼


These unusual spring rolls are made from rice pancakes and are served uncooked, with a spicy  dipping sauce. They taste very fresh and delicious; serve as a starter or snack, or with Sesame-roasted tofu (see page 114) and rice.
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Serves 4


Preparation 30 minutes


50 g (2 oz) thin rice noodles 


	(one bundle from a packet)  


150 g (5 oz) bean sprouts  


1 red pepper, cored, deseeded 


	and finely sliced  


2 teaspoons chopped mint  


2 teaspoons chopped coriander  


3 spring onions, finely chopped  


3 tablespoons teriyaki sauce  


8 rice flour pancakes


For the peanut dip


2 tablespoons crunchy peanut butter  


2 teaspoons brown sugar  


1 cm (½ inch) piece of fresh root 


	ginger, grated  


1 garlic clove, crushed  


¼ teaspoon dried red chilli flakes  


6–8 tablespoons soy sauce


Serves 4
Preparation 30 minutes
 
50 g (2 oz) thin rice noodles 
	(one bundle from a packet)  
150 g (5 oz) bean sprouts  
1 red pepper, cored, deseeded 
	and finely sliced  
2 teaspoons chopped mint  
2 teaspoons chopped coriander  
3 spring onions, finely chopped  
3 tablespoons teriyaki sauce  
8 rice flour pancakes
 
For the peanut dip
2 tablespoons crunchy peanut butter  
2 teaspoons brown sugar  
1 cm (½ inch) piece of fresh root 
	ginger, grated  
1 garlic clove, crushed  
¼ teaspoon dried red chilli flakes  
6–8 tablespoons soy sauce
































1	Put the noodles into a bowl, cover with boiling water and leave to  soak for 5 minutes, until tender, then drain well and place in a bowl.


2	Add the bean sprouts, red pepper, mint, coriander, spring onions  and teriyaki sauce and mix well, making sure the ingredients are  well distributed.


3	Spread a clean damp tea towel over the work surface. Put the rice pancakes into a bowl, cover with hot water and leave to soak for about 20 seconds, or until they become flexible. Remove them from the water and spread them out on the tea towel.


4	Take about 2 tablespoons of the bean sprout mixture and place on one  of the pancakes towards the edge nearest you. Fold in the 2 sides, then the bottom edge so that it covers the filling. Roll this over again, holding in the filling firmly, and keep rolling until you have a firmly packed spring roll. Put this on a plate, seam-side down. Continue in this way until all the pancakes have been used. Cover the finished rolls with the clean damp tea towel until required.


5	To make the dip, mix together the peanut butter, sugar, ginger, garlic  and chilli, then gradually mix in the soy sauce. Put into 4 small bowls and serve with the spring rolls.
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5	To make the dip, mix together the peanut butter, sugar, ginger, garlic  and chilli, then gradually mix in the soy sauce. Put into 4 small bowls and serve with the spring rolls.
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1	If using ready-made polenta, blot with kitchen paper, then cut the polenta into chunky chips – a 500 g (1 lb) block will make 24. 


2	Or, if using instant polenta, make as directed on the packet. For traditional polenta, heat the water and salt in a large saucepan. When  the water comes to the boil, sprinkle the polenta over the surface,  stirring all the time to prevent lumps. If you do get some lumps, whiz them away with a stick blender or whisk. Leave the mixture to simmer for 45 minutes, or until very thick, stirring from time to time.


3	Line an 18 x 28 cm (7 x 11 inch) Swiss roll tin with nonstick baking paper. Pour the polenta into the tin, spreading it to the edges and into the corners. Leave to cool and firm up.


4	Meanwhile, make the dipping sauces. Mix the mayonnaise with the tomato paste and put into a small bowl. Put the salsa into another  bowl. Remove the stone and skin from the avocado and mash the flesh with the coriander, lime juice, chilli powder and some salt and pepper  to make a creamy, slightly chunky consistency. Put into a bowl.


5	Cut the firm polenta into chips about 15 cm (6 inches) long and  1 cm (½ inch) wide. Pour enough oil into a frying pan to cover the polenta chips and heat to 180–190°C (350–375°F), or until a cube of bread browns in 30 seconds, then shallow- or deep-fry them. It’s easy to keep them separate if you shallow-fry them, but make sure they’re submerged in oil and cook them until they are really crisp and golden  on one side, then turn them over and cook the other side thoroughly. Drain on kitchen paper. If you get them very crisp, the first batch will stay crisp while you fry the rest – keep them warm on kitchen paper  in a cool oven.


6	Pile the polenta chips into a stack on a serving dish – or on individual plates – and serve with the 3 dipping sauces.
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Serves 4


Preparation 15 minutes–1 hour,  	depending on the type of  	polenta


Cooking 30 minutes–1¼ hours,  	depending on the polenta


500 g (1 lb) pack ready-made 


	polenta or 175 g (6 oz) instant 


	or traditional polenta


1 litre (1¾ pints) water


1 teaspoon salt


rapeseed or groundnut oil, for 


	deep- or shallow-frying


For the dipping sauces


4 heaped tablespoons mayonnaise


1 tablespoon sun-dried tomato paste


225 g (7½ oz) jar chunky salsa


1 large ripe avocado


3 tablespoons chopped coriander


juice of 1 lime


pinch of chilli powder


salt and pepper


Serves 4
Preparation 15 minutes–1 hour,  	depending on the type of  	polenta
Cooking 30 minutes–1¼ hours,  	depending on the polenta
 
500 g (1 lb) pack ready-made 
	polenta or 175 g (6 oz) instant 
	or traditional polenta
1 litre (1¾ pints) water
1 teaspoon salt
rapeseed or groundnut oil, for 
	deep- or shallow-frying
 
For the dipping sauces
4 heaped tablespoons mayonnaise
1 tablespoon sun-dried tomato paste
225 g (7½ oz) jar chunky salsa
1 large ripe avocado
3 tablespoons chopped coriander
juice of 1 lime
pinch of chilli powder
salt and pepper














Polenta chip stack with dipping sauces


You can make these chips using ready-made polenta, which makes them very quick and easy, or you can make the polenta from scratch.
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1	Put the beans into a saucepan, cover with water and bring to the boil, then reduce the heat, half cover the pan and simmer for 45 minutes,  or until tender. Drain.


2	Meanwhile, put the rice and ginger into a saucepan with the measured water. Bring to the boil, then reduce the heat, cover and leave to cook over a very gentle heat for 30–40 minutes, or until the rice is tender  and all the water has been absorbed.


3	Put the rice into a food processor with the adzuki beans, lemon juice, umeboshi and some salt and pepper and whiz to a thick mixture that holds together.


4	Put the sesame seeds on to a large plate, then break off large marble- sized pieces of the rice mixture and roll them in the seeds to form  18 balls. Place the rice balls on a baking sheet and bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 20 minutes, or until crisp on  the outside. 


5	To make the dip, mix the shoyu or tamari with the mirin in a small  bowl and serve with the rice balls.


1	Put the beans into a saucepan, cover with water and bring to the boil, then reduce the heat, half cover the pan and simmer for 45 minutes,  or until tender. Drain.
 
2	Meanwhile, put the rice and ginger into a saucepan with the measured water. Bring to the boil, then reduce the heat, cover and leave to cook over a very gentle heat for 30–40 minutes, or until the rice is tender  and all the water has been absorbed.
 
3	Put the rice into a food processor with the adzuki beans, lemon juice, umeboshi and some salt and pepper and whiz to a thick mixture that holds together.
 
4	Put the sesame seeds on to a large plate, then break off large marble- sized pieces of the rice mixture and roll them in the seeds to form  18 balls. Place the rice balls on a baking sheet and bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 20 minutes, or until crisp on  the outside. 
 
5	To make the dip, mix the shoyu or tamari with the mirin in a small  bowl and serve with the rice balls.






















































































Makes 18


Preparation 20 minutes


Cooking 1 hour 5 minutes


50 g (2 oz) adzuki beans


125 g (4 oz) brown rice


2 teaspoons grated fresh root ginger


300 ml (½ pint) water


2 teaspoons lemon juice


flesh from 2–3 umeboshi plums or  	1–2 teaspoons umeboshi paste (see  	page 296)


2–3 tablespoons sesame seeds


salt and pepper


For the dip


3 tablespoons shoyu or tamari


3 tablespoons mirin


Makes 18
Preparation 20 minutes
Cooking 1 hour 5 minutes
 
50 g (2 oz) adzuki beans
125 g (4 oz) brown rice
2 teaspoons grated fresh root ginger
300 ml (½ pint) water
2 teaspoons lemon juice
flesh from 2–3 umeboshi plums or  	1–2 teaspoons umeboshi paste (see  	page 296)
2–3 tablespoons sesame seeds
salt and pepper
 
For the dip
3 tablespoons shoyu or tamari
3 tablespoons mirin








Adzuki, rice & ginger balls with teriyaki dip ￼


Adzuki, rice & ginger balls with teriyaki dip ￼
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1	Just before you want to serve the mushrooms, heat sufficient rapeseed or groundnut oil in a deep-fat fryer to 180–190°C (350–375°F), or until a cube of bread browns in 30 seconds. 


2	While the oil is heating, make the batter. Put the flour, cornflour and baking powder into a bowl with some salt. Pour in the water and stir the mixture quickly with a fork or chopstick to make a batter.


3	Dip pieces of mushroom into the batter, then put them into the hot oil and deep-fry for 1–2 minutes, until they are golden brown and very crisp. Drain on kitchen paper. You will need to cook in batches, but the first ones will stay crisp while you fry the rest.


4	Pile the tempura on a plate and serve immediately with the garlic mayonnaise or aioli.
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4	Pile the tempura on a plate and serve immediately with the garlic mayonnaise or aioli.
 

















































































Serves 4


Preparation 15 minutes


Cooking 30 minutes


500 g (1 lb) mixed wild mushrooms, 		torn into bite-sized pieces


rapeseed or groundnut oil, 


	for deep-frying


garlic mayonnaise or aioli, to serve


For the tempura batter


100 g (3½ oz) plain white flour


200 g (7 oz) cornflour


3 teaspoons baking powder


200 ml (7 fl oz) sparkling water


salt


Serves 4
Preparation 15 minutes
Cooking 30 minutes
 
500 g (1 lb) mixed wild mushrooms, 		torn into bite-sized pieces
rapeseed or groundnut oil, 
	for deep-frying
garlic mayonnaise or aioli, to serve
 
For the tempura batter
100 g (3½ oz) plain white flour
200 g (7 oz) cornflour
3 teaspoons baking powder
200 ml (7 fl oz) sparkling water
salt








Wild mushroom tempura  with garlic mayonnaise  ￼


Wild mushroom tempura  with garlic mayonnaise  ￼









Provided you buy a vegan mayonnaise, this makes a luxurious vegan main course – the unusual tempura batter is light and very crisp. A bag of mixed wild mushrooms from a supermarket is perfect for this recipe.
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V


V









	  		













1	Put the garlic cloves into a food processor and whiz until chopped, then add the chickpeas, red peppers and honey and whiz again. Stir in the Tabasco and smoked paprika to taste. 


2	Turn the mixture on to a flat plate and smooth the surface. Grind some black pepper coarsely over the top and serve with strips of warm or griddled pitta bread.
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2	Turn the mixture on to a flat plate and smooth the surface. Grind some black pepper coarsely over the top and serve with strips of warm or griddled pitta bread.















Red pepper hummus with smoked paprika


Using sweet peppers from a jar makes this recipe very quick and easy. Smoked paprika gives an intriguing, unusual flavour, but if you can’t find it use mild paprika instead.
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Serves 4


Preparation 15 minutes


2 garlic cloves  


410 g (13½ oz) can chickpeas,


	drained  


½ x 325 g (11 oz) jar whole sweet  	red peppers, drained  


1 teaspoon honey  


Tabasco, to taste  


¼–½ teaspoon smoked paprika  


coarsely ground black pepper and  	warm or griddled pitta bread, to  	serve
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1	Put the garlic and chilli into a food processor with most of the coriander, saving a few coriander leaves for garnishing. Whiz until finely chopped. Add the lime rind and juice (perhaps holding back a few strands of rind to garnish), the avocados and a little salt and whiz to a green cream. Transfer to a mixing bowl.


2	Cut the pomegranate in half and bend back the skin – as if you were turning it inside out – to make the seeds pop out. Gently fold most of the seeds and the chopped peach into the avocado mixture.


3	Arrange the lettuce leaves and hearts around the edge of a serving dish. Heap the guacamole on top, then lightly stud it with the remaining peach and pomegranate and scatter over the reserved coriander leaves and lime rind. Serve as soon as possible.


1	Put the garlic and chilli into a food processor with most of the coriander, saving a few coriander leaves for garnishing. Whiz until finely chopped. Add the lime rind and juice (perhaps holding back a few strands of rind to garnish), the avocados and a little salt and whiz to a green cream. Transfer to a mixing bowl.
 
2	Cut the pomegranate in half and bend back the skin – as if you were turning it inside out – to make the seeds pop out. Gently fold most of the seeds and the chopped peach into the avocado mixture.
 
3	Arrange the lettuce leaves and hearts around the edge of a serving dish. Heap the guacamole on top, then lightly stud it with the remaining peach and pomegranate and scatter over the reserved coriander leaves and lime rind. Serve as soon as possible.














Fruity guacamole  ￼


An authentic Mexican twist on an old favourite – a wonderful taste explosion of hot and salty, sweet and sour. This guacamole makes a wonderful starter, but you must prepare it just before serving for the best colour.
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Serves 4


Preparation 25 minutes


1 large garlic clove  


1 green chilli, deseeded  


1 bunch of coriander, stalks removed  


juice and pared or grated rind  	of 1 lime  


2 ripe avocados, peeled, stoned  	and roughly chopped  


1 pomegranate  


1 ripe peach, peeled, stoned  	and chopped  


salt  


2 little gem lettuces, leaves separated  	and hearts quartered, to serve
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1 pomegranate  
1 ripe peach, peeled, stoned  	and chopped  
salt  
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1	Heat the olive oil in a large, heavy-based saucepan, add the onion, cover and cook gently for 10 minutes, stirring from time to time. Stir in the garlic and cook for a minute or two longer.


2	Add the pinto beans to the pan, along with the chilli powder, salt and pepper to taste. Mash the beans roughly with a potato masher or wooden spoon so that they cling together, but keep plenty of texture. Stir well  so that they don’t stick to the pan. The beans are ready when they’re piping hot.


3	Arrange some lettuce leaves on a large serving plate and spoon the beans into the centre. Arrange tomato and avocado slices around the edge, swirl soured cream, paprika and coriander on top and serve with tortilla chips and grated Cheddar, if liked.


1	Heat the olive oil in a large, heavy-based saucepan, add the onion, cover and cook gently for 10 minutes, stirring from time to time. Stir in the garlic and cook for a minute or two longer.
 
2	Add the pinto beans to the pan, along with the chilli powder, salt and pepper to taste. Mash the beans roughly with a potato masher or wooden spoon so that they cling together, but keep plenty of texture. Stir well  so that they don’t stick to the pan. The beans are ready when they’re piping hot.
 
3	Arrange some lettuce leaves on a large serving plate and spoon the beans into the centre. Arrange tomato and avocado slices around the edge, swirl soured cream, paprika and coriander on top and serve with tortilla chips and grated Cheddar, if liked.














Refried beans


It’s all the extras that make this very simple dish special. I like to serve them in little bowls so everyone can help themselves to what they want.
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Serves 4


Preparation 15 minutes


Cooking 15 minutes


2 tablespoons olive oil  


1 large onion, finely chopped  


2 garlic cloves, chopped  


2 x 410 g (13½ oz) cans pinto beans,  	drained  


½–1 teaspoon chilli powder  


salt and pepper


To serve


lettuce leaves  


sliced tomatoes  


1 large avocado, peeled, stoned  	and sliced  


soured cream  


paprika  


chopped coriander  


tortilla chips  


grated Cheddar cheese (optional)


Serves 4
Preparation 15 minutes
Cooking 15 minutes
 
2 tablespoons olive oil  
1 large onion, finely chopped  
2 garlic cloves, chopped  
2 x 410 g (13½ oz) cans pinto beans,  	drained  
½–1 teaspoon chilli powder  
salt and pepper
 
To serve
lettuce leaves  
sliced tomatoes  
1 large avocado, peeled, stoned  	and sliced  
soured cream  
paprika  
chopped coriander  
tortilla chips  
grated Cheddar cheese (optional)
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Stilton pâté with roasted baby beetroots,  dill & chicory salad


Stilton pâté with roasted baby beetroots,  dill & chicory salad








































































































Serves 4


Preparation 15 minutes


Cooking 1–1½ hours


450 g (14½ oz) baby beetroots,  	preferably no bigger than plums  


olive oil, for rubbing  


dill sprigs, to garnish  


coarsely ground black pepper and  	rustic bread, to serve


For the Stilton pâté


200 g (7 oz) low-fat soft  	cream cheese  


1 teaspoon Dijon mustard  


200 g (7 oz) Stilton cheese,  	roughly crumbled  


1 tablespoon vegetarian port  	or sweet sherry  


pepper


For the salad


2–3 chicory  


1 bunch of watercress  


50 g (2 oz) walnuts


Serves 4
Preparation 15 minutes
Cooking 1–1½ hours
 
450 g (14½ oz) baby beetroots,  	preferably no bigger than plums  
olive oil, for rubbing  
dill sprigs, to garnish  
coarsely ground black pepper and  	rustic bread, to serve
 
For the Stilton pâté
200 g (7 oz) low-fat soft  	cream cheese  
1 teaspoon Dijon mustard  
200 g (7 oz) Stilton cheese,  	roughly crumbled  
1 tablespoon vegetarian port  	or sweet sherry  
pepper
 
For the salad
2–3 chicory  
1 bunch of watercress  
50 g (2 oz) walnuts


























1	If the beetroots still have leaves attached, cut these off about 5 cm  (2 inches) from the beetroot. Scrub the beetroots gently, being careful not to pierce the skin, and leave the long ‘tail’ on, if still attached.  Rub the beetroots with a little olive oil, wrap them lightly in a piece  of foil and bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 1–1½ hours, or until tender right through when pierced with a knife. You could uncover them for the last 30 minutes or so, but you don’t want them to get too crisp. I like to eat them skins and all, but most people rub off the skins before eating.
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