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To my dad, to whom I owe everything.









[image: A casserole dish of aubergine stew resting on a folded tea towel on a wooden table, a deep orange bowl of whipped tahini sauce and two bowls of aubergine stew. One bowl has a fork in it. There are two tumbler glasses of white wine.]










INTRODUCTION


What to Cook and When to Cook It is a modern blueprint for cooking throughout the year. These are recipes for people who love to eat and love to cook, too. The ingredients are simple and honest because I believe that great produce doesn’t need much. The best ingredients speak for themselves if we allow them to.


We can have everything, all at once, at any time. In some ways that is a wonderful thing; a sign of physical and technological advancements. But modern convenience means entire generations are growing up without knowing when and how our food is grown. I’m fiercely passionate about seasonality; it is at the heart of everything I do, everything I write, everything I eat. Eating with the seasons allows us to reconnect with the cycles of nature and our food sources. It takes us back to basics, back to what it is all about: food at its most delicious.


There is such a rich diversity of fruits and vegetables available at different times of year. We should celebrate that it is still possible to reflect the rhythms of the natural world on our plates. I find the impermanence of seasonal ingredients appealing, too. The urgency to enjoy each fruit or vegetable at its best, before the season passes, acts as a reminder to savour each mouthful. It makes me feel grateful for what I am eating.


Apart from my wistfulness surrounding seasonality, there are other, practical reasons to eat seasonally. Consuming food at its freshest, when it has been allowed to ripen naturally, means it tastes as it should; full of flavour, vitality and nutrients. We are more likely to buy locally and support our farmers, reducing the carbon footprint associated with transporting produce long distances and reconnecting ourselves with the source of our food. And, eating this way reduces the need for energy-intensive methods of food production, such as artificial heating and lighting, supporting sustainable farming practices.


[image: A variety of tomatoes are halved on a round wooden chopping board. Next to them is a ripe heirloom tomato followed by a greener variety. There is a small wooden bowl of flakey sea salt in the top left above the chopping board. A small steel knife with a black handle is resting on the chopping board.]


Think about the foods you most want to eat for the weather you are in – fragrant juicy tomatoes and burrata on a hot day, a comforting root vegetable stew in the winter – and most likely, you would have picked something seasonal. It’s our intuitive connection to nature. You can also take the seasonal calendar (that introduces each chapter in the book) with you on your weekly shops, but failing that, just have a look at what is discounted – it’s likely to be the fruits and vegetables in season.


I didn’t grow up with food as a central point of my life. We never sat at the table as a family and neither of my parents were cooks. I started cooking only because I had to. At 14 years old, my mother was diagnosed with early-onset Alzheimer’s disease and the world as I knew it fell apart. She could no longer cook for me, and so I had to cook for us both. Quickly I found that cooking dinner became the most joyous part of my day. It soothed and comforted me; it was something I could control. I had a handful of recipe books, which I would open at a random page and cook whatever I found there for dinner that week. I cooked anything and everything, experimenting with ingredients and techniques, hungry to learn as much as I could. Everything I know, I owe to my recipe books, and so to be writing my first one feels endlessly special to me.


As soon as I was old enough, I started working as a kitchen porter. My passion for food continued to grow, but it was there I realized that working as a chef in a restaurant kitchen probably wasn’t for me; I liked experimenting with food, inventing new dishes. In 2018 I started the Georgie Eats website, Instagram and cookery classes, as a way to share my recipes. Georgie Eats has morphed and shifted over the years but without losing sight of where it all began – it’s the food I love to eat.


My love for cooking and eating has never wavered, nor has my passion for great produce. In this book, I have focused on the fruits and vegetables you’ll be able to find in abundance within their seasons, as well as some less common ones – globe artichokes, wild garlic, samphire – which I urge you to experiment with. Cook with creativity and enjoyment. Food is for enjoying. The recipes are mostly vegetarian, as that is how I eat, but all are adaptable to suit other dietary preferences, if you wish.


Some cooks love to follow recipes exactly as they are written and some cooks like to go off-piste, adding their own flair to a dish. I don’t mind what you do with these recipes, but I always encourage using what you already have before buying more. With practice comes intuition. Trust yourself! Play some music, relax into the process. What a joy it is to cook!


I hope you can return to my cookbook year after year, thumbing through the pages each season, folding down your favourite recipes. I encourage writing in it too – making notes for yourself with swaps and edits. These are your recipes now.


Enjoy them.
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COOK’S NOTES


I like to include as much detail as I can in my recipes to make them as clear as possible, but if I included everything I wanted to write, they would be far too long. So, here are some notes on the ingredients and cooking methods that I mention frequently in my recipes. I hope they will take the guesswork away.


AQUAFABA


Useful for thickening sauces and perfect for whipping, aquafaba is the liquid you find in a jar or tin of beans. Because of its neutral colour, I recommend using only the aquafaba found in a jar/tin of chickpeas, cannellini beans or butter beans for the recipes in this book.


BEANS


Jarred beans are far superior to their tinned alternative, in flavour and in texture. Where beans are the main feature of a dish, I recommend using the jarred varieties, if you can. For recipes where the bean is blended, for instance in hummus, tinned beans will be sufficient.


COCONUT


Throughout this book, you will find coconut milk (coconut pulp and water, blended together and strained), coconut cream (made in the same way as coconut milk, but thicker and more intense, with a higher fat content) and creamed coconut (a semi-solid block, made from the coconut pulp). I have chosen them for specific reasons for each recipe, but they are mostly interchangeable with tweaking:


— One 400ml tin of coconut milk can be substituted with both coconut cream and creamed coconut. To use coconut cream, thin out one 160ml tin with water to make it up to 400ml. To use creamed coconut, chop 100g into small pieces and dissolve in 350ml of boiling water.


— You can substitute one 160ml tin of coconut cream within a recipe with creamed coconut. Chop 75g into small pieces and dissolve in 100ml of boiling water.


— Creamed coconut can be substituted for both coconut milk and coconut cream. For each 100g of creamed coconut, use 400ml of coconut milk and reduce the liquid or stock used within the recipe by 350ml. To use 160ml of coconut cream, reduce the liquid or stock used within the recipe by 100ml.


EGGS


I have only specified the size of eggs when it is important to a recipe. When size is not specified, I recommend medium eggs. I always choose eggs of the highest welfare I can find. For baking, make sure the eggs are at room temperature before using.


MILK


At home, I use both dairy and non-dairy milk interchangeably, depending on nothing more than my mood. For these recipes, if I’m using dairy milk, I opt for semi-skimmed and for non-dairy milk, a semi-skimmed or whole oat milk. Unless stated, you can use any milk of your choice. Just make sure your non-dairy milk is unsweetened when preparing savoury recipes.


OIL


I use the phrase ‘a glug of oil’ frequently throughout these recipes. I estimate my glug to be approximately two tablespoons. A ‘good glug of oil’ is approximately an extra tablespoon in addition to that. For recipes which state to using a neutral oil, I recommend vegetable oil, sunflower oil, groundnut, rapeseed or a light and mild olive oil. After deep or shallow frying with larger quantities of oil, let it cool completely, before straining it into an airtight container and storing in the fridge – it can be used one more time for future frying.


PARMESAN


For ease, I have mentioned Parmesan in my recipes, but you could substitute it for any hard cheese you like.


POTATOES


Unless I have suggested a particular variety of potato within a recipe, for instance Jersey Royal, I will usually recommend either a floury or waxy potato. All recipes can be substituted for an all-purpose potato variety, if needed.


— Varieties of floury potatoes, for mashing, baking and roasting include: King Edward, Désirée, Sante and Cosmos.


— Varieties of waxy potatoes, for salads and boiling, include: Jersey Royal, Charlotte, Maris Peer, Colleen, Novella, Lady Cristl, Lady Felicia and Pink Fir Apple.


— All-purpose varieties, for most cooking methods, include: Maris Piper, Marfona, Robinta, Romano, Valor and Orla.


SALT


For recipes where I have stated ‘salt’, I recommend using a flaky sea salt, for its clean flavour. For recipes that state ‘fine salt’, use either a fine sea salt, or crush the flaky sea salt in a pestle and mortar. For finishing a dish, I will always use a flaky sea salt.


STEAMING


To steam, place a steaming basket in a large saucepan and fill the pan with water so that it sits just below the steaming basket. Bring the water to a boil and add the vegetable, or other foodstuff, to the steaming basket. Clamp on the lid and steam for the instructed amount of time, checking the water level in the pan occasionally, to make sure it isn’t running dry.


STOCK


Most regularly I use a vegetable stock pot, which I dilute in 500ml of boiling water. For recipes calling for a small volume of stock, use a smaller amount of the stock pot diluted in the appropriate amount of boiling water, saving the rest of the stock pot in the fridge for later use.


For recipes using large quantities of stock and for where it provides the main flavour, for instance in a risotto, I will use a fresh homemade or shop-bought stock.


SUGAR


I have only specified particular varieties of sugar when it is important to a recipe. Most commonly I have simply used ‘brown sugar’, for which you can use any type of brown sugar, or ‘sugar’, when any sugar you already have in your cupboard will be sufficient.


[image: A close up image of a serving dish of golden beetroot and fig salad garnished with toasted pecans.]









SPRING


As the air softens and the sun lingers a little longer each day, I find myself drawn to the kitchen. The heavy, comforting dishes of winter give way to something lighter, brighter, fresher and more vital. The promise of a new season shifts how I like to cook. And the ingredients: peas so sweet you can eat them raw, a lightly buttered Jersey Royal, the earthiness still clinging to their skins. The heady smell of wild garlic, gently purple tips of asparagus, the sharp sweetness of rhubarb. There’s an irresistible simplicity to this time of year and I love to embrace it.


[image: An illustrated scene features a white plate with asparagus on a surface. Small potatoes, pea pods, wild garlic with white flowers and another plate with more asparagus sit nearby.]


EARLY SPRING


Rhubarb (forced)


Beetroot


Celeriac


Jerusalem artichoke


Leek


Purple sprouting broccoli


Spinach


Spring onion


Swede


Watercress


Wild garlic


LATE SPRING


Rhubarb (outdoor grown)


Asparagus


Cauliflower


Chicory


New potato


Leek


Purple sprouting broccoli


Spinach


Spring onion


Radish


Watercress


Wild garlic


Pea shoot


Pea


Salad leaves (lamb’s lettuce, lettuce and rocket)


Samphire


Spring green


A Very Quick Asparagus Tart


On slow weekends, I have been known to make a batch of puff pastry from scratch, wanting to enjoy and understand the process. But on an average day, a shop-bought roll of puff pastry is a marvellous thing; limitless in its possibilities and just as good.


This zingy, buttery tart can be eaten straight from the oven, or allowed to cool and boxed up for spring picnics. What a perfect quick lunch.


CUTS INTO 6


150g full-fat cream cheese


zest of 1 lemon, plus extra for garnish


1 garlic clove, minced


10g parsley, stalks and all, very finely chopped


320g ready-rolled puff pastry sheet


350g asparagus, woody ends trimmed


olive oil


salt and freshly ground black pepper


Preheat the oven to 180°C fan/390°F/gas 6.


Combine the cream cheese, lemon zest, garlic, parsley and a good pinch of salt and black pepper in a mixing bowl. Beat until combined and creamy, then taste and adjust the seasoning, if needed.


Unroll your puff pastry sheet on a baking tray. Use a long, sharp knife to create an indent approximately 3cm from the edge of the pastry on each side of the rectangle, to create the crust.


Spread the cream cheese mixture over the middle of the puff pastry, right up to the crust. Lay the asparagus side by side on top of the cream cheese, spacing them evenly from end to end. Use a pastry brush to glaze the whole tart – both the asparagus and the pastry – with a little olive oil. Bake for 25–30 minutes, or until the asparagus is tender and the crust is deeply golden.


Finish the tart with an extra grating of lemon zest and a pinch of flaky salt. I chop it into slices and eat them warm, or let them cool and wrap them up for a springtime picnic.


[image: An asparagus tart garnished with fresh lemon zest and ground black pepper sits portioned lengthways on baking paper]


New Potato & Garlic Soup


This is like eating a bowl of hot, buttery mash. Comfort food in its purest form. New potatoes have a more waxy texture than their larger, more floury counterparts, which is part of their charm. It can make them harder to blend, however, so try to take the time to push them through a sieve, as I have outlined in the recipe. It makes for a gorgeous soup; a salute to springtime.


SERVES 4


25g unsalted butter


3 banana shallots, finely sliced


12 garlic cloves, finely sliced


1kg new potatoes, peeled and roughly chopped


550ml vegetable stock


500ml milk


extra virgin olive oil


2 sprigs of rosemary, leaves picked


salt and freshly ground black pepper


Melt the butter in a large saucepan over a low–medium heat. Add the shallots and a pinch of salt and fry for 4–5 minutes, or until soft and translucent. Add most of garlic, keeping 2 or 3 of the sliced cloves aside for the topping, and fry for a further 2–3 minutes, or until it has softened and is turning very lightly golden. You don’t want to get too much colour on it.


Stir through the potatoes and pinch of salt to coat them in the butter, then pour in the vegetable stock and milk. Bring the pan to a simmer, then lower the heat slightly and cook for 12–18 minutes, stirring occasionally, or until the potatoes can be easily broken apart with a fork. Remove from the heat and use the back of a spoon to push the soup through a sieve 2–3 times, until it is silky smooth. This will take a while, but it is more than worth it. You could also use a hand blender to blitz it until it is just about smooth, but you mustn’t blend the soup for too long here, as it can become gluey. If you would prefer a thinner soup, you can either make up a little extra stock to stir through or just use water. Taste and adjust the seasoning, if needed.


Meanwhile, heat a small frying pan over a low–medium heat and add enough oil to coat the bottom. Once hot, add the remaining garlic and the rosemary and fry for a minute or so, until the garlic is very slightly golden, then remove the pan from the heat and let them cook and crisp up in the residual heat.


Ladle the soup into bowls. Drizzle over a few spoonfuls of the garlicky rosemary oil, along with the crisp garlic and rosemary itself, and grind over a little black pepper. You can eat it with bread if you like, but I don’t think it needs it. I love it just as it is.


Griddled Asparagus & Caper Salsa Toast


Last year my friends planted their first-ever batch of asparagus: tiny little wisps the width of a needle appearing through the soil. The asparagus plants take about three years to establish themselves, coming back slightly thicker each year, until they are ready to harvest. Even then, it’s a delicate crop, needing to be harvested by hand. Seeing the asparagus in the soil gave me a newfound appreciation for it: it’s a vegetable that deserves to be celebrated! To honour it here we are griddling it – the smoky char marks bringing out its nuttiness – and smothering it with a piquant salsa. Opt for smaller, thinner spears if you can – they tend to be less fibrous.


Any leftover caper salsa will keep happily in the fridge for 5 days, or more.


SERVES 2


1 bunch asparagus, woody ends trimmed


olive oil


2 slices of nice crusty bread


soft cheese (burrata, stracciatella, or cream cheese)


salt and freshly ground black pepper


a little grated lemon zest, to serve


CAPER SALSA


15g parsley, stalks and all, finely chopped


25g roasted almonds, finely chopped


2 tbsp capers, finely chopped


1 tbsp red wine vinegar


zest of 1 lemon


extra virgin olive oil


Start by making the caper salsa. Combine the parsley, roasted almonds, capers, red wine vinegar, lemon zest and a good pinch of salt in a small bowl. Pour over just enough extra virgin olive oil to cover the mixture and stir well (you could also make this in a food processor, but it’s nice when it has some texture, so don’t blend it until completely smooth). Taste and adjust the seasoning, if needed.


Heat a griddle pan over a medium–high heat. Combine the asparagus with a glug of olive oil and a good pinch of salt and black pepper in a mixing bowl and use your hands to give them a mix. Griddle the asparagus for 3–4 minutes each side, or until bright green and starting to char, but retaining a little bite. You could also do this under the grill or on the BBQ, or in a regular pan – you just won’t get the char marks.


Toast the bread in the griddle pan (you could also do this in the toaster, but while the griddle pan is out, you might as well use it). Spread it with a good dollop of soft cheese and top with the griddled asparagus and a few spoonfuls of caper salsa. Finish with a grating of lemon zest and a good crack of black pepper. You’ll probably need a knife and fork.


[image: A small round baking dish of browned cheese fondue garnished with a fresh sprig of rosemary sits to the right of a white serving dish of boiled jersey royal potatoes and raw red radishes. Underneath is a small bowl of cornichon pickle.]


Cheese Fondue, Jersey Royals, a Pickle of Pickles


I can’t think of a better way to catch up with friends than over a bubbling dish of melted cheese. It’s dipping and eating, pure communal food. The classic dippers are slices of French stick but I love the waxy texture of the Jersey Royals against the soft silky cheese. The pickle of pickle gives each mouthful a zingy lift too – essential in my opinion.


SERVES 4–6


400g Brie, rind removed, cubed


200g cream cheese


2 tsp cornflour


2 tbsp dry vermouth


1 garlic clove, peeled


1 sprig of rosemary


750g Jersey Royals


salt and freshly ground black pepper


PICKLE


120g cornichons, finely sliced


handful of parsley, leaves picked and finely chopped


2 tbsp white wine vinegar


2 tbsp extra virgin olive oil


2 tsp wholegrain mustard


2 tsp caster sugar


Preheat the oven to 140°C fan/320°F/gas 3.


Combine the Brie, cream cheese, cornflour, vermouth and a pinch of salt and black pepper in a food processor. Blitz to combine – it doesn’t have to be completely smooth. Spoon into a small baking dish or a small ovenproof frying pan, and nestle the garlic and rosemary into the middle. Smooth over the top, then bake for 25–30 minutes, or until the surface is deeply golden and the cheese is bubbling. If it’s not getting as golden as you’d like, you can pop it under the grill, to finish it off.


Meanwhile, bring a large pan of salted water to the boil. Add the Jersey Royals and bring the water back to a boil. Cook for 12–16 minutes, or until they are easily pierced with a fork. Drain and let them steam dry.


While the potatoes are boiling, you can make the pickle of pickles. Combine the cornichons, parsley, white wine vinegar, extra virgin olive oil, wholegrain mustard, caster sugar and a good pinch of salt in a bowl. Give everything a stir, then taste and adjust the seasoning, if needed.


Slice each Jersey Royal in half and arrange them in a dish to serve on the table. Spoon the pickle into a little bowl and pop that on the table too. When everyone is ready to eat, remove the fondue from the oven and place it in the middle of the table. Use forks to dip the Jersey Royals in the fondue and spoon a little of the pickle on top. If you’re eating slowly, you might need to return the pan to the oven, to melt the cheese again. But normally, it’s been gobbled up before that.


Purple Sprouting Broccoli Tempura & Lime Pickle Mayo


I love this dish. The tempura is perfectly spiced and the lime pickle mayo is, if I say so myself, inspired. Watch as everyone’s eyes grow wide as they chew – it’s that kind of recipe.


The key to perfect light, crisp tempura batter is, firstly, to make sure your sparkling water is ice cold; secondly, to not overmix your batter; and thirdly, and most importantly, to get your oil to the right temperature. If you have a thermometer, the oil should be approximately 175–190°C (350–375°F) before you start frying. If you don’t (I never use one), the best way to test is to drop a small amount of batter into the oil – it should immediately bubble up and float. If the oil gets too hot, the batter will burn before the purple sprouting broccoli has cooked through. Test the temperature out with the first few and you’ll get there. It’s all just trial and error.


SERVES 4, TO START OR AS A NIBBLE


neutral oil


200g plain flour


2 tbsp mild curry powder


400ml cold sparkling water


500g purple sprouting broccoli, any really large stems sliced in two


salt and freshly ground black pepper


LIME PICKLE MAYO


125g mayonnaise


2 tbsp lime pickle


Start by making the lime pickle mayo. Combine the mayonnaise, lime pickle, a pinch of salt and a few grinds of black pepper in a small food processor. Blitz until smooth and combined, then taste and adjust the seasoning, if needed. If you don’t have a small food processor, or a smaller bowl in a regular food processor, you can combine the ingredients in a jug and use a hand blender. Taste and adjust the seasoning, if needed, blending through extra lime pickle, if you’d prefer a stronger flavour.


Next, get the oil ready. Heat 5cm of neutral oil in a medium pan over a medium heat. Let it get hot while making the batter.


Combine the flour, curry powder and a good pinch of salt in a mixing bowl. Whisk as you add the sparkling water, until you have a smooth batter. It’s a thin batter; that’s how you want it!


Dip each broccoli spear into the batter and get it well coated, then gently drop it straight into the hot oil. If the oil is spitting, add a good pinch of salt, which should stop it. You only want to have about 5–6 broccoli spears in the oil at any one time. Fry them until golden and crunchy on both sides, testing out the first few to make sure the batter isn’t frying too quickly, leaving the broccoli uncooked inside. They should take about 3 minutes each. (If it is much quicker than this, turn the heat down.) Remove each one from the oil when it is ready, transferring to kitchen towel to soak up any excess grease.


Pile the broccoli tempura up on a plate and sprinkle them with flaky salt. Serve with the lime pickle mayo on the side, for dipping, and double dipping.


[image: Purple sprouting broccoli tempura clusters are served on an off white serving platter with orange and blue coloured rings. A small off white bowl of lime pickle mayo is included on the platter.]


My Farinata with Asparagus & Peas


I’ve based this on the Italian farinata, a pancake made from chickpea flour (you may know it better as gram flour). It’s a surprisingly easy dish to make, you just have to wait a while for the batter to rest, which I think is more than worth it. It is crisp on the edges, with a soft custard-like centre. A rather lovely lunch for spring.


SERVES 2, FOR LUNCH


150g gram flour (chickpea flour)


425ml lukewarm water


extra virgin olive oil


small handful of basil, leaves picked and finely chopped


small handful of chives, finely chopped


100g asparagus, woody ends trimmed and chopped into 7–8cm pieces


100g peas (fresh or frozen, whatever you have)


2 spring onions, finely chopped


25g salted butter


150g ball of burrata


salt and freshly ground black pepper


a little grated lemon zest and juice, to serve


Start by making the farinata batter. Sift the gram flour into a mixing bowl. Slowly pour in 425ml of lukewarm water, whisking as you go, until you have a smooth, pale yellow batter. Cover the bowl with a tea towel and let it rest for 3 hours, or for up to 8.


Preheat the oven to 250°C fan/520°F/gas 9 (or the highest heat your oven will go).


Once the batter has rested, heat a good glug of extra virgin olive oil in your best, large ovenproof frying pan over a high heat; one that doesn’t stick. I use a 30cm cast iron or stainless steel one. Once hot, whisk the basil, chives and two good pinches of salt through the farinata batter, then pour it into the hot pan. The batter needs more salt than you think – it’s a good idea to taste the raw batter here and adjust accordingly. Let it bubble and sizzle for 1 minute, then transfer the pan to the hot oven and bake for 15–20 minutes, or until the surface is golden.


Meanwhile, heat a good glug of olive oil in another large pan over a medium heat. Once hot, fry the asparagus and a pinch of salt for 2–3 minutes, to slightly soften. Add the peas and spring onions and fry for a further 2–3 minutes, until both the asparagus and peas are bright green and tender. Add the butter and stir it through, until it has melted.


Run a knife round the edge and the underneath of the farinata, then turn it out onto a serving plate. Tear open the burrata and arrange it on top, along with the buttered veg. Grate over a little lemon zest and a squeeze of juice, if you like. Finish with a crack of black pepper, then both dig in, sharing the same plate; fighting over the last bite.


[image: A farinata pancake with asparagus, peas, fresh basil, lemon zest and a ball of burrata on top garnished with extra virgin olive oil on a white plate.]


Charred Peas, Mint, Chilli, Ricotta


I’m seeing crisp, sweet peas in their pods in the shops less and less, so, when you can find them, buy as many as you can carry. If you know someone who grows them, even better! Hold on to them tight – picking a pod straight off the plant and popping it into your mouth is one of life’s greatest pleasures.


If peas in their pods aren’t an option, podded peas will work too. They will only need about 2–3 minutes of frying in total. If you are using frozen peas, they will need an extra minute on top.


This works as a stand-alone dish, mopping up the plate with a slice of good crusty bread. You could serve it on the bread too, if that is what you fancy. Served without the ricotta, it also works beautifully as a side dish alongside my Tartiflette for Spring (see here).


SERVES 2 FOR LUNCH, OR 4 AS A SIDE


olive oil


400g peas in their pods


large handful of mint, leaves picked


1 red chilli, deseeded and finely chopped


zest of 1 lemon and juice of ½


150g ricotta


extra virgin olive oil


salt and freshly ground black pepper


extra lemon zest, to serve


Heat a large frying pan over a high heat and add a good glug of olive oil. Once hot, add the peas, in their pods, and a pinch of salt and let them sizzle and blister for 2–3 minutes on each side, until bright green and blackened in places.


Combine the charred peas, mint, chilli, lemon zest and juice and a pinch of salt in a mixing bowl. Give everything a good stir, then taste and adjust the seasoning, if needed.


Spread the ricotta on a serving plate. Spoon the marinated peas on top, then drizzle with a glug of your best extra virgin olive oil and finish with a crack of black pepper and an extra grating of lemon zest, if you like.


Springestrone


The name is a bit kitsch, I know. It’s a minestrone for spring – spring vegetables, a little spice, pasta and handfuls of herbs. Vibrant and soothing.


I like my veggies – particularly the asparagus – to keep a slight crunch, to contrast between the soft and silky pasta. If you would prefer for yours to be softer, add the veggies in to cook a few minutes earlier.


SERVES 4


olive oil


5 spring onions, finely sliced


3 garlic cloves, minced


½ tsp dried chilli flakes


400g tin cannellini beans, drained and rinsed


150g conchigliette (or any other smallish pasta shape)


1.5 litres good quality vegetable stock


200g fresh or frozen peas


250g asparagus, woody ends trimmed, stems finely sliced and tips kept whole


100g spring greens, shredded


handful of mint leaves, finely chopped


handful of parsley, hard stems removed, finely chopped


salt and freshly ground black pepper


TO SERVE


a little grated lemon zest


grated Parmesan


Heat a good glug of olive oil in a large pot over a medium heat. Once hot, add the spring onions, garlic, chilli flakes and a good pinch of salt and fry for 2–3 minutes, until the whites of the spring onions are turning translucent.


Add the cannellini beans, conchigliette, vegetable stock and a good pinch of salt, stir well and bring everything to a boil. Lower the heat to a gentle simmer, cover the pan with a lid and cook, stirring regularly to stop the pasta sticking to the bottom of the pan, for 8–10 minutes, until the pasta is just about al dente.


Add the peas, asparagus and spring greens and bring the pan back to a simmer. Cook for a further 3–4 minutes, until the vegetables are bright green and tender, adding extra stock (or just boiling water) if the pan becomes too dry at any point. Taste and adjust the seasoning, if needed, then remove from the heat. Stir most of the fresh mint and parsley through the springestrone, saving some for serving.


Ladle the soup between bowls. Finish with the remaining herbs and a crack of black pepper. Grate over a little lemon zest and a generous amount of Parmesan and watch it melt into the broth.


Soupy Pasta Goodness


I have been making this recipe for many years. It’s one of the few recipes in this book that I have taken from my website because it is a favourite with my readers. It’s not quite a soup; it’s not quite a pasta dish. It has some big flavours – umami sundried tomatoes, garlic, chilli, lemon. And, a seasonal luminary: the spring green, which is a favourite of mine.


This recipe is a nice one to transcend seasons. You can easily swap the spring greens for another green of your choice. Spinach in summer, cavolo nero in autumn, kale in winter.


SERVES 4


280g jar sundried tomatoes


1 onion, finely chopped


5 garlic cloves, minced


1 red chilli, deseeded and finely chopped


1 tsp dried oregano


225g dried pasta (any smallish shape)


1 litre vegetable stock


150g spring greens, very finely sliced


500ml milk


salt and freshly ground black pepper


TO SERVE


small handful of basil, leaves picked


grated Parmesan


a little grated lemon zest and juice


Pour a good glug of oil from the sundried tomato jar into a large saucepan set over a medium heat. Once hot, add the onion and a pinch of salt and fry for 6–8 minutes, stirring regularly, until soft and translucent. Add the garlic and chilli and cook for a further minute or so, just to soften.


Meanwhile, drain the sundried tomatoes from the rest of their oil and finely chop, into a rough paste.


Add the chopped sundried tomatoes and oregano to the pan. Continue to cook for a further 5–6 minutes, stirring regularly, until the sundried tomatoes are beginning to break down.


Stir through the pasta and pour in the stock. Bring everything to a boil, then reduce the heat to a simmer and cook for 8 minutes, stirring regularly to stop the pasta sticking to the bottom of the pan, until the pasta is al dente. Add the spring greens and bring the pan back to a simmer. Cook for a further 2–3 minutes, to wilt the greens. The pan will look reasonably dry – this is what you want.


Finally, pour the milk into the pan and stir it through. Remove from the heat, then taste and adjust the seasoning, if needed.


Ladle generously into bowls. Finish with the basil, a good grating of Parmesan, lemon zest, a squeeze of lemon juice and a few cracks of black pepper. Devour.


[image: A bowl of soupy pasta garnished with fresh basil, grated Parmesan and lemon zest.]


Beans al Limone with Asparagus & Peas


The classic Italian dish pasta al limone inspired this recipe. It is in my opinion the most elegant of pasta dishes; a celebration of simple, good-quality ingredients. Here we have lemon singing loud and clear, with our tender spring vegetables backing her up. I like to eat it on a mild spring evening, maybe on the first night I sit outside for the year.


SERVES 2


olive oil


4 garlic cloves, minced


700g jar butter beans


300g asparagus, woody ends trimmed


100g fresh or frozen peas


1 lemon, pared into long strips and juiced


4 tbsp crème fraiche


35g Parmesan, finely grated


salt and freshly ground black pepper


TO SERVE


extra grated Parmesan


crusty bread


Heat a good glug of olive oil in a large pan set over a medium heat. Once hot, add the garlic and fry for a minute or so, just to soften. Add the beans, with their liquid, and a pinch of salt and stir well to combine. Bring the pan to a gentle simmer, then reduce the heat to low and cook for 5–6 minutes, stirring regularly, until the beans are ultra tender.


Meanwhile, heat a good glug of oil in another large pan over a medium heat. Once hot, add the asparagus and a pinch of salt and cook for 3–4 minutes, turning regularly, until they have gained some colour. Add the peas, lemon zest and a good crack of black pepper and continue to cook for a further minute or so, until the asparagus has blackened in places and the peas are bright green and tender. If your peas are frozen, they will need an extra minute or so.


Stir the crème fraiche, Parmesan and lemon juice through the beans. Taste and adjust the seasoning, if needed, then remove the pan from the heat.


To serve, arrange the asparagus, peas and lemon zest on top of the beans (you won’t want to eat the lemon zest, so remove it before eating, but it looks too good not to serve). Finish with a good grating of Parmesan and a few cracks of black pepper. Serve with crusty bread on the table, to dip and scoop.


Lemongrass, Coconut, Noodles, Greens


Inspired by Malaysian laksa, this is soupy, noodly nirvana. Swap the tofu puffs for another choice of protein, if you like.


(See photos here.)


SERVES 4


neutral oil


450ml vegetable stock


400ml tin coconut milk


½ tsp sugar


200g deep-fried tofu puffs, halved


150g purple sprouting broccoli, halved


150g asparagus, hard ends trimmed and halved


180g flat rice noodles


salt and freshly ground black pepper


CURRY PASTE


1 tsp cumin seeds


2 tsp coriander seeds


4 spring onions, trimmed and greens/whites separated


4 garlic cloves, peeled


large thumb-sized piece of ginger (don’t bother peeling it)


2 sticks lemongrass (fresh is best, but dried if not), trimmed


3 green chillies, deseeded


50g coriander, stalks and all


TO SERVE


handful of coriander leaves


lime wedges


Heat a small dry frying pan over a low–medium heat. Once hot, add the cumin and coriander seeds and toast for a minute or two, stirring frequently, until they slightly darken and release their fragrance. Watch them carefully here as they can turn from browned to burnt in a matter of seconds. Remove from the heat and let them cool.


Combine the toasted cumin and coriander seeds, the whites of the spring onions, garlic, ginger, lemongrass, green chillies, coriander and a good pinch of salt in a food processor or blender. Blitz the mixture, scraping the sides of the bowl a few times if needed, until you have a smooth paste. If your food processor requires a little dash of water to help it along, that’s fine. You just want to try and get the paste as smooth as possible.


Next, heat a good glug of neutral oil in a large pan over a medium heat. Once hot, add the curry paste and cook for 3–4 minutes, stirring constantly, until it fills the room with its perfume and has slightly darkened in colour. Add the vegetable stock, coconut milk, sugar and a good pinch of salt and black pepper, then bring everything to a gentle simmer. Lower the heat slightly and cook for 6–8 minutes, stirring regularly, until the sauce has reduced a little, but is still brothy. Add the tofu puffs and stir for a further 3–4 minutes, to warm them through. It’s a thin sauce, but this is how you want it. The tofu puffs will suck it up nicely.


Meanwhile, use a steamer or steaming basket to steam the purple sprouting broccoli and asparagus for for 4–5 minutes, or until the greens are just tender. At the same time, you can cook your noodles according to the packet instructions.


Pile the noodles between bowls and ladle the laksa sauce and tofu puffs on top, letting the sauce pool around the sides. Finish with the steamed purple sprouting broccoli and asparagus, the finely sliced greens of the spring onions, fresh coriander and a few good grinds of black pepper. Serve with the coriander leaves and a few lime wedges each to squeeze over the top before tucking in.


[image: A bowl of lemongrass coconut noodles with deep-fried tofu puffs, asparagus, broccoli, fresh coriander and 1/2 a lime. Wooden chopsticks rest on the side of the bowl.]


[image: A shot of Georgie doing a noodle pull with a bowl of lemongrass coconut noodles. She is wearing a white buttoned shirt.]


Spring Pea Risotto


A proper springtime dinner. A celebration of peas! I’ve kept the pea flavour pairing very traditional here – mint, lemon. They brighten the peas, highlighting their natural sweetness. I like making this for friends – a perfectly made risotto is an impressive and wonderful thing.


SERVES 4


80g unsalted butter


350g fresh or frozen peas


1.5 litres hot, good quality vegetable stock


olive oil


3 banana shallots, finely chopped


3 garlic cloves, minced


300g risotto rice (Carnaroli is my favourite)


175ml dry white wine


25g Parmesan, finely grated


salt and freshly ground black pepper


TO SERVE


extra virgin olive oil


handful of pea shoots


extra grated Parmesan


handful of mint leaves


a little grated lemon zest and juice


Start by making the pea purée. Melt 10g of the butter in a large heavy-bottomed pan over a medium heat. Once melted, add 250g of the peas and a good pinch of salt and fry gently for 2–3 minutes, until the peas are bright green and tender (if you are using frozen peas, you might need an extra minute or so). Transfer into a high-speed blender, along with a ladleful of the stock, and blend until smooth and velvety.


Next, heat the same pan over a low–medium heat and add a glug of olive oil and 25g of the butter. Once hot, add the shallots and a pinch of salt and fry for 4–5 minutes, stirring frequently and being careful not to let them gain any colour, until soft and translucent. Add the garlic and fry for a further minute or so, just to soften.


Stir through the rice to coat it in the oil. Cook for a further 2 minutes, or until the rice turns a little translucent. Pour in the white wine and allow it to simmer and bubble for a minute or so, until almost evaporated.


Add a ladleful of the hot stock to the pan and stir continuously. Once all the liquid has been absorbed into the rice, add another ladleful of stock. Repeat this step, stirring continuously between ladlefuls of stock, until the rice is creamy but still slightly al dente (if you run out of stock, you can either make up a little more or just use boiling water. We are about to add more liquid, so don’t worry if your risotto seems a little on the thick side). This should take you about 30 minutes, so grab yourself a drink. Lean into the process – it can be beautifully cathartic.


Remove the pan from the heat. Stir the pea purée, Parmesan, remaining whole peas and remaining butter through the risotto, until the peas are tender and the Parmesan has melted in the residual heat. Taste and adjust the seasoning, if needed.


Ladle the risotto between bowls. Finish with a swirl of your best extra virgin olive oil, a handful of pea shoots, a grating of Parmesan, a few fresh mint leaves and a little lemon zest. Squeeze over a splash of lemon juice, just before serving.


[image: Two bowls of green spring pea risotto garnished with fresh mint leaves, pea shoots, grated Parmesan and extra virgin olive oil.]



WILD GARLIC


FORAGING 101


Wild garlic is one of my most favourite ingredients. Maybe because it feels so elusive. You have to ask around for secret spots and when you go looking for it, you never seem to be able to find it. So here are my top tips for wild garlic beginners.


1 Wild garlic grows mostly in damp, wooded areas and shaded hedgerows. Ask around friends or post on forums in your area to see if anyone has any good spots.


2 In the UK, it’s best to pick it between March and early May, as the plants tend to become slightly bitter after that.


3 Carry a picture on your phone with you to help you remember what it looks like. Several plants look similar to wild garlic, but the main easily identifiable difference is that wild garlic smells strongly of garlic. Between April and June, it grows small, white six-petalled flowers, which are also edible. Remember, if you aren’t one hundred per cent sure and you can’t smell garlic, please don’t pick it.


4 Try to pick the leaves away from the beaten track and avoid any situated right by a road.


5 Wash the wild garlic leaves thoroughly 2–3 times, to ensure they are clean. From here you can use them raw, or blanch them in boiling water for 10 seconds or so, which will help preserve their colour and slightly soften their flavour. The flowers just need a good wash and can be used as a pretty garnish.


Wild Garlic Pesto


When I find a good crop of wild garlic, I’ll make a few batches of this, keeping some in the fridge and freezing the rest. Raw wild garlic leaves won’t keep for very long; making them into a pesto is the easiest, most versatile way to preserve their strong, ephemeral flavour for longer.


MAKES APPROX. 1 X 350ML JAR


50g pine nuts


100g wild garlic leaves, hard stems removed, washed thoroughly


50g Parmesan, grated


juice of ½ lemon


100–150ml extra virgin olive oil


salt and freshly ground black pepper


Heat a small dry frying pan over a low heat. Once hot, add the pine nuts and toast for 2–3 minutes, stirring frequently, until lightly golden.


Combine the toasted pine nuts, wild garlic leaves, Parmesan, lemon juice and a pinch of salt and black pepper in a food processor. Blend, adding the olive oil in a slow drizzle through the tube in the top, until almost smooth (I like it to retain a little bit of texture). Taste and adjust the seasoning, if needed.


Transfer into an airtight container and refrigerate, or freeze, until ready to use.


WILD GARLIC PESTO – 3 IDEAS:


SPRINGTIME PIZZA: Spread liberally over pizza dough, top with mozzarella and your favourite green spring veg (peas and asparagus work well). Cook in a pizza oven, or a very hot kitchen oven, until the crust is crisp and the cheese is bubbling.


SANDWICHES: Spread over good ciabatta and top with jarred roasted red peppers and burrata or mozzarella. Eat toasted or untoasted.


EASY TARTS: Swap out the cream cheese base of my Very Quick Asparagus Tart here for a few good dollops of the pesto. You can swap the asparagus for any other spring veg too. Peas and purple sprouting broccoli are a good combination.


[image: A closeup shot of sheets of fresh silk handkerchief egg pasta, remnants of semolina flour is dusted on them.]


Silk Handkerchief Pasta with Wild Garlic Pesto


Another idea for your wild garlic pesto (see here). If you don’t want to make your own pasta, simply use 450g of fresh lasagne sheets sliced into rough squares, and cook them as per the recipe. (See photos on previous pages.)


SERVES 4


140g fine semolina flour


260g 00 flour, plus extra for dusting


4 medium eggs


1 batch of Wild Garlic Pesto (here)


extra virgin olive oil


salt and freshly ground black pepper


wild garlic flowers, if you have them, to serve


Pile up both flours on a clean work surface and make a deep well in the centre. Sprinkle the flour with a pinch of salt, then gently crack the eggs into the well. Use a fork to gradually incorporate the flour from the sides of the well into the eggs, then as the mixture starts to thicken, use your hands to knead in the rest of the flour. Continue to knead the dough for 8–10 minutes, lightly dusting your work surface with flour if needed, until you have a smooth springy ball of dough. If your dough is struggling to come together, you can add a dash of water, 1 teaspoon at a time. Cover the dough with a tea towel and leave it to rest at room temperature for 30 minutes.


Divide the pasta dough into four and flatten each part with a rolling pin. Run each flattened section of dough through a pasta machine, starting at the thickest setting and gradually working your way down until the pasta sheets are approximately 1mm thick, dusting them with flour occasionally, to stop anything sticking. Spread the long sheets of dough on a lightly floured surface and slice into 15cm square-ish sections.


Next, warm the wild garlic pesto in a large frying pan over a low–medium heat.


Bring a large pan of salted water to the boil. Quickly drop the silk handkerchiefs in one by one and cook for 1–2 minutes, until al dente. Lift the pasta from its pan and into the pesto with a slotted spoon, bringing some of the pasta water along with it. Stir well to combine, adding a splash more pasta water to loosen everything up, if needed.


Let the silk handkerchiefs flop and fold between plates. They need nothing more than a lick of your best extra virgin olive oil and a crack of black pepper to finish, but if you have any wild garlic flowers left, they never go amiss.


[image: A plate of silk handkerchief pasta with fresh wild garlic pesto. A metal fork rests on the side of the plate.]


Risi e Bisi


Risi e bisi is a Venetian dish that translates simply to rice and peas. It’s a simple, fresh, comforting cross between a soup and a risotto. There is a debate as to whether it should be eaten with a fork or a spoon. I vote spoon.


I like to make it with fresh peas in their pods, as it is traditionally made. You can make it with frozen peas too, if you like. Swap the peas in their pods for 400g of frozen peas, and use 1 litre of vegetable stock instead of the water.


SERVES 4


600g fresh peas, in their pods


2 handfuls of mint, stalks kept whole and leaves picked


olive oil


5 spring onions, finely sliced


200g risotto rice (I like Carnaroli)


TO SERVE


extra virgin olive oil


grated Parmesan


Pod the peas, keeping the pods and the peas separate.


Combine the pea pods and half the mint stalks (you won’t be using the other half of the mint stalks here, so you can save them for mint tea or compost them) with 1.25 litres of water and a good pinch of salt in a large saucepan and place over a medium heat. Bring to a boil, then reduce the heat to a simmer and cook for 15 minutes. This is the stock. Drain and discard the pea pods, keeping the liquid for use later.


Wash out your saucepan, return it to a medium heat and add a good glug of olive oil. Once hot, fry the spring onions and a pinch of salt for 4–5 minutes, until the whites of the spring onions are turning translucent. Stir through the rice to coat it in the oil. Cook for a further 2 minutes, or until the rice turns a little translucent.


Add a third of the pea stock and stir continuously for a minute or so. Add another third of the stock and again, stir continuously for a minute or so, as if you’re making a very quick risotto. Add the last third of the stock, stir well and bring the pan to a gentle simmer. Cook for 8–10 minutes, stirring frequently, until the rice is al dente.


Stir through the podded peas and the mint leaves, then bring the pan back to a simmer. Cook for a further 6–8 minutes, or until the peas are bright green and tender and the rice has cooked through. It should have a thick brothy texture. If your pan becomes too dry at any point, you can add a little more liquid – just use boiling water from the kettle. Taste and adjust the seasoning, if needed.
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