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Dedicated to everyone who has ever made, read, watched or eaten a RecipeTin Eats recipe.You are the reason I love what I do.150+ recipes from Australia’s favourite cook
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INTRODUCTIONIntroduction

On the day I launched my recipe website, I had just two visitors – my mum and myself. Last year, my website was viewed over 335 million times. Here’s my story ... Eight years ago, I was a ﬁnance girl, tottering around the city in suits and stilettos, working long hours and climbing the corporate ladder. Today, I am the voice, cook, photographer and videographer of RecipeTin Eats, a website where I share recipes accompanied by photos and video tutorials. I also run a philanthropic division called RecipeTin Meals, where I have a team making meals for the vulnerable in our community.And this book you are holding right now – this is my ﬁrst ever cookbook. That you are reading a cookbook I wrote feels surreal! It’s incredibly emotional. I’m so proud. And so happy!How did a corporate lass end up in this position? Here’s my story ...
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PAGE 9INTRODUCTIONLeaving corporate to start a food blog?Everyone thought I was crazy when I ditched the security of an oﬃce job to start a food blog. And I often make playful jokes about it being a mid-life crisis.But here’s the truth. It had always been my dream to build something of my own. And choosing to start a recipe website as my new venture was a considered, well thought out decision. I did my research. I had a business plan. I tested the waters. I came up with ways to diﬀerentiate myself. I identiﬁed my strengths and weaknesses. I even prepared ﬁnancial projections!That might all sound very oﬃcial and like I had a team of consultants to rely on, but nothing could be further from the truth. It was me, Dozer and a second-hand $250 camera.And I worked hard, harder than I ever have in my life, teaching myself food photography, learning how to build a website, how to navigate social media, how to monetise my website.And of course, cooking. Cooking, cooking, cooking, to come up with recipes to share on my website!A really boring story of growthOn the day I launched my website in May 2014, I had two visitors. One was me. The other was my mum! However, in the last 12 months, there have been over 335 million views of my website and I have over 4.6 million followers on Instagram and Facebook.I wish I had an amazing story to accompany what I realise is pretty big and rapid growth. But I don’t. It’s boring!I simply focused on creating great recipes, written well, which work as promised, accompanied by good photos and, these days, a tutorial video. I did this quietly and consistently for years, steering clear of ‘click bait’ and not worrying about ‘going viral’ like many other bloggers did. As I built up my stable of recipes, I slowly gained the trust of readers, who then became regulars. And from there it was like a snowball eﬀect. Word began to spread about RecipeTin Eats and that ‘cute dog of hers’, both through word of mouth and through social media, and my website traﬃc grew.And that, my friends, is the thoroughly unexciting way that I grew my readership – simply through publishing recipes that work. I told you it was a boring story!!!However, it does bring me to something important that you should know about me ...... I am irrationally obsessive about ensuring my recipes work!Recipes that don’t work are a pet peeve of mine. I hate wasting time, I hate wasting money and I hate wasting food.And the thought of you wasting your money because my recipes don’t work? That feeds my fear.If you are wondering if this obsession stems from a poor upbringing, you would be right. But what you probably haven’t guessed is that it’s also fuelled by messages I receive from readers. Like the reader in Ghana who told me meat was a once-a-month luxury and how much it meant knowing they could rely on my recipes. And the reader who asked me to help choose a recipe for what ended up being the last meal for her terminally ill husband. Yup. Brings me to tears.So yes, I am probably a little too obsessive about testing my recipes but I hope I never change. The record is 89 times, for My Perfect Vanilla Cake (page 304). Roast Duck was tested more than 30 times, but I wasn’t comfortable enough with it so it was removed from the cookbook. Beef Wellington (page 252), the most iconic recipe in this book, was tested more than 35 times!This is what drives meHaving covered the serious side of what I do, fundamentally the thing that drives me and what I love the most about what I do, is creating and sharing recipes that taste so great it makes you do a happy dance. It makes me smile when I see feedback from a reader, pumped because they nailed a cake that they thought was beyond them. I feel honoured when people choose to make my turkey for their Christmas centrepiece.I love hearing how people put together full-blown menus from my recipes for special occasions – starters, mains, sides and dessert! Or how they won the local chilli contest, or how their brownies were the ﬁrst to go at the school bake sale.I’ve truly put my heart and soul into this cookbook. Literally, my blood, sweat and tears.I hope you enjoy it – and cook a lot of the recipes!!Nagi xx
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Dozer

Meet Dozer, my 10-year-old, abnormally large golden retriever. I do the cooking. Dozer does the taste testing. The problem is, he thinks everything tastes amazing! He falls asleep in front of the oven when I’m slow-cooking roasts. He hoovers up scraps better than any vacuum cleaner.And he makes for the best hugs. Ever.I love this damn dog so damn much.PAGE 10DOZER
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PAGE 11DOZER
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DOZER
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RECIPETIN MEALSRecipeTin Meals (RTM) is the philanthropic arm of RecipeTin, where we make homemade meals for distribution to the vulnerable in Sydney. RTM is a registered charity I started in 2021 during the pandemic, when there were increasing issues of hunger and food insecurity in the Sydney community. Establishing a not-for-proﬁt has been a secret dream of mine since I started RecipeTin and it’s my proudest professional achievement to date. As of the time of writing, I have a team of three, headed by a professionally trained chef, working out  of a commercial kitchen on the fringe of Sydney’s CBD. We make meals ﬁve days a week (many recipes from  my website!), which are then delivered to a wonderful organisation called One Meal, who get the meals to those  in need. I love that we’ve adopted a 100% ‘from scratch’  policy – we even make our own stock! With hundreds of people relying on us for meals every day, RTM is the top priority of my business.I have an incredible team at RTM. That they work each day  to make a genuine diﬀerence to the lives of Sydney’s most vulnerable, and the extent to which they go to, to ensure  meals go out every day, is unlike anything I saw in my corporate days. I am constantly grateful for their dedication, strength and commitment.They also happen to be the resident comedians!! Most  days they have me laughing so hard I have tears running  down my face. Honestly, it’s a wonder I can get any work  done with those guys around! To learn more about RecipeTin Meals and One Meal, please visit www.recipetineats.com/recipetin-meals/RecipeTin 

Meals

Because no one should go hungry. Nagi & Dozer Left to right – Barl,  Chef Jean-Baptiste,  Chef Stephen
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PAGE 15RECIPETIN MEALSMe at the RTM kitchen, looking like I made all  those meals
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How

to

 use this book

PAGE 16BONUS RECIPEPAGE 16HOWTO USE THIS BOOKcarrotonion*Bonusrecipe!1Notes –superscriptnumbers in therecipe relateto theNotes*Glossary –at the backof the book(pages 356–63)there is a glossary withinformation on ingredientsthatmay be unfamiliartoyou, or where Ihavesomethingextra tosay (andlet’s face it, I often do!).See the glossary iftext ismarked with an asterisk.







[image: background image]


Sauté aromatics– Heat 1 tablespoon of oil in a large non-stick frying panoverhigh heat.Addthe garlic, onion,carrot and celery and cookfor 4 minutes or untilthecarrot is softened.Addthetomato paste andstirfor 20 seconds, then transferto a large bowl.Add rice andegg–Addtherice, egg, parmesan, salt and pepper andstir until combined.Roughly cleanthe panwith a papertowel, thenreturntothestove.Addthe remaining oiland heatover medium–high.Crisp the rice–Addtherice, spreading it out evenly. Cookfor 4 minutes, pressing downlightlywith a spatulaeverynow and then, untilvery deep golden and crispy underneath.Flip in sections – it will break up into six or sobig pieces – then cookthe other sidefor about2 minutes until golden and crispy.Serve– Transferto a plate, sprinklewith green onion and serve immediatelywith leafy greenstossedwithmyEveryday Dressing (page 333).4 tbsp (60 ml) extra-virgin olive oil1 garlicclove*, ﬁnely minced½ onion, ﬁnely chopped1 small carrot, peeled and ﬁnelychopped1 small celery stalk, ﬁnely diced2 tbsptomato paste1½ packed cups (210g) cookedrice, cold1egg⅓ cup (30g) ﬁnely shreddedparmesan*¼tsp cooking salt*¼tsp black pepper2 tbsp green onion*, thinlysliced, then roughly choppedCRISPY PARMESANTOMATO RICERice is good. Crispy rice isvery good. Parmesan crispy rice is insanely good!SERVES: 2 IPREP 5 MINUTES I COOK 15 MINUTESThis is a versatile recipe designedto make a meal out of left-over bits and bobs. Rice is mixed with sautéed veggies,tomato paste, parmesan, andeggfor binding. Thenyou fry it up into a giant fritter of sorts untilit’s golden and crispy. It willbreak up into sectionsasyou ﬂip it, andthat’s exactly what’s supposedto happen.Try serving it with a friedegg, andperhaps a squirt ofhot sauce!NOTES1.Thecarrot and celery can be substitutedwith other vegetablesthat can be diced andcooked, suchas zucchini (courgette), mushroom, beans and capsicum (pepper). Ortry proteins, suchas bacon, ham, cooked meats– oreven canned tuna!2.Any type of cookedrice can be used in this recipe, including brownrice andwhitericeLEFTOVERSFridge 2days.Not suitablefor freezing.Iknowyouknow howtoread a recipe, but I wantedto providea recipepage ‘map’for those usedto cooking frommy website.Here is a bonus recipe (it isreal, it works andit’s delicious!),pointing out the diﬀerent elements on the page.PAGE 17BONUS RECIPEPAGE 17HOWTO USE THIS BOOKRecipe symbols–great for thosewith these dietarypreferences.meat-freegluten-freeQR code – hover yourphone’s cameraoverthe code to go to asection ofmy websitewhereyou canwatch ahow-to video foreachrecipe (along withextrahelpful notes!)Introduction – thisis the part where I tellyouwhy your life isnot complete untilyou’ve made this!Leftovers – Ican’t bearfood waste. Whenevera dish can be stored,I will tellyou how andfor how long.Notes –you’d hardlyexpect me not tohavenotes! Look here togetextra info on techniquesand ingredient swaps.
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EVERYDAY 

FOOD

The heart and soul of the food I make
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PAGE 20EVERYDAY FOODLemongrass – Bash the lemongrass with a meat mallet, rolling pin or similar, to make it burst open slightly. Slice diagonally into 5 mm thick pieces.Marinate chicken – Mix the marinade ingredients in a large ziplock bag*. Add the chicken, then seal the bag, pressing out the air. Massage to disperse the marinade over the chicken. Place the bag in a bowl (for leak protection) and refrigerate for 24 hours.Preheat the oven to 200°C (180°C fan-forced). Line a baking tray with foil, then baking paper (you’ll thank me later!).Prepare for baking – Remove the chicken from the marinade, brush oﬀ the lemongrass pieces, then spread out on the prepared tray. Discard the excess marinade.Bake and baste – Bake for 30 minutes. Remove from the oven and baste the chicken by brushing the tray juices onto the skin. Bake for 10 minutes, baste again and bake for a further 15 minutes. Remove from the oven.Serve – Transfer the chicken to a serving platter and leave to rest for 5 minutes. Baste the skin generously one last time to make it shiny and golden, being sure to use the stickier brown juices on the tray to add colour to the skin. Pour the remaining tray juices all over the chicken (scrape the tray clean!). Sprinkle with coriander and chilli (if using), then serve with Fluﬀy Coconut Rice (page 337) and leafy greens tossed with Asian Sesame Dressing (page 333), with lime wedges on the side, if desired.1.5 kg bone-in, skin-on chicken thighs (about 6 pieces)LEMONGRASS MARINADE2 lemongrass* stalks, white part only 4 garlic cloves*, ﬁnely grated¼ cup (60 ml) fresh lime juice¼ cup (60 ml) ﬁsh sauce2 tbsp light soy sauce*¼ tightly packed cup (50 g) brown sugar 2 tbsp canola oilTO SERVE (OPTIONAL)Fresh coriander leaves, roughly choppedLong red chilli*, slicedFinely sliced lime wedgesVIETNAMESE BAKED CHICKENOne of my all-time favourite marinades!SERVES: 4–6   I   PREP: 10 MINUTES + 24 HOURS MARINATING   I   COOK: 1 HOURThis is the baked version of a popular Vietnamese chicken recipe on my website. It’s got a sweet, caramelly Vietnamese glaze, and it’s so delicious it’s worthy of serving to guests. Just get the chicken marinating the night before then, the next day, pop it in the oven until the skin is bronzed and sticky. No stove splatter to deal with – yay!NOTES1. If you can’t get fresh lemongrass, use 1 tablespoon lemongrass paste.2. All-purpose soy sauce can also be used. Do not use dark soy sauce or sweet soy sauce. Use gluten-free soy sauce or tamari to make this a gluten-free dish.3. If the tray juices are watery, just pop the empty tray back in the oven while the chicken is resting and the tray juices will transform into a glaze in a few minutes. LEFTOVERS Fridge 4 days, freezer 3 months. Raw, marinated chicken can be frozen for 3 months, thawed, then cooked as per the recipe (be extra generous with basting).
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PAGE 23EVERYDAY FOODMarinate – Toss the prawns with 1 tablespoon of the olive oil and the salt and pepper, then set aside for 20 minutes.Cook prawns – Heat 1 tablespoon of the oil in a large non-stick frying pan over high heat. Using tongs, place half the prawns in the pan and sear each side for 45 seconds, then transfer to a plate. Add the last 1 tablespoon of oil, then sear the remaining prawns for 45 seconds on each side.Return the ﬁrst batch of prawns to the pan, then add the garlic. Toss gently for 30 seconds or until the garlic turns golden. Add the wine – it will steam dramatically! – and let it simmer, scraping the base of the pan with a wooden spoon, until the wine has mostly evaporated.Garlic butter sauce – Add the butter and lemon juice and swirl in the pan. As soon as the butter has melted, add the parsley, then toss quickly to coat the prawns. Tip the prawns and sauce onto a serving plate. Serve – Add the lemon wedges on the side (if using) and serve immediately with bread for mopping up that garlic-prawn butter (seriously, the highlight!). For a refreshing side salad, serve with leafy greens drizzled with Lemon Dressing (page 333).500 g peeled and deveined large raw prawns*1 with tails on (1 kg unpeeled whole prawns)3 tbsp extra-virgin olive oil½ tsp cooking salt*½ tsp black pepper3 tsp ﬁnely minced garlic* ¼ cup (60 ml) chardonnay, or other dry white wine*2Lemon wedges, to serve (optional)Easy Crusty Artisan Bread (page 341), to serve3GARLIC BUTTER SAUCE40 g unsalted butter, cut into 1 cm cubes1 tbsp lemon juice1 tbsp chopped parsleyGARLIC BUTTER PRAWNSThe classic – done right.  SERVES: 3–4   I   PREP: 10 MINUTES + 20 MINUTES MARINATING   I   COOK: 10 MINUTES You know what the trick is to making really great garlic prawns? Garlic. Butter. A splash of white wine. And turning the prawns with tongs rather than trying to ﬂip or toss with a spatula. This way, you can control the timing so every single prawn is perfectly cooked. Because there are few things in this world sadder than overcooked prawns!NOTES1. Larger prawns work better as they are meatier and there’s less to turn (so annoying to turn a gazillion tiny prawns!). 2. Deglazing the pan with wine adds extra depth of ﬂavour to this dish. If you can’t consume alcohol, substitute with non-alcoholic white wine (readily available at grocery stores these days) or low-salt chicken stock* (yes really, chicken, not ﬁsh stock!).3. For gluten-free, omit the bread or use a gluten-free variety. LEFTOVERS Best served fresh, but left-over prawns will keep for 3 days in the fridge.
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PAGE 24EVERYDAY FOODMarinate chicken – Place the marinade ingredients in a ziplock bag* and mix with a spoon. Add the chicken, seal, pressing out the excess air, then massage to coat the chicken in the marinade. Marinate in the fridge for 24 hours (bare minimum 3 hours!).Tzatziki – Cut the cucumbers in half lengthways. Use a teaspoon to scrape out the watery seeds. Save for another purpose. Coarsely grate the cucumber using a box grater, then bundle the cucumber up in a tea towel and wring out any excess water as best you can (key step for great tzatziki!). Mix in a bowl with the remaining tzatziki ingredients, then set aside for 20 minutes to allow the ﬂavours to meld. (Keeps for 3 days in the fridge.)Salad – Mix the salad ingredients in a bowl, then set aside.Cook chicken – Remove the chicken from the marinade 30 minutes prior to cooking and leave on the counter in a bowl. Discard marinade. Heat 1 tablespoon of oil in a large non-stick frying pan over medium–high heat. Cook half the chicken for 3–4 minutes on each side until deep golden brown (internal temperature 72°C). Transfer to a plate and cover loosely with foil. Repeat with the remaining chicken. (Also excellent barbecued! See Note 4.)Serve – Once the chicken has rested for 5 minutes, slice thickly, then pile onto a platter. Place the salad, tzatziki and pita or ﬂatbreads on the side. To assemble a gyros roll, smear the ﬂatbread with tzatziki, top with chicken, then salad. Roll up ﬁrmly and wrap with baking paper or foil if you want to keep it secured. Devour!1 kg chicken thigh ﬁllets2 tbsp olive oilMARINADE3 garlic cloves*, ﬁnely minced3 tbsp Greek yoghurt3 tbsp lemon juice1 tbsp white wine vinegar1 tbsp extra-virgin olive oil1½ tbsp dried oregano1 tsp cooking salt*¼ tsp black pepperTZATZIKI2 x 15 cm long cucumbers*¾ cup (190 g) Greek yoghurt  1½ tsp lemon juice1½ tsp extra-virgin olive oil1 tbsp ﬁnely chopped mint¼ tsp ﬁnely minced garlic* ½ tsp cooking salt*Pinch of black pepperSALAD3 tomatoes*, deseeded and cut into 1 cm cubes3 x 15 cm cucumbers*, cut into 1 cm cubes½ red onion, ﬁnely chopped¼ cup (5 g) roughly chopped ﬂat-leaf parsley⅛ tsp each cooking salt* and black pepperTO SERVE4 pita breads or Easy Flatbreads (page 342), warmedGREEK CHICKEN GYROSThe marinade is incredible ...  SERVES: 4   I   PREP: 25 MINUTES + 3–24 HOURS MARINATING   I   COOK: 10 MINUTESThis recipe has been one of the biggest hits with my website readers since day dot! I think it’s because it’s easy-as, yet 10 times better than a greasy takeaway gyros. The secret is the yoghurt marinade for the chicken. Yoghurt tenderises the meat and pushes all those Greek ﬂavourings we love, like garlic and oregano, deep into the meat. Serving is a cinch – pile everything on a platter and let everyone roll up their own gyros. (PS Please don’t use low-fat yoghurt!)NOTES1. Chicken breast can also be used, but thigh is juicier. Breast should be cooked to 67°C and thighs to 72°C. To check the internal temperature, insert a cooking thermometer* into the middle of the thickest part of the chicken.2. Can substitute with red wine vinegar or apple cider vinegar.3. Throw into your green smoothie!4. Barbecue: Heat the grill or ﬂat plate on medium–high. No need to oil if your barbecue is well seasoned but, if not, then brush lightly with oil. Cook the ﬁrst side for 4–5 minutes, then the second side for 3–4 minutes until deep golden brown.5. To make this gluten-free, use gluten-free ﬂatbreads, such as corn tortillas*!LEFTOVERS Fridge 4 days. Raw chicken in the marinade can be frozen for up to 3 months. Thaw, then cook as per the recipe.
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PAGE 26EVERYDAY FOODNOTES1. Italian mixed herbs is a store-bought dried herb premix.2. Any type of cooked rice works here. Or try quinoa.3. The mixture may seem a little crumbly but don’t worry! The egg and cheese binds it as it bakes.LEFTOVERS Fridge 3 days but will lose crispiness. To resurrect, bake for 8 minutes at 180°C (160°C fan-forced).Prepare broccoli – Boil the broccoli in a small pot of water for 6 minutes until the stalks are very tender. Drain, shake oﬀ the excess water well, then leave to steam-dry in the colander for 15 minutes. Chop so the stalks are pretty small, around 0.5–1 cm pieces. The ﬂorets will kind of end up minced, which is ﬁne.Preheat the oven to 240°C (220°C fan-forced). Lightly spray two large baking trays with oil, then line with baking paper.Batter – Mix the eggs, garlic and onion powders, Italian herbs, salt and pepper in a large bowl using a wooden spoon. Add the broccoli, rice, cheese, green onion and breadcrumbs, then mix until well combined.Form fritters – Dollop 3-tablespoon mounds onto the baking trays (10–12 per tray, 20–24 in total). An ice cream scoop with a lever is super-handy here! Flatten ﬁrmly to 1.3 cm thick using a spatula (and ﬁngers if needed), then spray the surface with oil.Cook fritters – Bake for 18 minutes, ﬂip, then bake for a further 7 minutes until golden and crispy. The bottom tray may need a few extra minutes.Serve – Serve the fritters with the dipping sauce of your choice. Enjoy!350 g broccoli ﬂorets, cut into even-sized pieces (about 5 heaped cups)Olive oil or canola oil spray3 eggs½ tsp garlic powder½ tsp onion powder¾ tsp Italian mixed herbs1¾ tsp cooking salt*½ tsp black pepper2 cups (260 g) cooked rice, cooled2 cups (200 g) shredded* tasty or cheddar cheese¾ cup (40 g) ﬁnely sliced, then roughly chopped green onion* ½ cup (30 g) panko breadcrumbs* DIPPING SAUCE (CHOOSE ONE)Ketchup* or plain yoghurt½ quantity Yoghurt Sauce (see Tachin, page 25) Instant Spicy Pink Sauce (page 22)Tzatziki (see Greek Chicken Gyros, page 24)CHEESY BAKED BROCCOLI FRITTERSBecause nobody wants to PAN-FRY 24 fritters!!  SERVES:  5–6 AS A MAIN (MAKES 24 FRITTERS)   I   PREP: 15 MINUTES   I   COOK: 35 MINUTESWho loves a good crispy vegetable fritter? Everybody! Who likes standing around forever, frying batch by batch on the stove? Nobody! These beautifully crispy oven-baked fritters are the cure to your fritter-frying nightmares. The fritters also have cooked rice added – a great way to use up leftovers while giving them a little more heft. You won’t be able to stop munching them! (Obviously because of the broccoli, not the cheese.)
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PAGE 29EVERYDAY FOODNOTES1. Chicken breast can also be used, cut into 1.5 cm thick slices lengthways.2. For a lighter version, the mayonnaise can be substituted with yoghurt or sour cream. 3. A wire rack is not critical but it will make the underside of the chicken more crunchy because it is elevated oﬀ the tray. LEFTOVERS Fridge 4 days, though the crumb won’t stay crunchy. You can resurrect some crunch by baking for 5 minutes at 200°C (180°C fan-forced).Preheat the oven to 200°C (180°C fan-forced). Place a wire rack on a baking tray and spray with oil.Golden breadcrumbs – Spread the breadcrumbs on a separate baking tray, spray with oil (spray vertically to avoid blowing the panko oﬀ the tray). Bake for 7 minutes or until golden, shaking the tray once. Transfer to a bowl.Batter – Place the ingredients in a bowl and whisk with a fork until combined. Add the chicken and toss to coat.Crumb – Pick up a piece of chicken with tongs and place it into the panko bowl. Sprinkle the surface with breadcrumbs, then press with your ﬁngers to adhere. Transfer to the prepared rack. Marvel at your clean ﬁngers (!), then repeat with the remaining chicken.Bake – Spray the crumbed chicken generously with oil, then sprinkle with salt. Bake for 15 minutes for small to medium tenders, or 20 minutes for larger tenders. Serve – Remove from the oven and serve immediately with your dipping sauce of choice. Sprinkle with parsley, if you’re feeling fancy, and serve with a side of Creamy Mashed Potato (page 338) and leafy greens tossed with French Dressing (page 333), or with my signature Chinese Fried Rice (page 120).Canola oil spray1½ cups (90 g) panko breadcrumbs*500 g chicken tenderloins¼ tsp cooking salt*1 tsp ﬁnely chopped parsley (optional)BATTER1 egg1 tbsp mayonnaise*1½ tbsp dijon mustard2 tbsp plain ﬂour½ tsp cooking salt*¼ tsp pepperDIPPING SAUCE OPTIONSKetchup* or tomato sauceSweet chilli sauce, store-boughtSweet & Sour Sauce (page 327)Honey Mustard Sauce (page 331)½ quantity Yoghurt Sauce (see Tachin, page 251)CRUNCHY BAKED CHICKEN TENDERSAnything you eat with your hands is a good thing!SERVES: 3–4   I   PREP: 20 MINUTES   I   COOK: 25 MINUTESToo often, baking crumbed foods ends in minor disaster. The breadcrumb isn’t crunchy, it’s soggy and unevenly browned. Just … yuk. This recipe is a game changer. The secret? Toast the panko breadcrumbs until golden brown before crumbing. Yup, it’s that easy. It works especially well with chicken tenders – which, let’s face it, adults love as much as kids! Their natural shape makes them ideal for making chicken ﬁngers that are perfectly crunchy and golden every time. Grab with your hands, dunk into sauce and enjoy!
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PAGE 30EVERYDAY FOODNOTES1. Use everyday soft white sandwich bread, not fancy artisan bread like crusty sourdough (it’s too dense!).2. A staple in Scandinavian countries, this tart/sweet jam is served with various dishes, including Swedish meatballs. Find it at IKEA and continental grocers. Purely optional – I don’t use it!3. Beef stock can be substituted with chicken stock* but the gravy will have a slightly milder ﬂavour and the colour will be paler.4. The bread-soaked-in-onion is a technique loved by website readers all over the world, which makes meatballs tastier and more tender.LEFTOVERS Fridge 4 days. Not suitable for freezing.Meatballs – Grate the onion using a box grater in a large bowl. Add the bread and mix well – the onion juice should make the bread soggy (if not, add a tiny splash of milk). Set aside to soak for 1 minute. Add the remaining meatball ingredients, except the oil. Mix well with your hands.Roll – Scoop up 1 heaped tablespoon of the mixture and roll into a 3.5 cm ball. An ice cream scoop with a lever will make short work of this! You should have 25–30 meatballs.Brown meatballs – Heat the oil in a deep, medium non-stick frying pan over medium–high heat. Add half the meatballs and cook until they are browned all over, but still raw inside, about 3 minutes. Transfer to a plate, then brown the remaining meatballs (add more oil if needed) and add to the plate with the ﬁrst batch.If there is a lot of residual oil, pour oﬀ the excess and discard. Lower the heat to medium.Creamy Swedish gravy – Melt the butter in the same frying pan until foamy. Add the ﬂour and stir it in for 1 minute. While stirring constantly, slowly pour in about one-quarter of the beef stock– it will thicken quickly into a paste. Gradually pour in the remaining beef stock, stirring as you go. This technique should make the sauce virtually lump-free but, if not, switch to a whisk.Simmer – Turn the heat up to medium–high and bring the sauce to a simmer. Add the meatballs and tip in any juices pooled on the plate. Cook for 8–10 minutes or until the liquid thickens into a thin gravy, stirring occasionally. Stir in the cream, simmer for a further 2 minutes, then remove from the stove.Serve – Sprinkle with chives (if using). Serve with Creamy Mashed Potato (page 338) or Creamy Mashed Cauliﬂower (Puree) (page 338) and steamed broccolini.MEATBALLS1 brown onion, left whole, peeled2 slices soft white sandwich bread, crusts removed, cut into 1 cm cubesSplash of milk, if needed300 g beef mince300 g pork mince (or use more beef instead)1 egg¼ tsp ground nutmeg, preferably freshly grated¼ tsp ground allspice¼ tsp black pepper¾ tsp cooking salt*1 tbsp canola oilCREAMY SWEDISH GRAVY50 g unsalted butter3 tbsp (30 g) plain ﬂour2 cups (500 ml) low-salt beef stock*½ cup (125 ml) thickened cream*TO SERVE1 tsp ﬁnely chopped chives (optional)Lingonberry jam, to serve (optional)SWEDISH MEATBALLSThe creamy gravy is to die for ...SERVES: 4   I   PREP: 25 MINUTES   I   COOK: 25 MINUTESAfter cheap furniture, Swedish meatballs are probably the other thing we can thank IKEA for bringing to the masses! With the signature hint of nutmeg and allspice, these meatballs are smothered in a traditional creamy gravy that will have you wiping your plate clean. The best part: they’re a whole lot easier to put together than ﬂatpack furniture, that’s for sure!
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PAGE 33EVERYDAY FOODNOTES1. If your loaf tin is a diﬀerent size, that’s totally ﬁne. Your meatloaf will just be taller or ﬂatter.2. Seal the creases well before placing in the oven, as they tend to open up during baking.3. You may get a bit of crumbling on the edges of the ﬁrst couple of slices. This is normal and indicative of the tenderness of the meatloaf. Zero crumble indicates ﬁrmly packed, harder meatloaf, which isn’t as enjoyable!LEFTOVERS Fridge 4 days, freezer 3 months.Preheat the oven to 180°C (160°C fan-forced). Spray a 23 x 13 x 6 cm loaf tin with oil.Glaze – Mix the glaze ingredients in a small bowl.Meatloaf – Place the breadcrumbs in a very large bowl. Grate the onion into the bowl using a box grater. Mix to wet the breadcrumbs with the onion juice. Add the remaining meatloaf ingredients, then mix well using your hands. Form into a loaf shape, pinching together, then smoothing over creases. Transfer to the loaf tin. Brush generously with half the glaze.Bake – Bake for 45 minutes. Remove from the oven and pour oﬀ the excess fat pooling in the loaf tin. Brush/dab with the remaining glaze, then spray with oil. Bake for a further 30 minutes or until the edges of the meatloaf are brown and the glaze is caramelised. Stand and slice – Remove the meatloaf from the oven. Stand for 10 minutes before turning it out and cutting into thick slices, sprinkled with parsley (if using).Serve – Divide the slices among serving plates and serve with ketchup, Creamy Mashed Potato (page 338) and a green salad or steamed vegetables tossed with Italian Dressing (page 333).Olive oil sprayMEATLOAF1 cup (60 g) panko breadcrumbs* 1 large brown onion, left whole, peeled1 kg beef mince, preferably not lean2 eggs3 garlic cloves*, ﬁnely minced1 tsp Worcestershire sauce¼ cup (70 g) ketchup* ¼ cup (5 g) ﬁnely chopped ﬂat-leaf parsley or 2 tsp dried parsley (optional)1 tsp dried thyme2 beef bouillon cubes*, crumbled1 tsp black pepperGLAZE½ cup (140 g) ketchup*, plus extra to serve2 tbsp apple cider vinegar1 lightly packed tbsp brown sugarGARNISH½ tsp ﬁnely chopped parsley (optional)HOUSE SPECIAL GLAZED MEATLOAFYou never knew meatloaf could be soooo gooood.SERVES: 8 PEOPLE (OR 1 DOZER*)   I   PREP: 15 MINUTES   I   COOK: 1 HOUR 15 MINUTESMeatloaf gets a bad name because it’s often done so badly. But when it’s tender, juicy, beautifully glazed and packed with ﬂavour – as it should be – it’s up there with the best tastes of home. My tips for a great one? Soak the breadcrumbs in grated onion, which makes the meatloaf extra tender and ﬂavourful – a proven technique I use regularly. Also, using a loaf tin holds all the juices in as it bakes and stops it drying out. And ﬁnally, beef bouillon cubes rather than salt is the path to more ﬂavour! The hardest decision will be how much to have for dinner tonight, and how much to save for sandwiches tomorrow. The easiest solution – make two. Ha!
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PAGE 34EVERYDAY FOODNOTES1. To cut the cauliﬂower steaks, remove the outer leaves and trim the excess stalk oﬀ the cauliﬂower. Cut right down through the middle, then cut a 2.25–2.5 cm thick slice from one half, keeping the core intact (the base keeps the steak together). Repeat with the other half so you have two steaks. (The recipe video is helpful here! Scan the QR code.) Reserve the left-over cauliﬂower for another purpose.2. Red Leicester cheese has that beautiful orange colour you see in the photo. But it can be substituted with your favourite melting cheese, such as cheddar, tasty cheese, colby or gruyere. If you use mozzarella, mix through 2 tablespoons of grated parmesan for ﬂavour. For this recipe, store-bought pre-grated parmesan can be used (the sandy type, not the shredded type).3. Ordinary breadcrumbs also work well. The crumb clumps even more so you get crunchy balls!LEFTOVERS Fridge 3 days, though best made fresh as cauliﬂower goes a bit soggy. Not suitable for freezing.Preheat the oven to 240°C (220°C fan-forced). Line a baking tray with baking paper.Season cauliﬂower – Combine the seasoning ingredients in a bowl. Place the cauliﬂower steaks on the prepared tray, then drizzle one side of each steak with 1 teaspoon of oil. Sprinkle evenly with half the seasoning (use your ﬁngers). Turn the cauliﬂower and repeat.Roast – Put the tray in the oven and roast the cauliﬂower for 15 minutes. Flip, then roast for a further 10 minutes. Remove from the oven – the cauliﬂower should be just about cooked. Turn the oven down to 200°C (180°C fan-forced). Cover with the red Leicester cheese, then bake for a further 5 minutes until the cheese is melted. Parmesan crumb – While the cauliﬂower is roasting, mix the parmesan, breadcrumbs and salt in a bowl. Heat the oil in a small non-stick frying pan over medium heat. Add the breadcrumb mixture and stir for 1 minute until just golden (the parmesan will clump, that’s normal!). Transfer to a bowl, then let it cool. Crumble with your ﬁngers, then stir in the parsley.Serve – Transfer the cauliﬂower to serving plates. Sprinkle with the parmesan crumb and parsley (if using). Enjoy with a side of leafy greens or a garden salad tossed with my Everyday Salad Dressing (page 333).1 large head of cauliﬂower, cut into 2 x 2.25 cm thick steaks4 tsp extra-virgin olive oil¾ cup (75 g) shredded* red Leicester cheese½ tsp ﬁnely chopped parsley SEASONING½ tsp smoked paprika ½ tsp garlic powder¼ tsp ground coriander ¼ tsp cooking salt*⅛ tsp black pepperPARMESAN CRUMB1 tightly packed tbsp (7 g) ﬁnely grated parmesan* 2 tbsp panko breadcrumbs*⅛ tsp cooking salt*1 tbsp extra-virgin olive oil2 tsp ﬁnely chopped ﬂat-leaf parsleySIMPLE, VERY TASTY CAULIFLOWER CHEESE STEAKSAlso known as ‘An Easy Way to Make Cauliﬂower Irresistible’. SERVES: 2   I   PREP: 10 MINUTES   I   COOK: 30 MINUTESHere’s a cauliﬂower steak recipe that won’t have you running for the hills. Not when there’s cheese, garlic, spices and a crunchy parmesan crumb involved! It’s as good as simple meatless mains get. I like to use red Leicester cheese for the eye-catching orange shade it gives the cauliﬂower. But you can use your favourite melting cheese or whatever you have on hand.





















[image: background image]

EVERYDAY FOOD






[image: background image]


PAGE 36EVERYDAY FOODNOTES1. Use Danish feta or other creamy feta, rather than the hard crumbly Greek feta, so it gets a bit smeary. Goat’s cheese makes an excellent substitute.2. A mandoline* will make ﬁnely slicing the onion and cucumber a total breeze. Otherwise, it’s time to show oﬀ your knife skills!3. Using a bit of the pasta cooking water is a good way to loosen the pesto to make the pasta salad juicier without using more oil. It’s better than just plain water because the starch in the cooking water emulsiﬁes the pesto, creating a creamier pesto.4. Hot tip for cold pasta salads – overcook the pasta so it’s on the soft side. Why? Because pasta goes ﬁrm when it’s cool. This will ensure your pasta isn’t too ﬁrm.LEFTOVERS Fridge for up to 3 days. In fact, the ﬂavour is even better the next day! Toss well and serve at room temperature. Not suitable for freezing.Cook pasta – Bring 5 litres of water to the boil with the salt. Add the pasta and cook as per the packet directions plus 2 minutes to make it very soft4. Just before draining, scoop out ½ cup (125 ml) of the pasta cooking water and set aside – we need this for the pesto. Drain the pasta, brieﬂy rinse with cold tap water, then shake oﬀ the excess water well. Leave in the colander to dry and cool to room temperature.Pesto – Place all the pesto ingredients, except the pine nuts, in a food processor. Use all the oil from the jar of sun-dried tomatoes and don’t forget the pasta cooking water! (It’s ﬁne if it’s still hot.) Blitz for 15 seconds on low until the sun-dried tomatoes are smooth, scraping the sides as needed. Add the pine nuts and blitz again until they are very ﬁnely chopped. Assemble – Set aside a quarter of the feta for topping. Place the pasta and all the sun-dried tomato pesto in a very large bowl. Toss well, then add the remaining salad ingredients and toss again.Serve – Tumble into a large serving bowl. Crumble over the remaining feta and serve!2 tsp cooking salt*500 g fusilli spiral pasta, or other short pasta of choice (penne, macaroni, bow ties)200 g Danish feta1, crumbled½ red onion, ﬁnely sliced250 g cherry tomatoes, halved Lebanese cucumber*, halved lengthways, ﬁnely sliced .5 mm thick2 tightly packed cups (00 g) baby rocket3 lightly packed cups (30 g) basil leaves, roughly torn  cup (0 g) drained sliced kalamata olives cup (75 g) red pepper strips (30 g jar), drained and cut into 3 cm pieces2½ cups (350 g) artichokes (60 g jar), drained and cut into 2 cm piecesSUN–DRIED TOMATO PESTO½ cup (25 ml) pasta cooking water2 x 220 g jars sun-dried tomato strips in oil (including the oil)3 tbsp extra-virgin olive oil½ tightly packed cup (50 g) ﬁnely grated parmesan* tsp ﬁnely grated garlic* ( large clove)½ tsp cooking salt*⅓ cup (50 g) pine nuts*, toastedSUN-DRIED TOMATO PESTO PASTA SALADMy current favourite pasta salad. (But I do have a thing about new toys.)  SERVES: 6–8   I   PREP: 20 MINUTES   I   COOK: 10 MINUTESA great pasta salad is all about the right mix of ingredients and this one ain’t short on ﬂavour! Here, the blend of salty antipasto bits, fresh basil, juicy tomato and pops of creamy feta hits all the right notes. You could settle for a regular vinaigrette to bring it together, but lately I’m loving a serious ﬂavour double-down in the form of sun-dried tomato pesto tossed through instead! This recipe makes a heap – so it’s a good one to take to gatherings, for lunches on the go, or for dinner tonight and an excellent side for tomorrow.
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PAGE 39EVERYDAY FOODPreheat the oven to 240°C (220°C fan-forced). Line a baking tray with foil, then baking paper. Set a wire rack on the tray and spray well with oil.Season wings – Mix the seasoning ingredients in a small bowl. Place the wings in a large bowl, drizzle with olive oil, then sprinkle with the seasoning. Toss with a rubber spatula. Bake – Spread the wings out on the rack (they can be fairly snug). Bake for 30 minutes, rotating the tray halfway through cooking, until the wings are golden brown.Parmesan toss – Tip the wings into a clean large bowl and scrape in all the drippings on the tray. Add the parmesan, then toss to coat. Remove the rack from the tray, then spread the wings out on the tray. Scrape the left-over parmesan in the bowl over the wings. Bake the wings for another 5 minutes until the parmesan has melted.Chilli garlic crumb – Meanwhile, in a small frying pan, heat the sesame oil over medium heat. Add the chilli and garlic and cook for 2 minutes until soft. Serve – Return the wings to the bowl. Add the chilli garlic crumb, chives and sesame seeds. Toss, then transfer to a serving bowl, being sure to scrape over all the little crunchy bits on the tray!Olive oil spraySEASONING3 tsp smoked paprika1½ tsp ground cumin 1½ tsp garlic powder1½ tsp onion powder1½ tsp cooking salt*¾ tsp ground coriander WINGS1.2 kg chicken drumettes and wingettes1½ tbsp extra-virgin olive oil1 tightly packed cup (100 g) ﬁnely shredded parmesan*2 tbsp ﬁnely chopped chives 2 tsp white sesame seedsCHILLI GARLIC CRUMB2 tbsp sesame oil*1 each long red and green chilli*, deseeded and ﬁnely chopped2 tsp ﬁnely minced garlic cloves* BIZARRELY GOOD WINGSThe name is appropriate.  SERVES: 6 AS A STARTER, 3–4 AS A MAIN   I   PREP: 10 MINUTES   I   COOK: 40 MINUTESCumin? Parmesan? Sesame oil? Chives? Is she mad? Hear me out, friends! This unlikely combination of ingredients just works. Think of them as modern Asian-style, garlicky, spiced, chilli-ﬂecked wings given a good salty smack with some parmesan. Bizarre ingredients … bizarre cooking method … but bizarrely addictive! Just wait, you’ll be picking at the little parmesan, chilli and garlic bits on the tray … seriously possibly the best part.NOTES1. To get the quantity required, you can buy 1.35 kg whole wings and break them down yourself. Discard the wing tips or reserve them for homemade Chicken Stock (page 349). In my case, they go straight into Dozer’s* mouth.2. A rack will allow the wings to brown better on the underside but is not critical.LEFTOVERS Fridge 4 days, though the crispy bits won’t be crispy any longer! Not suitable for freezing.
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PAGE 40EVERYDAY FOODNOTES1. If you skimp on the oil you will deprive yourself of crispiness. Don’t do it. Nobody wants a soggy Korean pancake!2. Substitute with ﬁnely sliced vegetables of choice, such as cabbage, asparagus, capsicum (pepper), spinach and kale*.3. Cold soda water makes the pancake crispier. Fridge-cold tap or sparkling water can be substituted but the pancakes won’t stay crispy for as long.4. Overmixing the batter causes dense pancakes. Small ﬂour lumps will cook out.5. Korean pancakes are crispy on the underside and edges, but the surface is not that crispy. LEFTOVERS Fridge 3 days but, sadly, will lose crispiness.Preheat the oven to 120°C (100°C fan-forced). Place a wire rack on a baking tray. This is to keep the cooked pancakes warm and crispy.Dipping sauce – Mix the ingredients in a small jug until the sugar dissolves. Transfer to a small sauce dish.Batter – Whisk together the ﬂour, cornﬂour, garlic powder, onion powder and salt in a medium bowl. Mix in the soda water with a whisk just until barely incorporated – some small ﬂour lumps are ﬁne. The batter should be thin enough so it can spread into a thinnish pancake (loosen with more water if needed).Make pancakes – Heat 2 tablespoons of oil in a medium non-stick frying pan over medium–high heat until you see wisps of smoke. Ladle in one-third of the batter (the oil should sizzle!) and swirl to spread into an 18 cm wide, fairly thin pancake. Sprinkle the surface with about ⅓ cup (combined) zucchini, carrot and beans. Press three green onion stems on the surface, then drizzle over a little batter (to help adhere when ﬂipped). Sprinkle with ½ teaspoon of chilli (if using), then immediately reduce the heat to medium. Cook for 2½ minutes, lifting the pancake once and tilting the pan to spread oil under it, until the underside has deep golden, crispy patches. Flip and cook the other side for 1½ minutes, pressing down lightly (this side won’t go crispy)5.Transfer the pancake to the rack, green onions facing up, then place in the oven to keep warm. Cook the remaining pancakes (makes three in total), heating 2 tablespoons of oil for each pancake.Serve – Cut each pancake into 9 or 12 pieces. Serve with the dipping sauce.6 tbsp (90 ml) canola oil1 small zucchini (courgette)2, cut into  x 0.4 cm matchsticks small carrot2, peeled, grated using a box grater¼ cup (30 g) trimmed and sliced (3 mm thick) green beans2 green onion*2 stems, cut into 3 cm lengths (you need 9 pieces)½ tsp deseeded and ﬁnely minced long red chilli* (optional)DIPPING SAUCE tbsp light soy sauce* (or all-purpose soy sauce) tbsp rice vinegar tbsp water½ tsp white sugar½ tsp sesame oil*½ tsp red chilli ﬂakes, preferably Korean (optional)½ tsp white sesame seedsPANCAKE BATTER cup (0 g) plain ﬂour  tbsp cornﬂour½ tsp each garlic powder and onion powder¾ tsp cooking salt* cup +  tbsp (6 ml) fridge-cold soda waterCRISPY KOREAN PANCAKESOhhhhh, they’re just so good! I can’t stop eating these.  SERVES: 2 (MAKES 3 PANCAKES)   I   PREP: 20 MINUTES   I   COOK: 15 MINUTESFun to make, delicious to eat! Cold soda water is the trick here for these addictively crispy Korean pancakes. I’ve made them vegetarian – because if anyone can get me excited about a meat-free dinner, it’s the Koreans! But you can absolutely add animal protein if you wish. Either drape ﬁnely sliced raw meat across the surface or add quick-cooking seafood like calamari and chopped prawns. The dipping sauce is a must. Don’t even think about downgrading to plain soy sauce!
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EVERYDAY FOODPAGE 43NOTES1. Bone-in chicken thighs are best as they stay juicy. However, to use boneless thighs or breast, add them after the rice has been in the oven for 20 minutes. 2. Long-grain white rice works best for lovely ﬂuﬀy rice. White basmati, medium-grain and short-grain rice also work. Not suitable for brown rice, jasmine, paella or risotto rice.3. In the event of a dinner emergency, 20 minutes’ marinating time will suﬃce!4. If you don’t have an ovenproof pan, transfer everything to a baking dish after the liquid starts bubbling and cover with foil. Expect to add 5–10 minutes to the bake time before the liquid is all absorbed.5. If you don’t have a matching lid for your frying pan (which I don’t), use any pot lid the same size as, or larger, than the frying pan. Otherwise, cover with foil.LEFTOVERS Fridge 4 days, freezer 3 months. ONE-POT BAKED GREEK CHICKEN & LEMON RICEThe one that started it all.  SERVES: 5   I   PREP: 15 MINUTES + 12–24 HOURS MARINATING   I   COOK: 1 HOURWhen I ﬁrst published this recipe on my website all those years ago, I couldn’t believe how bonkers people went over it on social media. Why all the fuss? It’s because it’s one of those small-eﬀort-big-reward winner recipes that everybody adores. It’s quick to prepare, foolproof and all baked in one pan. The chicken is garlicky and juicy and goes perfectly with ﬂuﬀy lemon rice. It’s the best chicken and rice of your life – other people’s words, not mine!Marinade – Place the chicken and marinade ingredients in a ziplock bag*, then place in the fridge for 12–24 hours. Preheat the oven to 180°C (160°C fan-forced).Brown chicken – Using a 26–28 cm wide cast-iron pan with a lid (or other ovenproof frying pan), heat ½ tablespoon oil over medium–high heat. Remove the chicken from the marinade (reserve the marinade) and cook, skin-side down, for 3–4 minutes or until golden brown. Turn and cook the ﬂesh side for 1 minute, then transfer to a plate. (It will still be raw inside.)Discard the fat in the pan and wipe out loose black bits in the frying pan using a paper towel.Lemon rice – Return the pan to the stove and heat 1 tablespoon oil over medium–high heat. Cook the onion for 3 minutes until translucent, then add the remaining rice ingredients and the reserved marinade. Bake – Once the liquid starts bubbling, let it simmer for 30 seconds, then place the chicken on top (it will be partially submerged). Tip in any juices from the chicken plate, cover with a lid, then transfer to the oven. Bake for 35 minutes, then remove the lid and bake for a further 10 minutes, or until all the liquid is absorbed and the rice is tender (45 minutes total).Rest and serve – Remove from the oven and leave to rest for 10 minutes. Transfer the chicken to a plate, then use a fork to ﬂuﬀ the rice. Divide the rice and chicken among serving plates, topped with oregano and lemon slices (if using). For a side salad, try your favourite garden salad drizzled with Mediterranean Dressing (page 333).1 kg skin-on, bone-in chicken thighs (about 5 pieces)½ tbsp extra-virgin olive oilMARINADE1 tbsp lemon zest (2 lemons)¼ cup (60 ml) lemon juice1 tbsp dried oregano4 garlic cloves*, ﬁnely minced½ tsp cooking salt*LEMON RICE1 tbsp extra-virgin olive oil1 small brown onion, ﬁnely diced1 cup (200 g) long-grain rice, uncooked 1½ cups (375 ml) low-salt chicken stock*¾ cup (185 ml) water 1 tbsp dried oregano¾ tsp cooking salt*¼ tsp black pepperGARNISH (OPTIONAL)Oregano leavesLemon slices, pan-fried to slightly char
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EVERYDAY FOODPAGE 44BEEF BIRYANINo exaggeration – it’s biryani. But fast!  SERVES: 5–6   I   PREP: 20 MINUTES   I   COOK: 20 MINUTESBiryani is one of my absolute favourite Indian dishes. The ﬂuﬀy, scented rice, the chunks of tender, curried meat hiding beneath. It’s pure magic. The only problem is, it’s a long slog to make from scratch! This beef mince version I came up with is everything we love about biryani, but much faster to make. It’s based around a biryani-style qeema – a homestyle Indian curried beef mince dish. Don’t be put oﬀ by the long list of ingredients. The recipe has a nice ﬂow to it and is so easy that anyone can follow it!
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PAGE 45EVERYDAY FOODNOTES1. This recipe is only suited to basmati rice, which is the traditional rice used in biryani. No need to rinse the rice if purchased in packets at grocery stores. If you’re concerned about cleanliness, rinse and drain the rice well and reduce the chicken stock by ¼ cup (60 ml).2. The spice level of this dish is very mild – just a warm hum. Feel free to reduce or increase the cayenne pepper to your taste.3. Grinding the saﬀron threads gets more ﬂavour and colour out of it – a good tip for this very expensive spice! But this isn’t a critical step. Substitute with ⅛ teaspoon imitation saﬀron powder.LEFTOVERS Fridge 3 days. Not suitable for freezing.Biryani rice – Place all the ingredients, except the ghee, in a large saucepan and bring to a simmer over medium–high heat. Place the lid on, then immediately turn the heat down to low. Cook for 12 minutes (no stirring or peeking!). Check to ensure all the liquid is absorbed, then remove from the stove and leave to rest for 10 minutes with the lid on. Fluﬀ the rice gently with a rubber spatula, then stir the ghee through. Cover and keep warm.Biryani beef – Heat the oil in a large non-stick frying pan over high heat. Cook the garlic, ginger and onion for 1½ minutes until the onion edges are tinged with gold. Add the beef and cook, breaking it up as you go, until it changes from red to brown. Add all the spices and salt, then continue to cook for 1 minute. Add the passata and water, then cook for 2 minutes – the beef should be juicy but not watery.Minted yoghurt – Set aside ½ cup (125 g) of yoghurt then place the remaining ingredients in a jug just large enough to ﬁt the head of a stick blender. Blitz until the mint is very ﬁnely chopped. Gently stir in the reserved yoghurt, then transfer to a small serving bowl.Saﬀron drizzle – Grind the saﬀron into a powder in a mortar and pestle3, then mix in the boiling water. Drizzle the saﬀron water randomly across the surface of the rice. No need to mix.Assemble – Spread half the hot rice on a serving platter or bowl – you’ll get a lovely jumble of white and yellow rice, the signature biryani look! Spread over half the beef, then sprinkle with half the crispy shallots and half the coriander. Cover with remaining rice, then top with the remaining beef, crispy shallots and coriander. Serve – Serve with the minted yoghurt on the side. Enjoy!BIRYANI RICE1¾ cups (15 g) basmati rice2⅔ cups (670 ml) low-salt chicken stock*7 cloves1 star anise dried bay leaves*¼ tsp ground cardamom 1 tsp cooking salt*2 tbsp ghee*, melted (or unsalted butter)BIRYANI BEEF1½ tbsp canola oil garlic cloves*, ﬁnely minced2 tsp ﬁnely minced ginger* 1 small brown onion, ﬁnely diced500 g beef mince¼ tsp ground cinnamon ½ tsp cayenne pepper¾ tsp ground turmeric 1½ tsp ground coriander 2 tsp garam masala*1 tsp cooking salt*¼ cup (65 g) tomato passata*½ cup (125 ml) water MINTED YOGHURT¾ cup (190 g) plain yoghurt½ tightly packed cup (15 g) mint leaves2 tsp fresh lemon juice¼ tsp cooking salt* LAYERING1 lightly packed tsp saﬀron threads32 tbsp boiling water½ cup (5 g) crispy fried shallots* ½ cup (10 g) roughly chopped coriander leaves
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PAGE 46EVERYDAY FOODNOTES1. I like thighs best as they are beautifully juicy. However, chicken breasts will also work. It’s best to cut them in half horizontally to form thin steaks before marinating. Cook for 2 minutes on each side to an internal temperature of 65°C. 2. Barbecue: Heat the grill or ﬂat plate on medium–high. No need to oil if your barbecue is well seasoned but, if not, then brush lightly with oil. Cook the ﬁrst side for 4–5 minutes, then the second side for 3–4 minutes until deep golden brown.3. If your chicken thighs are not that large, slicing is optional.4. To make this gluten-free, use gluten-free ﬂatbreads. Corn tortillas* are an excellent option! LEFTOVERS Fridge 4 days. Not suitable for freezing, however, uncooked chicken in the marinade can be frozen for 3 months. Thaw, then cook as per the recipe.Marinate chicken – Combine the marinade ingredients in a large bowl. Add the chicken and use tongs to make sure each piece is coated in the marinade. Cover and marinate for 12–24 hours in the fridge.Yoghurt sauce – Place the ingredients in a bowl and mix. Cover and put in the fridge until required (it will last for 3 days).Cook chicken – Heat 1 tablespoon of oil in a large non-stick frying pan over medium–high heat. Place half the chicken in the pan and cook for 3–4 minutes on each side until deep golden brown (the internal temperature of thighs should be 75°C). Transfer to a plate and cover loosely with foil. Repeat with the remaining chicken. (See Note 2 for barbecue option.)Serve – Once the chicken has rested for 5 minutes, slice thickly,then pile onto a platter. Put the lettuce, tomato, yoghurt sauce, lemon and ﬂatbreads on the side. To make a shawarma roll, smear the ﬂatbread with yoghurt sauce, top with lettuce, tomato, then chicken. Sprinkle with coriander. Add a squirt of hot sauce, if desired. Roll up ﬁrmly, wrap with foil if you want to keep it secured, then devour!1 kg skinless, boneless chicken thighs2 tbsp olive oilMARINADE1 tbsp each ground coriander, cumin and cardamom 1 tsp cayenne pepper (omit or reduce for less spice)2 tsp smoked paprika (or use regular)2 tsp cooking salt*½ tsp black pepper1 tsp ﬁnely minced garlic* 2 tbsp fresh lemon juice3 tbsp (45 ml) extra-virgin olive oilYOGHURT SAUCE1 cup (250 g) full-fat Greek yoghurt¼ tsp ﬁnely minced garlic* 1 tsp ground cumin 2 tsp fresh lemon juice⅛ tsp each cooking salt* and black pepperTO SERVE3 cups (180 g) ﬁnely sliced lettuce (cos or iceberg)2 tomatoes, halved, then slicedLemon slices 4 ﬂatbreads, such as Lebanese, pita bread, or Easy Flatbreads (page 342)¼ cup (5 g) roughly chopped fresh corianderChilli sauce or hot sauce – I like sriracha* (optional)CHICKEN SHAWARMAThe smell when this is cooking is outrageous. OUTRAGEOUS!  SERVES: 4   I   PREP: 15 MINUTES + 12–24 HOURS MARINATING   I   COOK: 15 MINUTESThis recipe will be very familiar to my friends, because I make it for them a lot! They’re all hopelessly addicted – and you will be too, with one bite of the juicy, charry chicken, slathered with the richly spiced Middle Eastern marinade. This is excellent food for feeding a crowd, yet easy enough for a weeknight family dinner. I love this kind of food where you simply marinate a meat, grill it up and pile it all onto platters with sides, letting everyone put together their own dinner. Less work for me!
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PAGE 48EVERYDAY FOODNOTES1. Chicken thighs work best as they stay tender and juicy. However, chicken breast will also work.2. Substitute with canned crushed tomatoes, preferably pureed smooth with a stick blender (blend in the can but cover the mouth of the can with your hand!).3. If you use low-fat cream the sauce will lack the creamy mouthfeel that you know and love about butter chicken!4. No-fry Pappadums: Place store-bought raw pappadums in the microwave around the edge of the turntable. Microwave for 45 seconds to 1 minute on High, or until they puﬀ up. Transfer to a bowl and repeat as desired. They will crisp up when they cool!LEFTOVERS Fridge 4 days. Not suitable for freezing.Optional blitz – For an extra-smooth sauce, combine the marinade ingredients in a food processor and blend until smooth. I do this when I’m making it for guests!Marinate chicken – Mix the marinade ingredients with the chicken in a bowl. Cover and refrigerate for a minimum of 3 hours and up to 24 hours.Cook chicken – Melt and heat the ghee over high heat in a large non-stick frying pan. Take the chicken out of the marinade, but do not wipe the excess marinade oﬀ the chicken and reserve the marinade dregs left in the bowl. Place the chicken in the pan and cook for around 3 minutes, stirring, or until the chicken is white all over (it won’t go brown).Make sauce – Add the tomato passata, cream, sugar and salt. Also scrape in any remaining marinade left in the bowl. Stir to combine, then turn the heat down to low and simmer for 20 minutes. Do a taste test to see if it needs more salt.Serve – Garnish with coriander leaves (if using). Serve over Basmati Rice (page 336) with Naan (page 50) and/or No-fry Pappadums on the side for slopping! Add a side of cucumber chunks tossed with the Minted Yoghurt Sauce in the Beef Biryani recipe (page 44).750 g chicken thigh ﬁllets1, cut into 2.5 cm pieces2 tbsp (30 g) ghee* (or unsalted butter) cup (260 g) tomato passata* cup (250 ml) thickened cream* tbsp white sugar¼ tsp cooking salt*MARINADE½ tsp chilli powder* tsp ground turmeric tsp ground cumin2 tsp garam masala* tbsp freshly grated ginger* 2 garlic cloves*, ﬁnely minced tbsp lemon juice½ cup (30 g) plain yoghurtGARNISH (OPTIONAL)Coriander leavesBUTTER CHICKENExtravagantly ﬂavoured fall-apart chicken – my kind of food!  SERVES: 5   I   PREP: 15 MINUTES + 3–24 HOURS MARINATING   I   COOK: 25 MINUTESButter chicken is by far the most loved curry recipe on my website! It’s easy to see why. We all can’t get enough of that silky and buttery sauce tinged with tomato and soft spices and, because it’s not at all spicy, it’s one that everyone can enjoy. Happily, butter chicken is also a total breeze to make at home. The only thing you’ll be chopping is the chook, and it’s pretty much impossible to mess up. Give this a go and I promise it’ll be on regular rotation.
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