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How to use this ebook





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.









Have you ever totted up how much time and energy you waste washing up the sinkful of saucepans which seem to be required for every meal? Well, neither had I until my cooking life was turned upside down for three months while I had my kitchen ripped out and replaced. Cooking on two burners and using a maximum of two pans for each meal had such a useful effect on my cooking and eliminated so much tedious washing up that I decided to turn the recipes into a book. After all, it seemed to me, if a book will help you provide interesting food for yourself, your family and friends without a load of the worst kind of washing up, who could resist? All the recipes here can be cooked in one, occasionally two, pans (and the second is usually just for preparing vegetables). Some dishes, such as the stews and curries, could be cooked in the oven, but an oven is not essential for any recipe. Occasionally dishes are finished under the grill, but it’s rare and never essential to the goodness of the dish.





Most recipes are simple, requiring minimal preparation, and all are made with easily attainable, seasonal ingredients. There are no fiddly, restaurant-style dishes, but there are plenty of tricks of the trade that will upgrade your daily meals. This is after-work food, the daily meal that shouldn’t be too demanding to make or take too long to cook. Equally, these dishes are never boring: there are big soups, piled with fresh, seasonal vegetables, sometimes with fish or meat, which are interesting and satisfying enough to be a complete meal. There are numerous ways of turning the staples of life, such as pasta, potatoes, rice and dried beans, into meals to remember. Chicken, which is what most of us turn to repeatedly for quick, after-work meals, makes up one of the biggest chapters with dishes as diverse as Scottish Cock-a-leekie, Thai Chicken tom yam and French After-work coq au vin. Seafood, which is often overlooked as a healthy, fast food, is another big section, with favourites from all around the world including Spanish Cod with white beans, After-work bouillabaisse and Prawn laksa with green beans. Pork, bacon and ham is possibly my favourite section, with hearty dishes such as Cocktail sausage and lentil stew and Dublin coddle. Red meats – Lamb and Beef, veal and venison – are the smallest chapters because, like so many people, I eat less red meat than I used to and I’m fussy about its heritage. That’s not to say I could ever resist a properly made Irish stew, or less familiar meaty dishes such as Greek lemon lamb with new potatoes, Frito mallorquin (who would have thought liver could taste so good?) and Smoked chili con carne with cherry tomatoes. The Vegetarian section grew so large that I considered devoting the whole book to one-pan vegetarian dishes; the possibilities, it seems to me, are endless. Malaysian Gado gado and Macaroni cheese with melting tomatoes is the kind of food I‘m talking about. Puddings, too, get a major look in. Chocolate rice pudding, Scottish Cranachan, Eton mess and Apple cream with banana passion fruit sauce is my kind of pudding in a bowl.





A word or two about ingredients: stock is key to many of these one-pot dishes. While home-made is always desirable, shop-bought stock is fine for convenience – quick-dissolving granules, cubes or even a can of consommé will all do the trick. I peel stringy vegetables like celery with a potato peeler, but potatoes I usually cook first, as the skins are then so much easier to remove. When making a garlic paste, check cloves for the little green growing stem, and remove it first – but don’t bother if you are chopping or slicing it. Always choose unwaxed lemons if the zest is to be used in a recipe.





My time of self-inflicted kitchen denial also proved that you need very little equipment to cook well with comfort and efficiency. I limited myself to a couple of sharp knives and a knife sharpener to keep them perfect; a chopping board; a few wooden spoons; a whisk; a frying pan and a wok; a large heavy-bottomed saucepan and a small one for milk and eggs; a kettle and a toaster. I also relied on a good, swivel-head potato peeler, a colander and a sieve, and my trusty Magimix food processor.





The book reflects the pleasure I found in the challenge of cooking on two burners, but translates perfectly to all of us, all the time. These dishes prove, simply and tastefully, that cooking in one pan makes a lot of sense.





Lindsey Bareham
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Vegetarian


Asparagus risotto


Cherry tomato gazpacho


Autumn vegetable ragout


Fattoush


Eggs masala


Fragrant mushroom curry with green beans


Gado gado


Goanese potato curry


Italian rocket and potato soup


Greek potato salad with coriander


Macaroni cheese with melting tomatoes


Moroccan salad


Onion and rosemary risotto with Marsala


One-eyed bouillabaisse with peas


Potato salad with watercress


Salsa cruda tortilla pizza


Spaghetti with garlic, chilli and herbs


Spanish lentil soup with green olives and pimiento


Squid-ink spaghetti with sun-blushed tomatoes


Toasted seed coleslaw


Tumbet













It’s interesting how the meat-and-two-veg-loving majority has achieved a total volte-face when it comes to vegetarianism. Less than twenty years ago, if you didn’t eat meat you were a bit of a weirdo. Yet look at any fashionable menu now, peppered as it is with dish after dish without meat or fish, or check out the chill counter of any supermarket, and you’ll find the choice on offer is extraordinarily diverse. Vegetarian cooking has become a favourite with adventurous cooks, and meals can be a feast for all the senses – a mixture of colours, flavours and textures. Although I am never likely to give up meat and fish completely, I’m typical of the new breed of quasi-vegetarians who no longer think that meat is essential in a balanced diet. My cooking has changed over recent years towards vegetarianism – prompted as much by food scares as the high price of properly reared meat. Without making a conscious effort, I eat meat-and-fish-free meals at least three times a week, sometimes more often.





Even so, it was quite a shock when I annotated my recipes for inclusion in this book to discover that this section was the largest and most difficult to prune down. Onion and rosemary risotto with Marsala, Autumn vegetable ragout and Italian rocket and potato soup is the sort of food I’m talking about, as is Potato salad with watercress. These dishes are delicious in their own right, and are satisfying enough, in terms of texture and colour as well as flavour, that no one notices the lack of meat. It is the sort of food that keeps us in touch with the seasons. Vegetables are also comparatively simple and inexpensive to shop for; in many places now it is increasingly easy to buy organic vegetables from farmers’ markets, regional suppliers and the supermarkets.





I’ve found that the more I turn towards a vegetarian diet, the more conscious I am of the effect that certain foods have on my metabolism and general well being. Information on how food affects us, in terms of mood as well as nutrition, is widely available from many sources and is both interesting and useful to know. Lentils, for example, man’s oldest food, are good for reducing cholesterol, stress and nervous exhaustion, while nature’s other comfort food and one of my favourites, the wonderfully versatile potato, is packed with minerals and vitamins.
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Asparagus risotto



Serves 4   10 minutes preparation: 30 minutes cooking







The useful thing about this risotto is that it doesn’t rely on being made with a special stock. Instead, the asparagus cooking liquid is bolstered with stock granules. The cooked stalks, as opposed to the tips, are chopped and liquidized with a little of the asparagus stock, and this bright green sauce is stirred into the risotto along with the tender tips, at the end of cooking. The risotto is finished with what seems like a huge amount of grated Parmesan and a knob of butter.





500g/1lb asparagus


50g/2oz butter


squeeze lemon


1 heaped tsp vegetable stock granules


1 small onion or shallot


200g/7oz arborio rice


½ wine glass Noilly Prat, vermouth or white wine


4 heaped tbsp freshly grated Parmesan cheese plus extra to serve


salt and freshly ground black pepper





Trim and discard the woody ends of the asparagus. Cut off the tender tips and set aside. Cut the remaining stalks into chunks. In a suitable saucepan, bring 900ml/1½ pints water to the boil. Add a generous pinch of salt and the asparagus tips. Bring the water back to the boil and cook for 2 minutes. Scoop the tips out of the water and drain. Drop the stalks into the water and cook for 4 minutes or until completely tender. Reduce the heat and scoop out of the pan.





Place the stalks and a cup of the cooking water into the bowl of a food processor with a knob of butter. Blitz to make a smooth purée. If necessary, pass the purée through a sieve. Taste and adjust the flavour with salt, pepper and a squeeze of lemon. Dissolve the stock granules in the rest of the cooking water, then pour into a jug or bowl and cover to keep hot.





Peel and finely chop the onion or shallot. Melt half of the remaining butter in a heavy saucepan and gently cook the onion until soft but not coloured – about 3 minutes. Add the rice and cook with the onion until the rice is glistening and semi-translucent – about 2 minutes. As soon as the rice turns shiny and even more translucent, add the Noilly Prat. It will seethe and then bubble away into the rice, but make sure you stir as it does so. Add a ladleful of the hot stock. Stir as it sizzles and then cook for a couple of minutes, stirring constantly, until the rice has absorbed most of the liquid. Add a second ladleful of stock and stir until all the liquid is absorbed, adjusting the heat to maintain a gentle simmer.





Continue in this way, stirring constantly, until the rice is almost tender but firm to the bite, about 20–30 minutes in total. The risotto should have a creamy, porridge-like consistency. Remove from the heat. Stir in the asparagus purée, the asparagus tips, the remaining butter and the cheese. Cover and leave for 5 minutes to finish cooking. Serve sprinkled with the extra Parmesan.
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Cherry tomato gazpacho



Serves 6–8   25 minutes preparation







The great thing about using cherry tomatoes for Spanish gazpacho, as opposed to regular tomatoes, is that their flavour is reliably intense. Gazpacho is the perfect thing to eat on a hot day. It’s often described as the salad soup because it’s made with ingredients that would make a fine salad. When served with its full complement of garnishes, as here, it becomes a meal in itself.





4 thick slices white bread, without crusts, about 150g/5oz


2 plump garlic cloves, peeled


1 cucumber


1 red chilli


2 red peppers, preferably ‘extra sweet’ pointed type


1 red onion


1kg/2lb cherry tomatoes or ripe vine tomatoes


2 tbsp sherry vinegar or wine vinegar


300ml/½ pint cold water


about 20 mint leaves


100ml/3½ fl oz olive oil plus 2 tbsp


3 plum or vine tomatoes


squeeze lemon juice


Tabasco sauce


salt and freshly ground black pepper





Tear the bread into pieces. Place it and the peeled garlic in the bowl of a food processor and blitz to make fine breadcrumbs.





Peel the cucumber. Halve it lengthways and use a teaspoon to scrape out the seeds. Chop half roughly. Trim and split the chilli and scrape out the seeds. Set aside half of one red pepper and chop the rest, discarding seeds and white membrane. Peel and halve the onion. Coarsely chop one half and add to the breadcrumbs in the food processor bowl together with the chopped cucumber, chilli and chopped red pepper.





Remove the stalks from the cherry or vine tomatoes and add them to the food processor bowl with the vinegar, water, most of the mint, the 100ml/3½fl oz olive oil, ½ teaspoon of salt and a generous seasoning of black pepper. Blitz for several minutes until liquidized.





Meanwhile, prepare the garnishes. Keeping separate piles, finely dice the remaining cucumber and red pepper and finely chop the remaining red onion. Quarter the plum or vine tomatoes, discard the seeds and chop finely. Taste the gazpacho and adjust the seasoning with salt, pepper, lemon juice and Tabasco. Transfer to a chilled serving bowl and decorate with a swirl of olive oil. Serve with the garnishes in small bowls, adding the remaining mint leaves to the tomato.










Autumn vegetable ragout



Serves 4–6   20 minutes preparation: 30 minutes cooking







Cold, damp weather is comfort-food time. A steaming bowl of chunky vegetables is the culinary equivalent of a nice warm hug. I hesitate to call this a big bowlful of soup because the proportion of vegetables to liquid makes it more like a stew. The trick here is to cook the vegetables in the right order for the right length of time so that the background stuff, like potatoes and onions, is soft and tender and the green vegetables keep a bit of bite. Chilli and garlic are added at the beginning to lend soul rather than fire. If you feel inclined, cover each bowl with grated Cheddar or Parmesan and add a dollop of pesto. I like to dip big slabs of garlic-rubbed toast into the soup.





1 onion


2 large garlic cloves


1 red chilli


3 tbsp olive oil


4 potatoes


1 large carrot


1 red pepper


1 leek


1 vegetable stock cube dissolved in 1 litre/1¾ pints boiling water


450g/14½oz broccoli florets


handful of mangetout or sugar snap peas


salt and freshly ground black pepper


lemon wedges to serve





Peel, halve and finely chop the onion and garlic. Trim and split the chilli, wipe away the seeds and finely chop. Don’t forget to wash your hands now with soapy water to get rid of the lethal chilli juices that will burn sensitive parts.





Gently soften the onion, garlic and chilli in the olive oil in a decent-sized, heavy-based saucepan placed over a medium-low heat. Stir every so often while you get chopping. Peel the potatoes, chop into kebab-sized chunks and rinse. Peel the carrots and chop slightly smaller. Stir the potatoes and carrots into the softened and lightly browned onions and season generously with salt and black pepper. Cover and cook, stirring once or twice, for 5 minutes.





Meanwhile, finely chop the red pepper, discarding seeds and white membrane, and thickly slice the white part of the leek; keep the greens for later. Stir the red pepper and leek white into the pan, cover again and leave for a few more minutes before adding the stock. Return the pan to the boil, reduce the heat slightly and cook, uncovered, for 5–6 minutes, or until the potatoes are just tender.





Cut the broccoli into bite-sized florets and slice down the mangetout or sugar snaps to make 3 or 4 strips. Finely slice the leek greens and wash thoroughly. Add all three to the pot, taste the broth and adjust the seasoning. Boil steadily for 2–3 minutes, or until you are satisfied that the broccoli is al dente. Serve immediately with a wedge of lemon to squeeze over the top.










Fattoush



Serves 4–6   30 minutes preparation: 2 minutes cooking







Fattoush is a Middle Eastern salad which pops up on many Lebanese menus. To be really authentic you will need to hunt out a blend of Middle Eastern herbs called za’atar which includes a tart, red spice called sumac. This is the red dust that decorates and seasons much Middle Eastern food, and is often sprinkled over onion salads. I’m not convinced that any of these extra sharp, resinous flavours are essential to the success of the already acidic and nutty salad. To get maximum pleasure from making this salad, you will need two sharp knives: one small triangular turning or paring knife and a larger broad-pointed cook’s knife. This is most definitely a salad that is all about chopping and slicing and it will be misery to attempt with a blunt knife.





1 cucumber


4 large shallots or 100g/3½ oz bunch spring onions or 2 medium red onions


500g/1lb tomatoes


1 celery heart or 4 peeled sticks


1 slice pitta bread


1 large bunch flat leaf parsley, at least 80g/3oz


2 plump garlic cloves


juice 1 lemon


6 tbsp olive oil


1 tbsp roughly chopped mint


3 tbsp roughly chopped coriander


salt and freshly ground black pepper





Use a potato peeler to peel the cucumber, split lengthways and use a teaspoon to gouge out the seeds. Cut into lengths and dice the flesh. Tip into a colander, dredge with 1 tablespoon salt and leave to drain while you do all the rest of the chopping.





Peel and finely dice the shallots, spring onions or onions. Place the tomatoes in a bowl, cover with boiling water, count to 20 and drain. Quarter the tomatoes and flake away the skin. Use your fingers or a teaspoon to remove the seeds. Dice the flesh. Trim, then very finely slice the celery, tip into a colander and rinse thoroughly under cold running water. Drain carefully.





Split the pitta bread in half and toast both sides until crisp. When cool enough to handle, crumble up the bread into small pieces. Pick all the leaves off the parsley stalks and chop very finely. Peel the garlic, chop roughly, then sprinkle with a scant ½ teaspoon of salt and pulverize with the flat of a blade to make a creamy paste. Tip the garlic paste into a salad bowl, stir in the lemon juice and whisk in the olive oil. Tip in the onions, then the celery, and finally the tomatoes and herbs, stirring as you make each addition.





Rinse the salt from the cucumber, drain thoroughly and pat dry with kitchen paper. Add to the salad and season generously with black pepper. Give one final toss and strew the pitta bread crumbs over the top. Five minutes before you are ready to eat, fold in the crumbs.
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Eggs masala



Serves 4   15 minutes preparation: 40 minutes cooking







If you have a can of tomatoes in the cupboard, you are never very far from a delicious supper. If you also have a couple of onions, some eggs and a decent collection of Indian spices, you can knock up this lovely curry supper. There is something immensely pleasing about the texture and mild flavour of hard-boiled eggs with a thick and chunky tomato and onion curry spiked at the last moment with a handful of fresh coriander. It is delicious with warmed Indian bread to scoop and mop, but becomes more of a meal with rice, poppadoms and your favourite pickles.





4 garlic cloves


2.5cm/1in piece fresh ginger


2 cardamom pods


1 tsp coriander seeds


1 tsp cumin seeds


½ tsp whole cloves


½ tsp black peppercorns


½ tsp cayenne pepper


500g/1lb ripe tomatoes or 400g/14oz can chopped tomatoes


6–8 eggs, hard-boiled


2 large onions


2 tbsp vegetable oil


lemon juice


2 tbsp fresh coriander leaves


salt





Peel and chop the garlic. Peel and grate the ginger. Remove the seeds from the cardamom pods. Grind the cardamom, coriander seeds, cumin, cloves and black peppercorns to a powder in a food processor or coffee grinder and then add the garlic, ginger and 2 tablespoons of water. Blitz to make a stiff masala paste and stir in the cayenne pepper.





If using ripe tomatoes, pour boiling water over them, count to 20 and drain. Remove the core and peel, then roughly chop. Peel the hard-boiled eggs and halve lengthways.





Meanwhile, peel and finely dice the onions. Heat the oil in a wok or large saucepan over a medium-high heat and fry the onions until they turn caramel brown, stirring constantly so they brown evenly. Allow at least 20 minutes. Stir the masala paste into the onions and stir-fry for a couple of minutes. Add the tomatoes and a generous pinch of salt. Simmer vigorously for 10–15 minutes until the sauce begins to thicken. Taste and adjust the seasoning with more salt and lemon juice. If the tomatoes weren’t ripe enough, you may need to add a little sugar and a slug of ketchup.





Get the sauce very hot, stir in most of the fresh coriander and place the eggs, sunny-side up, in the sauce. Continue simmering until the eggs are warmed through. Sprinkle on the last of the fresh coriander and serve with basmati rice, raita and mango chutney.










Fragrant mushroom curry with green beans



Serves 4   15 minutes preparation: 35 minutes cooking







This isn’t an overly hot curry, more of a fragrant gravy with a gentle back heat, but a sensible and delicious accompaniment would be a bowl of raita or thick natural yoghurt stirred with grated cucumber. I like to serve it with basmati rice or warm nan bread or chapatis to scoop up the copious and delicious juices. If you eat seafood, a good addition to this curry, in terms of flavour, texture and colour, is a handful of cooked prawns, added just before the garam masala.





1 large onion


2 tbsp cooking oil


1 plump red chilli, about 7cm × 3cm/3in × 1½in


200g/7oz green beans


2 rounded tsp curry powder


200ml/7fl oz carton coconut cream


½ chicken stock cube dissolved in 250ml/8fl oz boiling water


500g/1lb button mushrooms or quartered medium mushrooms


2 medium tomatoes


squeeze lemon juice


1 rounded tsp garam masala


handful coriander leaves


salt and freshly ground black pepper





Peel, halve and finely chop the onion. Add the oil and then the onion to a spacious, heavy-based saucepan placed over a medium-low heat. Cook, stirring often, for 10–15 minutes until the onion is soft but uncoloured. Meanwhile, trim and split the chilli and scrape away the seeds. Chop into tiny dice. Stir the chilli into the onions and cook for a couple of minutes while you top and tail the beans (I never remove the pointed ends) and cut them in half.





Stir the curry powder into the onions and cook, stirring constantly, for 2 more minutes. Add the beans to the pan, increase the heat slightly and cook, stirring every so often, for 3 minutes. Add the coconut cream and the stock, give the dish a good stir and leave to simmer for a couple of minutes. Wipe the mushrooms and add them to the pan. Cook, stirring often, for about 8 minutes until cooked through.





Chop the tomatoes (I would peel and seed them, but skin and seed don’t spoil the dish) and stir them into the curry. Cook for a few more minutes until warmed through. Now taste the gravy and adjust the seasoning with salt, pepper and lemon juice. Sprinkle over the garam masala, cook for a further minute before serving strewn with coriander leaves.










Gado gado



Serves 4   25 minutes preparation: 15 minutes cooking







Gado gado is excellent fridge-tidying food. It’s an Indonesian vegetable salad dressed with a spicy peanut sauce and almost anything goes. What you’re aiming at is a good mixture of crisp, crunchy textures, so bean sprouts, green beans, cucumber and carrot are de rigueur. Hard-boiled egg is always present and the warm salad is often turned into more of a meal by the addition of fried tofu. The satay-style, spicy peanut sauce saves the salad from blandness. In restaurants, gado gado is arranged in layers on a large platter as part of a spread. When serving it as family fare, it is wiser to make four separate plates.





300g/10oz block tofu/beancurd


1 large carrot


½ small white cabbage


150g/5oz green beans


100g/3½oz young spinach leaves


2 Little Gem lettuce hearts


1 small cucumber


2 potatoes, boiled and peeled


4 shallots or 2 small red onions


200g/7oz cauliflower or broccoli florets


100g/3½oz bean sprouts


3 tbsp vegetable oil


2 tbsp flour


2 eggs, hard-boiled


4 tbsp satay peanut sauce or 3 tbsp peanut butter thinned with lime or lemon juice, water and Tabasco


salt





Place the tofu on a plate and weight with a second plate to draw out the liquid. Meanwhile, put a large saucepan of water on to boil. Keeping separate piles, prepare the vegetables. Peel the carrot and slice into matchsticks. Halve the cabbage, cut out the core and slice thinly across the wedge. Trim the green beans and cut in half. Shred the spinach. Finely shred the lettuce, wash and dry. Peel the cucumber and slice finely. Chop the potatoes. Peel, halve and finely slice the shallots or onions.





Generously salt the boiling water. Add the carrots, bring back to the boil and boil for 1 minute. Scoop into a colander. Repeat with the cabbage, beans and cauliflower or broccoli. Transfer the drained vegetables to a large mixing bowl. Now place the bean sprouts in the colander, pour over the cooking water and shake to drain. Add bean sprouts, spinach, lettuce and cucumber to the bowl and lightly toss everything together.





Arrange the salad in a pyramid on four dinner plates. Scatter the chopped potatoes on top. Heat the oil in the saucepan while you pat dry the tofu and cut it into strips. Toss the strips in the flour and fry quickly in hot oil until lightly golden. Remove from the pan to drain and add the shallots to the pan. Fry quickly until crisp and golden. Drain. Add the tofu to the salad, decorate with wedges of hard-boiled egg, pour over the peanut sauce and sprinkle with the fried shallots.










Goanese potato curry



Serves 2–4   30 minutes preparation: 30 minutes cooking







This wonderful potato curry is rich and interesting enough to serve on its own. It is good, too, with quartered, hard-boiled eggs and a handful of boiled green beans stirred into the curry at the last moment. I like it scooped up in hot Indian bread with raita and mango chutney. If you need a serious carbohydrate fix, and I admit this is one of my favourite night-after-the-night-before meals, serve it with rice and dal. Coconut cream, incidentally, is pressed and processed fresh coconut and is sold in convenient 200ml/7fl oz cartons. I always keep one or two in the store cupboard because I prefer its thick creaminess to canned coconut. You can use canned or creamed coconut – the one that looks like a slab of lard – instead, made up to packet instructions.





750g/1½lb Jersey Royal or other new potatoes


2 onions


2 tbsp vegetable oil


1 small red or green chilli


3 garlic cloves


3 tsp ground cinnamon


2 tsp coriander seeds or 3 tsp ground coriander


200ml/7fl oz coconut cream


500g/1lb tomatoes


100g/3½oz frozen petits pois


1 lime


handful coriander leaves


salt and freshly ground black pepper





Peel and rinse the potatoes, then boil them in plenty of salted water until tender to the point of a knife. Drain and leave to cool. Meanwhile, peel, halve and thinly slice the onions. Heat the oil in a spacious frying pan or similarly wide-based saucepan until very hot. Stir in the onions and let them brown lightly. Reduce the heat and cook, stirring occasionally, for about 10 minutes until limp and soft.





Meanwhile, trim and split the chilli and scrape away the seeds. Chop. Peel and chop the garlic. Stir the chilli, garlic, cinnamon and coriander seeds or ground coriander into the onions and cook for a couple of minutes before adding the coconut cream. Simmer gently for 5 minutes, then remove and liquidize the mixture to make a thick, creamy, speckled beige sauce. Return the sauce to the pan.





Pour boiling water over the tomatoes, count to 20, drain and peel. Chop the tomatoes and place in a saucepan with 250ml/8fl oz water. Boil for about 10 minutes, then sieve the tomatoes directly into the sauce, pressing hard to extract maximum pulp. Cut the potatoes into bite-sized chunks and add them too. Finally, cook the petits pois in boiling salted water and add them to the dish. Season generously with salt and lightly with pepper. Cook for a few minutes, then squeeze over the lime juice. Taste and adjust the seasoning. Garnish with coriander leaves and serve. Excellent hot, warm or cold.










Italian rocket and potato soup



Serves 2   15 minutes preparation: 30 minutes cooking







It’s hard to believe that such an ordinary collection of ingredients makes such a delicious soup. I came across zuppa dei poveri con la rucola years ago when I was doing research for a book. It’s been a regular treat ever since and is often something I make when I have a few leftover boiled potatoes in need of using up. It’s known as poor man’s soup because potatoes, bread and rocket, which grows like a weed in Italy and anywhere it gets a chance to establish itself, are regarded as peasant food. My version ends up thick and rustic and the flavours are enriched with stock, garlic and olive oil. A sprig of rosemary scents the soup with its wild woodland flavours and the last-minute garnish of a splash of extra virgin olive oil enriches and unifies all the ingredients.





250g/8oz salad or other waxy potatoes


1 vegetable stock cube


1 onion


1 plump garlic clove


1 tbsp olive oil


1 sprig rosemary


50g/2oz stale or unbaked ciabatta bread


100g/3½oz rocket


3 tbsp extra virgin olive oil


salt and freshly ground black pepper





Boil the unpeeled potatoes in plenty of salted water until tender. Drain, measuring off 750ml/11/4 pints of the cooking water, return the potatoes to the pan and cover with cold water. Leave for a couple of minutes, drain again and remove the skins. Cut into chunks.





Dissolve the stock cube in the reserved potato water. Meanwhile, peel, halve and chop the onion and garlic. Heat the tablespoon of oil in a heavy-based saucepan and stir in the onion, garlic and rosemary. Cook, stirring often, for about 8 minutes until the onions are soft but not crisp. Meanwhile, chop the bread into bite-sized chunks.





Stir in the potatoes, add the stock, season with salt and pepper and bring the liquid to the boil. Stir in the rocket, reduce the heat and, as soon as it is wilted, add the bread, stirring it as it drinks up the soup and softens. Dribble over the extra virgin olive oil, remove from the heat, cover and leave for a few minutes before serving with a final twist of pepper.
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Greek potato salad with coriander



Serves 4   15 minutes preparation: 15 minutes cooking







I could never give up potatoes for very long. I love them so much that I wrote a book, In Praise of the Potato, devoted to them. I adapted this recipe from the chapter on potato salads and it goes with everything from a slab of feta and a hard-boiled egg, to fish, chicken or lamb. This latest version ups the quantity of coriander and specifies red rather than any other onion. The result is a very pretty salad streaked with red and thick with green leaves. It is the perfect thing for a barbecue when you might echo the Greek theme with hummus, taramasalata, stuffed vine leaves, a Greek salad and lamb kebabs. Stuff the lot into warmed split Greek bread. Yum.





750g/1½lb similar-sized new potatoes


1 red onion


2 garlic cloves


65g/2½oz bunch coriander


2 tbsp wine vinegar


4 tbsp good quality extra virgin olive oil


salt and freshly ground black pepper





Scrub or peel the potatoes, rinse and cook in plenty of salted boiling water until tender. Drain. Leave small potatoes whole, halve medium potatoes and cut large ones into chunks.





Meanwhile, peel, halve and finely slice the onion. Peel and chop the garlic. Trim the coarse stalk ends of the bunch of coriander. Keeping the bunch shape, finely chop the stalks and let the chopping get progressively coarser as you work up the bunch into the leaves.





Pour the vinegar into a salad bowl and add a generous pinch of salt and several grinds of black pepper. Swirl the vinegar around the bowl until the salt has dissolved. Whisk in the olive oil to make a thick and luscious dressing. Stir in the garlic and onion and then add the hot potatoes. Stir thoroughly and add the chopped coriander. Stir again and serve hot, warm or cold, giving a final stir just before serving.










Macaroni cheese with melting tomatoes



Serves 4   15 minutes preparation: 15 minutes cooking







When I think of macaroni cheese – and Monday night, with its combination of empty food cupboards, minimal interest in shopping and cooking, and the need for something comforting to eat is when it usually happens – I imagine it with a crusty, cheesy topping. This equally delicious version is risotto-style: sloppy and gorgeous. Non-vegetarians may choose to add crunch from crisp nuggets of fried smoked pancetta or bacon, added straight after the macaroni.





4 tomatoes, halved


1 tbsp olive oil


200g/7oz macaroni


100g/3½oz bunch spring onions


25g/1oz butter


25g/1oz flour


½ tbsp smooth Dijon mustard


300ml/½ pint milk


150g/5oz hard cheese, grated, plus extra to serve


chives to serve


salt and freshly ground black pepper





First cook the tomatoes. This can be done under the grill, in the oven, in a frying pan, or in the pasta pan before the pasta. If grilling or cooking in the oven, smear the cut surfaces with olive oil; if frying, add the oil to the pan and cook gently until completely soft. Allow at least 10 minutes for this. Next, cook the macaroni in plenty of salted boiling water according to the packet instructions. Drain and cover to keep warm.





Meanwhile, trim and finely slice the spring onions. Add the butter to the saucepan, stir in the onions and cook for a couple of minutes until softened. Stir in the flour, continuing until it disappears. Add the mustard and gradually incorporate the milk, beating briskly as it begins to boil to make a smooth sauce. Reduce the heat and cook gently for about 5 minutes to cook the flour. Stir in the cheese. Taste and adjust the seasoning with salt and pepper.





Stir the macaroni into the sauce. Serve risotto-style with a garnish of grated cheese and chopped chives and the tomatoes on the side.










Moroccan salad



Serves 2   15 minutes preparation: 15 minutes cooking







I once stayed at the most amazing ‘hotel’ just outside Marrakech where guests came together in a candlelit garden restaurant. The meal began with the ubiquitous Moroccan salad, a dish that features all over Morocco and is never the same twice, even at the same restaurant. This time it was served mezze-style in a series of dishes. Green lentils came with slivers of red onion; grated carrot and courgettes were seasoned with fresh coriander and cumin; and crescents of cucumber had been pickled and sweetened with sugar and served icy cold. Another dish contained peeled and semi-carved radishes, another a sweet tomato jam that was so thick it could be carved into ridges. This stupendous feast was served with a wheel of flat bread decorated with different seeds and was virtually a meal in itself. My ersatz version makes a satisfying, healthy supper with toasted pitta or another flat bread such as focaccia and crisp lettuce leaves to scoop it up.
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