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Introduction



When I sat down to write this book, there was one thing I didn’t want to lose sight of that stood out to me as being really important – to ensure that all the recipes were as easy as possible, but without compromising on flavour or creativity. At the end of the day, whether you’re cooking for others or a simple, quick meal for yourself, I like to think of it as a very special and enjoyable act, and something that I want to encourage people to do more of, not less.


For me, the word ‘easy’ doesn’t necessarily mean ‘quick’, but I have, through rigorous recipe testing, taken the easiest route to get the best results to share with you in the following pages. Rest assured, I have used every shortcut possible, cut out unnecessary steps and ingredients, and pared things back to make things manageable to create a wide variety of super simple recipes, a few no-cook recipes and some that take a bit more effort but are still incredibly easy, for every mood, craving, occasion and time frame.


The world has changed so much in the past few years and we are all short of time, and sometimes short on ingredients, but as you may know from my previous books, I have always had the ethos that if you are missing an ingredient, then simply leave it out or use something else that suits you –life is too short to fret over the haves and have-nots. I just want to reassure you that the best cooks are those who trust their instincts and have the confidence to adapt ingredients when needed. Granted, not everyone is born with this natural ability, but with time and experience you will find a repertoire of recipes that suit you because you know the basics and exactly what you can swap and change in them. Confidence is everything, and if you don’t have enough of it in the kitchen yet, put your faith in me and know that I have done the thinking for you and made things as easy as possible, as I do in all my books. So, take a deep breath and let’s get cooking!
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Dips, Snacks & Light Bites



Recipes for times when you want delicious treats that are minimal effort and maximum flavour, which can be served on their own as a snack or part of a bigger spread. There are plenty of ideas in this chapter for picky bits that are perfect for sharing (or not!), which can be easily padded out with breads, crudités and dippable things.






Persiana Scotch Eggs


Probably one of the UK’s most treasured traditional recipes, the Scotch egg is an absolute classic that today still has a place in British hearts. The varieties are now endless, but this is an old recipe I came up with 15 years ago and had on my menus back then. I’m not sure why it hasn’t yet made it into one of my cookbooks, but better late than never and it’s a good one.


MAKES 4


⁎ 5 eggs


⁎ 500g (1lb 2oz) good-quality pork sausagemeat


⁎ 1 heaped teaspoon garlic granules


⁎ 1 teaspoon ground cumin


⁎ 1 teaspoon ground cinnamon


⁎ 1 heaped teaspoon dried wild oregano


⁎ ½ small packet (about 15g/½oz) of dill, finely chopped


⁎ ½ small packet (about 15g/½oz) of fresh coriander, finely chopped


⁎ 50g (1¾oz) dried sour cherries or cranberries, roughly chopped


⁎ 100g (3½oz) shop-bought golden breadcrumbs


⁎ vegetable oil, for frying


⁎ Maldon sea salt flakes and freshly ground black pepper


⁎ mango chutney mixed with Sriracha, or your favourite chilli sauce, to serve


Cook 4 of the eggs in a saucepan of vigorously boiling water for 6 minutes, then drain, plunge into cold water and leave to cool.


Put the sausagemeat, garlic granules, spices, herbs, sour cherries or cranberries and a generous amount of salt and pepper into a mixing bowl and, using your hands, work the ingredients together really well for a few minutes until you have a smooth and evenly combined paste.


Shell the cooked eggs. Beat the remaining egg in a small bowl and place the breadcrumbs in a separate bowl.


Divide the sausagemeat mixture into 4 equal portions. Place one portion in the palm of one hand and flatten out, then place a boiled egg in the centre, encase it in the sausagemeat and press the edges together to seal. Dip the Scotch egg into the beaten egg and then into the breadcrumbs until well coated.


Heat a small saucepan (that will fit 2 Scotch eggs) over a medium-high heat, pour in about 3cm (1½ inches) of vegetable oil and bring to frying temperature (add a pinch of the breadcrumbs: if they sizzle immediately, the oil is hot enough). Line a plate with a double layer of kitchen paper.


Add the Scotch eggs, in 2 batches, to the hot oil and fry at a gentle sizzling heat for about 6 minutes on each side until deeply golden brown all over. Remove with a slotted spoon and transfer to the paper-lined plate to drain. Carefully slice in half and serve with your favourite sauce (I like a mix of mango chutney and Sriracha).


⁎ SERVE WITH


Sweet & Sour Broccoli Chopped Salad or Paprika, Garlic, Lemon & Za’atar Potatoes.





[image: Three plates of Persiana Scotch Eggs each with two halves of Scotch eggs, a knife and a dollop of mango chutney with a small cup of chutney next to them.]






Mercimek Köftesi


VEGETARIAN & VEGAN


These Turkish lentil and bulgur wheat koftas are very different to what we think of as koftas in the West. But if you keep in mind that the word ‘kofta’ (and all variations of it) is a Persian word that means ‘to pummel, beat or pound’, then this dish makes a lot more sense, and moreover it’s really delicious and very popular with Turkish people. I love serving them in lettuce leaves for an added fresh crunch, but you can serve them on their own or however you like. The authentic recipe uses fine bulgur wheat, but I’ve purposely used regular bulgur as it’s more readily available.


MAKES 20


⁎ 100g (3½oz) bulgur wheat


⁎ 100g (3½oz) uncooked red lentils


⁎ olive oil, for frying


⁎ 1 small onion, finely chopped, plus extra to serve


⁎ 2 garlic cloves, minced


⁎ 1 heaped teaspoon paprika


⁎ 1 heaped teaspoon pul biber chilli flakes


⁎ 1 teaspoon ground cumin


⁎ 2 heaped tablespoons tomato purée


⁎ 2 spring onions, thinly sliced from root to tip


⁎ ½ small packet (about 15g/½oz) of flat leaf parsley, finely chopped, plus extra to serve


⁎ Maldon sea salt flakes and freshly ground black pepper


To serve


⁎ Little Gem lettuce leaves, separated


⁎ lemon wedges


Cook the bulgur wheat and red lentils separately according to the packet instructions, then drain both and leave to sit in a sieve (do not rinse!).


Heat a small frying pan over a medium heat, drizzle in some olive oil and fry the onion until translucent. Add the garlic, spices and tomato purée, stir, and cook for 5 minutes until the oil turns bright red and separates from the solids. Remove from the heat.


Put the cooked bulgur and red lentils into a mixing bowl, add the hot onion and garlic mixture, season generously with salt and pepper and mix well. Add the spring onions and parsley and combine. Put the mixture into the refrigerator for 1 hour to firm up, which will make shaping the koftas easier.


Remove from the refrigerator and roll the mixture into 20 balls about the size of a table tennis ball. Enclose each one in turn in your fist and carefully squeeze, then place on lettuce leaves or a plate (this squeezed shape complete with indentations is the signature form, but you can shape into balls or roll into small sausage shapes). Serve sprinkled with chopped raw onion and parsley, and I like a good squeeze of lemon juice, too.


⁎ SERVE WITH


Carrot Chips with Za’atar Yogurt or Brunch Kuku.





[image: A platter of Mercimek Köftesi koftas are served in little Gem lettuce leaves and sprinkled with chopped raw onion and parsley. Lemon wedges are scattered on the plate.]






Crispy Za’atar Salt & Pepper Prawns


The technique of salt and peppering things is a pretty simple but incredibly effective one. Everything from squid and chicken to chips are now salt and peppered because it just tastes so good. Prawns are the ideal candidate for the job and a lot less fiddly than squid, while za’atar is so fragrant that it really makes the perfect pairing with fish and seafood, and is one I repeat often.


SERVES 2


⁎ 30g (1oz) cornflour


⁎ 1 tablespoon za’atar, plus 1 teaspoon to serve


⁎ generous amount of Maldon sea salt flakes, crumbled


⁎ about 25 twists of a black pepper mill or ½ teaspoon freshly ground black pepper


⁎ 170–200g (6–7oz) frozen raw peeled prawns, defrosted


⁎ vegetable oil, for frying


⁎ lime or lemon wedges, to serve


Combine the cornflour, za’atar and salt and pepper in a large bowl. Add the prawns and coat them well all over.


Heat a small saucepan (you will use less oil this way) over a medium-high heat, pour in about 2.5cm (1 inch) vegetable oil and bring to frying temperature (add a breadcrumb: if it sizzles immediately, the oil is hot enough). Line a plate with a double layer of kitchen paper.


Add the prawns to the hot oil and fry for a couple of minutes until they turn pink and crisp up. Remove with a slotted spoon and transfer to the paper-lined plate to drain. Serve with lime or lemon wedges for squeezing over and the extra za’atar on top.


⁎ SERVE WITH


Cannellini, Orange, Cumin & Feta Dip or Mama’s Mediterranean Salad.





[image: A plate of crispy salt and pepper prawns are in a platter sprinkled with za’atar. Three lime wedges are on the side of the platter. One of them is partially squeezed.]






Extra Extra Egg Mayo Salad


VEGETARIAN


Surely a good egg mayo is the champion of all sandwich fillings? While I do enjoy more elaborate fillings, nothing feels more comforting than returning to a classic – albeit with my own little twist. This spicy, herby mix of egg mayonnaise is the perfect salad accompaniment, toast topper or sandwich filler, and great for a quick and easy meal.


SERVES 2


⁎ 3 eggs


⁎ 8 chives, finely snipped


⁎ handful of dill, finely chopped


⁎ 1 spring onion, thinly sliced from root to tip


⁎ 1 teaspoon pul biber chilli flakes


⁎ ½ teaspoon garlic granules


⁎ 3 tablespoons mayonnaise


⁎ Maldon sea salt flakes and freshly ground black pepper


⁎ bread rolls, salad or toasted bread, to serve


Cook the eggs in a small saucepan of vigorously boiling water for 8 minutes, then drain and plunge into cold water. Shell the eggs, finely chop and add to a bowl.


Add all the other ingredients including some salt and a good amount of pepper and mix until combined.


⁎ SERVE WITH


Easy-bake Bagels(ish) or Turkish Pide Bread.





[image: A bowl of the extra egg mayo salad garnished with fresh dill and chives is next to a plate with two pieces of toasted, seeded bagels. The salad is stuffed between the bagel slices.]






Buttermilk Battered Chicken with Sticky Lime & Harissa Drizzle


Fried chicken is popular the world over and I’m always coming up with new ways to make and serve it. What I like about this recipe is that the batter feels lazy; it’s quick, no eggs or double coating are required and it relies on store-cupboard ingredients to give it that magic touch and deliver big on flavour.


SERVES 2–3


⁎ 400g (14oz) chicken breast mini fillets


⁎ vegetable oil, for frying


⁎ Maldon sea salt flakes


For the batter


⁎ 6 tablespoons plain flour


⁎ 1 teaspoon paprika


⁎ 1 teaspoon garlic granules


⁎ ½ teaspoon ground white pepper


⁎ ½ teaspoon baking powder


⁎ 6 tablespoons buttermilk


For the drizzle


⁎ juice of ½ lime


⁎ 2 tablespoons runny honey


⁎ 1 tablespoon rose harissa


Mix the dry batter ingredients together with a generous amount of salt in a mixing bowl. Using a hand whisk, gradually beat in the buttermilk until you have a smooth batter. Add the chicken fillets and coat them really well, then set aside.


Mix the drizzle ingredients together in a small bowl, season with salt and set aside.


Heat a frying pan over a medium-high heat, pour in about 2.5cm (1 inch) vegetable oil and bring to frying temperature (add a drop of the batter: if it sizzles immediately, the oil is hot enough – too hot and the batter will burn and the chicken won’t cook properly; too cool and the batter will slide offthe chicken). Line a plate with a double layer of kitchen paper.


Add the chicken to the hot oil, in 2 batches, and fry for 2–3 minutes on each side, turning the pieces over once you see the batter puffup and turn orangey golden, and cook until the chicken pieces are deeply golden brown all over and cooked through. Remove with a slotted spoon and transfer to the paper-lined plate to drain. Serve with the drizzle all over it.


⁎ SERVE WITH


Scorched Courgette, Mint, Bulgur & Black-eyed Bean Salad or Tomato, Cumin & Roasted Vegetable Pilaf.





[image: Two plates of buttermilk battered chicken are on a table drizzled with sticky lime and harissa drizzle. A bowl of the drizzle is next to the plates. ]






Sweet Potato, Basil & Feta Dip


VEGETARIAN


Sweet potato isn’t the most obvious candidate for a dip, but there is something so wonderful about the smoothness of the texture of a cooked sweet potato that it inspired me to create this recipe. It’s simply perfect with toasted pitta, crackers or crisps and crudités alike.


SERVES 3 – 4


⁎ 1 large sweet potato (350–400g/12–14oz), unpeeled


⁎ 100g (3½oz) feta cheese, finely crumbled


⁎ 1 fat garlic clove, crushed


⁎ ½ small packet (about 15g/½oz) of basil, leaves picked, rolled up tightly and thinly sliced into ribbons, plus a few leaves reserved for garnish


⁎ 1 teaspoon pul biber chilli flakes


⁎ finely grated zest of 1 unwaxed lemon


⁎ 100g (3½oz) thick Greek yogurt


⁎ olive oil, for drizzling


⁎ Maldon sea salt flakes and freshly ground black pepper


⁎ pitta bread, to serve


Preheat the oven to 200°C, 180°C fan (400°F), Gas Mark 6. Line a small baking tray with baking paper.


Place the whole sweet potato on the lined tray and roast for 45 minutes until the flesh inside is soft. Remove from the oven and leave to cool completely.


Put the feta, garlic, basil, pul biber, lemon zest and a generous amount of salt and pepper into a mixing bowl and mash together. Stir in the yogurt and a little drizzle of olive oil.


Halve the sweet potato and scoop out all the flesh into the bowl, then mash it into the mixture until well combined. Spread over a serving plate, then scatter with basil leaves and an extra drizzle of olive oil, and serve with pitta bread or crudités for dipping.


⁎ SERVE WITH


Turkish Pide Bread or Fragrant Chicken Kofta Patties.





[image: A platter of sweet potato, basil and feta dip garnished with a drizzle of olive oil and small basil leaves is on a table. Pieces of pita bread are next to the platter.]






Cannellini, Orange, Cumin & Feta Dip


VEGETARIAN


While hummus is fantastic, sometimes you want to serve something a little different and I’ve got just the thing for you. Usually, the Middle East turn to lemon to season most dishes, especially hummus, but I’ve gone for orange to bring a different brightness to this recipe which really works to make it moreish and delicious. Great with crudités or crisps as well as toasted bread for dipping.


SERVES 4 – 6


⁎ 1 teaspoon cumin seeds


⁎ 2 x 400g (14oz) cans cannellini beans, drained


⁎ 2 garlic cloves, crushed


⁎ finely grated zest of 1 small unwaxed orange and juice of ½


⁎ 100g (3½oz) feta cheese, finely crumbled


⁎ olive oil, for drizzling


⁎ about 10 mint leaves, rolled up tightly and thinly sliced into ribbons, some reserved for garnish


⁎ 10g (¼oz) dill, finely chopped, some reserved for garnish


⁎ 1 teaspoon pul biber chilli flakes, plus extra to serve


⁎ Maldon sea salt flakes and freshly ground black pepper


⁎ toasted bread and crudités to serve


Heat a small dry frying pan over a medium-high heat, add the cumin seeds and toast for a couple of minutes until they release their aroma, shaking the pan occasionally to prevent them from burning. Tip on to a plate and leave to cool, then roughly crush using a pestle and mortar.


Put the beans, garlic, orange zest and juice, feta, crushed cumin seeds and a drizzle of olive oil into a food processor along with a good amount of salt and pepper and blitz, gradually adding a little warm water or more olive oil to achieve a smooth consistency but not too much to make it watery or runny.


Decant the mixture into a mixing bowl, stir in the herbs and pul biber, then check and adjust the seasoning if desired. Serve garnished with the reserved herbs, pul biber and a little drizzle of olive oil, with some toasted bread on the side and crudités for dipping.


⁎ SERVE WITH


Turkish Pide Bread or Shish Kebab.





[image: A plate of cannellini, orange, cumin and feta dip garnished with fresh herbs, pul biber and a drizzle of olive oil is on a table. Pieces of toasted bread drizzled with olive oil and crudités are next to the plate.]
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Carrot Chips with Za’atar Yogurt


VEGETARIAN


I love veggie chips and carrot chips are among my favourite. This is a dish in itself, and the flavour combination makes it so incredibly moreish. Quite frankly, I could easily eat the lot in no time at all, so how many servings the recipe makes depends on how hungry you are in the moment. The yogurt also works well with shop-bought vegetable crisps as well as raw carrot sticks and other crudités.


SERVES 2 – 3


⁎ 1kg (2lb 4oz) carrots, peeled


⁎ olive oil, for drizzling


⁎ Maldon sea salt flakes and freshly ground black pepper


For the yogurt


⁎ 250g (9oz) thick Greek yogurt


⁎ 1 heaped tablespoon za’atar, plus extra to serve


⁎ finely grated zest of 1 unwaxed lemon and juice of ½


⁎ 1 teaspoon garlic granules


Preheat the oven to 180°C, 160°C fan (350°F), Gas Mark 4. Line your largest baking tray with baking paper.


To prepare the carrots, trim the root end of each with a diagonal cut, then use a Y-shaped vegetable peeler to shave the carrot into long slices, or use a sharp knife to thinly slice them as best you can. Place the slices on a clean tea towel and dry offas much of the moisture as possible.


Spread the carrot slices out on the lined tray, drizzle with a little olive oil (not too much) and bake for 25–30 minutes until crispy – check them after 22 minutes to ensure they are not burning, as every oven varies. Remove from the oven, season generously with salt and leave to cool.


Mix all the yogurt ingredients together in a bowl and season generously with salt and pepper. Decant on to a platter or plate and finish with a drizzle of olive oil and a little za’atar, then top with the carrot chips and serve.


⁎ SERVE WITH


Turmeric Onion Rings or Spinach & Feta Pie.





[image: The platter has carrot chips on a bed of yogurt dressing garnished with Za’atar, lemon zest and a drizzle of olive oil.]






Curried Popcorn Chicken


Affectionately known as popcorn chicken because of the small pieces and oh-so-poppable nature of the recipe, I’ve come to think of this as more of a snack than an actual dish, but quite frankly they make a great addition to any meal –add them to salads, put them into wraps or pile them high and serve with your favourite dips. I love using thighs because they stay juicy and have more flavour, but for the thigh-haters among you, feel free to replace with breast meat if you must.


SERVES 2 – 4


⁎ 500g (1lb 2oz) boneless, skinless chicken thighs, cut into smallish bite-sized pieces


⁎ 100g (3½oz) cornflour, for dredging


⁎ vegetable oil, for frying


For the marinade


⁎ 4 fat garlic cloves, crushed


⁎ 2 tablespoons ginger purée/paste


⁎ 2 teaspoons medium curry powder


⁎ 2 tablespoons light soy sauce


⁎ 1 tablespoon rice vinegar


For the batter


⁎ 6 tablespoons plain flour


⁎ 4 tablespoons cornflour


⁎ 3 teaspoons medium curry powder


⁎ generous amount of Maldon sea salt flakes


⁎ 4–6 tablespoons cold water


To serve


⁎ Maldon sea salt flakes


⁎ lime wedges


⁎ sweet chilli sauce


Mix the marinade ingredients together in a mixing bowl. Add the chicken pieces and coat well, then set aside.


In a separate bowl, mix the dry batter ingredients together. Using a hand whisk, gradually beat in the cold water, starting with 4 tablespoons, until you have a smooth batter with a gravy-like consistency, adding another tablespoon or so if it seems too thick. Pour the batter over the marinated chicken and gently turn the pieces until they are coated all over.


Add the cornflour to a small bowl.


Heat a saucepan over a medium-high heat, pour in about 5cm (2 inches) of vegetable oil and bring to frying temperature (add a drop of the batter: if it sizzles immediately, the oil is hot enough). Line a plate with a double layer of kitchen paper.


Lift out each piece of chicken and dredge lightly through the cornflour, coating it well but shaking off the excess. Add the coated chicken to the hot oil, in 2–3 batches depending on the size of your saucepan, and fry for 2–3 minutes on each side until crispy and deep golden brown (cut a piece in half to check the chicken is cooked through). Remove with a slotted spoon and transfer to the paper-lined plate to drain. Season with a pinch of salt, and serve with lime wedges for squeezing over and your favourite sweet chilli sauce.


⁎ SERVE WITH


Greek-style Potato Salad or Turmeric, Coconut, Ginger & Garlic Polenta.





[image: A plate of curried popcorn chicken is on a table with a small cup of chilli sauce and a small plate of lime wedges next to it.]






Turmeric Onion Rings


VEGETARIAN & VEGAN


Who doesn’t like onion rings? Ever since I was a kid, I’ve had a thing for them and I can never get enough. These turmeric ones are delicious, even if I say so myself, but it’s also fair to say that fried onions are pretty spectacular anyway. I don’t usually find I need a dip with these, but a nice drizzle of sweet chilli sauce is good here. Just one onion will serve two people (or one hungry soul!), but you can easily double the recipe to serve more.


SERVES 2


⁎ 150g (5½oz) plain flour


⁎ ½ teaspoon baking powder


⁎ 1 heaped teaspoon ground turmeric


⁎ 1 teaspoon garlic granules


⁎ 175ml (6fl oz) ice-cold sparkling water


⁎ vegetable oil, for frying


⁎ 1 very large onion, thickly cut across the middle into 3 equal slices


⁎ Maldon sea salt flakes and freshly ground black pepper


⁎ sweet chilli sauce, to serve


Mix the flour, baking powder, turmeric, garlic granules and a generous amount of salt and pepper together in a mixing bowl. Using a hand whisk, gradually mix in the sparkling water until you have a smooth batter but without overbeating (otherwise it will be heavy).


Heat a large frying pan over a medium-high heat, pour in about 2.5cm (1 inch) vegetable oil and bring to frying temperature (add a drop of the batter: if it sizzles immediately, the oil is hot enough). Line a plate with a double layer of kitchen paper.


Separate all the onion rings in each slice. Dip the onion rings into the batter until coated, carefully add to the hot oil in batches without overcrowding the pan and fry for 2–3 minutes, turning over halfway through, until deeply golden. Remove with a slotted spoon and transfer to the paper-lined plate to drain. Season with salt and serve with sweet chilli sauce.

OEBPS/images/f0027-01.jpg





OEBPS/images/f0015-01.jpg





OEBPS/images/f0016-01.jpg





OEBPS/images/f0019-01.jpg





OEBPS/images/f0023-01.jpg






OEBPS/images/f0024-01.jpg





OEBPS/images/f0028-01.jpg





OEBPS/images/f0011-01.jpg





OEBPS/images/f0002-01.jpg





OEBPS/images/f0020-01.jpg





OEBPS/images/f0012-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0007-01.jpg
L fle





OEBPS/images/f0008-01.jpg





OEBPS/xhtml/nav.xhtml




Contents





		Title



		contents



		Introduction



		Dips, Snacks & Light Bites



		Bread & Pastry



		Salads



		Midweek Meals



		Comfort Food



		Roasts & Traybakes



		Vegetables & Side Dishes



		Sweet Treats



		UK–US Glossary



		Acknowledgements



		Copyright













Guide





		Cover



		Title Page



		Start















		1



		2



		3



		5



		6



		7



		8



		9



		10



		11



		13



		12



		14



		15



		17



		16



		18



		19



		21



		20



		22



		23



		24



		25



		26



		27



		29



		28



		30



		31



		33



		32



		34



		35



		36



		37



		39



		38



		40



		41



		43



		42



		44



		45



		47



		46



		48



		49



		51



		50



		52



		53



		54



		55



		56



		57



		59



		58



		60



		61



		63



		62



		64



		65



		67



		66



		68



		69



		71



		70



		72



		73



		75



		74



		76



		77



		78



		79



		81



		80



		82



		83



		84



		85



		87



		86



		88



		89



		90



		91



		92



		93



		94



		95



		97



		96



		98



		99



		101



		100



		102



		103



		105



		104



		106



		107



		109



		108



		110



		111



		113



		112



		114



		115



		116



		117



		118



		119



		120



		121



		123



		122



		124



		125



		127



		126



		128



		129



		131



		130



		132



		133



		135



		134



		136



		137



		139



		138



		140



		141



		143



		142



		144



		145



		147



		146



		148



		149



		151



		150



		152



		153



		154



		155



		157



		156



		158



		159



		161



		160



		162



		163



		165



		164



		166



		167



		169



		168



		170



		171



		173



		172



		174



		175



		177



		176



		178



		179



		180



		181



		182



		183



		185



		184



		186



		187



		188



		189



		191



		190



		192



		193



		195



		194



		196



		197



		199



		198



		200



		201



		203



		202



		204



		205



		207



		206



		208



		209



		210



		211



		213



		212



		214



		215



		216



		217



		219



		218



		220



		221



		222



		223



		225



		224



		226



		227



		229



		228



		230



		231



		233



		232



		234



		235



		236



		237



		238



		239



		240



		4



















OEBPS/images/cover.jpg





OEBPS/images/title.jpg
ALFRRXER

Persiana
EASY

RARAEAX

SABRINA GHAYOUR

*
AAAAA











