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INTRODUCTION



At the end of a working day, I want a minimum effort, maximum flavour family dinner, as hassle-free as possible while still feeling like there’s something joyous on our plates. For the last few years and through the Roasting Tin cookbooks, this has involved sticking all my ingredients into one tin and letting the oven do the work. While there are still plenty of one-tin options here, with cost and fuel-efficiency in mind I wanted to include more than just roasting-tin dinners – I want this to be a cookbook you can turn to Monday through Sunday for everything from 15-minute pasta ideas and budget-friendly batch-cooking to celebratory feasts for friends. Ideal for flexitarians, vegetarians, vegans and those looking for gluten-free meal solutions, this book is packed with recipes for when you get home from work and are tempted to order a Deliveroo but realise you can pull together ridiculously moreish miso butter noodles with tomatoes & spring onions (page 26) in 12 minutes instead. Or, if you’ve spent a day with the children and need to get their dinner on the table while they’re occupied with a bowl of halved grapes and a few episodes of Bluey, you might try something from the Family Dinners chapter (pages 90–125) for that elusive unicorn of a dish, one that both the children and adults in your household can sit and eat together. If you’re having friends round and want to put a big pot of food on the table, there’s a whole chapter for that, too, and if you’ve got an entire hour free to batch-cook for the week ahead, you might try the one-pot pasta with peppers & harissa (page 190) or the crispy leek, cheddar & mustard loaded potatoes (page 186), which freeze beautifully (I was particularly grateful for a freezer bag of these when my husband and I got home from the hospital after our daughter Alba’s birth).

I’m a pescatarian, but by far our weeknight dinners are plant-led or plant-based, and feedback from readers of the Roasting Tin books suggests that you’re here because you’re looking for easy, interesting vegetable-led dishes too; The Green Roasting Tin always comes top of the list when I ask about your most-used book in the series. The title of this book could easily have been ‘Eat Your Greens: A joyful, exuberant celebration of veg, from kale to cucumbers’. (You can see why I’m not in charge of book titles.) Plant-led food is great for your health, for the planet and – speaking as a cook – there’s such a fun, flavour-packed variety of dishes you can make with them. And, in the current climate, it’s a lot cheaper to cook green – some of the recipes in this book first appeared in my £1-per-portion Guardian column, and you’ll find the majority of the other recipes wallet-friendly too (just ignore any references to saffron, or whenever I decadently suggest jarred rather than tinned beans as a treat). As with The Quick Roasting Tin, your second-favourite book in the Tin series, most of the recipes in this book can be made in under 30 minutes, with an entire chapter of under-15-minute meals for maximum (fuel) efficiency – as Dalek-like as that sounds. Oven-based recipes in this book often maximise the use of the oven by cooking food on all shelves (like the black pepper, cardamom & ginger roasted squash with lime & coriander spiked bulgur on page 164), and you can pop other things into the oven to cook alongside most of the single-tin dishes, making the most of having the oven on – think jacket potatoes, sweet potatoes, trays of cherry tomatoes with olive oil and garlic or cubes of leftover bread for croutons. (Definitely add garlic to those. Maybe rosemary too.)
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Just under half of the recipes in this book are plant-based, with a good proportion of the vegetarian recipes easily veganisable, and well over half of the recipes are gluten-free. To see at a glance which recipes are which, look out for the coloured labels at the top of each recipe. I have so many friends and readers – including the brilliant editor of this book (hi, Tamsin!) – who are coeliac or gluten intolerant, so it was important to me that the book had plenty of options for gluten-free dinner solutions, and notes to adapt as many recipes as possible with substitutions, if needed (like the crisp, bread-topped kimchi cobbler on page 178). The nicest thing about both the gluten-free and vegan recipes in this book is that readers who are neither will barely notice – I certainly didn’t when writing and testing, which is saying a lot, coming from both a bread and cheese fiend.

QUICK COOK, QUICK CARB

Let me introduce the chapters to you. In the first section of this book you’ve got weeknight wins, kicking off with the 15-minute meal chapter: Quick Cook, Quick Carb. Here, you’ve got sauces that are ready in as long as it takes to cook your pasta or noodles, so all these recipes will get your dinner on the table in under 15 minutes (unless you seriously overboil your pasta). Peanut butter noodles with chilli, garlic & tenderstem (page 32) is on almost constant rotation at home, often made with added fried, cubed tofu, then the chilli added later to make it toddler-friendly. We also have my all-time favourite pasta dish, super simple tagliatelle with mushrooms, tomato & spinach (page 24) at least once every couple of weeks. If there’s nothing in the fridge other than a head of broccoli, spaghetti with chilli, broccoli & walnut pesto (page 30) is such an easy weeknight win.

DINNER IN 30

If you’ve got ever so slightly more time, Dinner in 30 does just what it says on the tin, with a mix of quick stovetop dishes like the crisp sweetcorn fritters with avocado, halloumi & hot honey (page 46) or mapo-style tofu with mushrooms, chilli & spring onions (page 56). I also bring you a mac and cheese (page 58) that has been years in the making, where I’ve finally hit on my favourite sauce without needing to make a béchamel – it’s a rich triple-cheese mixture of mascarpone, ricotta and cheddar (with broccoli and cauliflower to get you to your five-a-day).

DINNER TODAY, LUNCH TOMORROW

It might interest readers of this book that the Dinner Today, Lunch Tomorrow chapter will have to be adapted for the Dutch market, because in the Netherlands they don’t have a leftovers-as-packed-lunch culture, and actually just generally don’t do packed lunches – it’s sandwiches or lunch out every day. The decadence! (Though I am, of course, secretly impressed.) But for those who have eaten the entire Pret range several times over and would quite like some home-cooked food now, please, this chapter is for you. On hot days, take last night’s broccoli, date, pecan & chilli chopped salad (page 84) for lunch, which is even nicer the next day, or pack a baguette and peanut butter to make a bánh mì from last night’s lemongrass, turmeric & tofu noodles (page 86) – the tofu goes into noodles on day one, then acts as a brilliant bánh mì filler on day two. As the weather turns, I bring you the best cauliflower soup with chilli almond butter (page 68) and a warming butternut squash laksa (page 76) – you’ll be the envy of your office.

FAMILY DINNERS

It makes life so much easier if your family are all eating the same thing, so the Family Dinners chapter includes recipes that children might eat, but if they don’t, they’re nice enough that you’ll happily tuck into your portion – and finish theirs too. The crispy baked ravioli lasagne with mushrooms & basil pesto (page 100) is frankly nice enough to serve to adult friends. And as any toddler parent knows, you can never have too many muffin recipes – the spelt, cheddar & courgette muffins (page 112) are perfect for snack boxes, as are the roasted broccoli, mushroom & courgette puffs (page 114), made with shop-bought puff pastry for ease. Alba advises fellow toddlers that she switches between loving the main meal recipes in this chapter to absolutely refusing them the following week (with a crushing chorus of ‘no, no, NO!’) but will then wolf down a portion of the same thing a month later, or indeed the same evening if she eats it from one of our plates instead of her own. The snack recipes are thankfully met with favour any day of the week (and from any container).

LIGHT SHARING PLATES

At the time of writing, it’s pushing 30°C outside, and this chapter is where I turn when friends come round to sit in the shade for an outdoor lunch, while I secretly wonder if it’s legit for us to all sit in the children’s paddling pool, glasses of wine in hand. (When you see a paddling pool with an integrated bar and table on Dragon’s Den, you’ll know where they got their inspiration.) For a low-effort, celebratory sharing feast, I love serving the marinated butterbeans & tomatoes with pistachio & spring onion pesto (page 148) alongside the fennel with burrata, broad beans & pomegranate (page 132). Turmeric-fried aubergines with yogurt, chilli-butter cashew nuts & coriander (page 134) is another of my new all-time favourite dishes – and you can easily put several of these together within an hour. You can prep the food before your guests arrive, leaving you with nothing to do but pour drinks and enjoy the company.

BIG DISHES, BIG FLAVOURS

For colder nights, I’ve picked my favourite substantial dinners for Big Dishes, Big Flavours – think spiced roasted tomato & mushroom biryani pie with cucumber raita (page 174) or, another of my favourite new dishes that looks and tastes restaurant-fancy but is actually just a couple of roasting tins put together, miso barley mushrooms with coriander pesto (page 162). Given that the room I’m in currently feels like an oven and thinking about hot food is quite a tough job, I’ll leave you to flick through this chapter on a day that’s a little cooler.

BATCH COOK

Do you batch-cook? My sister inspired me to start, as she’s the queen of Sunday afternoon cooking. I love the convenience of not having to cook on a Tuesday night because I was organised enough to make a one-tin pasta sauce with aubergines, tomatoes, capers & pine nuts (page 196) at the weekend. In this chapter, the coconut dal with roasted sweet potatoes & chilli-lime pickled onions (page 198) is a particular favourite, and I could eat the Spanish-style chickpeas with garlic & spinach (page 200) on a weekly basis. My infant daughter, despite having a whole chapter to herself, loves the slow-cooked rosemary & red wine mushroom ragu (page 194), and although you almost certainly have a favourite bean chilli recipe up your sleeve, you have to try my latest version, the ultimate bean chilli with walnuts & chocolate (page 202).

The recipes in this book have certainly helped me cook through the first year of our growing family, and I hope there are many that you will turn to again and again to get easy, low-hassle, flavour-packed weeknight meals on the table.
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INGREDIENTS, A NOTE



As ever, you can find what you need for the vast majority of these recipes in your local supermarket, because you may not always have the energy for specialist things. The two exceptions to this are really so good that I promise it’s worth the extra effort – if you can find jarred beans or chickpeas rather than tinned, they are a luxurious addition to a largely vegetarian or vegan diet. The flavour and texture really are incomparable – I love buying them as a treat for dishes where the beans won’t cook for more than 10 minutes or so. (Tinned beans are much better for slow-cooked dishes.) You can find jarred beans in Waitrose, online on Ocado, in local delis or even on Amazon. That said, the recipes in this book will improve ordinary tinned beans no end – but if you can get hold of a jar, it’s worth it.

The second exception is vegan cheese. I tried quite a lot of it during the eight months that I attempted to go vegan and am happy to report that the best I found bears no comparison to commercial offerings. It is made by a company called Palace Culture from fermented cashew nuts, and it would happily sit among the best dairy cheeses in terms of flavour and texture. You can order online, and my favourites include the kimchi cheese, in a blind test you’d be hard pressed to tell the difference from dairy. My husband, who isn’t vegan by any stretch, loves them on an alternative cheeseboard, as do I – use them in any recipe in this book that calls for a soft cheese. For a hard cheese to go on pasta, try the easy vegan parmesan recipe (page 230).

All the dishes in this book are seasoned with Maldon sea salt, because it’s my favourite. If you use level teaspoons of other kinds of sea salt (particularly fine sea salt), your dishes will be much saltier. Do bear this in mind and season with caution. Finally, I don’t always specify what type of butter or yogurt to use (salted, unsalted, plain, Greek, etc.) because you know what you tend to buy in, and the recipes will be just fine with either.
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QUICK COOK, QUICK CARB

If it takes 12 minutes to boil your pasta, it’ll take 12 minutes or less to cook these sauces while your pasta (or polenta) boils. And even less time to stir-fry your ingredients for the noodle dishes. You’ll note a distinct preference for linguine, spaghetti and tagliatelle here, because they’re my favourite types of pasta, but you can of course use other pasta shapes as you wish.
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QUICK COOK, QUICK CARB



SUPER SIMPLE TAGLIATELLE WITH MUSHROOMS, TOMATO & SPINACH (VEGANISABLE)

MISO BUTTER NOODLES WITH TOMATOES & SPRING ONIONS

GREEN LINGUINE WITH KALE, WHITE BEANS & FETA

SPAGHETTI WITH CHILLI, BROCCOLI & WALNUT PESTO

PEANUT BUTTER NOODLES WITH CHILLI, GARLIC & TENDERSTEM (VG)

CHERRY TOMATO, CANNELLINI BEAN & RICOTTA PASTA

BLACK BEAN NOODLES WITH MUSHROOMS & PAK CHOI (VG)

LINGUINE WITH COURGETTES, PINE NUTS & CHILLI (VEGANISABLE)

GRIDDLED ASPARAGUS, BLACK OLIVE & LEMON POLENTA WITH FETA (GF)
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