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We’d like to dedicate this book to all those people who took the time and trouble to fill in our survey. You’ve helped us make an amazing collection of recipes and for that we thank you.
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EVERYDAY WINNERS


New and exciting ways to cook the food you love to eat!





It’s been a tough couple of years and during the various lockdowns we’ve all been doing more cooking at home than ever before. We know a lot of people have enjoyed developing their skills in the kitchen, but money can be tight and so is time. You don’t always want to spend hours coming up with something to eat, but you do want to love what you make.


We set our hearts on giving you – our readers – a cook book for every day, with a mix of easy meals and some more special recipes for when you do have a bit more time or want to give friends and family a treat. Instead of just sitting scratching our heads, we had a genius idea – we decided to find out exactly what you all like to eat. So we got on social media and asked you to tell us your five favourite go-to dinners – the ones you cook on a regular basis and that you know and love; also, your two best-loved puddings and two signature bakes. We weren’t asking for recipes, that’s our job. We just wanted to find out what everyone was cooking and eating. We weren’t sure what sort of response we would get and we promised to list the names of 100 of the people who got in touch as a thank you – have a look at here.


Wow – you did us proud. We were overwhelmed to find that nearly 5,000 people answered our call for help and the results were incredible. We ended up with more than 20,000 main meal suggestions, 8,000 puddings and 4,000 bakes to think about.


Top of the list were tried-and-tested dishes, such as spag bol, Sunday roasts, curries, fruit crumbles and chocolate cake – no surprises there and they are things we all love. And there were also plenty of ideas for great variations on those classics and for international, eclectic and exciting dishes that really got our taste buds going. A spreadsheet was produced and we got to work analysing all the info. Hours and hours were spent in zoom calls, coming up with recipes inspired by you that we hope everyone will want to try. We created more than 200 new recipe ideas, based on your best-loved meals, and after much discussion, we managed to whittle them down to what we think are 100 real belters for this book. It was tough but we did it!
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What we wanted to do was build on your favourites. For example, people obviously love a good burger and there were loads of suggestions for exciting variations that we have worked on and developed. Big thanks to whoever suggested the Lindström burger – a Scandinavian version that includes beetroot and capers with the beef and is served with a fried egg on top. Then there’s our chicken katsu burger – a fantastic fusion of eastern and western classics – and a new veggie burger. We’ve got some tasty new curries for you too, including a great Caribbean curry recipe and a genius combo of a rendang and a balti.


Mexican dishes, such as fajitas, have become hugely popular and we know everyone loves a fish finger, so guess what we’ve come up with? Fish finger fajitas! They are a joy, we promise you. And we can’t wait for you to taste our margarita chicken fajitas – cocktails and supper all in one.


Then there are our new puddings and cakes. They will make you swoon. Bakewell tart meets cream and fruit to make a Bakewell trifle! The most outrageous brownies ever and a bread and butter pudding with chocolate and bananas that we’re sure Elvis would have gobbled up.


One of the many things we loved about our survey was that ideas came from all corners of the world – from Bulgaria, India and Italy and everywhere in between. We’re so fortunate in this country that all sorts of international ingredients are readily available in supermarkets, making it easy to eat around the world at home as well as in restaurants.


Decades ago we met a lady in Argentina who cooked us a pudding she called her ’warhorse’ – a recipe she said was always successful and guaranteed to please. The aim of this book is to produce a collection of our ‘warhorse’ recipes – things you’ll really want to eat and that you’ll be happy to come back to time and time again. We hope we’ve got these recipes bang on and that they’ll become firm favourites in your household. So, go on, dive in and maybe instead of five go-to dishes you’ll end up with a hundred!


Love,
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A FEW LITTLE NOTES FROM US


Some useful tips for cooking success





Peel onions, garlic and other veg and fruit unless otherwise specified.


Use free-range eggs whenever possible. We reckon that 95 per cent of good cooking is good shopping - great ingredients need less fussing with - so buy the best and freshest that your budget allows.


Weigh all your ingredients and use proper measuring spoons and jugs. This is particularly important with baking recipes.


We’ve included a few stock recipes at the back of the book and home-made stock is great to have in your freezer. But if you don’t have time, you can find some good fresh stocks in the supermarket or you can use the little stock pots or cubes.


We’ve given prep times and cooking times for all the recipes as guidelines but obviously prep times will vary according to your skill with a knife – and they don’t include rushing out to the corner shop to get an ingredient you’ve forgotten! Every oven is different, so be prepared to cook dishes for a shorter or longer time, if necessary. We find a meat thermometer is a useful bit of kit to help you get perfectly cooked meat and chicken. They are easily available online and in kitchen shops.


As always, we’ve worked hard to make sure these recipes are easy to follow and contain ingredients that are readily available in supermarkets. For some of the spicy dishes, we’ve included our spice mix recipes at the back of the book for you to make if you choose. They’re not difficult and they really do pack a punch of flavour, but it’s fine to buy ready-made mixes if you prefer.


So get in the kitchen and start cooking. We can’t wait to hear what dishes become your everyday winners.
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BORLOTTI BEAN SOUP


CHICKEN PHO


VEGGIE SCOTCH BROTH


SQUASH, LIME & CHILLI SOUP


TORTELLINI IN BRODO


LENTIL SOUP


BARLEY & BEETROOT SALAD


GOAT’S CHEESE SALAD WITH CROUTONS





BORLOTTI BEAN SOUP


SERVES 4 | PREP: 10 MINS (PLUS SOAKING TIME) | COOK: 1½–1¾ HOURS


A really good stick-to-your-ribs soup but with a nice modern touch, this is a meal in itself and it’s even better on the second day. Never throw away a Parmesan rind, however dried up it might look – it adds a great boost of flavour to a soup like this. The pork element can be a ham bone, pancetta rind or prosciutto trimmings, and if you have a bone with any meat on it, chop the meat up and add it to the soup. Don’t forget to soak the beans the night before.


3 tbsp olive oil


1 onion, finely chopped


1 carrot, finely diced


2 celery sticks, finely diced


4 garlic cloves, finely chopped


1 thyme sprig


6 sage leaves, finely chopped, or 1 tsp dried sage


250g borlotti beans, soaked overnight


1 Parmesan rind


piece of ham, pancetta or prosciutto


2 litres stock (ham, chicken or vegetable) or water


To garnish


8 sage leaves


1 tbsp butter


Heat the oil in a large saucepan and add the onion, carrot and celery. Sauté over a medium heat until softened and starting to caramelise around the edges. Add the garlic and cook for another couple of minutes, then add the thyme and sage.


Drain the borlotti beans and add them to the pan along with the Parmesan rind and ham, pancetta or prosciutto. Pour in the stock or water and bring to the boil. Allow everything to bubble quite fiercely for 10 minutes, then reduce the heat to a simmer and cook, partially covered, until the beans are tender. This will take anything from an hour to an hour and a half, depending on the age of your beans.


Remove the Parmesan rind and ham and purée the soup. Or, if you prefer, just mash half the beans to make a thick, more textured soup.


Finally, to garnish, fry the sage leaves in the butter. Top each bowl of soup with a couple of sage leaves and a drizzle of the cooking butter.
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CHICKEN PHO


SERVES 4 | PREP: 20 MINS | COOK: 40 MINS


We’ve made this Vietnamese classic with chicken instead of the usual beef and tailored the spices accordingly. Using lean chicken breast makes this a great dish for anyone counting calories – and what it lacks in calories it more than makes up for in flavour. Don’t be put off by the long list of ingredients – it’s worth it. The aroma alone makes you swoon with delight.


Broth


1 tsp vegetable oil


4 shallots, halved, but not peeled


25g root ginger, roughly chopped, unpeeled


4 garlic cloves, sliced


1 lemongrass stalk, chopped


4 star anise


1 cinnamon stick, broken up


1 tsp fennel seeds


4 cloves


2 bay leaves


stems from bunches of mint, coriander and Thai basil


2 pieces of pared lime zest


1.5 litres good chicken stock


3 or 4 chicken breasts (about 120g per person)


1–2 tbsp fish sauce


juice of 1 lime


1 tsp light soft brown sugar


sea salt and black pepper


Soup


4 nests of noodles


sesame oil


1 carrot, cut into matchsticks


1 red pepper, finely sliced


4 spring onions, finely sliced


100g bean sprouts


leaves from bunches of mint, coriander and Thai basil


Serving options


red or green chillies, sliced


sriracha or similar hot sauce


hoisin sauce


chilli oil


lime wedges


First make the broth. Heat the oil in a large saucepan and add the shallots and ginger. Cook over a high heat until they are starting to char on the cut sides, then turn down the heat and add the garlic and lemongrass. Cook for another minute or so, stirring at regular intervals, then add all the remaining spices, herbs and the lime zest, along with plenty of salt and black pepper and the chicken stock. Season the chicken breasts and add them to the stock.


Bring to the boil, then immediately turn down the heat to a very slow simmer. Simmer gently for 10 minutes to poach the chicken, then take the pan off the heat and leave to stand for a further 10 minutes. Remove the chicken breasts from the broth and set them aside.


Return the broth to the heat and bring back to the boil. Turn the heat down and add the fish sauce, lime juice and sugar. Taste for seasoning and adjust to your liking. Leave to simmer for a further 5 minutes, then strain.


To assemble the soup, cook the noodles according to the packet instructions, then plunge them into cold water to stop them cooking. Drain and toss in a little sesame oil. Slice the chicken breasts. Divide the chicken and noodles between 4 large bowls, then add the carrot, pepper, spring onions, bean sprouts and handfuls of herbs. Taste the broth again and add more lime juice or fish sauce if necessary. Ladle the broth into the bowls and serve with your choice of chillies, sauces, chilli oil and lime wedges.
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VEGGIE SCOTCH BROTH


SERVES 4 | PREP: 15 MINS (PLUS SOAKING TIME) | COOK: ABOUT 1¾ HOURS


We were filming in Scotland a while back and hit on the idea of doing a veggie version of our favourite Highland soup. This has all the ingredients of a good old-fashioned Scotch broth but without any meat. We find that with all the great vegetables, the barley and the pulses, you really don’t miss the meat. The soup is still packed full of flavour and goodness and the mushroom garnish makes the perfect finishing touch. Don’t forget to soak the split peas.


2 tbsp olive oil


1 large onion, finely chopped


2 celery sticks, diced


2 carrots, diced


150g swede or turnip, diced


100g celeriac, diced (optional)


100g pearl barley


100g split peas, soaked for at least 5–6 hours, then drained


1 tsp dried sage or fresh equivalent


1 thyme sprig


2 litres vegetable stock


2 leeks, sliced


½ green cabbage, shredded


sea salt and black pepper


Mushroom garnish


1 tbsp olive oil


15g butter


400g mushrooms, sliced


3 garlic cloves, crushed or grated


1 tarragon sprig, finely chopped


Heat the olive oil in a large saucepan. Add the onion, celery, carrots, swede or turnip and the celeriac, if using. Sauté over a high heat for a few minutes, just to start the softening process and get a little colour around the edges.


Stir in the barley, split peas and herbs, then pour over the stock. Season with salt and black pepper and bring to the boil. Boil for 5 minutes, then turn down the heat and simmer for about 45 minutes. Add the leeks and cabbage and simmer until the barley, split peas and vegetables are tender – this will take another 30–45 minutes.


Just before the soup is ready to serve, prepare the mushrooms. Heat the olive oil and butter in a large frying pan and add the mushrooms. Fry briskly, stirring or tossing them regularly, until well browned and tender. Add the garlic and cook for a couple of minutes longer, then season with plenty of salt and pepper and stir in the tarragon. Serve the soup garnished with the mushrooms.
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SQUASH, LIME & CHILLI SOUP


SERVES 4 | PREP: 15 MINS | COOK: 30 MINS


This recipe was inspired by Mexican tortilla soup and it has a great spicy vibe. Any sort of chilli paste is fine – we like to uses chipotle for its smoky flavour and it works so well with the lime zest and juice to bring this soup to life. If you fancy, you can replace half the vegetable stock with a can of coconut milk.


2 tbsp coconut or olive oil


1 large onion, finely chopped


500g squash or pumpkin, peeled and diced


250g cauliflower florets, roughly chopped


3 garlic cloves, finely chopped


1–3 tsp chilli paste, to taste


zest and juice of 1 lime


800ml vegetable stock


sea salt and black pepper


To garnish (optional)


1 tsp oil


2 tbsp pumpkin seeds


½ tsp chilli paste


fresh coriander leaves


Heat the oil in a large saucepan. Add the onion and the squash or pumpkin and cook over a medium-high heat, stirring regularly, for several minutes until they start to caramelise. Add the cauliflower and garlic and cook for a few more minutes, then stir in the chilli paste and lime zest. Season well with salt and pepper. When the vegetables are well coated with the chilli paste, pour in the stock. Bring to the boil and simmer until the vegetables are completely tender – this should take about 15 minutes.


Blend the soup until smooth. Taste and add some of the lime juice – you may only need half of it to get the right balance of acidity.


For the garnish, if using, heat the oil in a small pan, add the pumpkin seeds and fry for a minute. Loosen the chilli paste with any remaining lime juice, then add it to the pumpkin seeds. Stir-fry the seeds until they look dry and roasted.


Serve the soup topped with a sprinkling of the pumpkin seeds and/or a few coriander leaves, if you like.
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TORTELLINI IN BRODO


SERVES 4 | PREP: 20 MINS | COOK: 2½–3 HOURS


Brodo is Italian for broth and we both love this classic dish – basically, delicious stuffed pasta cooked in a flavourful stock. You can buy the pasta in the supermarket so this is all about the broth which does take a while to cook but is very little work. You just put it all in a pot and leave it to simmer. We’ve explained how to clarify the stock if you want a crystal-clear broth, but it tastes great either way. If you feel lazy, use good canned chicken consommé instead.


Broth


1kg chicken carcasses – either a mixture of raw backs/carcasses from your butcher, or a couple of leftover cooked chicken carcasses and 500g chicken wings


1 large onion, unpeeled and quartered


1 large carrot, chopped


3 celery sticks, chopped


2 bay leaves


1 large thyme sprig


1 large oregano sprig


a few parsley sprigs


a few garlic cloves


1 piece of pared lemon zest


1 tbsp peppercorns


sea salt


To clarify (optional)


2 egg whites


2 clean egg shells, crumbled


To serve


500g tortellini


Parmesan cheese, for grating


4 tbsp very finely chopped parsley


a few rasps of nutmeg (optional)


Preheat the oven to 220°C/Fan 200°C/Gas 7. Put any raw chicken carcasses and backs or chicken wings into a roasting tin with the onion and carrot. Roast for 25 minutes, then transfer to a large saucepan or stockpot with any cooked carcasses or bones. Add the celery to the pot and pour in cold water – enough to cover everything by about 3cm.


Bring to the boil and, while keeping the water at a rolling boil, watch for a mushroom-coloured foam to start collecting on the surface. Skim this off and keep skimming until the foam turns white. Add all the remaining ingredients and turn down the heat to a simmer. Leave to simmer for 2–2½ hours until the stock is a rich brown.


Strain the stock through a muslin-lined sieve. Transfer to a large container and leave to cool, then chill. Skim off the fat which will have separated out and be on top of the stock. You should find that the stock underneath has set to a jelly.


To clarify the stock, if desired, pour it into a saucepan. Whisk the egg whites and shells together to break up the whites, then stir this into the stock. Bring slowly to the boil, then simmer very gently for 15 minutes. A crust of egg, capturing any impurities in the broth, should form on top of the stock.


Break the crust and ladle the stock underneath into a muslin-lined sieve. Pour the stock back into a clean saucepan.


Season the stock with plenty of salt and bring it back to the boil. Drop in the tortellini and simmer until just cooked. Divide between 4 bowls then grate over plenty of Parmesan, sprinkle with parsley and add a rasp of nutmeg, if you like.


[image: image]


LENTIL SOUP


SERVES 4 | PREP: 15 MINS | COOK: 1 HOUR–1 HOUR & 20 MINS


A robust, chunky soup, this makes a good main meal with a hunk of bread and maybe a salad on the side. We like the mix of lentils here – the green or brown ones keep their shape well and add nice texture, while the red add some body to the soup. You can, of course, purée half the soup if you prefer a smoother result. The yoghurt and herb garnish adds a touch of freshness.


2 tbsp olive oil


1 onion, finely chopped


1 carrot, finely diced


½ red pepper, finely diced


1 small courgette, finely diced


100g green, Puy or brown lentils


25g red lentils, well rinsed


1–2 tsp Middle Eastern (baharat) spice mix (see here or shop-bought) or similar


1 bay leaf


1 rosemary sprig


1.5 litres vegetable stock or water


sea salt and black pepper


To serve


100g thick yoghurt


1 tsp dried mint


small bunch of fresh parsley, finely chopped, to garnish


Heat the oil in a large saucepan. Add the onion, carrot, pepper and courgette and sauté until the onion is soft and translucent. Stir in the lentils, spice mix, bay leaf and rosemary.


Pour in the stock and bring to the boil. Boil fiercely for 10 minutes, then reduce to a simmer, partially cover the pan and cook until the lentils are tender – this will take 45–60 minutes. Season to taste and fish out the bay leaf and rosemary.


Mix the yoghurt with the mint and plenty of seasoning. Serve the soup garnished with chopped parsley and minted yoghurt.
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BARLEY & BEETROOT SALAD


SERVES 4 | PREP: 15 MINS (PLUS SOAKING TIME) | COOK: ABOUT 30 MINS


Barley is great in a salad like this or you can use farro – a super-healthy grain that has a similar nutty taste to barley and is quicker to cook. Whichever grain you use, this is a big earthy salad with plenty of flavour and texture. You could add some goat’s cheese, if you like.


100g barley, well rinsed (or farro)


1 tbsp olive oil


1 garlic clove, grated or crushed


150g salad leaves


200g green beans, topped, tailed and blanched


2 large cooked beetroots, peeled and diced


small bunch of dill, leaves only


small bunch of parsley, leaves only


small bunch of mint, leaves only


50g walnut pieces, lightly toasted


sea salt and black pepper


Dressing


50ml buttermilk


1 tbsp olive oil


1 tbsp lemon juice or white wine vinegar


½ garlic clove, crushed or finely chopped


1 tsp honey


Put the barley in a saucepan, cover with cold water and leave to soak for half an hour. Drain and cover with fresh water, then season with salt and bring to the boil. Simmer for about half an hour until the barley is just cooked through – you want it quite al dente. Strain, drizzle with the olive oil and add the garlic. Leave to cool to room temperature.


If you prefer to use farro instead, cook according to the packet instructions, then dress with the olive oil and garlic.


Whisk the dressing ingredients together and season with salt and pepper. Taste and adjust the seasoning or sweetness as necessary.


Arrange the salad leaves on a large platter. Add the beans and beetroots, then drizzle over some of the dressing. Sprinkle over the herbs, barley and walnuts, tossing everything very lightly so the top layers combine well. Drizzle over the remaining dressing and serve.
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GOAT’S CHEESE SALAD WITH CROUTONS


SERVES 4 | PREP: 15 MINS | COOK: 15 MINS


Inspired by salads we’ve eaten in France, this makes a great lunch or could be served in smaller portions as a starter. Butterhead lettuce – the old-fashioned sort with lovely soft leaves and a sweet flavour – really works here and soaks up the tasty dressing nicely. It’s worth making double the dressing and keeping it in a jar in the fridge for another day.


1 large butterhead lettuce, washed and roughly torn


4 slices of prosciutto, torn into strips


200g goat’s cheese log, sliced


1 green apple, cored and thinly sliced (unpeeled)


fresh oregano leaves, to garnish


sea salt and black pepper


Croutons


2 thick slices of bread (about 100g), cubed


1 garlic clove, grated or crushed


2 tbsp olive oil


1 tsp mixed herbs


Dressing


3 tbsp olive oil


1 tbsp sherry vinegar


1 tsp Dijon or tarragon mustard


1 tsp honey


1 shallot, finely diced


First make the croutons. Preheat the oven to 180°C/Fan 160°C/Gas 4. Arrange the cubes of bread in a roasting tin and season with salt and pepper. Mix the garlic with the olive oil, then drizzle this over the bread and stir to make sure all the cubes are well coated. Sprinkle over the herbs. Bake for 15 minutes, stirring every 5 minutes, until the croutons are crisp and browned.


To make the dressing, whisk the olive oil, vinegar, mustard and honey together with salt and pepper. Stir in the shallot.


To assemble, put the lettuce in a salad bowl and drizzle over the dressing. Toss well, then divide the leaves between 4 plates or bowls. Add the remaining ingredients, including the croutons, and garnish with fresh oregano.
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PASTA WITH BROCCOLI & BLUE CHEESE


LASAGNE ALLA NORMA


LOBSTER MAC ‘N’ CHEESE


ROAST TOMATO & TUNA LINGUINE


TUNA PASTA BAKE


CHICKEN KIEV PASTA BAKE


OUR ‘PROPER’ BOLOGNESE


SPAGHETTI & MEATBALLS





PASTA WITH BROCCOLI & BLUE CHEESE


SERVES 4 | PREP: 10 MINS | COOK: 20 MINS


We both like a bit of blue cheese and for some reason it goes really well with broccoli. The two team up to make a nice quick pasta dish for an easy supper. Sprinkle with a little lemon zest and some chilli flakes for an extra kick and tuck in. This is full of flavour and yum factor.


2 tbsp olive oil


1 shallot, finely chopped


1 large head of broccoli, cut into small florets


2 garlic cloves, finely chopped


½ tsp chilli flakes


400g short pasta, such as penne


100g blue cheese, such as Gorgonzola or Dolcelatte, crumbled


sea salt and black pepper


To serve


lemon zest


chilli flakes (optional)


Heat the olive oil in a large lidded sauté pan and add the shallot and broccoli florets. Sauté over a medium-high heat until the shallot is starting to soften and brown and the broccoli is browning in patches. Add the garlic and chilli flakes and cook for a further couple of minutes, then add about 100ml of water and season with salt and pepper. Leave to steam until the broccoli is just tender.


Meanwhile, cook the pasta in plenty of boiling, salted water according to the packet instructions. When it is just al dente, reserve a couple of ladlefuls of the cooking liquid and drain the pasta.


Add the pasta to the sauté pan and stir in the blue cheese and a splash of the cooking liquid. Shake the pan until the cheese has melted – don’t stir too much, as you don’t want to break up all the broccoli. Add a little more of the cooking liquid until you have a creamy sauce clinging to the pasta.


Serve sprinkled with lemon zest and extra chilli flakes, if using.
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LASAGNE ALLA NORMA


SERVES 6 | PREP: 20 MINS | COOK: 1–1½ HOURS


This is one for the baked pasta lovers. Spaghetti alla norma – with a sauce of aubergines and a special salted ricotta called ricotta salata – is hugely popular in Sicily and very good it is too. We’ve taken inspiration from this classic and created a lasagne version you’re going to love. Lots of great flavours and it can all be put together in advance, ready to pop in the oven.


Tomato sauce


2 tbsp olive oil


1 onion, finely chopped


3 garlic cloves, finely chopped
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