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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.






INTRODUCTION

The whole focus of this book has been to look at the way we embrace eating during the winter season, from October all the way through to the New Year. In some ways this has been one of the more difficult books I’ve written, as these seasonal celebrations mean the world to me – I find them completely cathartic. They offer me the chance to escape from the harsh reality of the everyday, and allow me (temporarily at least) to skip back to a more innocent time. I just can’t help but jump headfirst into them, using as many clichés as possible, decking the halls with holly as I go! All these festivities are based on traditions and I am not out to change these… merely see how they have developed through the years and to add my own twists. The challenge for me has been knowing that so many people feel the same way as I do about this time of year and making sure that my recipes live up to expectations!

There is a common misconception that our seasonal festivities are Americanisms that we’ve adopted in the UK over the past century, but that’s not the case. Most of these celebrations have Pagan and European roots. I wanted to explore each of these festivities, not JUST as an excuse for a shindig, but to understand what they are really about; to look into their history, look into MY history, and piece together why we do what we do. To look at what food produce is sprouting up at this time of the year, and with a healthy dose of merriment and joviality bring them to life with timeless recipes. These are among the few occasions that we seem to be unified – it doesn’t matter what religion you are nowadays, these celebrations are invaluable opportunities to come together in an increasingly isolated world.

Let’s take Halloween for example. It was always a big deal for me, maybe more than Christmas at times. I was an ethereal child who loved magic and was probably a little “dark” for my age – I would be in the back seat of the car, staring into the sky looking for witches on broomsticks. There was an ominous feeling of fear in the air. Perhaps I lacked a little understanding about what Halloween was really about, but I loved the ghost stories and thrived a little on being frightened. My old school friend Caroline was American and would host a party every year. We would be greeted at her house with the smell of sticky doughnuts and roasted pumpkin seeds, and spend the evening trick-or-treating, bobbing for apples and trying not to lick our lips while eating ring-doughnuts on strings. It’s one of those memories where, if I close my eyes, I can almost taste all that sugariness.

Bonfire night would come a week later, then Thanksgiving, or the way we played it in this country, Harvest Festival, which taught us how to be giving, and was a way to understand about agriculture from an early age. Regardless of the event, food would always be found at its epicentre.

When I was a kid I had this magical book that was about Christmas and I lost it. It was the true essence of Christmas without any marketing or Martha Stewart. Every year I would open this book at about the same time as I went back to school in September, in anticipation of the coming season. I hated school, but I loved that going-back-to-school feeling; buying a new pencil case and bag and having squeaky, shiny new shoes. I loved splashing in puddles and coming home really freezing cold, painfully so, to a warm house that smelt of cooking and hot chocolate. I want this book to be that magical book for you. I want this to be the book you return to year upon year, a trusty friend to guide you through these winter celebrations. I want to take the stress out of any gathering you might be hosting, while focusing on seasonal ingredients. This is not a book about healthy eating, this is a book about indulgence and bringing people together.
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Devilish delights
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COQ AU VIN SPOOKY-FACED PIE

SPOOKY PUMPKIN LANTERN

PRETTY PUMPKIN LANTERNS

GLITTER PUMPKINS

CAT PUMPKINS

WEST INDIAN CURRY LAMB SHANKS WITH FRIED PUMPKIN

FRIED PUMPKIN & RICOTTA GNOCCHI WITH SAGE, GORGONZOLA CREAM SAUCE & ROASTED PECANS

BRAISED VEAL WITH MARSALA, PORCINI, LEMON & SAGE

SPIDER WEB DEVIL’S FOOD CAKE

“BLOODY” MERINGUE BONES

PLUM, CHERRY, CARDAMOM & PISTACHIO ETON MESS

BAKED RICE PUDDING WITH CARDAMOM POACHED PLUMS
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Halloween is the first opportunity to combine the celebration of the turning of the seasons with folkloric traditions, some of which stretch back to ancient times. We consider Halloween to be an American tradition but, in fact, its roots are ingrained in Paganism from the British Isles. Marked on October 31st, the origins of Halloween date back as far as 2,000 years ago, to the ancient Celtic festival of Samhain (meaning “summer’s end”) and served to mark the beginning of winter.

For some it was also seen as a time when the boundary between this world and the Otherworld became blurred. Huge sacred bonfires were lit to appease the spirits and fairies wandering the earth. Incantations and charms were thought to be particularly powerful at this time, with the focus on seeking signs for the future to help guide through the long, dark winter. Animal sacrifices, and offerings of food and drink, were commonplace. By around 43AD, the Romans had conquered most of the Celtic territory in Europe, and began amalgamating the Pagan festivals with their own. One of these celebrated Pomona, the goddess of orchards and harvest, who was symbolized by the apple. This may explain the origin of apple bobbing, a tradition which later evolved into a game to predict the marriage prospects of the young. Whoever nabbed a bite of the apple first would be the next to get hitched!

By the 8th century, Pope Gregory III had designated November 1st as All Saint’s Day to mark the honouring of saints and martyrs, followed by All Soul’s Day on November 2nd to commemorate the dead, that incorporated the more Pagan traditions of the Celts and Romans. October 31st was named All Hallows’ Eve, which was later contracted to “Halloween”. Trick or treating is closely linked to the All Saint’s Day practice of offering ale, food or money to young men travelling from door to door singing “souling” songs. Another tradition was to hand out spiced biscuits called soul cakes to poorer citizens during All Soul’s Day parades, which replaced the ancient practice of leaving food and wine outside your door for the roaming souls of loved ones.

Dressing up in costumes initially began as a way to avoid being recognized by wandering ghosts, in the hope of being mistaken as a fellow spirit so as not to encounter any trouble!

Pumpkin carving is an iconic symbol of Halloween, and originated from Ireland where potatoes and turnips were carved into jack-o’-lanterns and set on windowsills to ward off harmful spirits. The introduction of pumpkins to Europe is an example of our traditions being developed by settlers in the US, who also meshed their seasonal customs with those of the Native Americans.

As we move through to the 20th century, America took the lead in turning Halloween into the modern incarnation that we recognize today. Much of this developed after World War II, when the focus began leaning more towards children and bringing communities together through activities such as trick-or-treating. In recent years this has become more popular in the UK too, and it can be a lovely way of getting to know the people in your neighbourhood better.

In this chapter I’ve taken inspiration from the history of Halloween, while focusing on all the wonderful produce available at this time of year. From a spiced cider that’s filled with buttery pan-roasted spooky-faced apples bobbing around, to a big pie filled to the brim with coq au vin in a playful nod to the jack-o’-lantern, there are lots of fun recipes that are great for making with the kids, but also plenty of rich and warming food to fend off the heebie jeebies!
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SHRUNKEN HEAD APPLES IN SPICED CIDER

In this recipe you are just making mulled cider really, but if you want to make it extra spooky and pretty cool and are up for flexing your creative muscles, this is a pretty radical way to show off. (See photograph).


[image: image] MAKES 3.5 LITRES (7 PINTS)


[image: image] PREPARATION TIME: 30 MINUTES, PLUS INFUSING/STANDING


[image: image] COOKING TIME: 20 MINUTES




3 litres (5¼ pints) cloudy cider

500ml (18fl oz) cloudy apple juice

3 tablespoons caster sugar

pared zest and juice from 2 oranges

2 cinnamon sticks

2 star anise

6 cloves

12 black peppercorns

2 allspice berries

3 cardamom pods

2 bay leaves

100ml (3½fl oz) Calvados or brandy (optional, but do have it if you like it boozy)



For the shrunken head apples

5 Cox’s apples

juice of 2 lemons

1 tablespoon caster sugar

2 tablespoons unsalted butter







Peel your apples and place them in very cold water with the squeezed-out lemons.

Meanwhile get your mulled cider going. There is an argument about whether to put the aromatics in a mulling bag, which you can buy from good kitchen shops, or leave them loose in the pan – I like to leave them in the pan as they look rather beautiful floating around but it is, I suppose, more practical to package them up. If you can’t find mulling bags, wrap the spices in some muslin and make a bundle, tying it with kitchen string.

Place the cider, juice, sugar, orange peel, spices and bay leaves in a very large pan. Bring it slowly to the boil, but do not let it actually boil – this will take 10–15 minutes. Switch off the heat and allow all the flavours to infuse the cider for a further 15 minutes, then add the Calvados or brandy (if using).

To make the shrunken head apples, peel the apples, then carefully carve them into spooky faces with a sharp knife or a craft knife. It’s easier than it sounds – be creative! The apples will spin around in the cider, so I recommend carving 2 faces on each apple.

Heat the butter and caster sugar in a small pan and, when it’s really hot and foaming, pan-fry the apple faces to brown them, as this will bring out the detail in the faces. (You may find it easier to do this in batches.) When the apples have browned, tip them, butter and all, into the cider. Reheat the cider to just under boiling point, then turn off the heat and it’s ready to serve by ladling into mugs. The apples are delicious to eat afterwards for pudding, with cream.




PUMPKIN PURÉE

Autumn is pumpkin season, and many recipes in this book, from the pumpkin gnocchi to the pumpkin pie, use pumpkin purée as a base. It’s great just to have to hand during the autumnal months and makes a super side for so many dishes. It can also be thinned out to make a brilliant soup.


[image: image] MAKES 450G (1LB) PURÉE


[image: image] PREPARATION TIME: 15 MINUTES
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500g (1lb 2oz) orange pumpkin, any variety you like

30g (1oz) unsalted butter







Peel the pumpkin and cut it into 1cm (½ inch) chunks. Heat the butter in a large pan and throw in the pumpkin. Cook very gently over a low heat with a lid on, stirring every so often, for 20 minutes or until the pumpkin is cooked through. The closed pan will both steam and pan-cook the pumpkin with no effort, but towards the end of the cooking process, really scrape away at the bottom of the pan to avoid it catching and burning, as pumpkin contains a lot of sugar.

When the pumpkin is cooked all the way through, place in a high-powered blender and blitz until smooth. Store in a plastic container in the fridge for up to 5 days, or leave to cool and use straight away.
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MAKING ROASTED PUMPKIN SEEDS

 


[image: image] MAKES AS MANY AS YOU HAVE


[image: image] PREPARATION TIME: 10 MINUTES, PLUS COOLING


[image: image] COOKING TIME: 10 MINUTES




leftover pumpkin seeds

olive oil

sea salt flakes

flavourings of your choice, such as finely chopped rosemary, chilli powder, ground cumin or brown sugar (optional)







When you have cleaned out your pumpkin you will have loads of seeds – don’t throw them away! First clean them really well, pull off the stringy bits of pumpkin flesh, then rinse them and dry on kitchen paper.

Preheat the oven to 220°C/200°C fan (425°F), Gas Mark 7. Spread the seeds evenly over a baking tray, then drizzle with olive oil and salt. You can play with other ingredients here too, such as one of the suggested flavourings. Make sure the seeds are well coated, then roast for 10 minutes. Leave to cool for 15 minutes before serving.




COQ AU VIN SPOOKY-FACED PIE

A really good pie is filled with a really good stew. The best of chicken stews is the coq au vin. It beats a white sauce-filled pie any day of the week, but I rarely see it used as a pie filling. The truth is, though, that this pie is as much about the filling as it is about using the pie lid to make a really cool Halloween-y spooky face. It’s the ultimate Halloween crowd-pleaser, and this recipe makes a mammoth pie that will easily feed 8 people. I am a believer in a real pie, not a lidded puff pastry pot pie (they send me into a fury). I would serve this with mash and Really Simple Honey Glazed Carrots & Parsnips.


[image: image] SERVES 8


[image: image] PREPARATION TIME: 20 MINUTES, PLUS CHILLING


[image: image] COOKING TIME: 45 MINUTES FOR THE STEW; 45 MINUTES FOR THE PIE



For the stew

2 tablespoons rapeseed oil

12 free-range chicken thighs, boned, skinned and halved (if you’re not sure about removing bones or skin, just ask your butcher to do it)

300g (10½oz) button chestnut mushrooms

8 thick smoked streaky bacon rashers, chopped into thin lardons

12 small shallots or baby white onions

4 garlic cloves, peeled but left whole

1 tablespoon tomato purée

2 tablespoons plain flour

600ml (20fl oz) red wine (use a full-bodied one like Bordeaux)

500ml (18fl oz) chicken stock

1 bouquet garni, made with bay leaves, thyme and parsley, tied in a bundle

2 teaspoons sugar

2 tablespoons sherry or red wine vinegar

sea salt flakes and freshly ground black pepper




For the pie


plain flour, for dusting

2 x 375g (13oz) packets of all-butter shortcrust pastry

1 free-range egg, beaten (for the glaze)







Heat the oven to 200°C/180°C fan (400°F), Gas Mark 6.

Heat 1 tablespoon of the oil in a large heavy-based, lidded casserole dish. Season the chicken thighs with salt and pepper and brown them in 2 batches until all sides are golden brown. Throw in the mushrooms, cook in the oil and chicken juices for 5 minutes, or until golden, and set aside with the chicken. If the bottom of the pan seems dry, add a little boiling water and scrape the goodness from the bottom of the pan.

Add the remaining oil to the pan and cook the bacon over a high heat for 2 minutes. Reduce the heat, add the shallots or baby onions and garlic, and pan-fry for 4–5 minutes. Add the tomato purée and stir to coat for a minute, then add the flour and cook for a further minute.

Slowly pour in the wine, stirring continuously to emulsify the sauce (you’ll see it thicken up as you stir). Add the chicken stock, chicken thighs, mushrooms and bouquet garni, then give it a good stir! Cover, place in the oven and cook for 1 hour, stirring it halfway through cooking. When the time is up, remove the bundle of herbs, then season with salt and pepper and also with a clever little thing called a gastrique. To make this, in a small pan melt the sugar with the vinegar and bring to the boil. Your kitchen will reek, but this elixir will bring your stew to the next level. Pour it into the stew and stir it in, let it cool to room temperature, then put it in the fridge overnight.


When you’re ready to make your pie, dust your kitchen surface with flour, then roll out one of the blocks of pastry and use it to line the base of a 23cm (9 inch) pie dish, making sure the pastry hangs over the edge. At this stage, do not trim the edges. Fill the pie with the fridge-cold pie filling. Using a pastry brush, glaze the edges of the pastry with the beaten egg. Roll out the other block of pastry to make the top, then dust your rolling pin with flour and fold the pastry over it. Roll the lid of the pastry off the pin and over the edges of the base. Now trim off the excess pastry to make a neat edge. You can push down the edges with a fork to seal them tight, but I prefer to use the ‘crimping method’, which uses one finger to push the pastry down towards the outside of the dish. Pinch around that finger with the finger and thumb of your other hand to create a scalloped effect.

With a small sharp knife, cut out a spooky face pattern in the pastry, then brush with the beaten egg glaze and put into the fridge to chill for 30 minutes.

Meanwhile, heat the oven to 220°C/200°C fan (425°F), Gas Mark 7.

Glaze the top of the pie once more, then bake for 35–40 minutes, or until the pastry is golden brown and cooked all the way through, and the filling is bubbling.
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SPOOKY PUMPKIN LANTERN

 

You will need:

1 HUGE Pumpkin

a marker pen

pumpkin cutters or a thin sharp knife

a spoon

tea lights







I find it’s easiest to draw the design of your scary face on to the pumpkin with a marker pen before you start. Draw holes for the eyes, nose, mouth, or whatever you fancy!

Cut out a lid at the top of the pumpkin by inserting a sharp knife in a circle around the stalk. Lift this out, then scoop out all of the seeds and gubbins with a spoon until the inside is empty (save the seeds to make Roasted Pumpkin Seeds). Now you are ready to carve out the eyes, nose and mouth. Take your time with this, and be sure to supervise any young children. Another nice thing to do is just carve the skin away in a pattern without cutting through the flesh, as this will glow orange once the pumpkin is illuminated. Once you’ve finished your design, light a tea light and carefully place inside. Put the lid back on to prevent the candle from going out.






PRETTY PUMPKIN LANTERNS

 

You will need:

a variety of pumpkins in different sizes

pumpkin cutters or a thin sharp knife

a spoon

a marker pen

a hand drill or electric drill

tea lights







Take your pumpkin and cut out a lid and scoop out the seeds in the same way as the Spooky Pumpkin Lantern (see above), but instead of drawing a face on the front, draw dot patterns all over the entire pumpkin. Try not to make them too close together. You can do this in a geometric way, or even draw something special like a collection of stars.

Next take your drill and drill out the holes to build up the pattern. Use a drill bit that’s not too fine, but also not too large, or alternatively use a variety of different-sized drill bits.

Once you’ve finished your design, light a tea light and carefully place inside. Put the lid back on to prevent the candle from going out.







GLITTER PUMPKINS

 

You will need:

a variety of pumpkins or gourds in different sizes

acrylic paint, any colour you like but it must match your glitter

a paint brush

glitter

PVA glue







Paint your pumpkins with the acrylic paint and leave to dry.

To make the acrylic glitter, simply mix your glitter with the PVA glue until your glue is thick with glitter but still the consistency of paint. Brush the glitter glue over the entire pumpkins – this will turn translucent when it dries. You may decide to do two coats depending on how glittery you want your pumpkins. Allow ample time to dry in a ventilated area.






CAT PUMPKINS

 

You will need:

a variety of pumpkins in different sizes (the rounder varieties are better)

a paint brush

black, white and gold acrylic paint

black, orange and grey card

PVA glue







Paint your pumpkins with the black acrylic paint, leaving two eye shapes.

Paint the eyes with white acrylic paint. Once the whites of the eyes have dried, paint the pupils black. You can paint around the pupils with gold paint for the irises.

For the ears, cut out two triangles of black card. Bend back a small flap along the base of the triangle, then stick the ears on to the pumpkin by gluing down the folded flap with PVA glue.

For the nose, cut out a triangle of orange card. Cut three thin strips of grey card for the whiskers and stick them to the back of the nose. Glue this onto the face of the pumpkin. Ta da!
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WEST INDIAN CURRY LAMB SHANKS
WITH FRIED PUMPKIN


Technically this should be made with goat shanks. I’ve used lamb shanks in this recipe because we can access them more easily, but goat shanks, if you can find them, are brilliant (I buy mine online from Cabrito). Also, to be really authentic, this recipe should be made using proper old-school blended Caribbean curry powder. I love blending my own spices and would argue that blending your own tastes that little bit better, but if you want to use ready-made West Indian curry powder, just use 2 tablespoons to replace all the spices. There isn’t much that’s Halloween-ish about this dish, but I think the stewiness, where the meat is actually falling off the bone, and the spiciness embrace the season, plus serving it with fried pumpkin is a nod to Halloween. Most importantly, it’s just a lovely party dish that really brings people together. I am only using 6 shanks to feed 8. This isn’t a misprint. I really believe that a whole shank is waaaay too much meat for one person, and when the meat falls off the bone as you serve it, the bones can just be used to garnish a big platter full of curry underneath. I’ve used brown rice in the rice and peas because I prefer its flavour and texture.


[image: image] SERVES 8
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[image: image] COOKING TIME: 3¼ HOURS




6 lamb or goat shanks

2 tablespoons coconut oil, plus extra for frying the pumpkin

2 large onions, finely chopped

8 garlic cloves, bashed and peeled

1–2 Scotch bonnet chillies, deseeded and chopped

2 tablespoons ground coriander

1 tablespoon ground cumin

2 teaspoons freshly ground black pepper

6 cardamom pods, crushed

4 cloves

1 teaspoons ground fenugreek

2 teaspoons ground cinnamon

2 teaspoons ground ginger

1 teaspoon ground turmeric

6 large tomatoes, roughly chopped, then blitzed to a paste

500ml (18fl oz) chicken stock

1 bay leaf

a few thyme sprigs

a good handful of fresh coriander (leaves and roots, chopped), plus extra to garnish

2 tablespoons brown sauce

1 teaspoon salt

800g pumpkin, cut into 1cm (½ inch) slices

sea salt flakes and freshly ground black pepper



For the rice & peas

400g (14oz) brown rice

¾ teaspoon salt

1 x 400g (14oz) can of coconut milk

a few thyme sprigs

1 garlic clove, smashed

2 x 400g (14oz) cans of red kidney beans







Heat the oven to 190°C/170°C fan (375°F), Gas Mark 5. Season the lamb or goat shanks with salt and pepper and brown them in the coconut oil in a large casserole pan, in small batches. You want to get a good even brown colour all over the meat. Set aside on a plate when done.

Meanwhile, bung the onions, garlic, chillies and spices into a food processor and blitz to a paste. The whole spices may not completely grind up, but that’s OK. When the meat’s browned, add a spot more oil to the pan and slowly fry the curry paste over a very low heat for around 5 minutes, or until it has reduced in volume and is starting to turn a little golden. Pour over the tomato paste and chicken stock, add the bay leaf, thyme and chopped coriander and give it a good stir. Add the brown sauce and the salt and stir again.

Put the shanks back into the pan and cover with a lid. Pop into the oven and cook for 3 hours, making sure to stir every so often. The stew is ready when the meat is falling off the bone and the sauce is rich and full of flavor (if you pull one of the bones it should slip out easily). Check the seasoning. If you think the sauce needs reducing to increase its flavour, remove the meat from the casserole while you reduce the liquid.


To make the rice, place all the ingredients except the beans in a pan. Fill the coconut milk can with of water and pour it into the pan, then repeat. Cover with a lid, then bring to the boil and cook for 20 minutes, or until almost all the liquid has been absorbed. Add both cans of kidney beans (drain the juice from one can, and include all the contents of the other). Cover and cook for another 10 minutes, then turn the heat off and leave it to steam for 10 minutes. The rice is ready when it’s cooked all the way through, puffed up and fluffy.

When the rice is about 10 minutes away from being ready, heat some coconut oil in a frying pan. Season the pumpkin slices with salt and pepper and fry them in batches for 3–4 minutes on each side, or until they are golden brown and cooked through. I keep each batch warm in the oven under the lid of the curry while I cook the next batch – that way the pumpkin absorbs even more flavour from the curry.

If you have a mammoth platter, serve the curry and rice together, topped with the fried pumpkin and garnished with stacks of coriander. Otherwise I think it’s totally fine to serve the curry in the casserole, but make sure you have place mats at the ready!
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FRIED PUMPKIN & RICOTTA GNOCCHI
WITH SAGE, GORGONZOLA CREAM SAUCE & ROASTED PECANS


Pumpkin makes brilliant gnocchi. As a girl who hates making pasta, I find gnocchi truly the easiest thing to make. A great use for pumpkin purée, these little dumplings are first poached, then cooked in a sage and pecan butter to crisp up the edges at the same time as making a brilliant brown butter sauce. BUT THAT’S NOT IT! It’s then served on top of a rich, creamy Gorgonzola cream sauce, making a complete seasonal dish. Two words: Game. Changer…


[image: image] SERVES 4
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250g (9oz) plain flour, plus more for dusting 200g (7oz) whole-milk ricotta cheese (or you can use cottage cheese)

400g (14oz) Pumpkin Purée


2 large free-range egg yolks

2 teaspoons sea salt flakes, plus more as needed

2 teaspoons brown sugar

¼ teaspoon freshly grated nutmeg

freshly ground white pepper

75g (2¾oz) unsalted butter

2 teaspoons finely chopped sage leaves

50g (1¾oz) pecans, roughly chopped

juice of ½ a very juicy lemon

300ml (10fl oz) crème fraîche

100g (3½oz) Gorgonzola cheese, chopped

30g (1oz) Parmesan cheese, finely grated

freshly ground black pepper







Line a baking sheet with baking parchment and lightly dust it with flour; set aside. Bring a large pot of generously salted water to the boil over a high heat.

Place the ricotta in a blender and blitz for a few seconds until gritty, like wet crumbs, but not smooth. Add the pumpkin purée, egg yolks, salt, brown sugar and nutmeg, season with a good grinding of white pepper and stir to combine. Add the flour and mix until the dough just comes together (it will be very soft and slightly sticky, but don’t overwork it or the dough will become tough and heavy), adding more flour if necessary.

Flour a work surface and turn out the dough. Pat it into a rough rectangle and cut it into 4 equal pieces. Gently roll a piece into an even rope about 2cm (¾ inch) in diameter, flouring the surface as needed. Cut the rope into 2.5cm (1 inch) pieces. Lightly flour your forefinger and your thumb, and squash the gnocchi gently into perfect rectangles. Place each on the prepared baking sheet. Repeat rolling and cutting the remaining 3 dough pieces. You will have around 32 gnocchi when done.

Line a second baking sheet with baking parchment and set aside. Add about one-third of the gnocchi to the boiling water and cook for 2–3 minutes until they float, then let them cook for about 30 seconds to 1 minute more, so they’re just cooked through. (You can test this by cutting one in half – it should look the same all the way through.) Remove with a slotted spoon, blotting excess water from the bottom of the spoon with paper towels or a clean kitchen towel, and transfer to the second prepared baking sheet. Repeat, cooking the remaining gnocchi in 2 more batches. Reserve half a mug’s worth of the cooking water and set it aside.


Melt half the butter in a large frying pan over a medium-high heat until foaming. Add half the sage, half the pecans and half the gnocchi and cook, shaking the pan often, until the gnocchi are browned and a little crisp, which takes about 3 minutes. Squeeze over the lemon juice. Transfer with the slotted spoon to a bowl and keep warm. Repeat with the remaining butter, sage and gnocchi.

Put the reserved gnocchi cooking water and crème fraîche into a separate pan over a lowish heat and whisk to combine. Add the Gorgonzola and Parmesan and cook, whisking occasionally, for about 3 minutes, until slightly reduced and full of flavour. Season with salt and black pepper. Place one-quarter of the sauce on each serving plate and top with one-quarter of the gnocchi, drizzling with all the sage butter from the bowl. Serve immediately.
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BRAISED VEAL
WITH MARSALA, PORCINI, LEMON & SAGE


The osso bucco cut of veal has to be one of the best stewing cuts out there. It’s light meat that falls off the bone when cooked properly and leaves the marrowbone centre, oozing into the sauce, making for rich and sticky gravy. Veal gets a bad rap. I feel a responsibility to eat it as a dairy eater, as veal is a by-product of the dairy industry. If we don’t eat veal, it simply gets disposed of, thrown away, with no purpose at all. Either we all give up dairy or we eat veal; simple as that! Veal is also great for you and a brilliant meat to cook. When braised, like in this dish, it becomes really melty and takes on flavour so well. While not preparing this like classic osso bucco, I’ve still kept it Italian, cooking it in Marsala with dried porcini mushrooms, which make a fantastic and rich stock while they cook, and finishing it with lemon and sage. I like to pull the meat off the bone and the marrow out of the bone to enrich the sauce, but it’s still super-cool to serve it classically on the bone, with the marrow intact to scoop out. I’d have this with the Root Vegetable Mash, or a really cheesy polenta.


[image: image] SERVES 6
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50g (1¾oz) dried porcini mushrooms

4 x 200g (7oz) osso bucco steaks, cut from the veal shin

2 tablespoons olive or rapeseed oil

12–15 baby shallots or baby onions, peeled

1 garlic bulb, cut in half widthways
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