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Both metric and imperial measurements are given for the recipes. Use one set of measurements only, not a mixture of both.


Standard level spoon measurements are used in all recipes
1 tablespoon = 15 ml
1 teaspoon = 5 ml


Ovens should be preheated to the specified temperature. If using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and temperature. Grills should also be preheated.


This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid dishes made with nuts and nut oils.


It is also prudent to check the labels of preprepared ingredients for the possible inclusion of nut derivatives.


The Department of Health advises that eggs should not be consumed raw. This book contains some dishes made with raw or lightly cooked eggs. It is prudent for more vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children, to avoid uncooked or lightly cooked dishes made with eggs.












Introduction


30 20 10 – Quick, Quicker, Quickest
This book offers a new and flexible approach to meal-planning for busy cooks and lets you choose the recipe option that best fits the time you have available. Inside you will find 360 dishes that will inspire you and motivate you to get cooking every day of the year. All the recipes take a maximum of 30 minutes to cook. Some take as little as 20 minutes and, amazingly, many take only 10 minutes. With a bit of preparation, you can easily try out one new recipe from this book each night and slowly you will build a wide and exciting portfolio of recipes to suit your needs.


How Does it Work?
Every recipe in the QuickCook series can be cooked one of three ways – a 30-minute version, a 20-minute version or a super-quick and easy 10-minute version. At the beginning of each chapter you’ll find recipes listed by time. Choose a dish based on how much time you have and go to that recipe.


The main recipe is followed by two time-variations and a beautiful photograph.


If you enjoy the dish, you can go back and cook the other time options. If you liked the 20-minute Cod Fillets with Tomatoes and Salsa Verde, but only have 10 minutes to spare, then you’ll find a way to cook it using cheat ingredients or clever shortcuts.


If you love the ingredients and flavours of the 10-minute Iced Berries with White Chocolate Sauce, why not try the 20-minute White Chocolate Berry Mousses, or be inspired to cook a more elaborate sweet treat using similar ingredients, such as the 30-minute White Chocolate and Berry Cookies. Alternatively, browse through all the 360 recipes, find something that catches your eye and then cook the version that fits your time frame.


Or, for easy inspiration, go to the gallery of recipes to get an instant overview by themes, such as Special Occasions and Party Treats.


QuickCook Online
To make life even easier, you can use the special code on each recipe page to email yourself a recipe card for printing, or email a text-only shopping list to your phone. Go to www.hamlynquickcook.com and enter the code following each recipe and its variations.











QuickCook Food for Friends
Inviting friends and family over for a bite to eat should be the easiest, most enjoyable thing in the world, but too often most of your time is spent slaving in the kitchen rather than having fun and enjoying dinner together. But it’s easy to produce delicious, inspiring dishes in less than 30 minutes, and some are so simple they can be on the table in just 10 minutes. Which lets you get on with the important things in life.


Get Ahead
A bit of planning ahead is always useful when having friends over. Once you’ve decided on a guest list, you need to organize a menu. Try to think of your guests’ tastes – find out if you need to cater for any special diets or if there is something people especially love to eat – and then decide on your main course. Once you’ve worked this out, it’s easier to decide what else to serve. Don’t vary cooking styles too much: if you’ve decided on an Asian-influenced main course, try and work some of these flavours into the starter and pudding, too.


Think about timings when planning what you eat. For a larger meal, it’s useful to actually write down a time plan of when things need to be started. But no matter the scale of your event, it’s always best to cook a few delicious dishes rather than stress out trying to organize a large array of mediocre ones. It’s a good idea to focus your effort on one dish, so if you choose a complicated starter, keep the main course simple, with something like pasta. If you choose a show-off pudding and main course, make the starter a no-cook salad.


When planning your menu, make sure you think about the washing up. You don’t want to be cleaning up the kitchen for hours after your guests have left, so wash up as you go along. If time is really short, cook a one-pot dish: a smart pan that can be taken straight from the hob to the table is a great investment and makes for a relaxing meal.


Set the Scene
To welcome your guests, make sure your home looks its best. A quick tidy-up before everyone arrives is essential. Decide where you want to eat – maybe the kitchen for a casual dinner, the dining room for a more formal occasion or perhaps a buffet table if you have a lot of people coming. A vase of flowers is a quick and easy way of making any room look special. Buy cheap seasonal flowers to keep down costs, and if you’re planning to put them on the table make sure they are low enough not to block guests’ views of each other.


A beautiful tablecloth will make any meal feel more festive – an antique linen sheet makes a good-value tablecloth. Set the table with plain white china, or mix and match second-hand plates for a cheap and easy vintage look. If you’re feeling creative, leaves, shells and ribbons can look very effective scattered on the table or arranged around the place settings, while fruits and vegetables can make a decorative centrepiece. Keep the lights in the room low for an inviting, intimate feel – you can place tea lights around the room or on the table, for example – but make sure it’s not so dark that people can’t see what they are eating. Finally, decide on what kind music you want to play to set the mood or get the party going. Just make sure the music is low enough for people to carry on conversations.


Stress-free Cooking
Starters
A sit-down starter sets the scene for a formal evening – perhaps a birthday dinner or when you want to impress the parents-in-law – and this book includes a tempting range of simple starter recipes. On other occasions, it is perfectly acceptable to abandon formal starters and set out a selection of nuts, olives and good-quality crisps, served with a cocktail or glass of bubbly. You could provide more substantial nibbles, to which guests can help themselves, such as hams and salami, sun-blush tomatoes, Crispy Tostados, Red Pepper Dip, Fig and Cheese Crostini or Roasted Aubergine Bruschetta.


Main courses
There are plenty of ways of keeping the main course simple and quick. A leg or shoulder of lamb will take quite a while to cook in the oven, but a rack of lamb can be on the table in less than 30 minutes. This makes life easy, but remember that with these leaner, quick-cooking cuts of meat, it really is worthwhile spending a bit extra to get the best quality – you will taste the difference. Fish and seafood are perfect for the host in a hurry as they take so little time to cook and need little more than a squeeze of lemon juice and simple side dish to turn them into a delicious dinner-party treat. Just remember to shop for them on the day you are planning to cook them, as fresh fish really does taste better.


Vegetarians can sometimes feel a bit cheated at dinner parties, so to make a meal really special, look out for seasonal ingredients – the first asparagus of the season or a perfectly ripe bunch of tomatoes make a great starting point for a meat-free meal. More unusual heritage vegetables or baby vegetables, which are now widely available, are also a wonderful way of perking up a plate and making it look worthy of a restaurant.


The flavour of good-quality basic ingredients will always shine through, and all it takes to enhance them is a little fresh pesto, a drizzle of special oil or vinegar or a scattering of herbs. Keep side dishes simple and fast – a selection of leaves dressed with something special, or maybe some couscous or polenta, which can be ready in 5 minutes flat. Make the most of tinned beans, which can be easily whizzed up to make a quick mash or you can toss them with some dressing and tomatoes to make a hearty salad.


Another way to make the meal a little more special is to use an unusual ingredient. Supermarkets are increasingly catering for our more exotic tastes and an exciting ingredient can make a meal really memorable. Look out for jewel-like pomegranate seeds, which look so pretty on the plate and are great to scatter over salads or Middle Eastern dishes. For an Asian dish, try to get some authentic ingredients like lime leaves and lemongrass, which will lend your dish a beautifully subtle and different flavour, or go to the trouble of tracking down an authentic curry paste. If you’re making a simple Italian supper, search out a different type of pasta than you usually use – perhaps try thick tube-like bucatini or use black squid-ink pasta for a seafood dish. Sometimes, it is worth spending a little extra on a key ingredient that can be used sparingly. Creamy rich buffalo mozzarella is a world apart from the regular cow’s milk version, while just a hint of perfumed saffron will transform a paella. It’s also worth remembering that a splash of alcohol really helps to lift a dish – brandy or wine for a classic French dish, a drop of vermouth for fish or try something more unusual like sherry for a Spanish feel.


Pudding
To round off the meal in style you’ll want to prepare something memorable, but this doesn’t have to be complicated. Browse through the pudding recipes for inspiration, choosing a 10-minute recipe if you are short on time. Many of the quicker recipes are elegant enough to serve at a formal dinner, including Chocolate Soufflé Wraps, Iced Berries with White Chocolate Sauce, Lemon Baskets and Warm Mango and Raspberry Gratin. For a really stress-free evening, serve a selection of great cheeses with some walnuts and perhaps a bottle of sweet wine, or a colourful bowl of exotic fruit salad.


What To Do If It All Goes Wrong
Even the best, most experienced cook will have nights when things go wrong in the kitchen. The most important thing is not to panic: a relaxed, welcoming host is what makes the evening. And the chances are that no one will notice anyway – a name change is often all that is needed. Your defrosted ice cream becomes a mousse, overcooked potatoes turn into instant mash and burnt onions are passed off as a caramelized onion sauce.


If in doubt, keep some cooked prawns and a tub of good vanilla ice cream on hand in the freezer and a bottle of bubbly in the fridge. Popping open the bubbly will keep your guests happy while you whip up a super-quick and delicious emergency dinner of prawns with pasta or a risotto followed by ice cream in next to no time.












Italian Favourites





Everyone loves Italian food, making it a great dinner-party choice



[image: image]
Clam Pasta with Tomatoes
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Chicken Saltimbocca
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Porcini Meatballs
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Italian Fish Stew
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Charred Tuna with Peperonata
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Prosciutto-Wrapped Scallops with Peppers and Bean Mash
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Butternut Risotto with Chilli and Ricotta
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Puttanesca Pizza
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Aubergine, Tomato and Mozzarella Melts
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Vanilla Baked Apricots with Ricotta Cream
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Coffee Cocktail with Almond Biscuits
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Raspberry Tiramisu











Spicy Favourites





Recipes to help you make the most of your spice rack
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Chicken and Chermoula Pilaff
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Spicy Stir-Fried Chilli Chicken
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Pork and Pineapple Curry
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Rack of Lamb with Harissa Dressing
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Beef Strips with Tomato, Paprika and Caramelized Onion




[image: image]
Seared Monkfish with Spiced Beans
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Tomato and Feta Pilaff with Prawns
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Tandoori Salmon with Yogurt Sauce
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Goan Prawn and Coconut Curry
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Spicy Tofu and Mushroom Stir-Fry
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Spicy Grilled Courgettes with Hummus Mash
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Cinnamon Plum Crumble











Light & Healthy





These fresh, tasty dishes are perfect for a light lunch
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Celeriac Remoulade with Ham
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Asparagus Mimosa
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Crab and Mango Salad with Chilli Lime Dressing
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Caesar Salad
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Smoked Duck, Orange and Watercress Salad
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Grilled Lamb with Minted Peas
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Grilled Swordfish with Warm Romesco Salad
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Thai-Style Squid Salad
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Tea-Smoked Salmon
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Sesame-Crusted Tuna with Ginger Dressing
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Sweet Potato Laksa
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Miso Aubergine with Cucumber Rice Noodles











Hearty & Substantial





Wholesome food to make your guests feel welcome
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Chicken, Leek and Tarragon Pie
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Herbed Pork with Creamy Apple Sauce
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Seared Beef Fillet with Horseradish Sauce and Tomatoes
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Manhattan Clam Chowder




[image: image]
Two-Bean Chilli with Avocado Salsa
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Pepper and Artichoke Paella
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Puffed Goats’ Cheese and Red Pepper Omelettes
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Carrot and Beetroot Tabbouleh
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Mushroom Risotto with Gremolata




[image: image]
Molten Chocolate Cakes
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Warm Almond Cakes with Fig Compote
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Sticky Orange and Cinnamon Puddings











Special Occasions





Rise to the occasion with the very best ingredients
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Crispy Bacon Oysters
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Whole Baked Brie with Pecans and Maple Syrup
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Salmon Carpaccio with Beetroot Topping
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Saffron Roasted Chicken
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Lamb and Pepper Tray Bake with Mint Salsa
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Individual Beef Wellingtons
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Sea Bream in a Salt Fennel Crust with Lemon Dressing
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Grilled Lobster with Herb Butter
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Baked Tomato and Spinach Puffs
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Strawberry Meringue Roulade
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Banana Pecan Strudels
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Warm Chocolate Cherry Tarts











Party Treats





Bite-sized snacks and food designed for sharing
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Bloody Mary Gazpacho
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Baked Mushrooms with Taleggio and Pesto
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Three Cheese Filo Bites
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Chicken Liver Pâté
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Vietnamese Beef Skewers
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Crab and Corn Cakes with Red Pepper Mayonnaise
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Smoked Haddock and Spinach Tart




[image: image]
Citrus-Roasted Salmon
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Leek and Blue Cheese Tart




[image: image]
Chocolate Peanut Butter Whoopie Pies
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Strawberry Rhubarb Shortcake Slices
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Honey Ricotta Fritters with Pistachios











Relaxed and Informal





Easy-going dishes for a kitchen-table supper
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Spanish Prawns with Chorizo
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Turkish Pizza with Spinach, Pomegranate and Feta
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Crispy Tostados with Avocado and Tomatoes
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Red Pepper Dip with Herb Pitta Crackers
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Roasted Chicken Breasts with Herb Butter
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Mustard Rarebit-Style Pork Chops
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Lamb Steaks with Tomatoes, Feta and Hummus Mash
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Grilled Rib-Eye with Blue Cheese Butter and Spring Onion Mash
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Chickpea Falafel Wraps
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Sticky Toffee Cakes
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Individual Pear Crumbles with Flapjack Topping
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Caramelized Custard Tarts











Someone to Impress





Delicious show-stoppers worthy of your best china
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Squid with Lemon and Capers
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Blue Cheese Soufflé with Apple and Rocket
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Thai Pork with Mango Salsa
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Seared Prawns with Squid Ink Pasta
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Hot-Smoked Salmon and Watercress Pasta
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Roasted Hake with Tomatoes and Pistou
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Salmon, Dill and Rice Parcels
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Baked Sea Bass with Tomatoes, Olives and Oregano
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Chargrilled Haloumi with Roasted Olives and Salad
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Lemon Puddings
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White Chocolate Rice Pudding Brûlée
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Passionfruit Cheesecakes
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Recipes listed by cooking time


[image: image]


Fig Tatin with Ham


Roasted Tomato Gazpacho


Coconut Squash Rice Pot


Charred Aubergine and Tomato Quesadillas


Squid Ink Risotto with Lemon


Leek and Mushroom Bake


Garlicky Prawn and Chorizo Pizza


Celeriac Soup with Crispy Ham


Three Cheese Filo Bites


Spinach and Oyster Bisque


Asparagus Tart


Turkish Pizza with Spinach, Pomegranate and Feta


Wild Rice, Crab and Mango Salad


Brie en Croûte with Cranberries, Maple Syrup and Pecans


Tomato and Tortilla Soup


Tomato Baked Clams


Smoked Salmon and Beetroot Bites


Blue Cheese Soufflé with Apple and Rocket


Caesar Salad with Poached Eggs and Fresh Mayonnaise


Feta Bites with Watermelon Salsa


Herby Couscous Stuffed Peppers


Seafood Laksa


Chicken Liver Pâté


Pea and Broad Bean Soup
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Baked Figs Wrapped in Prosciutto


Pitta Crisps with Gazpacho Salsa


Spiced Coconut Squash Soup


Charred Aubergine, Tomato and Goats’ Cheese Pasta


Squid with Lemon and Capers


Baked Mushrooms with Taleggio and Pesto


Couscous Salad with Chorizo and Prawns


Celeriac Remoulade and Ham Rolls


Tomato and Three Cheese Fritters


Crispy Bacon Oysters


Asparagus Mimosa


Spinach and Feta Dip with Grilled Flatbreads


Thai Crab Cakes with Mango Salsa


Whole Baked Brie with Pecans and Maple Syrup


Crispy Baked Avocado with Tomatoes


Clam and Tomato Soup with Rocket Dressing


Salmon Carpaccio with Beetroot Topping


Baked Mushrooms with Blue Cheese Soufflé Topping


Caesar Salad


Baked Feta with Watermelon


Red Pepper Dip with Herb Pitta Crackers


Spiced Mussels in a Coconut Broth


Chopped Chicken Liver and Eggs


Broad Bean and Pea Crostini
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Fig and Ham Country Salad


Bloody Mary Gazpacho


Griddled Squash and Coconut Salad


Roasted Aubergine Bruschetta


Grilled Squid and Citrus Salad


Grilled Mushroom Melts


Spanish Prawns with Chorizo


Celeriac Remoulade with Ham


Fig and Cheese Crostini


Smoked Oyster and Spinach Omelette


Asparagus with Soft Boiled Egg


Spinach and Feta Salad with Pitta Chips


Crab and Mango Salad with Chilli Lime Dressing


Brie Salad with Maple Dressing


Crispy Tostados with Avocado and Tomatoes


Clam Pasta with Tomatoes


Smoked Salmon Bites with Beetroot Salad


Blue Cheese Waldorf Salad


Open Chicken Caesar Sandwich


Watermelon and Feta Salad


Herb and Roasted Pepper Salad


Spicy Wok-Roasted Mussels


Seared Liver Toasts with Creamy Marsala Sauce


Pea and Broad Bean Salad







QuickCook Starters



Baked Figs Wrapped in Prosciutto


[image: image]


Serves 4




	8 figs


	125 g (4 oz) mozzarella cheese, cut into 8 slices


	8 slices of prosciutto


	7 tablespoons olive oil


	2 tablespoons balsamic vinegar


	125 g (4 oz) rocket leaves


	salt and pepper





 




	Cut a deep cross into the top of each fig, nearly to the bottom, then place a piece of mozzarella inside. Wrap a slice of prosciutto around each fig. Brush the prosciutto with a little oil. Transfer to a baking sheet and cook in a preheated oven, 220°C (425°F), Gas Mark 7, for 7–10 minutes or until the ham is crisp and the cheese starts to melt.





	Meanwhile, whisk together the balsamic vinegar with the remaining oil and season well. Toss most of the dressing together with the rocket leaves and arrange on plates. Add the figs and drizzle with a little more of the dressing. Serve immediately.








[image: image]Fig and Ham Country Salad Halve 8 figs and brush them with a little olive oil. Heat a griddle pan until smoking and then cook the cut sides of the figs for 1 minute until lightly charred. Wrap each half in a slice of prosciutto. Mix 1 tablespoon finely chopped shallot with 1 tablespoon sherry vinegar and 3 tablespoons olive oil. Toss through 150 g (5 oz) salad leaves and serve with the griddled figs with some soft goats’ cheese crumbled on top.


[image: image]Fig Tatin with Ham From a 375 g (12 oz) sheet of ready-rolled pastry, cut out 4 circles, about 10 cm (4 inches) across. Heat 4 tablespoons sugar with 2 teaspoons water in a small pan. Allow the mixture to bubble and turn a dark caramel colour. Remove the saucepan from the heat and stir in 2 tablespoons red wine vinegar. Pour the mixture into the bottoms of 4 individual Yorkshire pudding tins. Slice 8 figs and place them on top. Put the pastry circles on top of the figs and bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 15–20 minutes until the pastry is golden. Invert the tarts on to plates and top each with some rocket leaves, a slice of Parma ham and some shaved Manchego cheese.
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