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How to Use This Ebook


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


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


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.




Introduction


These recipes are a collection of my favourite go-to dishes that I cook during the week when I don’t have a lot of time or energy to pull together a meal, but still want something delicious, nutritious and satisfying. Writing this book during lockdown was the perfect time to really hone these recipes – with all of us going through the same dilemmas of not being able to go to the shop and cooking at home seven days a week. Dinnertime became a wonderful hour to look forward to every day. I started a daily IGTV cookery series on the first day of isolation and over the months tested all these recipes with you guys. After a few weeks, this amazing cooking community developed, and the tips, ideas and inspiration from all the comments and messages have made this book what it is today. Every day after filming, I spent the afternoon in the garden, planning, potting, weeding and harvesting. This gave me (and still does) such a connection to what is in season and a constant boost of inspiration for creating these dishes.


These recipes are all easy and stress free. There are Quick Fixes that can be on the table in less than 30 minutes – perfect for when you’ve been stuck in the office and need some fast food when you get home, like the soul-lifting Chicken Noodle Soup or Baked Eggs with Ham. One & Done is a variety of one-dish dinners, including roasting tin meals, one-pot stews and casseroles, which mean less washing up, and includes some great batch-cooks like the Bella Bean Casserole or the Spiced Chicken & Chickpea Curry. Then there’s vegetarian dishes for meat-free Monday (or any other night of the week) like Harvest Salad with Kale, Apple, Beetroot & Grilled Halloumi and one of my favourite recipes, Roast Pumpkin, Mozzarella & Chilli. Storecupboard Stand-bys are based on storecupboard staples like pasta and canned tomatoes and don’t require a long list of ingredients – dishes like Margherita Risotto and, our house favourite, Prawn, Chilli & Lemon Linguine. Friday Night Gatherings are satisfying and substantial weeknight suppers for friends and family – Fish Tacos with Pea Guacamole and Ricotta Meatballs with Polenta. Finally, I’ve also included some easy desserts like my Quick Rosewater Chocolate Mousses and the Lemon Cheesecake that became one of my hit IGTV episodes! There’s also a section on Storecupboard Essentials, a curated list of ingredients that I know will make cooking so much more enjoyable, and the recipes for three of my most-used sauces – Basil Pesto, Hollandaise Sauce and Pepper Sauce (pages 10–11).


My dream is that this book will transform your weeknight cooking – make it more fun, and make you happier, as you dance away, spinning around the ingredients in your simmering pot!


Love Clo xx
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Storecupboard Essentials


WHAT I HAVE IN MY CUPBOARDS


OILS – extra virgin and olive, rapeseed, sunflower, vegetable and coconut


VINEGARS – white wine, sherry, cider, balsamic, red wine


SPICES – cumin, turmeric, coriander, paprika, curry powder, chilli flakes, cinnamon, cardamom, garam masala, fennel seeds, ground ginger, cloves, nutmeg, mustard seeds


NUTS & SEEDS – almonds, hazelnuts, walnuts, pine nuts, sesame seeds, pumpkin seeds, sunflower seeds


FLOURS – plain, wholemeal, chickpea, pasta, gluten-free


SUGARS – caster, granulated, muscovado, brown


RICE – basmati, brown, risotto


PASTA – linguine, penne, spaghetti, tagliatelle


NOODLES – rice, egg, soba


GRAINS – quinoa, bulgur wheat, couscous, polenta, pearl barley


CANS – chickpeas, cannellini/red kidney/aduki beans, cherry tomatoes, coconut milk


JARS – capers, gherkins, preserved lemons, sun-dried tomatoes, Dijon and English mustard, harissa paste, honey, tahini, maple syrup, soy sauce, fish sauce, horseradish


OTHER – stock cubes, porridge oats, cocoa powder, bicarbonate of soda, baking powder, raisins, dried yeast


WHAT I HAVE IN MY FRIDGE


Milk


Butter


Mascarpone


Crème fraîche


Cream


Greek yogurt


Cheese – Parmesan, Cheddar and feta


Pastry – filo, shortcrust, puff


Tofu


Salad leaves


Kale and spinach


Fresh herbs


Olives


Eggs


Bacon


Hummus


Tomato purée


WHAT I HAVE IN MY VEGETABLE BOX


Lemons


Limes


Garlic


Onions – shallots and Spanish


Ginger


Cabbage


Carrots


Leeks


Beetroot


Parsnips


Potatoes – sweet, baking, roasting and boiling


Any seasonal vegetables


WHAT I HAVE IN MY FREEZER


Bread


Peas


Spinach


Mixed soft fruit and berries


Vegetable and chicken stock


Pancetta


Chicken breasts


Minced beef and pork


Crabmeat


Prawns


Fresh pasta
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Sauces


Basil Pesto


Makes 900ml (1¾ pints)


500g (1lb 2oz) fresh basil leaves


700ml (1¼ pints) extra virgin olive oil


100g (3½oz) pine nuts, toasted


200g (7oz) Parmesan cheese, grated


2 garlic cloves, crushed


sea salt and freshly ground black pepper


Place all the ingredients in a food processor and season with salt and pepper. Blend until you reach a smooth consistency. Cover with a layer of oil and keep for up to 2 weeks in the the fridge.
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Pepper Sauce


Makes 200ml (7fl oz)


185ml (6½fl oz) beef stock


125ml (4fl oz) double cream


3 teaspoons coarsely crushed whole black peppercorns


Place all the ingredients in a saucepan over a medium heat and stir. Once the sauce starts to come to the boil, reduce the heat to low and simmer for 15 minutes. Taste and add more black pepper if you wish.






My Everyday Salad Dressing


Makes 600ml (20fl oz)


100ml (3½fl oz) freshly squeezed lemon juice


100ml (3½fl oz) extra virgin olive oil


3 teaspoons Dijon mustard


3 teaspoons local honey


sea salt and freshly ground black pepper


Place all the ingredients in a bowl and whisk together. Check the taste and adjust the seasoning if necessary. This dressing will keep for up to a month in the fridge.






Hollandaise Sauce


Serves 4


100g (3½oz) salted butter


2 medium free-range egg yolks


juice of ½ lemon


sea salt and freshly ground white pepper


Melt the butter in a saucepan over a medium heat.


While the butter is melting, pour the egg yolks into a food processor, followed by the lemon juice. Turn the food processor on to medium speed and slowly pour the melted butter through the nozzle until all the butter is combined with the egg yolks and the sauce has a thick consistency. Season with salt and white pepper.
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Gooey Gruyère Omelette


Green Gazpacho


Crispy Galette with Butternut Squash, Feta & Olives


Egg-fried Rice with Green Vegetables


Sea Bass Ceviche with Lime, Chilli & Capers


Prawn Cocktail


15-minute Pan-fried Plaice with Lemon & Caper Butter


Potato Cakes with Smoked Salmon


Garlic & Chilli Prawn Toasts


Salmon Niçoise


Slow-cooked Squid with Olives, Tomatoes & Garlic


Ginger & Preserved Lemon Crab Spaghetti


Clam Linguine


Chicken Florentine


Chicken Noodle Soup


Baked Eggs with Ham, Cream, Nutmeg & Thyme


Steak Frites & 10-minute Béarnaise


Buona Amatriciana


Lamb Chops with Crushed Peas, Mint Jus & Pan-fried Potatoes






Gooey Gruyère Omelette


We have a competition at home for who can make the best omelette! Frying pans are at the ready, ingredients are laid out and the next 10 minutes are heads down (barely talking!) and whizzing together our best efforts – it’s so much fun. This variation of the omelette was my big winner, and it is yet to be beaten. Made gooey with the beautiful Gruyère cheese and silky with the cream, this dish is peppered with flavours of Dijon mustard and thyme. You can swap the Gruyère for Gouda, Parmesan, Pecorino or Cheddar.


SERVES 1


3 medium free-range eggs


1 tablespoon single or double cream


1 teaspoon Dijon mustard


1 dessertspoon olive oil


90g (3¼oz) Gruyère cheese, grated


1 teaspoon fresh thyme leaves, finely chopped


sea salt and freshly ground black pepper


Crack the eggs into a bowl and whisk together with the cream and mustard. Season with salt and pepper.


Place a frying pan over a medium heat and warm for 30 seconds, then pour in the olive oil. Swirl the oil around the pan so that the pan is coated in the oil. Pour in the egg mixture and cook for a minute. Then draw the egg mixture from the sides of the pan into the centre, allowing the raw egg to run into the uncovered surface to cook. It will only take 2 minutes to cook the egg mixture.


Sprinkle over 70g (2½oz) of the grated Gruyère and the thyme. Cook for a further minute, then fold the omelette in half and serve with the remaining Gruyère scattered on top. Serve with some steamed purple sprouting broccoli, a green salad or grilled courgettes.
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Green Gazpacho


This zippy herby soup is so refreshing and bursting with green goodness. You’ve probably tasted or made a red gazpacho but you may not have tried a green version. I made it again this summer as we had so many green vegetables to use up from the garden, and I had forgotten just how good it was. There are quite a few ingredients but once you have gathered them all it’s simply a case of chopping and whizzing them all together in a food processor.


SERVES 6


2 celery sticks, roughly chopped


2 green peppers, cored, deseeded and roughly chopped


2 cucumbers, roughly chopped


1 avocado, roughly chopped


1 slice of sourdough, torn


1 garlic clove, crushed


1 green chilli, chopped, plus extra to serve


1 teaspoon local honey


50g (1¾oz) whole almonds, toasted, plus extra, chopped, to serve


60g (2¼oz) baby spinach


a handful of fresh basil leaves


2 tablespoons sherry vinegar


200ml (7fl oz) olive oil


3 tablespoons coconut yogurt, plus extra to serve


sea salt and freshly ground black pepper


Put all the ingredients in a food processor with 250ml (9fl oz) cold water and season with salt and pepper. Blend until you reach a smooth consistency. Place in the fridge for an hour to chill. If you don’t have the time to leave it to chill in the fridge, then add a handful of ice cubes when you are blending.


Serve in bowls with a swirl of yogurt and a scattering of chopped almonds and chilli.
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Crispy Galette with Butternut Squash, Feta & Olives


How beautiful does this galette look? Just in case you are wondering, a galette is a rustic free-form tart, and so much easier to make than a traditional pastry tart. I use shop-bought filo pastry made with butter, which is important as it gives that buttery flavour and great crispy texture. The roast butternut squash brings a delicious caramel flavour which works really well with the sharpness of the feta and earthiness of the olives. I sprinkle fresh thyme leaves on top but you can use rosemary or dried oregano instead. The butternut squash can be swapped with courgettes, tomatoes or asparagus.


SERVES 2–4


400g (14oz) butternut squash, peeled, deseeded and diced


3 tablespoons olive oil, plus extra for greasing and brushing the pastry


8 sheets of filo pastry


50g (1¾oz) feta cheese, crumbled


1 tablespoon fresh thyme leaves


12 black olives, pitted and halved


1 teaspoon runny local honey


sea salt and freshly ground black pepper


Preheat the oven to 180°C/350°F/gas mark 4.


Place the squash in a shallow roasting tin. Drizzle with the olive oil, season with salt and pepper and toss to coat. Roast for 20 minutes.


Overlap the filo pastry sheets on an oiled baking tray lined with greaseproof paper, placing each one on top at a different angle so that all the corners create a star-like shape. Arrange the roasted squash in the centre of the pastry, leaving a 4cm (1½in) border uncovered. Sprinkle with the crumbled feta, thyme and chopped black olives and drizzle over the honey. Fold in the rim of pastry around the galette and brush the pastry with olive oil. Bake for 20 minutes or until the crust is golden.


Leave to cool slightly before serving. Serve warm with a green leaf salad, if you wish.
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Egg-fried Rice with Green Vegetables


I don’t know about you, but I always cook too much rice, so this is my way of using up the leftovers when I just need a quick-fix supper with lots of greens and energizing flavours like the ginger, chilli and garlic. You can add in whatever greens you have, so this is a great recipe for doing a fridge raid. I use brown or wild rice because I love the nutty flavour, but any type will work here.


SERVES 4


2 tablespoons olive oil


4 spring onions, sliced


5cm (2in) piece of fresh ginger, peeled and grated


2 garlic cloves, crushed


1 red chilli, deseeded and finely chopped


800g (1lb 12oz) green vegetables, a mix of chopped fresh beans, frozen peas, broccoli florets, shredded kale or spinach and chopped asparagus


500g (1lb 2oz) cooked brown rice


8 medium free-range eggs, beaten


2 tablespoons light or dark soy sauce, plus extra to serve


juice of 1 lime, plus wedges to serve


Place a large frying pan or wok over a medium heat and add the oil. Stir in the spring onions, ginger, garlic and chilli and cook for 2 minutes. Add the green vegetables and cook for a minute, then add the rice and stir-fry for 3 minutes, tossing constantly.


Move the rice and vegetables to one side of the pan, pour in the eggs and leave to set, then very softly scramble by stirring with a spoon. Once the eggs are partly cooked but still runny, use a spatula to combine with the vegetables and rice, and then mix in the soy sauce and lime juice.


Serve with an extra dash of soy sauce and lime wedges to squeeze over.






Sea Bass Ceviche with Lime, Chilli & Capers


Ceviche is dish that you will probably have come across on a restaurant menu but may not have made yourself at home, and I get that, it sounds quite tricky, but it’s really so simple. There are two ways to make ceviche – thinly sliced like I have done in this recipe or cubed into 2.5cm (1in) pieces. The best fish for ceviche are snapper, sea bass, halibut, fluke, flounder, red snapper, halibut and tuna. I just love the fresh citrus flavours of this recipe, perked up with the fiery chilli and salty capers. I serve this with a green leafy salad dressed in a light lemon vinaigrette, as it refreshes the palate and doesn’t overpower the delicate flavours of the ceviche.


SERVES 2


2 fresh, skinless sea bass fillets, weighing about 100g (3½oz)


zest and juice of 2 limes


1 red chilli, deseeded and finely diced


2 teaspoons baby capers, finely chopped


100ml (3½fl oz) extra virgin olive oil


1 tablespoon freshly chopped flat-leaf parsley


sea salt


Thinly slice the sea bass fillets and divide between two plates, spreading the slices around the plates so that you have one layer of fish.


Drizzle the lime juice over the fish and leave for 4 minutes.


Sprinkle the lime zest, chilli and capers over the fish and drizzle liberally with the extra virgin olive oil. Add sea salt to taste, but not too much as the capers are salty. Scatter over the flat-leaf parsley to serve.






Prawn Cocktail


Sweet, juicy prawns bathed in a piquant sauce and served on a bed of crisp lettuce – you have to admit, this does sound like heaven! Prawn cocktail is one of those retro dishes that got a bad rap in the eighties (like chicken kiev), because of the many poor restaurant variations, but it is so good if you use the right ingredients. You need good-quality juicy, raw prawns (it does make a difference if you cook them yourself) and crisp lettuce – Cos like I am using or Little Gem is also perfect. The salad leaves have a refreshing taste in contrast to the piquant creamy sauce. I know ketchup and mayonnaise mixed together with cayenne pepper and lemon juice doesn’t sound sophisticated, but it’s delicious and nothing beats a classic Marie Rose sauce in a prawn cocktail.


SERVES 4


1 tablespoon olive oil


100g (3½oz) raw Dublin bay prawns, peeled


½ Cos lettuce


2 spring onions, thinly sliced


1 avocado, sliced


sea salt and freshly ground black pepper


FOR THE COCKTAIL SAUCE


2 tablespoons mayonnaise


2 tablespoons tomato ketchup


1 teaspoon cayenne pepper


juice of ½ lemon


1 tablespoon freshly chopped mint


Place a saucepan over a high heat and add the olive oil. Toss the prawns in the oil for 5 minutes until they have turned pink, then season with salt and pepper. Set aside to cool completely.


Separate the lettuce leaves and mix together with the spring onions.


To make the cocktail sauce, mix all the ingredients together and season with salt and pepper.


To serve, put the lettuce mixture into small bowls or large martini glasses. Top with the avocado, then the cooled prawns and spoon over the cocktail sauce. Finish with a twist of black pepper.
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15-minute Pan-fried Plaice with Lemon & Caper Butter


This dish is one of my favourites, mainly because I love fish and it takes just 15 minutes to make from start to finish – a hero quick-fix supper! You can swap out the plaice for any other kind of fish you want. I serve this with buttered or creamed spinach and mashed potato or rosemary and sea salt roasties. If you’re not a fan of capers, you can just leave them out.


SERVES 2


80g (2¾oz) salted butter


2 large or 4 small, skinless flat-fish fillets, such as plaice, turbot or lemon sole


zest and juice of 1 lemon


2 tablespoons finely chopped fresh herbs, such as dill, flat-leaf parsley and fennel


2 teaspoons baby capers, drained and rinsed


sea salt and freshly ground black pepper


Place a frying pan over a medium heat and add the butter. Swirl the pan around so that the melted butter is spread evenly over the base of the pan. Add the fish fillets and season with salt and pepper. Cook for 4 minutes, then carefully turn over the fillets and cook for a further 4 minutes. Two minutes before the fish is cooked, sprinkle over the lemon zest and juice, followed by the herbs and capers.


Slightly tilt the pan to the side, so that the juices gather at the tipped side of the pan. Scoop up the cooking juices with a spoon and pour them back over the fish; repeat a few times.


Serve the fish on two warmed plates and pour over all the juices from the pan.
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Potato Cakes with Smoked Salmon


Got some mashed potato that needs using up? This a gorgeous way to create a quick supper or brunch dish using up leftovers that might otherwise get binned. I love to serve these potato cakes with smoked salmon, but they also work well alongside a piece of roast fish. For a veggie version, toss some vegetables in harissa and roast them in the oven, then serve alongside.


SERVES 2


6 slices of good-quality smoked salmon


5 tablespoons crème fraîche


½ lemon, cut into wedges, and a little fresh dill (optional), to serve


FOR THE POTATO CAKES


600g (1lb 5oz) potatoes, peeled and roughly chopped


50ml (2fl oz) crème fraîche


1 medium free-range egg yolk


1 tablespoon horseradish cream


2 tablespoons chopped spring onions


2 tablespoons plain flour


30g (1oz) salted butter


sea salt and freshly ground black pepper


First, make the potato cakes. Cook the potatoes in a large saucepan of salted boiling water until tender. Drain and transfer to a bowl, then mash with a potato masher. While the potatoes are still hot, mash in the crème fraîche, egg yolk, horseradish cream and some salt and pepper. Then mix in the spring onions. Add 1 tablespoon of flour to help make the consistency suitable for rolling out and sprinkle the remaining tablespoon of flour over a work surface. Roll the potato mixture out to 5cm (2in) thick using a rolling pin and cut into circles using a 10cm (4in) scone or biscuit cutter.


Melt the butter in a frying pan, then add the potato cakes and fry gently for 2–3 minutes on each side until golden brown.


Serve the potato cakes on warmed plates with the smoked salmon, crème fraîche and a wedge of lemon. Sprinkle some freshly ground black pepper over the smoked salmon and a little fresh dill, if you wish.






Garlic & Chilli Prawn Toasts


This is one of my favourite Spanish tapas dishes and it has turned into a regular speedy supper in our house as I always have frozen prawns in the freezer. You can add a splash of white wine or dry sherry for extra flavour. I use chilli flakes as I always have them in my cupboard but you can use a chopped fresh chilli too.
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