

[image: image]



SPAGHETTI & MEATBALLS IN NDUJA SAUCE

[image: image] 1 HR 15 MINS • SERVES 4

A MOB take on spaghetti and meatballs. Sausage meat makes the meatballs extra juicy. With the ’Nduja sauce, it’s a straight 10/10.

6 PORK SAUSAGES

400G (14OZ) BEEF MINCE

2 ONIONS

3 FAT GARLIC CLOVES

150G (5½OZ) NDUJA

2 × 400G (14OZ) TINS OF CHOPPED TOMATOES

500G (1LB 2OZ) SPAGHETTI

A HANDFUL OF FRESH BASIL

OLIVE OIL

SALT AND BLACK PEPPER

PARMESAN CHEESE, TO SERVE

01   Squeeze the sausages from their skins into a large bowl. Add in the beef mince and finely grate in 1 onion. Season generously with salt and black pepper, mix together then use your hands to shape into 20 large meatballs. Place on a baking sheet.

02   Get a large non-stick frying pan over a medium–high heat. Drizzle in some olive oil and fry the meatballs for 5–6 minutes, in batches if you need to, until evenly browned. Set aside on a tray.

03   Reduce the heat to low. Finely chop the remaining onion, scrape into the pan, along with a drizzle more oil if needed. Turn up the heat to medium and fry, stirring occasionally, until soft. Finely chop the garlic.

04   Add the garlic and tear the nduja into the pan. Fry, smooshing with the back of your spoon to break it up until the nduja is pretty much melted. Tip in the chopped tomatoes along with half a tin of water. Bring the sauce to the boil, lower the heat and simmer away while you cook the spaghetti. Season with salt and black pepper.

05   Get a large saucepan of salted water on to boil, then drop in the spaghetti. Cook for 1 minute less than the packet instructions say to.

06   Add the meatballs back into the sauce. Simmer for 5 minutes, then flip each one over and continue to cook until the spaghetti is done.

07   When the pasta is cooked, drain in a sieve or colander but save a half of a mugful of the cooking water. Tip the pasta back into the saucepan. Push all the meatballs to one side and spoon the sauce into the spaghetti. Toss together, adding a little pasta water to create a silky sauce.

08   Divide the spaghetti and sauce between four bowls. Top each with five meatballs, tear over the basil and serve with a hunk of Parmesan on the side ready for grating over. Heaven.

BUDGET HACK: If you can’t find nduja, fry off half a ring of chorizo, chopped up small, with the onion and add 1–2 teaspoons of chilli flakes into the sauce with the garlic instead.
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THE ULTIMATE CHEESEBURGER
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The daddy of all burgers. Beef patty, crispy shallots, caramelized onions and an incredible homemade burger sauce. Freshly ground meat from a butcher is always best to use if you can. Pick the fattiest cut – the higher the fat content, the juicier the burgers.

2 MEDIUM ONIONS

800G (1LB 12OZ) BEEF MINCE

4 BRIOCHE BUNS

8 SLICES OF RED LEICESTER OR CHEDDAR CHEESE

1 LARGE JAR OF PICKLES

VEGETABLE OIL

SALT AND BLACK PEPPER

FOR THE CRISPY SHALLOTS

2 SHALLOTS

1 TBSP CORNFLOUR

500ML (17FL OZ) VEGETABLE OIL

FOR THE BURGER SAUCE

1 SHALLOT

3 TBSP SWEET

















MISO STICKY TOFFEE PUDDING

V • [image: image] 1 HR 40 MINS + PLUS COOLING • MAKES 1 LOAF – SERVES 6–8
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100 of the most warming, nourishing recipes
that you'll ever try at home
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FOOD THAT MAKES YOU FEEL GOOD
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