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In late June 2022, I had open heart surgery. The morning after the operation, the nurses were urging me to get up and shuffle about the intensive care ward and to cough; this was the worse bit, like the pain of childbirth, perhaps. The other bad thing was having to negotiate with the half a dozen or so tubes going in or coming out of me, so as not to get in a tangle when I tried to stand up.

Even then, in intensive care, a nice Romanian girl came to ask what I wanted to eat for Sunday lunch the next day. The night before the operation they had brought me some haddock fillet that was seasoned with salt and cracked black pepper, then lightly fried, served with a dressing of olive oil, thinly sliced spring onions, diced roasted red peppers, lemon juice and I swear, a touch of soy sauce. It was divine and so simple. Who said hospital food was so terrible? I thought.

So, in my slightly befuddled state from the morphine, I decided to order roast lamb with mint sauce for my Sunday lunch. I’m not that fond of mint sauce, as I find the vinegar spoils the flavour of the lamb. Mint jelly I do like, and I reasoned that nothing could go that wrong with mint sauce. I was wrong. It may have been because my mouth was already very dry, but the lamb was so overcooked that it seemed to stick to the roof of my mouth, and the mint sauce was of a rare consistency, completely gummy with flour.

At the time, I thought this is going to be one of those taste or smell memories that will always take me back with dread to my hospital bed. But at the same time, in my dizzy state, I was thinking positively about getting better and not feeling breathless again, and writing some really simple recipes. I remember I was listening to Steve Winwood’s ‘Back in the High Life’ which includes the following lines:


‘I’ll be back in the high life again 
All the doors I closed one time 
Will open up again.’



Having a major operation and surviving it induces mixed feelings of pain and euphoria. I didn’t close those doors intentionally, but I sure was looking forward to opening them up again. I decided there and then, light-headedly, to write a cookbook about simple food and how to concentrate on doing simple dishes, like that haddock. The memory of that dish before the operation was as emotional to me as the idea of all those closed doors opening up again. I thought I might just call the book ‘Simple Suppers’ to suggest not only very straightforward cooking but also informality.

I started remembering the suppers I ate as a child. Things like my dad’s clear chicken soup which he’d make on a Sunday night with stock from the lunchtime roast chicken. He’d sprinkle a bit of Parmesan on top – not freshly grated, but from one of those little green cardboard tubs which were all you could get back then. I thought I’d collect a selection of impromptu suppers like a simple summery chicken soup, but I’d also include some rather smart but still simple dishes, like the saltimbocca my mother used to make at my parents’ flat in Vicarage Gate in Kensington, London. These were veal escalopes topped with a sage leaf, then wrapped in Parma ham and pinned together with a cocktail stick. They were fried in butter, and she would add a bit of wine to the pan to finish the sauce. It was one of her specialities in the sixties when entertaining friends, such as the Grays from San Francisco, the Ifoulds from Sydney or Karl Finsterbusch from Scarsdale, New York.

A few years earlier, the latter had brought over the complete US top ten for my brother John and me. There were ten 45s, including ‘Not Fade Away’ by the Crickets which, aside from Elvis, was the reason that America seemed like the most wonderful place in the world to me.

Thinking about that flat reminded me that once, when my parents were away in Italy, I invited half a dozen school chums to stay one weekend in the Easter holidays so we could go to the Sunset Strip club in Soho. I recall us partly trashing the flat and drinking my dad’s samples of rum, gin and whisky from the Distillers Company – he was the MD. When we got to the club, we had to buy champagne, which definitely didn’t taste like Coca Cola – more like cherry cola or probably Vimto. The girls were definitely girls, though I don’t remember that they took everything off.

Ah, memories – back to my time in hospital. My wife Sas arrived with the biggest bunch of white roses I’d ever seen and commandeered a large vase to put them in in front of the window. She also brought my favourite crumbly fudge which I couldn’t eat because it suddenly seemed so aggressively, burningly sweet. I realised later that the Sunday roast lamb had probably been not as terrible as I had thought, but my dreams of lovely simple dishes were made almost more heavenly by the dark memories of that desperately dry lamb and the fudge that burned my throat. As I gazed at the white roses in the window I thought of making something with tomatoes and burrata, a tender gnocchi dish with prawns and basil, and a rocket and fig salad with warm halloumi.

I’m better now but the memory of those days is still there, and I’ve written this book spurred on by those ideas of keeping it simple. The idea of supper appealed to me because it suggests an ordinary meal, not trying too hard; maybe something you’re going to turn out while drinking a glass of vinho verde and listening to ‘Once in a Lifetime’ by Talking Heads or ‘Somewhere Down the Crazy River’ by Robbie Robertson. I’ve included the sorts of things I cook just for myself or for me and Sas, after a walk along the Camel Trail in Cornwall – something like chipotle-glazed pork steaks with sweet potato mash.

Then there are favourites for suppers with family and friends in London, such as a gratin of chicken, leek, cider and potatoes, and some simple fast fish suppers like that haddock. There are a few puds too – easy things like fresh pineapple with chilli or baked pears with ginger nut and almond crunch and my chum Mark Hix’s iced berries straight out of the freezer with hot white chocolate sauce.

Perhaps the most overused word in culinary circles is simple. I think it engenders a sort of attitude that persuades people to drop their guard and think that everything is going to be easy. In the same way, the mention of truffle oil in a recipe makes people think everything is going to taste expensive and unforgettable. Every chef has used the word ‘simple’ in one way or another to describe recipes and here I am using it too. My take on simple suppers is like the analogy of the iceberg or the swimming swan – while some of the recipes are just plain simple, others seem very straightforward but there’s a lot more going on underneath.

My aims have been that ideally no dish should take more than an hour of anyone’s time to make (many take much less and in the Fast suppers chapter, they’re all under half an hour), to keep the number of ingredients down as far as possible, and to never let a recipe go to more than a page. I wanted the ingredients generally, with very few exceptions, to be available from any supermarket, and for the recipes to rely as much as possible on what you might already have in your fridge, freezer and store cupboard. But to do this you need to be organised: first, by having the right ingredients in your pantry and fridge (see pages 262–64 for advice on that, and second, to include some basic ideas that will change a simple dish into something extraordinary, like the bananas with toffee sauce and ice cream on page 260.

I realised I’ve been guilty in the past of putting time-consuming prep in the ingredient lists to keep the recipe method short, so I decided never to ask for such things as carrots to be cut into 70 x 5mm matchsticks. Just chopping is fine. For the most part I don’t specify weights for things like garlic, onions and herbs, unless absolutely necessary, but I have included some guidelines on page 318.

Something I’ve really enjoyed while writing this book has been looking at ways to save time when cooking the recipes – for example, by making really quick sauces. Everyone likes fish pie but making the béchamel and the mash for the classic version can be time-consuming. I’ve worked on a simpler method of using cornflour and egg yolks for the sauce and changed the mashed potato to puff pastry. In the croque monsieur I’ve replaced the béchamel with crème fraiche.

Wherever possible I’ve cut out stages in making a dish. For instance, any improvement in flavour that you get by sweating onions first, then the garlic, then perhaps chillies, is tiny, so why not save yourself time and cook them all together? I’ve abandoned peeling and deseeding tomatoes and just chop them. I very rarely finely chop herbs; a rough chop is enough. I’ve decided to use shop-bought pastry cases rather than make them, as blind baking is a pain in the backside, and my love of bought puff pastry is unabated. I’ve used it to make a pizza tart rather than using a traditional yeasted dough.

Much against my earlier inclination I’ve come around to using tins of beans, such as butter beans, haricot, chickpeas and so on, rather than buying them dried, then soaking and cooking them, and I’ve found that I really can’t tell the difference. I often use frozen fruit instead of fresh, frozen spinach, shop-bought custard, shop-bought stock, bottled mayonnaise and ready-made garam masala. Wherever possible I try to make sure someone else is doing much of the work. I have, though, included my recipes for such things as stocks and mayonnaise at the back of the book should you want them.

I have to say it’s been quite a challenge to change my attitude to using prepared ingredients in my cooking when I have spent my lifetime making everything from scratch. The reality is, though, that over the last twenty years what you can buy ready-made has utterly changed in terms of quality and range. What has also changed in that time is the extraordinary belief that we are all terribly busy, so busy that most of the dishes we cook have to be quick and simple.

When I look at my own busy-ness and that of those around me I wonder: what are we doing now that we weren’t before? The internet has got a lot to answer for I think, as it’s so easy to get involved. My personal time-wasting habit is reading the newspapers online. I look at the Times, Telegraph and Guardian every day and regularly dip into the Sydney Morning Herald, plus if I feel like being really irritated, the Mail Online. My wife Sas seems to be constantly looking through Instagram, which takes hours but then everyone seems to know what I was doing last Friday. Others spend ages on Wordle, Quordle, Octordle or Nerdle.

All of it seems somehow to be just a distraction, a procrastination – why do we not want to make puff pastry any more? Deep down we know that we’d be happier if we did, but we don’t. So simple it is.
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All the dishes in this chapter are not only simple but also designed to be prepared and cooked in under 30 minutes (some in quite a bit less than that. I know you’re going to say, ‘Whose minutes?’ and ‘In whose kitchen?’, but there’s really nothing in them that takes a long time and I make life easy by using things like tins of beans and shop-bought puff pastry.

The temptation when you’re tired and hungry, and maybe you’ve been writing cookery books all day, is to ring for a takeaway or get in your car to go and pick something up. But what I’m saying is that these recipes are quicker – and better – than settling for either of those solutions. If you are anything like me, you might often find takeaways disappointing. They’re never quite hot enough and I do get concerned about the presentation of my food. With a takeaway everything has to be squidged into everything else and I worry about the recycling of all that plastic. All in all, you’re better off with these recipes.

However, if you are going to cook like this, you do need a slightly extended store cupboard: a supply of things like tinned tomatoes, walnuts, olives and coconut milk and I’ve written a bit about this in my piece about my pantry (pages 262–264). Stocking up on useful ingredients like these is what makes this kind of cooking quick. Yes, you might have to spend a few pounds, but just think of the hassle of having to rush out to the supermarket to buy the one ingredient you haven’t got in your cupboard. And if you have a supply of the basics, such as tins of beans, frozen puff pastry, maybe a jar of harissa, you can always make a meal.

You do need to keep an eye on what you have, though. My problem, and I don’t mean to sound like I’m showing off here, is that I’ve got five store cupboards, because I now have five kitchens, with my latest addition called the summer house, built as a studio kitchen in Padstow. It’s a first-world problem, I know, but I find myself ticking off, say, walnuts in Padstow when I’ve just bought some in Sydney. Continuing with this theme, another problem is that I wake up in the middle of the night to go for a pee and find myself walking into a wardrobe, because my head is still in the last bedroom.

Returning to store cupboards, I confess that I have an unwillingness to throw away out-of-date jars or tins because I can’t bear waste. An example of this came up the last time I made the shakshuka recipe on page 16. I wanted to add some Turkish spicy red pepper paste and glanced at the use-by date on the jar. It was 3/8/2015, so dated from when I made my television series: ‘Venice to Istanbul’. Looking at the label on the jar it came as a shock to realise that it came from Gaziantep which was recently hit by a terrible earthquake and it reminded me what a wonderful part of the country that was. I remember when I was there filming, standing on the banks of the Euphrates River and looking into Syria, thinking how much I’d like to film in Aleppo. At that time for a foodie, it would have been a magical place to visit.




Eggs baked in spicy tomato sauce
Shakshuka


SERVES 4


	2 tbsp olive oil

	1 onion, chopped

	2 garlic cloves, chopped

	1 red pepper, deseeded and chopped

	1 tsp sweet paprika

	1 tsp ground cumin

	2 x 400g tins of chopped tomatoes

	1 tsp chilli flakes

	4 eggs

	Handful of fresh coriander, chopped

	Salt and black pepper



To serve


	Crusty bread




In my fridge I have a plastic box of cooked and reduced tomatoes, red peppers, garlic, chilli, onions – whatever is left when I’m about to set out on one of my travels. Written on it in felt-tip pen is ‘shakshuka’ and it’s basically a way of cooking any of those ingredients so they won’t spoil while I’m away. Then, when I’m back, all I do is squirt a bit of olive oil into a gratin dish, add a couple of generous serving spoonfuls of the sauce and break in an egg. In winter, just before going for an early morning swim, I turn the oven on. I only swim for a max of ten minutes, so when I get back, into the oven the dish goes. By the time I’ve had a shower to get some heat back into my system, dressed and put on a jersey, the shakshuka is ready to eat and the hot oven adds a bit of extra warmth to my still slightly chilled body. With a hot cup of coffee, this is the best way to stave off hypothermia. The recipe below is for when I’m making shakshuka from scratch.

 

Preheat the oven to 190°C/Fan 170°C. Heat the oil in a frying pan and gently soften the onion, garlic and red pepper.

Add the paprika and cumin and fry for a minute, then add the chopped tomatoes and chilli flakes. Cook over a high heat for 4–5 minutes to thicken. Season with salt and pepper.

Pour the mixture into an ovenproof pan. Make 4 hollows with the back of a spoon and break the eggs into them, then bake in the oven for 10 minutes. Alternatively, cover the pan with a lid and cook over a low-medium heat for 7–10 minutes until the eggs are cooked.

Serve sprinkled with coriander and with some bread on the side if you like, to mop up the tomato sauce.
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Eggs baked in spicy tomato sauce
 Shakshuka

Tomato, mozzarella, black olive & artichoke faux pizza


SERVES 4


	2 x 320g ready-rolled puff pastry sheets



Topping


	300g tomato sauce, such as Mutti or see p.295

	2 x 125–150g mozzarella balls, sliced

	Handful of black olives, pitted and halved

	8–10 artichoke hearts from a jar, halved

	60g Parmesan cheese, freshly grated

	Handful of fresh basil leaves

	Salt and black pepper





Unless you’re experienced at baking pizzas with proper dough there’s a lot that can go wrong, as with any yeast-based dish. Most of the time you’d be better off using a roll of ready-made puff pastry as a base. This topping is a particular favourite of mine, using jars of Italian artichoke hearts, tomato sauce and black olives. Here I like to use my favourite Mutti tomato sauce, which is available everywhere, but there’s a recipe for home-made tomato sauce on page 295 if you’d prefer to make your own.

 

Preheat the oven to 230°C/Fan 210°C. Unroll the puff pastry sheets on a couple of baking trays and prick them all over with a fork.

Spread the tomato sauce over the pastry. Top with the mozzarella, olives and artichoke hearts, dividing them equally between the pastry sheets. Add half the grated Parmesan and season with salt and pepper.

Bake for 15–18 minutes, then strew with basil leaves and the rest of the Parmesan and serve immediately.
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Baked portobello mushrooms with Dolcelatte & walnuts


SERVES 4


	8 large portobello mushrooms

	2 garlic cloves, finely chopped

	3–4 tbsp olive oil

	200g Dolcelatte cheese, chopped or crumbled

	4 handfuls of rocket leaves

	Handful of parsley, roughly chopped

	60g walnuts, roughly chopped

	Salt and black pepper





There’s almost nothing to do to prepare this dish – just put everything on a baking tray and into the oven. For me, you could put Dolcelatte with almost anything and I’d love it!

 

Preheat the oven to 200°C/Fan 180°C. Put the mushrooms on a baking tray, underside up. Scatter over the garlic and drizzle with oil, then season with salt and pepper. Divide the Dolcelatte between the mushrooms. Bake for 12–15 minutes, until the mushrooms are tender and the cheese has melted.

Remove the mushrooms and baste them with any juices in the tray. Serve on a bed of rocket, scattered with the parsley and walnuts and with some crusty bread on the side.
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Cauliflower, chickpea & coconut curry


SERVES 4


	3 tbsp vegetable oil

	1 onion, sliced

	3 garlic cloves, chopped

	15g root ginger, peeled and grated

	2 tbsp garam masala

	1 tsp ground cumin

	1 tsp ground turmeric

	¼–½ tsp hot chilli powder

	2 x 400g tins of coconut milk

	1 heaped tsp sugar

	400g tin of chickpeas, drained

	1 cauliflower (about 650g), cut into small florets, tender leaves roughly chopped

	2 tbsp ground almonds

	200g spinach, washed and well drained

	Squeeze of lemon juice (optional)

	Salt



To serve


	Naan

	Fresh coriander




This is a dish that Portia Spooner, who works with me on recipes, came up with – living in Totnes, in Devon, she has a lot of vegetarian friends. You may have noticed that Totnes is twinned with Narnia! It’s a sort of korma, using coconut milk instead of yoghurt, but like that wonderfully comforting dish from northern India this is very lightly spiced and ever so slightly sweet.

 

Heat the oil in a large pan and fry the onion, garlic and ginger until light golden brown and softened.

Add the spices and fry for a minute, then add the coconut milk, sugar and chickpeas. Season with salt and simmer for 2–3 minutes. Add the cauliflower and continue to simmer for a further 7–10 minutes until just tender. Stir in the ground almonds and spinach and cook for about 2 minutes until the spinach has wilted.

Add a squeeze of lemon juice, if using, and serve with naan and fresh coriander.
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Greek butter beans with spinach, mint & dill


SERVES 4


	100ml extra virgin olive oil, plus extra to drizzle

	1 onion, finely sliced

	1 garlic clove, chopped

	300g spinach, washed and well drained or 175g frozen spinach

	Small handful of fresh mint

	1 tsp dried Greek oregano

	Small handful (about 10g) of fresh dill

	2 x 400g tins of butter beans, drained and rinsed

	200g feta cheese, cubed

	Salt and black pepper



To serve


	Crusty bread




This is one of those Greek dishes, actually from Corfu, where you find yourself thinking that it’s so simple but so good that there must be a secret ingredient that isn’t mentioned in the recipe. I find that this is the case with so many Greek dishes; it’s all about great produce.

 

Heat the olive oil in a large wide pan. Add the onion and garlic and cook over a low heat until softened.

Add the spinach and allow it to wilt for 3–4 minutes – you want as much of the liquid from the spinach to evaporate as possible. If you do use frozen spinach, you will need to cook it for a few minutes longer.

Add the herbs and beans, then cook for a further 5–7 minutes until the greens have collapsed and the beans have heated through. Season well with salt and pepper.

Serve with the feta on top and drizzle with a little more oil if desired. Good with crusty bread.
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Spaghetti with olive oil & garlic
Spaghetti aglio e olio


SERVES 4


	400g spaghetti

	80ml olive oil

	4 garlic cloves, finely sliced

	Large handful of flatleaf parsley, chopped

	Chilli flakes (optional)

	40g Parmesan, freshly grated, plus extra to serve

	Salt and black pepper




When the Spaghetti House chain of restaurants opened in London in the seventies this dish came as something of a revelation to me. Before then, spaghetti always came with lots of sauce, normally involving tomatoes. The idea of just parsley, garlic and olive oil flavouring a bowl of pasta cooked al dente was mind-bendingly trendy, and I still love the dish to this day.

 

Boil the spaghetti in salted water until al dente, then drain, reserving about a ladleful of the cooking water.

While the pasta is boiling, heat the olive oil in a separate large pan. Add the garlic to the pan and cook for a minute or so, but don’t let it brown. Then add the drained spaghetti with the parsley, chilli flakes, if using, and grated Parmesan. Stir to coat the spaghetti, adding some of the reserved pasta water to loosen it if required.

Season with plenty of black pepper and serve with more Parmesan at the table.
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Spaghetti with olive oil & garlic
 Spaghetti aglio e olio

Time-saving gadgets

I love a gadget, particularly if it’s related to the kitchen in some way, so the recent rise in food prices and inflation generally, which has caused many people to think about more economical ways of cooking, has been a mixture of gloom and excited inventiveness for me.

Having lived through so many gloomy times, I’m reminded of the line from ‘Time’, a track on Pink Floyd’s ‘Dark Side of the Moon’ album: ‘Hanging on in quiet desperation is the English way.’ But the upside of that is wasting plenty of time looking online for energy- and time-saving devices. Needless to say, I’ve now got them all – a pressure cooker, an air fryer, a slow cooker and I’ve always had a microwave.

I use my microwave all the time for reheating coffee and tea, but it really is good for cooking fish. For defrosting, it’s an absolute must and there is no better way of warming tortillas than to pop them in the microwave. But I find the best and most energy efficient use is to par-cook potatoes, sausages or even chicken to then finish off in the oven, in a pan or indeed on a barbecue.

Next, the pressure cooker. I have a pressure cooker in each of my kitchens and at the last count that was five. I know – I keep picking up kitchens like some people pick up classic cars, then I have to buy big sheds to keep them in. The pressure cooker, though, is a fabulous addition that can be kept in your cupboard and used as a normal saucepan when not under pressure. When cooking stocks, pulses, potatoes, stews, curries it saves lots of time – and lots of money. In the old days, there was always the slight worry that a pressure cooker might turn into a bomb sitting on your cooker, but the safety valve always seems to work.

Slow cookers are good for all kinds of soups, curries, stews or stocks, and of course the great advantage is you can get it all going hours before you want to eat it. Make sure you buy one with a timer, though. I may be in a minority, but I hate overcooked meat with a lot of connective tissue. It needs to be cooked to soften the collagen but not for so long that it disintegrates into an oily textureless mush. Another thing to look out for is that some slow cookers have a ceramic insert. Avoid these because you can’t brown meat or onions before adding the other ingredients and liquid. Some people say browning isn’t necessary, but I think the caramelisation of meat or vegetables adds important flavour and nice colour too. Incidentally, if you have an induction hob you don’t really need a slow cooker, as the hob can be turned down very low and each zone has a timer.


‘The truth is that I really like working with my hands and find it more satisfying than getting out a machine.’



The latest and most exciting of these gadgets is the air fryer. Basically, this is a fan-assisted heating element that heats up a small drawer very quickly with the result that you can bake potatoes in forty minutes, roast a whole chicken, albeit a rather small one in forty-five minutes and achieve a fried effect with chips by simply brushing them with oil. It’s a misnomer, really, to call it an air fryer because frying essentially means cooking food immersed or semi-immersed in oil, whereas cooking in an air fryer uses very hot air. The great advantages of an air fryer are that much less energy is used than by cooking in an oven, and, as you only brush the food with oil, the finished dishes are far less calorific. The results are fabulous, with really crisp skins on everything.

However, if you want to feed a family of four with plenty of chips, you’re going to need a big one. Then you have to ask yourself whether you really want such a large piece of equipment in your small kitchen, or will it find itself in the garage before too long? Mine is already in the garage and although I occasionally bring it into the kitchen, mostly I still use the oven or a pan with some oil in it. In the same way, I often say to myself, shall I get the stand mixer out with the slicing blade or just use a sharp knife and avoid all that extra washing up?

The truth is that I really like working with my hands and I find it more satisfying than getting out a machine. Recently, a man called Nick Edwards, from New South Wales, sent me a knife he’d made. It arrived wrapped up in a hand-stitched hemp sack, the handle is made of Queensland hardwood and the blade of W2 high carbon steel. The balance is perfect, the blade as sharp as … If you ask me to choose between shredding some cabbage with Nick’s knife or in a machine – there’s no contest.

Smoked salmon with horseradish cream


SERVES 4


	Butter, at room temperature

	6 thin slices of wholemeal or rye bread

	300–350g smoked salmon

	Pinch of cayenne pepper

	Chives, snipped

	Nonpareille capers

	Romaine lettuce



Horseradish cream


	175ml crème fraiche

	2 tsp creamed horseradish, from a jar

	1 tsp Dijon mustard

	1 tsp caster sugar

	2 tbsp white wine vinegar

	Salt





You might say that smoked salmon doesn’t really need any accompaniments, apart from a slice of lemon and in my case, a pinch of cayenne pepper. But I have made rather a nice little romaine lettuce salad with horseradish cream that I think goes very well with it. Horseradish with oily fish always works.

 

Mix together the ingredients for the horseradish cream.

Butter the slices of bread and cut them in half. Arrange the smoked salmon on the bread and sprinkle with cayenne. Scatter over some chives and capers and serve with the horseradish cream and lettuce.
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Smoked salmon with horseradish cream

Smoked mackerel paté


SERVES 4–6


	225g peppered smoked mackerel fillets, skin and any bones removed

	150g cream cheese

	25g soft butter

	Lemon juice, to taste

	1–2 tsp creamed horseradish



To serve


	Toast

	Green salad




One of our chefs developed this during lockdown to send out as a simple starter in our ‘Stein’s at Home’ food boxes. When you look at how few ingredients there are in this it’s amazing how good it tastes. I think it’s the combination of the peppered mackerel fillets and the horseradish that make it particularly delicious.

 

Put the mackerel, cream cheese and soft butter in a food processor and blend to make a paste. Season to taste with lemon juice and horseradish.

Serve with hot toast and a green salad.


Steak burritos


SERVES 4


	4 large flour tortillas

	300g sirloin or rump steak, at room temperature

	Vegetable oil

	400g tin of black or kidney beans, drained and rinsed

	¼ small red or white cabbage, finely shredded

	2 tomatoes sliced

	1 ripe avocado, stoned and sliced

	100g Cheddar cheese, grated

	Small handful of fresh coriander, roughly chopped

	Salt and black pepper



To serve


	Soured cream, salsa, chilli sauce or mayonnaise





This is another of those dishes where the promise of steak is what makes it sound attractive but the reality is that there is a relatively small amount of meat. It’s the other very flavourful ingredients, including black beans, red cabbage, rice, chilli and cheese, that really make it work.

 

Wrap the tortillas in foil and warm them in the oven at a temperature of about 150°C/Fan 130°C for 5–10 minutes. Alternatively, just put them in the microwave for 30 seconds to soften.

Season the steak with salt and pepper. Brush a frying pan with a little oil and heat over a high





Chicken satay with peanut sambal & noodles


SERVES 4


	600g chicken thigh or breast meat, cut into bite-sized pieces

	2 garlic cloves, crushed or grated

	Vegetable oil

	3 tbsp soy sauce, plus extra to dress the noodles

	400g fresh egg noodles

	½ cucumber

	3 spring onions, finely shredded (see tip)



Sambal


	100g crunchy peanut butter

	1 garlic clove, crushed or grated

	1 tbsp sriracha sauce

	Juice of ½ lime

	1 tbsp soy sauce

	1 tbsp brown sugar

	4–5 tbsp just-boiled water



TIP
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Chicken satay with peanut sambal & noodles

Olive’s chorizo tacos


SERVES 4 AS A SNACK, OR 2 AS A LIGHT SUPPER


	1 tsp vegetable oil

	100g diced chorizo

	½ red onion, chopped

	1 red or yellow pepper, deseeded and chopped

	1 tsp ground cumin

	1 tsp ground paprika

	½ tsp chilli flakes

	8 plain corn tortillas

	200g soured cream, plus extra for serving

	2 heaped tsp chipotle paste or chipotles en adobo (shop-bought or see p.294)

	1 avocado, stoned and chopped

	100g Cheddar cheese, grated

	Handful of lettuce
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Pork & broccoli stir-fry


SERVES 4


	4 tbsp black bean sauce

	2 tsp soy sauce

	2 tbsp Chinese rice wine or dry sherry

	½ tsp chilli flakes

	Pinch of Chinese five-spice powder

	2–4 tbsp vegetable or groundnut oil

	2 large garlic cloves, sliced

	20g root ginger, peeled and thinly sliced

	400g pork tenderloin, cut on the diagonal into slices about 5mm thick

	1 onion, sliced

	1 red pepper, deseeded and sliced

	300g tenderstem broccoli, cut into short pieces

	400g fresh egg noodles

	2 tsp cornflour, mixed with 60ml water

	4 spring onions, sliced

	Small handful of fresh coriander, roughly chopped
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Pork & broccoli stir-fry

Lamb kebabs with flatbreads


SERVES 6


	1kg lamb leg or shoulder, cut into bite-sized cubes

	4 tbsp olive oil

	3 tsp dried Greek oregano

	1 lemon

	Salt and black pepper



Toppings


	4 tomatoes, thinly sliced

	1 red onion, thinly sliced

	½ small white cabbage or romaine lettuce, finely shredded

	200g feta cheese, cubed

	300g tzatziki (shop-bought or see p.291) or yoghurt



To serve


	6 Greek flatbreads or large pitta breads, warmed or griddled
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Lamb kebabs with flatbreads
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