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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 in blue) throughout the ebook that you can select to help you navigate between related recipes.
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Introduction



I should begin with a disclaimer: I’m not a vegetarian. I’m a huge fan of meat and fish, but there’s something exciting and challenging about pushing them to one side and focusing on vegetables as the star of the show. If we listened to every bit of dietary advice available we might not eat anything at all, such is the current climate of endless experts giving their opinions (and, more dangerously, the so-called experts amongst the clean eating brigade). However, one thing is clear, we should all be eating more vegetables and cutting back on meat and fish. I’m not going to make any health claims or offer any dietary advice, but surely eating more of the stuff that grows in the ground can only be a good thing. Without really realising it, we’ve cut back to only having meat a couple of times a week in our house and I think that our bodies and our wallets are beginning to thank us for it.


That said, this is not intended to be a healthy eating book. Just because the recipes are based on vegetables doesn’t mean they can’t occasionally be indulgent or that they’ll all lead you down a virtuous path. You need only look at the Gnocchi with Caponata and Burrata Cream or Celeriac Rice Pudding with Bramble Compote to see that this book is all about flavour and the unadulterated joy of eating.


So whether you’re a vegetarian, pescatarian or flexitarian, I want you to thumb through these pages and get excited about cooking with vegetables and the endless variety of flavours and textures that we have at our disposal if we make them the main event. I never thought I’d see myself getting genuinely excited about cooking solely with vegetables, but through the process of writing this book I’ve done exactly that. I’m not a strict vegetarian so didn’t want to include any ‘meat replacement’ recipes such as veggie burgers or meat-free lasagne. There’s nothing wrong with those types of dishes, just that I’ve written this from the point of view of someone who will happily eat a meat-based version and relished the challenge of coming up with new ideas. However, I’m very aware that families often have a mix of vegetarians and non-vegetarians or that people can be catering for a crowd and trying to please numerous tastes. With that in mind, I’ve designed the recipes in the Mains chapter first and foremost as standalone dishes, but also as recipes that would work as substantial side dishes as part of a non-vegetarian meal.


The range of fruit and vegetables out there is staggering and is constantly increasing as farmers and specialist growers find ways of cultivating exotic new varieties and reviving long-forgotten crops. Even over the course of writing this book, I’ve made countless discoveries: lemon cucumbers, watermelon radishes, red hispi cabbage, white Russian kale and a plethora of previously unseen pumpkins. As tempting as it was to create recipes based around these new finds, I knew it would make them inaccessible unless you happen to live within easy reach of a specialist greengrocer. I’ve tried to use more readily available varieties of fruit and vegetables throughout the book to encourage you to elevate the ordinary rather than grapple with the exotic. If, however, you spot an interesting looking squash, tiger-striped aubergine or violet cauliflower, then I’d encourage you use them in the recipes in place of their common counterparts. Variety is the spice of life and all that.


[image: Illustration]


This leads me nicely on to how to buy vegetables. After years of trawling markets, wholesalers and specialist suppliers, I’ve picked up a few tips along the way; apologies if any of them seem like I’m stating the bleeding obvious.


• Firstly, buy in season. You’ll always hear chefs on the telly talking about seasonal produce and they do so with good reason. Fruit and vegetables in season will always taste better and be in abundance, meaning greater availability and lower prices. The trouble is that with supermarket supply chains we have access to a huge range of produce throughout the year, which can often skew our perception of seasonality. I’m not suggesting that you exclusively buy locally grown produce as it’s just not practical, but simply that an awareness of when things are in their prime is handy if you want to get the best flavour. This isn’t so much of an issue when buying meat – a steak will taste just as good whenever you buy it – but if your dish relies on something like asparagus, it’ll taste infinitely better during that short, frenzied season at the start of spring (when I eat the stuff like it’s going out of fashion).


• Try to look beyond the supermarkets. While they’re great for consistency and convenience, they’ll be limited by what’s in their range and what’s viable on a large scale. If you have a local farmers’ market, then pop along and see what looks good; you’ll usually find the stallholders to be well-informed and full of advice about how to cook their produce. A little tip though; visit markets at the start of the day when you’ll have the pick of the best produce; a basket of wild mushrooms or bunches of rainbow chard will get snapped up by the early birds. Then go for a coffee or a bite to eat and go back to the market as it’s closing to pick up any bargains to be had.


• When you’re choosing vegetables, don’t just look, use your hands too. Get used to picking up fruit and vegetables to get a feel for them. Most vegetables should feel firm and heavy when they’re at their peak as they’re full of water. If a cauliflower or cabbage feels a little lighter or more limp, it’s because it’s old and losing water. Not necessarily a bad thing; older vegetables are fine in soups and stews where liquid is being added anyway, or when roasted (where you’re aiming to reduce the moisture and caramelise the natural sugars). Just try not to be overzealous with prodding and poking; I’m sure I’m not the only one who’s felt obliged to buy an avocado after squeezing a little too hard and putting a thumb through it!


I’ve tried to keep this book vegetarian, although some recipes do call for cheeses such as feta or Parmesan which are commonly made using rennet, an enzyme that comes from cattle. There are vegetarian versions of these cheeses available, but if you follow a strictly meat-free diet, then the chances are you’ll be better informed than I am on where to source them and which brands are best. One of the biggest challenges was creating South-east Asian recipes without fish sauce as it lends such a distinctive flavour, so after much trial and error (and having to submit my poor wife to numerous rounds of taste testing) I came up with No-fish Sauce; all the funk but no fish. If you’re not strictly veggie then you can just use regular fish sauce in the same quantities. Likewise with stock; all of the recipes are based around a flavourful vegetable stock, but if you happen to have chicken stock in the freezer or a stock cube in the cupboard then by all means use it.
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These recipes aren’t prescriptive and should be approached with an open mind and the knowledge that there’s no harm in tweaking them to your own taste or simply to suit what you have in the fridge. One of the most satisfying things is to hear that people have cooked from my books but with the odd change or addition; it shows me that my recipes are being used as a starting point for people getting excited about cooking and being creative in the kitchen. If recipes are approached as a set of strict rules that must be obeyed to the letter, then cooking ceases to be fun, and if it’s not fun, then what’s the point? The only exception tends to be baking, where quantities, times and temperatures are a little more important, but otherwise there’s no harm in using alternatives as you see fit. For example, butternut squash and pumpkin are generally interchangeable, regular broccoli works just as well as Tenderstem, and if you can’t find baby vegetables just buy the grownup size and get busy with your knife. And don’t go out of your way to find every ingredient on the list; if you’re missing the odd spice or fresh herb, the dish won’t suffer too greatly as a result. However you approach the recipes in this book, whether you’re a vegetarian or not, I hope that you enjoy cooking them as much as I enjoyed creating them.
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Huevos Divorciados


Duck Eggs with Spinach and Chermoula


Sweet Potato Cinnamon Rolls


Sweetcorn French Toast with Blueberries


Mushroom and Spinach Hash with Mustard Sauce


Carrot Cake Granola


Beetroot Bircher Muesli






Huevos Divorciados



I love to start the day with bit of a chilli kick; it wakes up the taste buds and helps to clear the cobwebs from the night before. The name of this dish literally means ‘divorced eggs’ and refers to the two vibrant sauces which are always served separately. The beauty of this recipe is that you can make both sauces and the beans the night before, so it’s just a case of frying some eggs and mixing a bloody Mary the following day.


SERVES 4


sea salt


FOR THE RED SAUCE:


3 large, ripe tomatoes, quartered


1 red chilli


1 garlic clove, unpeeled


FOR THE GREEN SAUCE:


½ white onion, peeled and cut into wedges


1 green chilli


1 garlic clove, peeled and crushed


5 tomatillos, fresh or canned


1 small bunch of coriander, roughly chopped


FOR THE BEANS:


400g can black beans, drained and rinsed


1 teaspoon ground cumin


1 teaspoon hot smoked paprika


juice of ½ lime


TO SERVE:


olive oil, for frying


8 medium eggs


8 small corn tortillas, toasted


100g feta, crumbled


Preheat the oven to 220°C/gas mark 7. Line a baking tray with greaseproof paper and arrange the ingredients for both sauces, except the tomatillos if using the canned variety and the coriander for the green sauce, in an even layer. Roast for 15 minutes until everything is blistered and beginning to soften.


Remove from the oven and leave until cool enough to handle, then peel the garlic and remove the stems from the chillies. Transfer the roasted ingredients for the red sauce to a food processor and blend until smooth, then pour into a bowl. Rinse out the food processor, add the roasted ingredients for the green sauce, tomatillos and coriander and blend until smooth, then pour into a separate bowl. Season both sauces to taste with salt.


Combine the beans, cumin and paprika in a saucepan with a splash of water. Bring to a simmer and cook gently for 5 minutes. Roughly mash the beans with a fork, stir through the lime juice and season to taste with salt.


When you’re ready to serve, heat two frying pans and add a generous splash of olive oil to each. Fry the eggs until the whites are set, then baste with the oil to set the tops; I like my yolks runny and the edges of the whites golden and crisp.


Spread the toasted tortillas with the bean mixture and top each with a fried egg so that everyone has two each. Top one egg on each plate with red sauce and the other with green sauce. Scatter over the feta and serve.


NOTE: It’s not easy to get hold of fresh tomatillos, but plenty of specialist shops and online retailers sell the canned variety, which work really well in this recipe. Alternatively, you can use underripe, green tomatoes, which you will need to roast as with fresh tomatillos, but you may need to add a pinch of sugar.
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Duck Eggs with Spinach and Chermoula



This recipe is somewhere between eggs Florentine and Shakshuka – a North African dish of eggs cooked in a rich, spicy tomato sauce – but it’s a little lighter and far quicker to prepare. If you want to get ahead, you can prepare the base of the chermoula the night before; just leave out the coriander and stir it through just before serving.


SERVES 4


splash of olive oil


600g large-leaf spinach, washed and stalks removed


pinch of sea salt


4 duck eggs


3 tablespoons natural yogurt


FOR THE CHERMOULA:


1 preserved lemon


1 small garlic clove, peeled and crushed


1 small bunch of coriander


juice of ½ lemon


1 teaspoon cumin seeds, toasted


½ teaspoon hot smoked paprika


½ teaspoon dried chilli flakes


extra virgin olive oil


sea salt, if needed


buttered sourdough toast, to serve


First make the chermoula. Quarter the preserved lemon and use the side of a teaspoon to scrape out the flesh and discard; you’re only after the skin as the flesh is too bitter. Finely chop the skin, then put in a food processor with the remaining ingredients, except the extra virgin olive oil and salt. Start blending and then, with the motor running, gradually add enough oil to make a smooth sauce. Season if it needs it – preserved lemon can be quite salty, so do taste the chermoula before adding any salt.


Heat the olive oil in a large frying pan, add the spinach with the salt and fry over a high heat for 2–3 minutes until wilted. Make four wells in the spinach and crack an egg into each, then cover the pan and cook gently for 3–4 minutes until the whites are just set but the yolks are still runny.


Drizzle over the yogurt and chermoula, put the whole pan in the middle of the table with a stack of buttered sourdough toast and let everyone dive in.
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Sweet Potato Cinnamon Rolls



These rolls are the ultimate weekend breakfast treat; light, fluffy and packed with sweet cinnamon butter. The addition of sweet potato makes them incredibly soft and moist, perfect for tearing into and eating with a good cup of coffee. If you make the dough the night before, it’s just a matter of rolling and baking the rolls in the morning. Your kitchen will smell incredible and you’ll suddenly be very popular.


MAKES 12


500g strong white bread flour


1 teaspoon fine sea salt


2 x 7g sachets fast-action dried yeast


150ml warm whole milk


150g butter, melted, plus extra for greasing


150g mashed sweet potato


75g golden caster sugar


3 medium egg yolks, plus 1 medium egg yolk, beaten, for sealing


FOR THE FILLING:


100g butter, softened


50g golden caster sugar


50g light brown soft sugar


2 tablespoons ground cinnamon


FOR THE GLAZE:


150g icing sugar, sifted


75g cream cheese


1 tablespoon whole milk


Put the flour and salt in the bowl of a stand mixer fitted with a dough hook, then add the yeast, keeping it away from the salt. In a large jug, whisk together the milk, butter, mashed sweet potato, sugar and egg yolks. Pour the mixture into the flour, then knead on a medium speed for 5 minutes. Increase the speed slightly and knead for a further 2 minutes.


Tip the dough into a lightly greased bowl, cover and leave in a warm place for 1 hour until doubled in size. Transfer the bowl to the fridge for a further hour, which will allow the butter to firm up, making the dough easier to roll later.


Meanwhile, put all the filling ingredients in a bowl and beat together until smooth, then set aside.


Roll the dough out on a work surface into a thin rectangle, 35 x 70cm. Starting at the edge nearest to you, spread the filling over half the dough in an even layer, leaving a 2cm gap along the edge furthest from you. Fold the uncovered half of the dough back towards you to completely enclose the filling, then roll over a couple of times with the rolling pin to seal. Roll up the dough tightly, pulling the roll back towards you as you go to create a tight seal. Brush the furthest edge with the beaten egg yolk, then pinch along the whole length to seal it in place – ensure that the edge is well sealed, otherwise the rolls may unravel during baking.


The trick to keeping the cinnamon rolls a nice round shape is not to cut them with a knife because, no matter how sharp it may be, as you press down on the dough log, it will flatten slightly and the rolls will end up an oval shape. Instead, loop a length of cotton under the dough log, cross it over the top and pull tightly to slice it into perfect rounds. Repeat down the length of the log to create 12 equal slices.


Divide the slices between two deep 8-hole muffin tins, cover with clingfilm and transfer to the fridge for 30 minutes. Meanwhile, preheat the oven to 180°C/gas mark 4.


Remove the clingfilm and bake the rolls for 15 minutes, then cover with a sheet of foil and bake for a further 7–8 minutes. While the rolls are baking, beat together the icing sugar, cream cheese and milk for the glaze.


Remove the rolls from the oven then brush the cream cheese glaze over the tops. The heat of the rolls will melt the glaze and it’ll find its way into all the nooks and crannies. Leave to cool for 10 minutes, then serve warm with coffee.
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Sweetcorn French Toast with Blueberries



Proper French Toast should be made from doorstep-thick slabs of good-quality white bread, nothing fancy like brioche as it’s too soft and the end result will be soggy. The only exception to the rule is challah, a rich, slightly sweet Jewish bread that’s slightly harder to track down but makes beautiful French Toast. The sweetcorn purée in this recipe isn’t just for colour and flavour, it’s full of starch which thickens as the batter is cooked, creating a custardy centre and crisp, golden edges.


SERVES 4


4 thick slices of day-old white bread or challah


200g can sweetcorn, drained


300ml whole milk


4 large eggs


2 tablespoons maple syrup, plus extra to serve


2 tablespoons Brown Butter


pinch of fine sea salt


vegetable oil, for frying


butter, for frying


TO SERVE:


1 tablespoon icing sugar


1 teaspoon ground cinnamon


300g blueberries


Preheat the oven to 75°C/gas mark ¼. Arrange the slices of bread on a wire rack, then bake in the oven for 20 minutes to dry them out.


Meanwhile, make the batter. Put the sweetcorn and milk into a liquidiser and blend until smooth. Strain through a fine sieve into a large bowl, pressing down on the purée with the back of a spoon to extract as much liquid as possible. Whisk in the eggs, maple syrup, Brown Butter and salt until smooth.


Lay the bread slices in a shallow roasting tin and pour over the batter, turning each piece to coat. Leave to soak for 5 minutes, turning the slices occasionally; they should soak up almost all the liquid.


Heat a little oil and butter in a large, non-stick frying pan and fry the soaked bread slices for 2 minutes on each side – you may need to do this in batches or use two frying pans at the same time.


Mix together the icing sugar and cinnamon, then dust over the hot French toast. Serve with the blueberries and plenty of maple syrup.


NOTE: You can dry the bread out and make the batter the night before to make things easier in the morning. Just don’t add the Brown Butter to the batter until you’re ready to cook, otherwise it will solidify.
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Mushroom and Spinach Hash with Mustard Sauce



I love a breakfast hash; essentially the end result of a spot of fridge-raiding topped off with a runny egg. I often have a handful of leftover potatoes so they tend to be the starting point, then it’s just a case of adding whatever you have to hand. This version poshes it up a little with the addition of wild mushrooms and a quick mustard sauce.


SERVES 4


fine sea salt


400g Charlotte potatoes, cut into 2cm pieces


olive oil


25g butter


2 onions, peeled and finely sliced


1 garlic clove, peeled and crushed


400g mixed wild mushrooms, sliced


400g baby leaf spinach, washed


4 medium eggs


FOR THE MUSTARD SAUCE:


100ml double cream


1 tablespoon wholegrain mustard


1 teaspoon Dijon mustard


slices of toast, to serve


Bring a pan of salted water to the boil, add the potatoes and cook for 8 minutes or until just tender. Drain and set aside to steam.


Meanwhile, heat a splash of olive oil and the butter in a large, cast-iron pan, add the onions and garlic and fry gently for 10 minutes until softened and caramelised. Increase the heat, add the mushrooms and cook for a further 5 minutes.


While the onions and mushrooms are frying, blanch the spinach in a pan of boiling water for 30 seconds, then drain and squeeze out as much excess liquid as possible.


Remove the onions and mushrooms from the pan and set aside. Set the pan over a high heat, add a little more olive oil followed by the potatoes and fry for 5 minutes until golden and crisp. Return the onions and mushrooms to the pan. Roughly chop the spinach, add to the pan and toss to combine.


While the potatoes are frying, poach the eggs in a separate pan of gently simmering water for 3–4 minutes, then drain. At the same time, combine the ingredients for the mustard sauce in a small saucepan and bring to the boil, then reduce the heat and simmer for 2–3 minutes until thickened. Remove the pan from the heat.


Serve the hash and poached eggs with the mustard sauce and slices of toast for dipping.






Carrot Cake Granola



This recipe came about after a recent trip to New York, where I had an amazing carrot cake muffin for breakfast one morning. It wasn’t as sweet as a normal cake, but was packed with the flavour of carrots, cinnamon, orange and raisins. I’m far too lazy to make a fresh batch of muffins every morning so a granola version was the obvious choice; you can make a big batch of it, store it in an airtight container and it’ll last for a good few weeks.


SERVES 6–8


150g rolled oats


100g mixed seeds, such as sunflower, pumpkin, sesame and linseeds


100g pecans


2 teaspoons ground cinnamon, plus extra to serve


pinch of sea salt


4 tablespoons maple syrup


2 tablespoons vegetable oil


1 large carrot, peeled and grated


1 apple, cored and grated


finely grated zest of 1 unwaxed orange


150g raisins


TO SERVE:


200ml natural yogurt


100g cream cheese


finely grated zest of 1 unwaxed lemon


Preheat the oven to 160°C/gas mark 3. Put all the main ingredients, except the raisins, into a large bowl. Scrunch everything together with your hands to break up the nuts and mix together, then tip onto a large baking tray and spread out evenly (or divide between two smaller trays).


Bake for 30 minutes until golden and crisp, stirring halfway through cooking.


Remove from the oven, stir through the raisins and then bake for a further 10 minutes. Remove from the oven and leave to cool completely.


To serve, stir the yogurt, cream cheese and lemon zest together, then spoon over the granola and top with an extra pinch of cinnamon.






Beetroot Bircher Muesli



Thanks to my job and the fact that we have a very energetic toddler, I’m always up really early and things get busy pretty quickly. As a result, it’s often tricky to find the time to make a decent, healthy breakfast so a bit of forward-planning is crucial. Bircher muesli is the perfect solution as it only takes a few minutes to throw together the night before, and the next morning you have something vibrant and delicious to really enjoy for breakfast.


SERVES 6


150g porridge oats


1 medium beetroot, peeled and grated


75g dried cranberries


300ml fresh apple juice


2 apples, such as Cox or Braeburn, cored and grated


4 tablespoons natural yogurt, plus extra to serve


150g blackberries


ground cinnamon, to serve


Combine the oats, grated beetroot and dried cranberries in a bowl. Stir in the apple juice, then cover and chill in the fridge overnight.


The next morning, remove the bowl from the fridge and stir through the grated apple and yogurt.


Divide between serving bowls and top with an extra spoonful of the yogurt, a handful of blackberries and a pinch of cinnamon.
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Asparagus with Fresh Goat’s Curd and Crispy Capers


Caponata


Togarashi Padrón Peppers


Green Gazpacho


Mushroom Croquetas with Tarragon Aioli


Roast Carrot Hummus


Panelle


Crispy Chickpeas


Spicy Aubergine with Crispy Rice


Onion Rava Dosa


King Oyster Larb


Kimchi Grilled Cheese Sandwich


Piquillo Pepper Jam


Chargrilled Halloumi with Chilli and Mint Pesto


Agedashi Tofu


Som Tam Summer Rolls


Steam-fried Buns


Courgette Flowers with Ricotta and Black Pepper Honey


Chargrilled Greens with Garlic Custard


Fried Baby Artichokes with Aioli and Smoked Cheese


Flatbreads with Creamed Feta and Sticky Aubergines


Banh Xeo






Asparagus with Fresh Goat’s Curd and Crispy Capers


There’s something incredibly satisfying about making food from scratch, be it ice cream, bread, pasta or, in this case, cheese. Curd cheese is very much entry-level, with no rennet involved and very little chance of anything going disastrously wrong. The reward is beautifully soft, lemony goat’s curd with a little tang to go with the grassy asparagus. Of course, this dish is equally tasty with a shop-bought curd; just beat in a squeeze of lemon juice to give it a little zing.


SERVES 4 AS A SIDE


olive oil


2 tablespoons small capers, drained and patted dry with kitchen paper


fine sea salt


600g asparagus, trimmed


Lemon Oil


finely grated zest of 1 unwaxed lemon


FOR THE GOAT’S CURD:


1 litre goat’s milk


40ml lemon juice (you’ll need 1–2 lemons)


1 teaspoon fine sea salt


For the goat’s curd, pour the milk into a saucepan and heat gently until it begins to steam; if you have a thermometer, it should reach 80ºC. Remove the pan from the heat, sprinkle the lemon juice over the milk and then leave to cool completely – don’t stir. As the milk cools, it will separate into curds and whey.
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