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About the Author


Jane is an experienced cook who runs popular cookery demonstrations from her home and around the country. Having trained at Le Cordon Bleu in London, she has taught at Leiths School of Food & Wine, contributed and produced recipes and food for cookery books and magazines as a food stylist, and run her own successful London catering business. Jane sends seasonal recipes via a newsletter from her website www.janelovett.com and you can follow her at @janelovettcookery on Instagram.









Praise for Jane Lovett


‘Jane knows what we want: dishes that are easy, great to look at, and made with ingredients that you can find’ Prue Leith.


‘Page after page of the sort of deliciously simple food I love to eat every day’ Darina Allen, Ballymaloe Cookery School


‘Jane's recipes are just the sort of unfussy dishes you feel like cooking and eating again and again.’


Xanthe Clay, Telegraph columnist
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About the Book


Jane Lovett is known and loved for her straightforward, speedy recipes that work equally well for midweek suppers as they do for easy (and stress-free) entertaining.


Deliciously Simple is a collection of over 100 recipes – from starters to puddings, with everything in between – which are deceptively straightforward without any compromise on taste, and all with an emphasis on speed.


From flash in the pan suppers (meatballs with honey and mustard sauce, spicy coconut chicken); to recipes where the oven does all the work (spicy one-pan Spanish chicken, haddock, potato and fennel traybake); along with sharing platters (cheat’s Coronation chicken, roasted spiced cauliflower with butternut squash and maftoul salad); speedy sides, quick nibbles and easy drinks, these are all recipes that are sure to become firm family favourites.









 


 


For Sal, with my love and thanks.
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Introduction


Quick cooking is the essence of Deliciously Simple, with emphasis on ‘cooking’. There’s a fine line between making a speedy recipe requiring only limited cooking and minimum effort, and producing one through unmitigated cheating, often involving no actual cooking whatsoever. And so, while speed is the thread running through the recipes, cooking also remains firmly at the heart of them.


As an instinctive feeder, I always strive to create simple, accessible and appealing food that people really want to eat, and I hope through this book you will see that the added emphasis on speed doesn’t have to mean uninventive or uninspiring. Deliciously Simple is bursting with tasty recipes requiring minimum effort. They are delicious and beautifully presented, achievable for cooks of all abilities, and aren’t demanding, even for a novice cook.


These recipes are straightforward yet imaginative. They’re swift to make, though never speedy for speed’s sake. They sometimes include a few shortcuts, plus, of course, the odd cheat along the way for added convenience. I’ve left out laborious techniques, such as blind-baking a pastry case, and anything that involves multiple methods.



Using the Book


My hope is that from within these pages you’ll be able to produce delicious food as quickly as possible for most occasions; from picnics to supper parties, snacking to casual eating at home, right through to entertaining – be it drinks and canapés, dinner parties or larger feasts. Most recipes have instructions for advance preparation, which should help greatly and be invaluable towards these ends, too.


One reviewer kindly described my last book, Just One Pan, as ‘the sort of cook book you’ll use all the time’, and that’s exactly what I set out to offer with this book as well. I’m confident you’ll be able to dip in and out and produce wonderful recipes for any moment. Above all, I really hope you will enjoy planning menus, cooking the recipes, and those gatherings, too, of course!


The Quick Cook’s Handy Kitchen ‘Helpers’


When in a hurry, or to speed up a recipe, using a mixture of fresh ingredients and precooked food is perfectly acceptable in my view. Nevertheless, I would advise buying the best quality you can afford, produced by reputable brands. In most cases, these products have the added advantage of a long shelf life, so, as well as speed, they offer endless other store cupboard recipe opportunities. It’s also comforting to have up one’s sleeve the ability to pull something tasty out of the hat at short notice. That said, you’ll find the majority of these recipes don’t require precooked ingredients.


It’s worth remembering that smaller cuts of meat cook far more quickly than whole joints – think chicken breasts, legs, thighs and tenders (inner breast fillets); duck breasts; pork tenderloin; lamb rump, chops and neck fillet; beef steaks. Fish fillets are quicker to cook (around 5 minutes) than whole fish, and prawns only take a minute or two. All of these are ideal for speedy cooking.


You’ve probably discovered all sorts of other shortcuts, tricks and hacks, which I have yet to find. Overleaf I’ve included some that I use, and generally have on standby for when speed is of the essence.
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Perishable Shortcut Foods


•   Frozen chopped onions (a relatively new revelation for me). Available from most supermarkets, they are a gift for quick cooking.


•   Ready-made (chilled or frozen) shortcrust, sweet shortcrust, puff and filo pastries – these are big time-savers, especially puff and filo pastries, as they are time-consuming and require skill to make. Buy blocks, or even speedier, ready-rolled sheets.


•   Fresh stock, which can then be frozen, if necessary.


•   Fresh pesto – I make my own (see page 17).


•   Fresh mayonnaise – I make my own (see page 17).


•   Spring onions – quick to prepare and cook, and can sometimes be substituted for onions, which take longer to cook.


•   Fresh egg or rice noodles, which can then be frozen, if necessary.


Ambient Shortcuts (some of these need storing in the fridge once opened)



•   Stock pots (quicker than dissolving stock cubes), stock cubes, pouches of stock.


•   Balsamic syrup.


•   Prepared herbs, ginger, wasabi and garlic in squeezy tubes.


•   Puréed ginger and puréed lemon grass in jars.


•   Pouches of cooked rice and other grains (sometimes mixed), plain, or seasoned or spiced with different flavours.


•   Pouches of cooked beans and pulses, sometimes with added flavourings.


•   Tinned pulses and beans.


•   Roasted red peppers in jars.


•   Roasted artichoke hearts, in jars or tins.


•   ‘Straight-to-wok’ noodles (or similar).


•   Dried noodles.


•   Ready-cooked pastry cases; large or individual.
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Cook’s Notes


1.   All eggs used in the recipes are large and free-range.


2.   All butter used in the recipes is lightly salted.


3.   Salt refers to table salt throughout, unless sea salt flakes are specified in the recipe.


4.   Full-fat ingredients are used throughout the book, but you can substitute, depending on personal preference. However, bear in mind that this might affect the end result and that some reduced fat dairy products separate when heated.


5.   Herbs are all fresh unless stated as dried. Fresh or dried bay leaves can be used in relevant recipes.


6.   If you are vegetarian, please ensure that the cheese you use is suitable for vegetarians. Vegetarian options for alternative cheeses are mentioned in some recipes, but always check the packaging to be certain that the cheese is suitable.


7.   All recipes assume that raw ingredients are at room temperature before going into the oven.


8.   Ovens should be preheated to the specified temperatures. I used a non-fan (conventional) electric oven for all the recipes. Fan (and gas) oven temperatures are also given, but do consult your oven manual if using a fan oven (though generally the temperature is 20°C lower than the conventional one given, as shown in the recipes).


9.   Spoon measures are level unless stated otherwise. Use a set of measuring spoons for accurate measuring. A teaspoon is 5ml, a tablespoon is 15ml.






General Notes


1.   Always read through a recipe fully before going shopping for it and before getting started.


2.   Seasoning is imperative to good-tasting food. Season as you go along rather than as an afterthought, and season each component or step of a recipe, as directed.


3.   Piping hot food has little or no taste or flavour, so it’s always advisable to allow a finished hot dish to cool down for a few minutes before serving. If steam is in evidence when the dish is cut or spooned into, this is a good indicator that the food is too hot to eat.


4.   Recipes and ingredients attributed to different countries and cultures are not authentic, simply my interpretation of them, inspired by ingredients and occasionally food I’ve enjoyed in those countries.


5.   Some recipes have suggested substitutes, although I would urge you to put your stamp on them, according to your tastes, the season and what you have to hand.


6.   Two ready-made products which I feel aren’t ideal replacements for the real thing are mayonnaise and pesto sauce. Mayonnaise is used throughout the book and obviously buying it fresh or ready-made from a jar is the quickest option. If taking this route, I would recommend choosing the best quality as well as a brand without a distinct flavour, which in turn permeates throughout the dish. (For me, a universally popular, well-known brand of mayo falls into the distinct flavour category. Very good as a product on its own, but in my view, because of its distinct flavour, it’s best not incorporated into a recipe.) The same goes for pesto sauce from a jar, which I feel never quite lives up to expectations either, lacking both the flavour and colour of fresh basil and the zing of the traditional sauce.


7.   However, help is at hand with these very quick methods for making home-made mayonnaise and pesto. They literally take minutes to make (almost as quick as unscrewing the lid of a jar!) and I think are well worth it for the superior taste they will bring to the recipes.



Super-speedy Stick Blender Mayonnaise


Put 2 egg yolks (at room temperature), a generous ½ tablespoon of English mustard, ½ tablespoon of fresh lemon juice (or white wine vinegar) and ½ teaspoon of salt into the beaker of a stick blender (or a tall, narrow jug or tall jam jar – I make and store mine in a tall, narrow, round airtight container) and top with 150ml of vegetable oil and 50ml of olive oil.


Stand the blender firmly on the bottom of the beaker/container, tilt it slightly and whizz on its highest speed for a few seconds, until an emulsion has formed at the bottom. Very gradually raise the blender upwards through the ingredients until all the oil has been incorporated. Check the seasoning and the mayonnaise is ready to go. If at any time it looks like splitting (unlikely), whizz in a splash of warm water from the kettle.


Transfer to a lidded container and store in the fridge (it will keep for up to 2 weeks). Thin with a little warm water, if required, before using. This makes around 230ml (15 tablespoons) of thick mayonnaise.


Super-speedy Stick Blender Pesto Sauce


Put 50g of basil leaves (about 85g on the stem), 50g of toasted pine nuts, 50g of grated Parmesan cheese (see tip below), ½ teaspoon of salt, 2 crushed garlic cloves and 8 tablespoons (120ml) of olive oil into the beaker of a stick blender (or a tall, narrow jug or tall jam jar).


Whizz the ingredients together with the blender on its highest speed, tilting the beaker/container as necessary, until a chunky pesto has formed. If you prefer a looser consistency, simply add a little more oil.


Transfer to a sterilised jar (about 370g jam jar), cover with a slick of olive oil (to seal the pesto until required), then the lid, and store in the fridge where it will last for several weeks. It can also be frozen. This makes around 1 x 370g jar of pesto sauce.


Parmesan Cheese


Lastly, not a recipe, but this is my top tip for speeding up the oft laborious job of grating Parmesan cheese, which I find (and am constantly told) saves an enormous amount of time. I think this tip is mentioned in all of my books!


Cut a large block (or two, or more) of Parmesan into smallish chunks and grate using the grater blade of a food-processor. Remove the grater, replace with the general chopping blade and whizz until the cheese is very fine. Alternatively, you can use a hand grater or Microplane to finely grate the cheese. Store in a sealed bag in the fridge or freezer, where the cheese stays crumbly and won’t set/clog up, allowing you to spoon it out and use it when required (you can use it straight from the freezer, too).










Small Plates & First Courses
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This chapter includes a varied mixture of starters and slightly more substantial savoury plates, which can respectively be scaled up or down, depending on which role you have in mind for them. Alternatively, an assortment of these tasty recipes laid out in the middle of the table makes a lovely sharing lunch or light supper.
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Taramasalata


‘Tarama’ probably needs no introduction, but I will just say that when home-made, it bears no resemblance in taste or looks to the bright pink shop-bought version . . . there’s no going back! It is great as a starter, for canapés, as a dip for crudités or as part of a meze.


SERVES 8–12


225g smoked cod’s roe


2 slices white bread, crusts removed


1 garlic clove, roughly chopped (more if you like)


150ml vegetable oil


150ml olive oil, plus (optional) extra to serve


1 tablespoon fresh lemon juice


black olives, to garnish (optional)


warm pitta bread, to serve


1. Scrape the smoked cod’s roe out of its skin and into a food-processor (discard the skin).


2. Wet the bread under a cold tap, squeeze out the excess water and add to the cod’s roe, followed by the garlic. Process until smooth.


3. With the processor running, slowly and gradually add both oils as if making mayonnaise. If the mixture becomes very thick, add a little warm water from the kettle to thin it slightly. Continue until all the oil is added, then add the lemon juice.


4. Taste the taramasalata and add more oil or lemon juice to taste. Thin it to the desired consistency with warm water, if necessary. Transfer to a serving bowl or plate and garnish with black olives (if using) and a swirl of olive oil, too, if you like. Serve with warm pitta bread.





GET AHEAD


•   The taramasalata will keep for up to 3 days, covered, in the fridge.


HINTS & TIPS


•   If the taramasalata is a bit of a sludgy beige colour (this depends on the colour of the roe at the outset), a tiny drop or two of pink or red food colouring can be added and combined while still in the processor. The easiest way to dispense this is to dip a skewer into the colouring and flick it in, a tiny drop at a time. Be careful though as it’s very easy to overdo it! It shouldn’t be anything like as pink as the bought processed taramasalata.


•   Sliced smoked cod’s roe on toast or griddled bread is delicious, too!
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Tarragon Prawn Pots


A very simple, quick and tasty starter. We absolutely love this version (as does everyone) of a recipe a friend kindly gave me years ago. The sauce has been described as ‘lick the bowl’ good! It is rich so bear this in mind when choosing the remainder of the menu.


SERVES 4


200g raw peeled prawns (250g frozen weight), thawed if frozen, or 5 larger raw king prawns per person


knob of butter


150g crème fraîche (see Hints & Tips)


salt and freshly ground black pepper


a small handful of tarragon leaves (approx. 10g), a few reserved for garnish and the remainder chopped, or 1 teaspoon dried tarragon, plus an extra pinch for garnish


40g Gruyère cheese, grated


1 tablespoon breadcrumbs, dried or fresh


1. Preheat the oven to 220°C/200°C fan/gas 7.


2. Drain and then dry the prawns very well on kitchen paper. If using larger prawns, halve them horizontally so they are easier to eat. Heat the butter in a frying pan and when foaming add the prawns. Cook quickly on a high heat for a few seconds, tossing and turning, until the prawns are only just beginning to turn pink. They won’t be cooked through. You may need to do this in two batches, depending on the size of the pan. Divide between four small ramekins or other ovenproof dishes.


3. Heat the crème fraîche in a small saucepan to just below boiling point, then season and stir in the chopped fresh or dried tarragon. Spoon over the prawns, dividing it evenly between the dishes. Scatter over the Gruyère and then the breadcrumbs.


4. Place the dishes on a baking sheet and bake at the top of the oven for 8 minutes until the cheese is melted and bubbling. Leave to cool for 5 or so minutes (if eaten steaming hot, they will taste of nothing), then scatter with the reserved tarragon leaves or a pinch of dried tarragon, and serve (with teaspoons).





GET AHEAD


•   Make to the end of step 3 up to 2 days in advance. Cool, cover and chill. Bring back to room temperature at least 30 minutes before baking.


HINTS & TIPS


•   Crème fraîche – no two brands seem to have the same properties. Waitrose ‘French Crème Fraîche’, Crème Fraîche d’Isigny, M&S and Tesco are brands I use for melting.


•   The prawn mixture is delicious spooned over cooked rice, pasta or noodles.


•   For a delicious lunch, double the quantities and enjoy with crusty bread for mopping up purposes!
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Roasted Asparagus with Parmesan


A lovely and particularly effortless way to cook and serve asparagus as a starter, for lunch or supper or as a side dish. For vegetarians, swap the Parmesan for a vegetarian Italian-style hard cheese, and for vegans, omit the cheese altogether.


SERVES 4


24 medium-sized spears of asparagus (see Hints & Tips)


a swirl or two of olive oil


sea salt flakes


Parmesan or Pecorino cheese shavings


1–2 tablespoons pine nuts, toasted (optional)


1. Preheat the oven to 200°C/180°C fan/gas 6.


2. Bend the asparagus spears near their bases between your hands, until they snap naturally, then discard the woody ends (or use these for making soup, if you like). Put the asparagus into an ovenproof dish large enough to take it all in just about one layer (but it’s fine if it’s stacked up a little).


3. Drizzle with the olive oil and sprinkle with some salt. Turn the asparagus over with your hands to roughly coat the stems in oil – they shouldn’t be drenched, just very lightly smeared in oil and not necessarily all over.


4. Roast at the top of the oven for 10–18 minutes or until just tender. The cooking time will depend on the thickness of the asparagus spears.


5. Just before serving, scatter with a few cheese shavings and toasted pine nuts (if using).





GET AHEAD


•   Prepare step 2 up to a day in advance and keep loosely covered in the fridge.


HINTS & TIPS


•   I allow 6–10 spears of asparagus per person, depending on their thickness, which can vary hugely (and I prefer to buy British asparagus when in season). You may prefer more or less.


•   If multiplying the recipe, it’s better to use two ovenproof dishes. Alternatively, use one large shallow roasting tin or a (lipped) baking tray instead.


•   Embellish with a little Serrano or Parma ham draped over the asparagus after cooking. Or, better still, sit a few cooked asparagus spears on slices of griddled, toasted or baked sourdough bread rubbed with a garlic clove, and top with poached or soft-boiled eggs (some Parma ham is good in there as well!)
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Baked Cardamom Crab


A cracker of a recipe and yet another (of many) based on what I was taught in Sri Lanka by a local chef. I urge you to give it a go, not least because it’s one of my favourite recipes and is always received with delight!


SERVES 4 as a starter (or serves 2 as a main course)


1 tablespoon vegetable oil


½ teaspoon ginger purée from a jar or tube


5 green cardamom pods, seeds extracted and roughly ground, or ½ teaspoon ground cardamom


1 garlic clove, crushed


⅛ teaspoon dried chilli flakes


4 spring onions, trimmed and thinly sliced diagonally


200g white crab meat, flaked


100ml double cream


2 tablespoons dried breadcrumbs (such as panko)


salt and freshly ground black pepper


butter, for dotting


1. Preheat the oven to 220°C/200°C fan/gas 7.


2. Heat the oil in a small saucepan, add the ginger, cardamom, garlic and chilli flakes and cook on a gentle heat, stirring, for a minute or two until fragrant. Add the spring onions and cook for a further minute or two until they have softened, yet are still green. Remove from the heat.


3. Stir in the crab meat, cream, 1 tablespoon of the breadcrumbs and some seasoning – it should be very well seasoned. Spoon into a shallow, ovenproof gratin dish and fork up the top. Sprinkle with the remaining breadcrumbs and dot with a little butter.


4. Bake for 15 minutes until brown around the edges and gently bubbling. Cool for 5 minutes or so before serving.





GET AHEAD


•   The recipe can be completed to the end of step 3 any time on the day, cooled, covered and chilled. Bring back to room temperature an hour before baking.


•   Step 2 can be prepared up to 2 days in advance, cooled and kept covered in the fridge.


HINTS & TIPS


•   Make in small individual ovenproof dishes or ramekins, if you prefer.


•   This also makes a very tasty dip, served warm.
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Crab, Asparagus & Parmesan Omelette


A glorious omelette! Two lovely spring ingredients (asparagus and crab) are combined and enveloped in luscious, softly cooked eggs – harbingers of spring themselves, too, of course.


SERVES 2


6 eggs


salt and freshly ground black pepper


2 good knobs of butter


8–10 thin asparagus spears (or 6–8 thicker ones, halved lengthways), cooked


100g white crab meat, flaked


2 teaspoons grated Parmesan cheese (see tip on page 17), plus a little extra for sprinkling


1–2 tablespoons freshly chopped mixed herbs, such as parsley, chives, tarragon and mint


torn chive flowers, to garnish (optional)


1. Make the two omelettes, one at a time. In a jug, beat 3 of the eggs lightly with a fork and season well.


2. Melt a good knob of butter in a small (around 20cm) frying pan (preferably non-stick) on a medium heat and when foaming, add the eggs. Cook on a medium heat for a few seconds until some of the egg is set, then bring the runny egg from around the edges of the pan into the middle by drawing the set mixture (with a fish slice) into the centre, forming loose wavy folds, until most, but not all, of the egg in the middle is set. Tilting the pan will help towards the end.


3. Put half the cooked asparagus over one half of the omelette, scatter over half the crab meat, then sprinkle with 1 teaspoon of Parmesan and a good pinch of the herbs. Fold over the plain half and carefully slide the omelette onto a plate. Sprinkle with a little extra Parmesan, another good pinch of chopped herbs, a grinding of black pepper and some torn chive flowers (if using). Keep warm in the oven.


4. Wipe the pan out if necessary and repeat with the remaining ingredients to make your second omelette. Serve immediately.





HINTS & TIPS


•   Use 2 eggs per omelette if you prefer, with the same quantities of filling ingredients.


•   I prefer to buy British asparagus when in season.


•   The filling will stretch to three omelettes, if required.
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Burrata with Griddled Peaches & Parma Ham


Sweet, juicy, slightly caramelised peaches marry so well with rich cheese and Parma ham in this starter or lunch dish, and the sweet yet savoury umami flavour of the balsamic syrup brings it all together nicely. Short of time? Skip griddling the peaches. It’s very good served with some griddled artisan bread.


SERVES 4


2 peaches (or nectarines), ripe but not squidgy, halved, stoned and each half cut into 4 wedges


olive oil, for drizzling


4 handfuls of mixed salad leaves


1 burrata cheese, drained


4 slices Parma ham


sea salt flakes and freshly ground black pepper


balsamic syrup, for drizzling


1. Put the peach wedges onto a plate, drizzle over a tiny glug of olive oil and rub a little onto both sides of each wedge. Heat a dry griddle or frying pan until smoking hot, add the peach wedges, press down gently with a fish slice and cook on a high heat for around 1–2 minutes on each side, wait until they lift off willingly before turning, and are golden and a little charred (possibly a little blackened in places, too). Remove to a plate and reserve any juices from the pan.


2. Arrange the salad leaves on four plates and dot the peach wedges evenly over the leaves, nestling them in a little. Tear the burrata into bite-sized pieces and divide between the plates, then drape a slice of Parma ham, roughly torn into strips, over the top of each plate in a wavy pattern.


3. Spoon over any peach juices, sprinkle the salads with a little salt, a good grinding of black pepper and a drizzle of olive oil. Drizzle with balsamic syrup, forming zig-zag lines over the top of the salads (a thumb partly over the top of the bottle will help the syrup to come out in a thin stream) and serve immediately.





GET AHEAD


•   The peaches can be griddled up to a day in advance, cooled, covered and chilled (bring back to room temperature to serve), or set aside at room temperature if cooked ahead on the day.


HINTS & TIPS


•   Assemble the salad on one large platter, if you prefer.


•   Balsamic syrup is sold in most supermarkets and lasts for ages.
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Beetroot, Goats’ Cheese, Watercress & Hazelnut Salad


There are all sorts of pleasing sensations going on in this simple jewel-coloured salad – peppery, spicy watercress, creamy mild cheese, crunch from the nuts, sweet, earthy beetroot and crisp bursts of fresh fruitiness from the pomegranate seeds. Served on individual plates, it makes a lovely starter or side salad, or piled onto one platter, it makes a lovely main course salad in its own right. If you buy the beetroot ready-cooked, it is little more than an assembly job! For vegetarians, ensure the goats’ cheese you use is suitable.


SERVES 6


80g watercress


180g beetroot, cooked, cooled and cut into bite-sized wedges or batons (see Hints & Tips)


125g soft goats’ cheese


sea salt flakes and freshly ground black pepper


hazelnut, walnut or olive oil, for drizzling


balsamic syrup, for drizzling


a small handful of whole blanched hazelnuts (around 30g), toasted and chunkily chopped (see Get Ahead)


50–60g (6 heaped teaspoons) fresh pomegranate seeds


roughly chopped dill, to finish (optional)


1. Divide the watercress between six pretty plates or shallow bowls and nestle in the beetroot. Using a teaspoon, divide the goats’ cheese between the plates/bowls scattering it around in small blobs, then season each salad with salt and pepper.


2. Drizzle each plate/bowl with a little oil and some balsamic syrup, then scatter over some toasted hazelnuts, a teaspoonful of pomegranate seeds and, lastly, some dill (if using). Serve immediately.





GET AHEAD


•   If cooking the beetroot, this can be done up to 3 days in advance, cooled, covered and chilled. Please see the method in Hints & Tips.


•   The hazelnuts can be toasted up to 3 days ahead, or further ahead and frozen (no need to defrost before use). Toast the whole hazelnuts in a small, dry frying pan on a medium heat, stirring them around in the pan, until they become fragrant and light golden brown. Watch them, as once hot, they brown very quickly! Cool, then chop and keep in a covered dish.


HINTS & TIPS


•   To cook beetroot, preheat the oven to 190°C/170°C fan/gas 5. Cut any leaves from the beetroot, leaving 2.5cm of stalks attached and the roots intact. Wash well, then place (unpeeled) onto a large sheet of foil, drizzle over a little olive oil, season and wrap up loosely, forming a large, airy ‘tent’. Place in a roasting tin/tray and bake for 1 hour or until tender (the skins will slip off easily when cooked). When cool enough to handle, slide off the skins (wearing gloves to prevent stained hands is advisable).


•   If buying ready-cooked beetroot, ensure it’s plain and not infused with any flavours such as vinegar or chilli, and dry it very well on kitchen paper.
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Padrón Peppers


These small peppers, traditionally served as tapas in Spain, are typically eaten with the fingers by holding on to the stem and eating the whole pepper (bar the stem). They couldn’t be easier to cook, but beware, although mostly very mild, it is said that one in ten are super-hot – so the culinary version of Russian roulette! They’re available from most larger supermarkets. Suitable for vegetarians and vegans.


SERVES AS MANY AS REQUIRED


olive oil, for cooking and drizzling


fresh padrón peppers – allow 4–5 per person as tapas, or 8–10 per person as a starter (around 15 peppers = 130g)


sea salt flakes, for sprinkling


1. Heat a little olive oil in a large frying pan and when it’s very hot, add the peppers. Depending on how many peppers you are cooking and the size of the frying pan, this may need to be done in batches. Cook on a high heat for around 4–5 minutes, tossing and turning over with a fish slice from time to time, until the peppers are beginning to collapse, lose their glossy, waxy texture and are a little charred in places.


2. Transfer to a serving bowl or plate, drizzle over a little olive oil, scatter with a generous amount of salt, and serve.





HINTS & TIPS


•   To ring the changes, I like to add a good pinch of ground cumin a minute or so before the end of cooking and top with crumbled feta cheese before serving.


•   Alternatively, serve as a vegetable to accompany grilled meat or fish.
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Sea Bass Tartare


Having very much enjoyed sea bass tartare in Portugal, I asked the chef about the intriguing ingredients. He kindly gave me a rough idea (the secret ingredient is kimchi mayo) and this is my interpretation. It also happens to be one of my favourite recipes in the book!


It’s a simple starter (or small plate) to make, especially if you ask the fishmonger to skin the sea bass for you – although the skin’s not at all difficult to remove. On the rich side, the tartare needs to be served with something very plain, such as melba toast, or the sourdough wafers I include here.


SERVES 4 AS A STARTER (or serves 2 as a small plate)


3 tablespoons thick mayonnaise (see notes on page 17)


2 tablespoons kimchi (from a jar), drained and squeezed dry of its liquid within the spoon, or ½ tablespoon kimchi paste


250g sea bass fillets, very fresh, skinned and cut into ½cm dice


small pinch of dried chilli flakes


6 dill sprigs, 5 roughly chopped, 1 reserved for garnish


salt and freshly ground black pepper


squeeze of fresh lemon juice


1 x 50g jar salmon or trout roe/caviar


1. Whizz the mayonnaise and kimchi together using a stick blender or in a mini chopper, until smooth. If using kimchi paste, mix it with the mayonnaise in a small bowl.


2. Put the sea bass into a small mixing bowl with the kimchi mayonnaise, chilli flakes, chopped dill and some seasoning, stir to combine, check the seasoning and add a little lemon juice to taste. The mixture should be creamy, rather than runny, with the mayonnaise lightly coating the fish. Reserve a teaspoon of salmon or trout roe/caviar, and very gently stir in the remainder.


3. Arrange the tartare on four plates or wide shallow bowls and garnish with the reserved roe/caviar and fronds of dill. Serve with Crispy Sourdough Wafers (see below) or melba toast.





GET AHEAD


•   Step 1 can be completed up to 3 days in advance; keep covered and chilled. Complete to the end of step 2 any time on the day, cover and chill.





Crispy Sourdough Wafers


It’s well worth making more of these tasty wafers than you need, as they’re handy to accompany all sorts of other things. Randomly snapped into smaller wafers, they make appealing rustic bases for canapés, too. The fact that they last for a month or two in an airtight container just adds to their charm. Suitable for vegetarians and vegans.


MAKES AS MANY AS REQUIRED


sourdough, or other artisan bread


1. Preheat the oven to 200°C/180°C fan/gas 6.


2. Slice sourdough, or other artisan bread, as thinly as you possibly can and put on a baking sheet in a single layer. Bake for 8–10 minutes (watch them!) until crisp and dried out. Transfer to a wire rack to cool. The wafers will crisp up further as they cool. Larger wafers can be roughly snapped into smaller pieces.





GET AHEAD


•   Store in an airtight container or wrapped in clingfilm. As the wafers are dried out, they will last for several weeks. Alternatively, they can be frozen (defrost before use).
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Saganaki


This is my version of this lovely rustic Cretan dish – soft, warm feta cheese, crisp filo pastry and sweet honey. Enjoy it as part of a meze, or as is with a salad or two.


Look for feta cheese that carries the round red and yellow PDO logo. Brands without this are best avoided. Fry the Saganaki, or bake in the oven, it’s up to you. For vegetarians, ensure the feta you use is suitable.


SERVES 2–3 (or serves 6 as part of a meze)


1 rectangular sheet of filo pastry


good knob of butter, melted, or about ½ tablespoon olive oil (plus extra olive oil, if frying the saganaki)


1 x 200g block of feta cheese (see intro), drained and blotted dry


good pinch of dried oregano


poppy seeds, for sprinkling (if baking the saganaki)


1–2 tablespoons runny honey (more if you like)


dried chilli flakes, to taste


toasted black and white sesame seeds, for sprinkling (see Hints & Tips)


thyme sprigs and/or lemon wedges, to garnish (optional)


1. If baking the saganaki, preheat the oven to 200°C/180°C fan/gas 6 and line a baking sheet with baking parchment or silicone paper.


2. Lay the sheet of filo pastry out with the shortest edge closest to you (portrait) and immediately brush it with some melted butter or olive oil.


3. Place the cheese lengthways in the middle of the pastry, roughly 5cm up from the bottom, and sprinkle with a good pinch of dried oregano. Wrap the cheese in the pastry, folding over and upwards from the bottom, twice. Now fold in the excess pastry on both sides to envelop the cheese, and then continue folding the cheese up and over the remainder of the pastry to form a neatish parcel/envelope. Don’t worry if it’s not as neat as a perfectly wrapped present.


4. If baking, put the cheese parcel onto the lined baking sheet with the seams underneath. Brush well with melted butter or olive oil and sprinkle with poppy seeds. Bake for 20 minutes or until golden brown and crisp. If frying, skip the poppy seeds. Heat a good glug of olive oil in a small frying pan and cook the cheese parcel on a medium heat until golden brown, about 4 minutes on each side.


5. Transfer the baked or fried cheese to a serving plate or dish and serve immediately, drizzled with the honey, sprinkled with a few chilli flakes and toasted sesame seeds and garnished with some thyme sprigs and/or lemon wedges, if you like.
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