

[image: Illustration]







JUST
ONE
PAN


Over 100 easy and creative
recipes for home cooking


Jane Lovett


Photography by Tony Briscoe


[image: illustration]









 


 


Copyright © 2021 Jane Lovett


Photography © 2021 Tony Briscoe


The right of Jane Lovett to be identified as the Author of the Work has been asserted by her in accordance with the Copyright, Designs and Patents Act 1988.


Apart from any use permitted under UK copyright law, this publication may only be reproduced, stored, or transmitted, in any form, or by any means, with prior permission in writing of the publishers or, in the case of reprographic production, in accordance with the terms of licences issued by the Copyright Licensing Agency.


First published in 2021 by Headline Home
An imprint of Headline Publishing Group


First published as an Ebook in 2021


Cataloguing in Publication Data is available from the British Library


Hardback ISBN 978 1 4722 7787 9
eISBN: 978 1 4722 7788 6


Commissioning Editor: Anna Steadman


Senior Editor: Kate Miles


Design: Nathan Burton


Photography: Tony Briscoe


Home Economist: Jane Lovett


Home Economist Assistant: Lucy Lovett


Prop Stylist: Hannah Wilkinson


Copy editor: Anne Sheasby


Proofreader: Margaret Gilbey


Indexer: Caroline Wilding


HEADLINE PUBLISHING GROUP
An Hachette UK Company
Carmelite House
50 Victoria Embankment
London EC4Y 0DZ


www.headline.co.uk
www.hachette.co.uk










Contents


Cover


Title Page


Copyright Page


About Jane Lovett


About the Book


Dedication


Introduction


Brunching & Snacking


Ready-steady Quick Suppers


Rice, Pasta & Grains


Oven-to-table


Tarts & Savoury Bakes


Salads & Platters


Sauces & Dressings


Sweet Things


Index


Acknowledgements


Conversion Charts










About the Author


[image: illustration]


Tony Briscoe


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.
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About the Book


Jane Lovett is known and loved for her delicious, original recipes that are always reassuringly fool-proof and deceptively straightforward.


Just One Pan is no exception and is packed with over 100 exciting, yet totally fuss-free, recipes for everything from quick suppers to weekend lunches. This cookbook is bursting with bakes, casseroles, gratins, frittatas and hearty salads of every description, all made using just one pan, pot or dish.


No more endless washing-up, or unnecessary hassle, just quick, achievable, yet always impressive recipes to get fantastic and flavourful home-cooked food on to your table, whatever the occasion.










Dedication


To darling Luce,
Thank you. x
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Introduction


I have greatly enjoyed writing, developing and testing recipes for this book for many reasons. Not least because at the end of a busy day, when cooking supper isn’t always an appealing thought, there is a joy in adding ingredients to one pan and letting it do all the work.


Having amassed an armoury of one-pan recipes, which I love cooking as much as we enjoy eating them (and to which I’m adding all the time), this way of cooking has become the new norm for me and the very reason I wanted to share them in this book. Not only does one-pan cooking allow for a bit of downtime as it cooks away on the stove or in the oven, perhaps with a glass in hand between work and supper, it also saves time on washing-up and affords more time to relax with family or entertain guests.


In fact, one pan becomes a bit addictive and I can’t stop myself lobbing all sorts of combinations into pans and tins. Once you’ve caught the bug, I hope, like me, you might find yourself thinking of different themes and adding relevant ingredients. For example, a one-pan dish based on Spanish ingredients, such as smoked paprika, chorizo, black olives, a pouch of Spanish flavoured grains, almonds, garlic, sherry vinegar and so on, or perhaps a dish for Bonfire Night where you can create something tasty out of sausages, butternut squash and apples. You’ll soon get the hang of it!


Ranging from the traditional full-English breakfast or fish and chips to a Sunday roast, there are numerous dishes that can be cooked in one pan. There is something for everyone in this collection of delicious recipes, from meat and fish dishes to meat-free, plant-based and vegetarian options. A few can be adapted to be made vegan, too. The recipes cover all occasions from quick, mid-week meals or suppers to family feasts, as well as snacks, salads and platters, and it goes without saying that one-pan cooking is a gift for entertaining.


Being a home cook, I have written this book very much for fellow home cooks. The recipes are straightforward, easy and achievable and require no specific cooking skills.


I hope many of the recipes will become weekly staples that you know you can rely on, enjoy and will love cooking as much as I have enjoyed developing, cooking and eating them with my family and friends. Furthermore, I hope you will have or gain the confidence to adapt and put your own stamp on these recipes as well as creating your own versions.



The Pros of One-pan Cooking


There are many pros to one-pan cooking which (incidentally) is much more versatile than it might sound and is so much more than the hackneyed idea of soups, tray bakes or casseroles. There are a wide variety of pots, pans and tins to choose from that most kitchens will have as a matter of course, and which offer different takes on one-pan cooking – many of which are used in these recipes and details of which I will delve into later.


One-pan cooking is time-saving, so cooks can enjoy a relaxed time before eating, it cuts down on washing-up (a major joy!), plus on the cooking side, the flavours gently meld together, creating a kind of magic that you don’t always get using a mass of individual pots and pans.


The recipes in this book are all cooked in one pan, tin or dish. I have stuck to the ‘rules’ and essence of one-pan cooking; however, in the spirit of my desire to bring you an elevated, more interesting take on one-pan cooking, please do allow leeway for other utensils and kitchen equipment to be used where necessary. You may well choose to use more than one pan/tin/dish to suit your own purposes, too. For example, you may wish to brown nuts or seeds in a separate pan, while the main event is cooking in the oven. On this note, I have also offered ideas for salads, sauces, dressings or fresh bread for mopping. These are by no means necessary, just more options to complement the recipes. The broader theme remains though, to bring you the very best one-pan recipes, to make life simpler, minimise clutter and lighten the washing-up load.


Cook’s Notes


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


• All butter used in the recipes is lightly salted.


• Full-fat ingredients are used throughout the book, but you can substitute depending on personal preference.


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


• 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.


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


• 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).


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


Who doesn’t love a speedy aid? I have used some speedy store cupboard aids, such as pouches of ready-cooked grains and tinned pulses, to make things easier. Of course, it’s always nice to use the base, dry ingredients, but let’s be kind to ourselves, we are trying to save time and, in my book (’scuse the pun!), they are perfectly acceptable substitutes and serve a purpose. However, having said that, one person’s cheat is another’s modus operandi. If you’re less of a fan of the shortcuts, you can always adapt the recipes to suit your own style of cooking.


Many of the recipes use some store cupboard ingredients, but all other ingredients are readily available from larger supermarkets. For fresh food, I would recommend buying from butchers, fishmongers, greengrocers, delis and bakers and, where possible, shop as locally as you can.


It’s good to have an open mind! I have included swaps and substitutes in many of the recipes. You may simply want to swap an ingredient to use it up or perhaps someone isn’t keen on something, or you may want to make a recipe vegetarian or vegan. If you don’t have one ingredient, it can often be substituted, or sometimes omitted entirely. Or if a prescribed herb is just for garnishing rather than key to the flavour of a recipe, use whatever herbs you have to hand. Be brave and try not to get too wound up about ingredients, etc, as these recipes are meant to be both time- and stress-saving.


Which pan? Try to match the size of cooking vessel as closely as you can to the one I recommend in each recipe, but don’t worry too much. Be creative and remember that when a large roasting tin is called for it’s generally because the base ingredients need to be in (roughly) one single layer and the uppermost ones (e.g. pieces of chicken or fish) need to fit in a single layer, too, without being hugger-mugger. I have gone into more detail about useful one pan equipment on pages 22–4.


Stay calm! Remember also that a recipe isn’t going to fail because nuts and seeds aren’t browned (they’ll just taste better if they are) or that you haven’t got any basil or coriander to scatter over the top to garnish. Don’t get too caught up in the small detail – it’s only cooking! And don’t mention to guests if you think you’ve messed up a recipe or you’ve forgotten to add an ingredient – it only draws attention to something that would otherwise probably go unnoticed.


Cooking around the world – a quick reminder here that where I have ascribed recipes to particular cultures or cuisines, these are my take on those recipes, and, with one-pan cooking in mind, where easy availability of ingredients and getting ahead are important, in some cases the recipes have been simplified. I don’t claim them to be an authentic representation, but they are what I consider to be a delicious ‘spin’ nonetheless.


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


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.


Use the best quality ingredients you can afford – this and good seasoning both contribute to creating the tastiest meals.


Remember, 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. This is particularly true of eggy recipes (frittatas, tortillas), gratins, pies and vegetable-heavy dishes that often create lots of steam.



KNOW YOUR OVEN


Always preheat the oven first (except where some longer prep needs to be completed before the cooking begins, such as soaking or marinating). It may sound obvious, but it’s the first fence to fall at when trying to make a speedy one-pot-wonder in the oven for supper.


I also advise setting the oven a little higher than indicated for big trays with lots of food to cook properly, as laden trays sap the heat when going into the oven. Turn it down to the given temperature once the food goes in.


When roasting or browning, always put food at the very top of a hot oven. Hot air rises so it will always be hotter at the top (except in a fan oven where the heat is distributed more evenly around the oven). And if you want to cook something more slowly, or if something is cooking too fast, move it lower down in the oven.


All ovens are different – so be vigilant. You’ll know your oven well, but do keep checking as sometimes things need turning around or over to ensure even cooking or browning. I always recommend checking progress before the recommended cooking time is up, too. An oven thermometer is useful to have as well (and isn’t very expensive) for occasionally checking that your oven is operating at the correct temperature.


GET AHEAD


The essence of one-pan cooking is that it is inherently more ‘real-time’ cooking, the kind of recipes you use for ‘in the moment’ cooking. However, just one pan doesn’t preclude you from getting ahead, and if you do want to get ahead, occasionally it may require using more than one pan, which I think is a small price to pay. In most recipes, I have included useful tips on how to get ahead at various stages when making the recipes. This may simply mean some preparation here and there in a spare moment to lighten the final load on the day, or other preparation and cooking a couple or so days ahead.


LOVE YOUR LEFTOVERS


I’m very keen on using up leftovers and rarely throw any food away. One-pan cooking is ideal for this – perhaps as simple as frying up leftovers on the stove or cooking them in the oven. Ready-cooked pouches of grains are ideal for transforming a few leftover bits and bobs into a delicious meal with very little effort. All that’s required is your imagination and a bit of confidence. I encourage you to mix and match and play around, as very little can really go wrong, then perhaps choose a sauce or dressing from chapter 7 (see pages 191–209) to bring it all together or add that final flourish.


STORAGE INFO


The recommended storage time for many ‘get ahead’ sections of the recipes is up to 3 days in the fridge, but some will keep for a little longer, so do use your common sense when preparing and storing food. When reheating food, always ensure it is reheated until hot throughout. If making cooked rice dishes in advance, they should be cooled and chilled quickly, reheated thoroughly and used within 24 hours of making.


Many of the recipes in this book can be frozen (and this is indicated on individual recipes). Freezing times will vary but ensure you either wrap them well or freeze in airtight containers or sealed freezer bags, and defrost before use.


INGREDIENT TIPS


Olive oil. For Mediterranean-style food, use either a good-quality everyday (mild) olive oil or an extra-virgin one for cooking – or just whatever you have to hand. You may also like to have a special, top-quality extra-virgin olive oil for salads and dressings and finishing off recipes.


Vegetable and other flavourless oils. Use these for non-Mediterranean-style cooking, such as Indian or Asian, where a flavourless oil is required.


Chillies. All the red and green chillies used in the book are the ‘un-named’ everyday mild- to medium-heat chillies, commonly available in packets in all supermarkets. If using other chillies, the general rule is, the smaller they are, the hotter they will be.



MY GET AHEAD TIME-SAVING INGREDIENT TOP TIPS AND SHORTCUTS


Time-saving tips and shortcuts are so useful to have in your cooking arsenal. I go to great lengths to save time (and washing-up!) and these are a few of the useful tips that I’ve accumulated throughout my cooking career. I might be repeating myself, but as I wend my way around the country demonstrating, these are the tips I’m told over and over again that are the top time-saving, useful or handy ones.


There are small ways in which you can get ahead and save time with repeatedly used ingredients. These tips are so well worth doing and save time when cooking a recipe. I know they pay dividends, as I’m constantly told as much by attendees at my demonstrations who have now adopted them as a matter of course.


PARMESAN CHEESE


Cut a large block (or two, or more) 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).


NUTS AND SEEDS


Nuts and seeds are full of oil and as a result go rancid quite quickly once a packet is opened (some more quickly than others, such as walnuts and sesame seeds), so I recommend storing them in the freezer in their original packaging.


Some of the one-pan recipes in this book require toasted nuts and seeds (to enhance their flavour or appearance), which are mostly toasted in the ‘vessel’ before embarking on the main body of the recipe. However, if you’d like to get ahead, I recommend toasting batches of (individual) nuts and seeds in a dry frying pan on a medium heat for a few minutes, then freezing them (as above), ready to be pulled out and used, without defrosting, as and when required. Or, if you are short of time, ready-toasted nuts are readily available to buy.


STOCK CUBES AND STOCK


Firstly, it should be said that stock cubes don’t always need reconstituting first. For example, when making soup, just crumble them into the pan of ingredients and top up with the given amount of water. If a cube does need to be dissolved first, I find it easiest to put it into a measuring jug with a very small amount of boiling water and whisk until the cube has dissolved, before adding the rest of the water – far easier than chasing the undissolved cube around in a jugful of water. Fresh stock can also be used in the recipes, and it’s easy to make your own in a batch, then keep individual portions in the freezer to use as required (defrost before use). Pouches of (long-life) liquid stock are also readily available in many supermarkets.


BREADCRUMBS


Whizz up a 2–3 days-old loaf of crustless bread (or a few slices) in a food-processor to make breadcrumbs, then store in a sealed bag in the freezer, ready to spoon out when required (no need to defrost first).


For dried breadcrumbs, dry out (but don’t brown) old leftover or stale bits of bread and/or rolls in a low (or cooling) oven, until pale in colour, then cool and whizz into fine breadcrumbs. Stored in an airtight container, they will last for ages.


FRESH GINGER


Fresh ginger can be frozen (peeled or left unpeeled) and then simply grated from frozen.






Everyday Handy Tips


PASTRY


1. Stack up trimmings of puff pastry before re-rolling, therefore retaining its fundamental layers. Scrunched up into a ball, the layers are lost, thus precluding it from rising.


2. Avoid brushing egg wash onto the cut edges of puff pastry. The egg sets firm immediately on contact with heat, gluing the pastry layers together and preventing them from rising.


3. Save pastry trimmings in case they’re needed for running repairs later on.


4. When cutting out pastry shapes or biscuits, roll out the pastry on silicone or baking parchment. Having cut out the shapes, remove the surplus trimmings rather than the other way round, then carefully transfer the shapes/biscuits to a baking sheet (still on the silicone or baking parchment) ready for baking (or chilling, then baking).


5. When re-rolling, don’t overwork the pastry as this will toughen it.


AVOCADOS


1. Ripen at room temperature, then store in the fridge where they will last for weeks (as long as they’re not squidgy and overripe when going into the fridge).


2. Halve, remove the stone, then slice or dice avocado in its skin and remove the flesh with a tablespoon. It’s almost impossible to cut an avocado neatly and without it becoming mushy once it’s peeled.


EGGS


1. Adding a pinch of salt to egg wash breaks it down, producing a smoother wash.


2. Salt breaks down egg whites, which is why a pinch is added when whisking whites. For this reason, add salt to scrambled eggs at the very end, thus producing lovely large curds. If added at the outset, the whites are broken down, changing the egg structure and producing less volume.


3. Adding salt to egg poaching water breaks the whites down, separating them from the yolk, so poach eggs in unsalted water.
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General Hints & Tips


CREAM


Always under-whip cream. Spooning out and spreading cream thickens it more. If whipped in advance, it will thicken up more while standing in the fridge.


FRESH HERBS


Wrap fresh herbs in damp kitchen paper or newspaper, then return them to their bag or wrap in clingfilm (to retain dampness) as this will prolong their life considerably.


RESTING MEAT AND POULTRY


Roast meat and poultry needs resting (uncovered) somewhere warm, such as in a low or cooling oven, warming drawer or hot cupboard, for a minimum of 30 minutes to allow the juices to redistribute throughout, rendering it juicy and tender.


KEEPING FOOD WARM


Always ensure steam can escape when keeping food warm in the oven by leaving the oven door or drawer slightly ajar, otherwise food becomes soggy and loses its colour and crispness.


1. Cut potatoes and other root vegetables the same size for mashing and roasting so they cook evenly.


2. When softening onions, adding a pinch of salt speeds up the process.


3. Roughly halve or quarter garlic cloves before adding to a food-processor. Whole cloves will stubbornly remain in a bruised lump, but with cut edges will process properly.


4. Cook bags of fresh spinach to free-up more fridge space. It also prolongs its life. The quickest way to do this is to put the spinach into a colander in the sink and pour over a kettleful of boiling water, then rinse under cold running water, squeeze out the excess juice and cool before storing in the fridge. Alternatively, wilt bags of spinach in a microwave. Prick the top of each bag several times with a fork, place the bag (one at a time) in the microwave and heat on high for 2–4 minutes or until wilted. Drain into a colander and continue as above.


5. Salting both sides of a steak before cooking creates the difference between a ‘good enough’ and a fantastic steak. The salt caramelises with the juices when it hits the hot pan/rack, producing a wonderful umami flavour. Use pouring salt.


6. Adding a splash of water to French dressing helps it to emulsify – a French trick!


7. To soften rock-hard sugar, put it into a bowl draped with a clean, damp cloth, towel or tea towel.


8. Break chocolate up in its wrapper and tip out, to save it melting in your hands.



Store Cupboard & Ingredient Tips


Many of the recipes in this book are made using some store cupboard ingredients. I realise that one person’s store cupboard is another one’s nightmare, but whatever form your store cupboard takes, I’m confident there will be recipes that anyone will be able to make without the need for a big shop, or a trip for a more unusual ingredient. Having said that, all the recipe ingredients are available from larger supermarkets and, of course, just about anything is obtainable online.


Store cupboard ingredients are your friend and saviour when one-pan cooking, so are well worth stocking up on, and some just need reconstituting and no cooking, which is a huge bonus.


Pouches of ready-to-eat grains have a very long shelf life (often up to 2 years), so I think they are invaluable store cupboard staples. You can literally pull together a meal out of almost nowhere within minutes. The addition of eggs, vegetables, meat, fish or poultry, either in a pan on the stove or in a tin in the oven, means you can tailor them to suit all tastes.


On the following pages you’ll find plenty of ideas for cheats and speedy aids, all from the store cupboard. This isn’t a definitive list of ingredients, merely items that help back up one-pan cooking.
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JARS




• anchovy fillets in oil (or use tinned)


• tomato purée (or from a tube)


• ‘Very Lazy Chilli’ (handy for adding a quick hint of heat to recipes)


• ginger paste


• lemon grass paste


• harissa paste (I like Belazu Rose Harissa Paste)


• tahini paste


• hot creamed horseradish sauce


• roasted red peppers (in oil or brine)


• capers (the smallest possible)


• gherkins (cocktail size)


• honey


• artichoke hearts (in oil)


• mayonnaise (fresh or a good-quality jar, if you must!)


• pesto sauce (fresh or a good-quality jar, if you must!)


• mustards – Dijon, whole grain (seedy), English, dried powder


• pitted olives, black and green (or in pouches)


• stem ginger


• preserved lemons





TINS




• tinned tomatoes (I like chopped)


• tinned beans and pulses, such as chickpeas, and butter, cannellini, borlotti, flageolet and haricot beans


• coconut milk and coconut cream


• artichoke hearts in brine





BOTTLES




• olive oil – mild for everyday cooking and a special top-quality extra-virgin olive oil for finishing off salads and platters


• flavourless oils, such as vegetable oil


• specialist oils, such as hazelnut, walnut and toasted sesame oils


• bottled Asian sauces, such as Hoisin, dark soy (I like Kikkoman), fish, sweet chilli, sriracha and oyster sauces


• vinegars – white wine and red wine, sherry, dark and white balsamic


• Worcestershire sauce


• Tabasco® sauce





POUCHES




• straight-to-wok noodles – these have a long shelf life, can be egg or rice, come in various sizes and, as the name suggests, are ready to heat and eat


• pouches of ready-cooked rice, grains and pulses, such as freekeh, Puy lentils, smoky Spanish-style grains and rice (I like Merchant Gourmet)


• stock liquid pouches (vegetable, fish, chicken, beef and lamb)





DRY INGREDIENTS




• dried pasta, rice, grains and pulses, such as spaghetti, Basmati rice, Carnaroli or Arborio risotto rice, red Camargue and wild rice, pearl barley, bulgur wheat, couscous, giant couscous (maftoul/Mograbiah), mung beans and Puy lentils


• flours (plain white, self-raising white, plain wholemeal), sugars (granulated, caster, demerara, light and dark muscovado, icing), semolina, baking powder, bicarbonate of soda, cream of tartar


• spices (ground) – basics, such as ground cumin (and seeds), turmeric, ground coriander (and seeds), ground cinnamon (and sticks), ginger; hot smoked paprika, curry powder, hot chilli powder, garam masala; spice mixes, such as dukkah


• whole spices and seeds – star anise, nutmeg, green cardamom pods (or ground), dried chilli flakes, saffron strands, lime leaves, curry leaves; mustard, fennel, onion and/or nigella seeds


• dried herbs – oregano, thyme, tarragon, bay leaves


• stock cubes


• dried mushrooms


• dried breadcrumbs, such as panko


• nuts, seeds and dried fruit, such as walnuts, blanched hazelnuts, pine nuts, pistachios, flaked and ground almonds; pumpkin and sunflower seeds, black and white sesame seeds; semi-dried prunes and apricots, raisins


• dried noodles – these come in varying sizes, have a long shelf life, can be egg or rice (gluten-free) and mostly require no actual cooking – simply reconstituting in boiled water for a few minutes


• poppadoms (also ready-cooked in pouches)





PERISHABLE INGREDIENTS




• chilled fresh ready-made pastry, including ready-rolled puff and shortcrust pastry sheets and blocks


• natural or thick Greek-style yoghurt (or coconut milk yoghurt for a plant-based vegan, dairy-free and gluten-free alternative)


• fresh gnocchi (has a long shelf life)


• fresh root ginger


• onions


• garlic


• lemons, limes


• potatoes


• eggs (free-range)


• milk





FREEZER




• Parmesan cheese, pre-grated


• breadcrumbs – fresh


• seeds and nuts, toasted


• frozen chopped onions (for real emergencies!)


• frozen ready-made pastry, including ready-rolled puff and shortcrust pastry sheets and blocks


• prawns, raw and cooked
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Pans, Pots, Tins, Trays & Dishes


THE WIDER PICTURE


From the outset, I wanted the recipes in this book to be more than just ‘tray bakes’. Delicious (not to mention labour-saving) as those are, there is so much more scope than using just the stereotypical roasting tin or casserole dish. For example, using stove-top pans, particularly for suppers, widens the range of one-pan recipes considerably.


One-pan cooking is a wide-ranging and versatile theme for cooking, as demonstrated by the range of cooking vessels used throughout the book – from saucepans to a wok; frying pans to sauté pans; roasting tins to baking trays and sheets; tart tins to cake tins; casseroles to other ovenproof dishes.


Where it matters more (and particularly with oven-cooked recipes), I have indicated the recommended size of the vessel to use at the beginning of each recipe. Having said that, don’t worry too much as these are only a guide – just use whatever pans, pots, dishes and tins you already have. I have used a mixture of round, oval and rectangular ovenproof dishes and tins, but the shape is generally irrelevant, so adapt with what you have, roughly matching them up to the measurements given in the recipe. If food is to be brown and crispy on top, it mustn’t be overcrowded and touching its neighbours in the tin or dish (it would be better to use two smaller tins or dishes, if necessary).


In some recipes, the tin can be lined with baking parchment, which saves on washing-up, too. Marvellous! However, in some recipes, the ingredients need to be in direct contact with the tin to cook evenly, brown or caramelise and wouldn’t work so well on baking parchment. I have indicated in the recipes where baking parchment is suitable and recommended.


POINTERS FOR BUYING PANS AND TINS


Obviously, you want to avoid having to buy new pots, pans and tins, but if yours need an upgrade and you’re thinking of splashing out, here are a few pointers. Always buy the best you can afford. This will reap huge rewards and they will last a lifetime if looked after properly, as well as produce the best possible results. Generally, the heavier the pan or tin, the better quality it is, food is less likely to burn and it will cook more evenly.


Think about the finish you want on pans – cast iron, anodised or hard anodised (non-stick, easy to clean and scratch-resistant) or stainless steel are just some of the choices. It’s useful to have at least one pan that can be used on the stove as well as in the oven and possibly one with a metal or a removable handle for both forms of cooking, too. Food slides off non-stick-style finishes more easily and doesn’t stick, plus it also requires less oil. The same applies to baking tins.


Consider how many people you feed on a regular basis, do some research and buy sizes accordingly. Many of my good-quality (heavier/thicker) baking/roasting/cake tins are old and battered favourites but still produce excellent results. The thinner, inferior-quality ones are buckled and do not, so are rarely used. Non-stick ones vary enormously in quality, too, so do buy the best that your budget will allow for if you choose this style.


I prefer shallow, rather than deep, roasting tins as they let out steam and therefore the food roasts and crisps up better. Buy the biggest baking tray/sheet you can find which ideally will just fit in your oven, as it saves fiddling around with two smaller trays/sheets.


If you like serving food straight from the oven or stove, think about how the container looks. The more rustic the better for me, but your taste may be more refined.



Sizes & Dimensions of Pans & Tins


I have pretty much used the same-sized pans and tins repeatedly throughout the book. If your pans are not exactly the right size, be inventive. A bit of leeway is fine.







	
For stove cooking, as well as regular small/medium/large saucepans, I have mainly used the following pans and pots in recipes:




	
For oven-cooked or baked recipes, I have mainly used the following tins in recipes:









	
• Sauté pan, 24cm diameter (that’s ideally about 6cm deep) with a lid


• Large frying pan, 28cm diameter


• Medium frying pan, 25cm diameter


• Small frying pan, 20cm diameter


• Wok, 28 x 9cm (non-stick)


• Large, oval, cast iron (lidded) casserole dish, 30 x 24 x 11.5cm (also used for oven-cooking)


• Deep, round, cast iron (lidded) casserole dish, 23 x 10cm (also used for oven-cooking)




	
• Large, shallow roasting tin, 41 x 26cm and ideally no deeper than 4cm, or a large (lipped) baking tray of same size (I use this and the next medium size the most)


• Medium, shallow roasting tin, 35 x 26cm and ideally no deeper than 4cm, or a medium (lipped) baking tray of same size


• Large (lipped) baking tray, 44 x 34 x 2.5cm (41 x 31 x 2.5cm excluding lip)









	
For other oven-cooked recipes, I have mainly used the following ovenproof dishes in recipes:









	
• Large, shallow, oval ovenproof dish, 33 x 26 x 6cm


• Round ovenproof dish, 27 x 6cm












Useful Electrical Kitchen Equipment







	
I regularly use and wouldn’t be without these:









	
• food-processor (preferably including a very small additional bowl and blade for making spice pastes and chopping herbs and small quantities – or a similar individual small grinder)




	
• blender and/or a stick blender


• stand mixer or hand-held electric whisk
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