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For Connor and Olly . . .
. . . who have both taught me more about food and life than they’ll ever know. I’m so happy that you’ve become more adventurous eaters and I’m very proud of you both. Here’s to many, many adventures ahead!
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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 and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





Introduction


The more books I write, the more I learn about what truly matters versus what doesn’t when cooking. One thing I have learned is that when all is said and done, no matter who we are, we all face very similar challenges at home when it comes to cooking: we are often time-poor and not always able to plan ahead, sometimes we don’t have the right ingredients to hand, and more often these days, cost is an increasingly worrying factor.


Three words rule the recipes I like to write: simple, flavourful and economical . . . and in order to stick to these principles, I choose to write the kind of recipes that remain straight-forward, accessible, adaptable and always full of flavour.


Flavour is such an important element of my cooking. No matter what food I make, or where or what I eat, taste is everything. To me, flavour is comfort, satisfaction and even nostalgia, but importantly, it never has to be complicated, heavy-handed or extreme. Life is too short to eat bland food; sometimes a little seasoning, a flourish of herbs or a squeeze of lemon or drizzle of honey is all it takes to really elevate an otherwise simple dish into something that suddenly bursts with big, bold flavour. I get so much pleasure from the simplest of flavours that sometimes I wonder if all I need is salt and pepper to carry me through life. However, I have so much appreciation for a well-stocked kitchen cupboard, and for me, opening the door of my store cupboard can create a myriad of new possibilities, delivering endless combinations for vibrant and exciting new tastes using ingredients that you may also have tucked away in your cupboard.


By far the biggest lesson I have learned when it comes to cooking and writing recipes is that it takes a degree of bravery to keep things simple. Less is almost always more, and this is never a bad thing; in fact, almost a decade after my first book, Persiana, I can confirm that it is possibly one of the reasons my readers embrace my books and recipes as much as they do.


So, this book, lucky number 7, has been written to be full of flavour in the simplest and most pared-back way I know how. Many dishes are perfect for quick midweek meals, and others you may prefer to make when you have a little more time on your hands, but as always, you can easily chop and change ingredients if you need to, using up whatever you have at home or better suits your tastes. Have confidence to know that if an ingredient or method must be adhered to then I will always stress this in the recipe. So feel free to use these recipes as a great base for creating simple but vibrant meals in your own home. Nothing gives me greater joy than to hear when readers have embraced my recipes, and I love to learn about how dishes have evolved in different households when they have been made time and time again.


Whatever you like to eat and however much time and budget you have, there is plenty on offer for everyone in this book and almost everything can be adapted to suit every taste . . . so what are you waiting for? Dive in and explore this collection of colourful new recipes, that are, simply put, full of flavour!
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Beetroot & Pomegranate Salad


Chicken Shawarma Salad


Cauliflower & Lentil Salad


Halloumi, Blood Orange & Pistachio Rocket Salad


My Platter of Dreams


‘Hummus’ Salad


Nectarine, Halloumi & Cucumber Salad with Cashews


Pistachio Pasta Salad with Tomatoes, Olives & Red Onion


Sweet & Fragrant Mushroom Salad


Spice-roasted Butternut & Black Rice Salad


Roasted Vegetable & Mixed Bean Salad with Herb Dressing


Tuna, Tomato & Borlotti Bean Salad


Spicy Beef, Cucumber & Herb Salad


Curried Potato Salad


Warm Harissa Broccoli & Black Rice Salad


Warm Orzo, Black-eyed Bean & Herb Salad


Watermelon, Chicory & Ricotta Salad


Tamarind Prawn Vermicelli with Orange & Pomegranate & Herbs





VEGETARIAN



Aegean Giant Couscous Salad


For me, a salad has to pack in some big flavours, especially when using grains. I like mine to be savoury, sometimes sweet, sharp, refreshing, crunchy and aromatic, and for each mouthful to be a little well-seasoned flavour bomb that will make me want to eat more and more. The Turks have a word for recipes that have a slightly Aegean vibe – ege (pronounced eg-eh) – and if this wasn’t my own creation, it would very much be an ege salatasi. This is sunshine and all its flavours packed into a salad; this is holidays in Turkey and Greece served on a plate . . . zingy, herby, crunchy and satisfying. I absolutely love this dish and serve it on repeat throughout the summer because it’s a real crowd-pleaser.


SERVES 6–8


250g giant couscous


400g can chickpeas, drained


300g semi-dried tomatoes in oil, drained and cut into strips


250g block of halloumi cheese, grated


3 handfuls of pitted Kalamata olives


1 red pepper, cored, deseeded and finely diced


1 yellow or orange pepper, cored, deseeded and finely diced


1 red onion, finely chopped


50g pine nuts


1 small packet (about 30g) of dill, finely chopped


1 small packet (about 30g) of flat leaf parsley, finely chopped


1 small packet (about 30g) of mint, leaves finely chopped


finely grated zest and juice of 1 unwaxed lemon


olive oil


Maldon sea salt flakes and freshly ground black pepper


METHOD
Cook the giant couscous according to the packet instructions, then drain, rinse thoroughly in cold water until completely cooled and leave to drain for a few minutes.


Tip the drained couscous into a mixing bowl, then add all the remaining ingredients, drizzle in some olive oil and season with a generous amount of salt and pepper. Mix really well until evenly combined, taste and adjust the seasoning if desired, then serve.


Serve with Dried Lime & Spice Marinated Lamb Chops.
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VEGETARIAN * VEGAN



Beetroot & Pomegranate Salad


One of my favourite refrigerator staples is vacuum-packed beetroot, which I love for its versatility and long life. It’s so flavoursome on its own that you really don’t need many other ingredients to transform it into something wonderful. Its sweet nature pairs beautifully with fresh flavours and a little acidity, so the sharp taste of pomegranate molasses works perfectly with the beetroot, gently contrasted by refreshing sweet bursts of pomegranate seeds. This really is a beautiful salad and a perfect side for any meal.


SERVES 3–4


300g vacuum-packed cooked beetroot in natural juice, drained


100g pomegranate seeds


2 spring onions, thinly sliced diagonally from root to tip


½ small packet (about 15g) of dill, roughly chopped


2 tablespoons pomegranate molasses


1 tablespoon olive oil


1 teaspoon rice vinegar


Maldon sea salt flakes and freshly ground black pepper


METHOD
Cut the beetroot into wedges or bite-sized chunks and put into a bowl.


Add all the remaining ingredients to the bowl and season with a generous amount of salt and pepper. Mix together well and serve.


Serve with Bean & Feta Patties or My Ultimate Mince & Aubergines.
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Chicken Shawarma Salad


We go through a lot of shawarma in my house, mainly because everyone loves kebabs. But when I’m feeling like I need a lighter meal, I make my chicken shawarma salad. It has all the components of a classic shawarma but with lettuce instead of flatbread and, truth be told, I love it. I also now bake the chicken in the oven so that it’s even easier to make and means I can do other things around the house until it’s ready. It is a wonderfully fresh, crunchy and satisfying salad, and should you have a bigger appetite, then yes of course, you can serve it with some wraps or flatbread on the side.


SERVES 4


For the chicken


600g boneless, skinless chicken thighs


4 tablespoons Greek-style yogurt, plus extra to serve


2 teaspoons garlic granules


2 teaspoons ground cumin


2 teaspoons ground coriander


2 teaspoons paprika


2 garlic cloves, crushed


juice of ½ lemon


1 tablespoon olive oil


Maldon sea salt flakes and freshly ground black pepper


For the salad


1 head of Romaine (Cos) lettuce, sliced


4 large tomatoes, halved and sliced


1 large red onion, halved and thinly sliced


4–6 large pickled cucumbers (the long Middle Eastern variety are ideal), sliced diagonally


½ small packet (about 15g) of fresh coriander, roughly chopped, plus extra to garnish (optional)


juice of ½ lemon


olive oil


chilli sauce, such as Sriracha, to serve


METHOD
Preheat the oven to 210°C (190°C fan), Gas Mark 6½. Line a baking tray with baking paper.


Put all the chicken ingredients into a mixing bowl and season generously with salt and pepper, then use your hands to mix well and ensure the marinade coats the top and underside of each thigh.


Transfer the chicken thighs to the lined tray and roast for 40–45 minutes until lovely and charred and cooked through. Remove from the oven, slice the cooked chicken thinly and set aside.


Place all the salad ingredients together on a large platter. Squeeze over the lemon juice, add a little drizzle of olive oil and season well with salt and pepper, then gently toss together. Add the chicken slices and toss again, then drizzle with yogurt and some chilli sauce, and scatter over a little extra coriander if desired. This needs no accompaniment.
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VEGETARIAN * VEGAN



Cauliflower & Lentil Salad


I love lentils, especially in salads. Paired here with cauliflower and some sweet and spicy ingredients, this is one of those salads you won’t be able to put down. Perfect on its own or with fish, chicken or pan-fried halloumi.


SERVES 6–8


250g uncooked green lentils


1 large cauliflower, broken into florets


olive oil


1 teaspoon paprika


1 teaspoon ground coriander


1 teaspoon ground cumin


1 teaspoon garlic granules


100g flaked almonds


250g dates, pitted, halved, thinly sliced into strips and then chopped


2 long red chillies, deseeded and finely chopped


1 small packet (about 30g) of flat leaf parsley, finely chopped


1 small packet (about 30g) of fresh coriander, finely chopped


Maldon sea salt flakes and freshly ground black pepper


For the dressing


4 tablespoons date molasses


3 tablespoons vegan red wine vinegar


2 tablespoons olive oil


METHOD
Cook the lentils according to the packet instructions, then drain, rinse thoroughly in cold water, drain again and set aside.


Preheat the oven to 180°C (160°C fan), Gas Mark 4. Line a large baking tray with baking paper.


Place the cauliflower florets on the lined tray and drizzle generously with olive oil. Mix the spices and garlic granules together with a generous amount of salt and pepper and sprinkle over the florets, then use your hands to evenly coat them in the oil and spice mixture. Spread out in a single layer and roast for 30 minutes, adding the flaked almonds to the tray for the last 10 minutes of the cooking time. Remove from the oven.


Mix the dressing ingredients together with a generous seasoning of salt and pepper in a jug or small bowl.


Put the lentils into a mixing bowl, add a little olive oil and salt and pepper and mix together. Then add the dates, toasted flaked almonds, chillies, herbs and dressing and mix everything together well. Decant on to a large serving platter, top with the roasted cauliflower florets and serve.


Serve with Burnt Courgettes with Lemon & Feta Yogurt.





[image: illustration]





VEGETARIAN



Halloumi, Blood Orange & Pistachio Rocket Salad


Halloumi makes any dish extra special, but this particular combination really works well with salty, sweet, crunchy and peppery components that deliver big on flavour and take no time to throw together. If you can’t find blood oranges, ordinary oranges will absolutely do.


SERVES 2–4


2 blood oranges


250g block of halloumi cheese


olive oil


50g rocket leaves


½ red onion, halved and thinly sliced into half moons


30g pistachio slivers (or very roughly chopped whole nuts)


For the dressing


juice reserved from preparing the blood oranges


2 tablespoons vegan red wine vinegar


1 tablespoon olive oil


2 teaspoons marmalade


Maldon sea salt flakes and freshly ground black pepper


METHOD
Using a sharp knife, cut a disc of peel off the top and base of each orange, then working from the top of the fruit downwards, cut away the remaining peel and pith in strips, just enough to expose the orange flesh, until the entire orange is peeled. Cut each orange in half widthways, then slice each half into half moons. Reserve any juice that is released from the oranges for the dressing.


Cut the halloumi into 7 slices and then cut each slice lengthways into 2 fingers. Place a frying pan over a medium-high heat, drizzle in some olive oil, and once hot, fry the halloumi fingers for a couple of minutes on each side until they are soft but deeply golden brown. Remove from the heat.


Arrange the rocket leaves on a large plate and add the fried halloumi and orange slices, then scatter with the red onion and pistachios. Mix the dressing ingredients together in a jug or small bowl, season well with salt and pepper and mix again, then pour over the salad. Serve immediately.


Serve with Bean, Pepper & Thyme Khorak.
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VEGETARIAN



My Platter of Dreams


This collection of wonderful things that Persians, Arabs and Turks like to graze on really is everything I could hope to have served to me for a casual lunch with friends. All the elements are merely suggestions, but they certainly go well together and you can increase or decrease the offering and add your own twists very easily, exactly as you please. Get creative – and enjoy!


SERVES 4–6


3 medium eggs


150g baby plum tomatoes, halved


½ large cucumber, diced


½ red onion, diced


olive oil


1 teaspoon dried wild oregano, plus extra for sprinkling


1 teaspoon pul biber chilli flakes, plus extra for sprinkling


400g can chickpeas, drained


2 teaspoons za’atar, plus extra to serve


juice of ½ lemon


½ packet (about 15g) of fresh coriander, finely chopped


250g thick Greek yogurt


200g feta cheese, broken into 10–12 large chunks


handful of pitted Kalamata olives


handful of pitted green olives


Maldon sea salt flakes and freshly ground black pepper


bread, to serve (optional)


METHOD
Cook the eggs in a small saucepan of boiling water for 7 minutes or so, then drain and cool under cold running water. Once cooled, shell, halve and set aside.


Put the tomatoes, cucumber and onion into a mixing bowl, add some salt and pepper, a light drizzle of olive oil, the oregano and pul biber and mix together.


In another bowl, mix the chickpeas with the za’atar, lemon juice, a light drizzle of olive oil, salt and pepper and the coriander.


Choose the largest platter you can find. Spoon the yogurt into a small bowl or into a corner of the platter. Arrange the tomato mixture, chickpeas, egg halves, feta and olives on the platter, drizzle the yogurt and feta with a little extra olive oil and sprinkle some extra oregano and pul biber wherever you like. In another small bowl, add extra za’atar mixed with a little olive oil for drizzling, and serve with bread, if desired.


Serve with Mama Ghanoush.





[image: illustration]





VEGETARIAN * VEGAN



‘Hummus’ Salad


I have written many a hummus recipe in my time, but I confess, I don’t like to deviate too far from the original recipe because it’s so wonderful in its simplicity. Having said that, one day when my food processor died on me and the prospect of hand-mashing chickpeas did not appeal, this happened . . . and that, dear friends, is what you call ‘a happy accident’. All the joys and key ingredients of hummus with a few little twists, served as a salad so good in its own right that I wouldn’t hesitate to serve hummus alongside it.


SERVES 2–4


400g can chickpeas, drained


2 preserved lemons, deseeded and finely chopped


½ small packet (about 15g) of flat leaf parsley, leaves picked


olive oil, for frying


4 garlic cloves, thinly sliced


For the dressing


3 tablespoons tahini


1 teaspoon garlic granules


juice of ½ lemon


3 tablespoons warm water


Maldon sea salt flakes and freshly ground black pepper


METHOD
Mix the chickpeas, preserved lemons and parsley leaves together in a small bowl, then decant on to a serving platter.


Heat a small saucepan or frying pan over a medium heat and pour in about 1cm olive oil. Line a plate with a double layer of kitchen paper. Once the oil is hot, add the garlic slices and swirl them around until they are nicely golden brown all over, ensuring they do not burn (if they are browning too quickly, lift the pan off the heat and swirl the pan around). Remove with a slotted spoon and transfer to the paper-lined plate to drain.


Mix the dressing ingredients, except the warm water, together in a small bowl and season very generously with salt and pepper. Once combined, slowly mix in the water until the dressing reaches a pouring consistency.


Pour the dressing over the chickpeas. Top with the crispy garlic slices, season with pepper and serve.


Serve with Fatayer Puffs.





[image: illustration]





VEGETARIAN



Nectarine, Halloumi & Cucumber Salad with Cashews


I just love this salad. Sweet, citrusy, salty and crunchy, and with so much flavour packed into it that every mouthful is a different combination of happiness. It’s easy to pull together and so colourful and pretty when on the plate. Best of all? It really doesn’t involve much work. Perfect alongside any feast or as a lovely refreshing meal on its own.


SERVES 4


250g block of halloumi cheese


2 ripe nectarines


½ large cucumber


generous handful of cashew nuts


2 springs onions, thinly sliced diagonally from root to tip


olive oil


½ small packet (about 15g) of mint, leaves picked, rolled up tightly and thinly sliced into ribbons


½ small packet (about 15g) of dill, roughly chopped


½ teaspoon nigella seeds


½ teaspoon pul biber chilli flakes


juice of ½ orange


freshly ground black pepper


METHOD
Cut the block of halloumi in half lengthways and cut each half into cubes.


Cut each nectarine in half, remove the stone and cut into 8 pieces.


Peel the cucumber, cut in half lengthways and scoop the seeds out with a teaspoon, then cut into 5mm-thick half moon slices.


Arrange the nectarines, cucumber, cashews and spring onions on a large platter.


Heat a frying pan over a medium-high heat, drizzle in a little olive oil and fry the halloumi for a couple of minutes on each side until nicely browned.


Arrange the fried halloumi in between the other ingredients on the platter and scatter over the herbs, nigella seeds and pul biber. Season with pepper, drizzle with olive oil and squeeze over the orange juice, then serve.


Serve with Cabbage ‘Bowl’ Dolma.
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Pistachio Pasta Salad with Tomatoes, Olives & Red Onion


I have been making this salad for many years now using both the pistachio pesto with the recipe or – when I’m short of time and ingredients – shop-bought fresh basil pesto. We all make compromises sometimes, but I must admit I prefer the punchy combination of herbs in this pistachio pesto mix, brightened up even more with semi-roasted (aka sunblush or sun-dried) tomatoes and my favourite Kalamata olives and red onion. It’s a lunchbox classic for me, and something I make in big quantities for the household to snack on over a few days. I also love serving it with roast chicken and as a picnic dish, too.


SERVES 4–6


250g of your favourite pasta shape


75g Parmesan cheese, roughly chopped


75g pistachio slivers (or very roughly chopped whole nuts)


2 garlic cloves, peeled


1 small packet (about 30g) of dill


1 small packet (about 30g) of fresh coriander


1 small packet (about 30g) of flat leaf parsley


juice of ½ fat lemon


300g semi-dried tomatoes in oil, drained and oil reserved, then cut widthways into strips


olive oil (optional)


1 red onion, halved and thinly sliced into half moons


2–3 generous handfuls of pitted Kalamata olives


Maldon sea salt flakes and freshly ground black pepper


METHOD
Cook the pasta in a large saucepan of salted boiling water according to the packet instructions, then drain, rinse very well in cold water until completely cooled and leave to drain.


Put the Parmesan, pistachios, garlic and some salt and pepper into a small food processor and blitz together. Then add the herbs, lemon juice and the oil from the tomatoes and blitz until well combined. Add more olive oil as needed to enable the pesto to spin without making it too oily.


Add the drained pasta to a mixing bowl along with the tomatoes, onion and finally the pesto. Mix everything together, then stir in the olives. Taste and adjust the seasoning if desired. This needs no accompaniment.
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Sweet & Fragrant Mushroom Salad


What may sound like a bizarre offering is actually so delicious that when I first created the recipe, I made it three days in a row. The flavours are inspired by Thailand, and the wonderful addition of toasted dry rice is a genius way of injecting a nutty, smoky flavour into the dish. This is great paired with some steamed rice.


SERVES 4–6


2 tablespoons uncooked basmati rice


600g chestnut mushrooms, quartered


4 spring onions, thinly sliced diagonally from root to tip


olive oil, for drizzling


½ red onion, halved and very thinly sliced into half moons


1 long red chilli, deseeded and very finely chopped


½ small packet (about 15g) of fresh coriander, roughly chopped


½ small packet (about 15g) of mint, leaves roughly chopped


For the dressing


finely grated zest and juice of 1 fat unwaxed lime


1 large garlic clove, minced


2 tablespoons caster sugar


1 tablespoon soy sauce


1 teaspoon sesame oil


freshly ground black pepper


METHOD
Heat a dry frying pan over a medium-high heat, add the rice and toast, shaking the pan occasionally, for 2 minutes, or until the rice is deep golden brown all over, but not burnt. Remove from the heat and leave to cool.


Heat a large frying pan over a high heat, and once hot, add the mushrooms to the dry pan, allow them to release their liquid and then cook until the liquid has evaporated, stirring occasionally. Add a drizzle of olive oil to the pan and cook the mushrooms until browned. Remove from the heat and set aside.


Using a pestle and mortar, grind the toasted rice as finely as you can until you reach the consistency of coarse sand grains. Don’t be tempted to use a spice or coffee grinder, as it will produce way too fine a powder.


Mix the dressing ingredients together in a small bowl until evenly combined.


Transfer the mushrooms to a mixing bowl and add the ground rice followed by the dressing and mix together really well. Add the spring onions, red onion, chilli and fresh herbs and mix again, then serve.


Serve with Roasted Vegetable & Mixed Bean Salad with Herb Dressing.
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Spice-roasted Butternut & Black Rice Salad


Big salads are among some of my favourite recipes to make. I’m not talking about limp, overdressed lettuce leaves – I mean substantial, flavourful combinations. Butternut squash has a natural sweetness and means you can throw so many bold flavours and spices at it and it just balances them out beautifully.
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