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Make Yourself Comfy

I’m a firm believer that the best kind of food not only tastes delicious, but also elicits some form of emotion – be it a fond memory or just a warm, fuzzy feeling. My aim with Comfy was to develop recipes that do exactly that. Recipes that make your mouth water, but that also bring you a sense of comfort.

One of the things I was most conscious about when writing the recipes for this book, as with every recipe I create, was ensuring you’ll actually want to cook them. Don’t get me wrong, I’ve spent more hours online than I care to admit watching rainbow-exploding mac and cheese bombs and 10,000-layer lasagne; but at the end of the day, when it’s just me and the kitchen, I want a recipe I know is going to work.

I chose to focus on dinners because that’s where it all started for me. My first dinner post on Instagram snowballed into where we are now. Alongside that, dinner has always been my favourite meal of the day and the one I most look forward to. It’s the best opportunity to fill up on some comfort food before (hopefully) winding down for the day. And let me tell you, I’ve packed plenty of comfort into each and every one of the recipes in this book!

However you spend your evenings, I’ve made sure there’s a dinner for every occasion. Some you can quickly whip up on a weekday, while others require a little more time. Many will become frequent rotations and others you’ll look forward to as a treat. There are also plenty of familiar favourites, with many more new ones, too. One thing they have in common, though, is that they will all leave you feeling a little more comfy than you did before.

I truly hope you love this book and I’m so happy it has made its way into your kitchen. I’m confident it will bring you as much joy and comfort as it did me when writing it.

Chris x
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Introduction

I didn’t want to start this with ‘I’ve always loved food.’ It sounds a little clichéd, doesn’t it? But nevertheless, it really is true.

I remember my very first children’s cookbook. I was maybe eight or nine. My two favourite recipes were pizza and Victoria sponge cake and I used to make them at every opportunity. Did they ever resemble the photo in the book? Not even slightly. But going around the room offering my half-edible pizza to people brought me so much happiness.

My cake-baking career really did stop there, but my savoury tooth grew stronger. And so did my desire for cooking – right through school, and right up to 2015 when it all kind of changed for me. I never saw food as a career. The idea of working in a restaurant kitchen made me sweat with stress just thinking about it. I also wasn’t trained in any way, so my options were limited. But on 8 January 2015, when I posted a photo of my dinner on Instagram and it got 16 likes, I felt like a Michelin star chef.

All jokes aside, that little nudge of encouragement was all it took. From there, I continued to bombard my family and friends with pictures of my dinner, until I had the bright idea of starting a food blog – aptly called ‘Don’t Go Bacon My Heart’. At least then I could bombard strangers with my horrendously average dinners, right? Not so much. Turns out that building an audience on a blog is much like pushing water up a very, very steep hill.

Nevertheless, I persevered and kept the blog going as a hobby as I travelled Australia for a couple of years. Page views were few and far between, but I really just fell in love with the whole process of blogging. I also became obsessed with the craft of recipe creation. It’s a little tricky to run a recipe blog while travelling, but whether I was in a caravan in the outback or in someone else’s kitchen in an Airbnb, I took every opportunity I could to experiment with food.

Fast forward to 2017 and, after two years of hobby blogging, I found myself at a crossroads. I was back from the most incredible two years travelling, but the plan was always to come home and get a ‘real’ job. I hadn’t long finished uni with a psychology degree, but if I’m honest I had no desire to use it whatsoever. Instead, I had this crazy idea that I wanted to turn my blog into a full-time career. I thought: If not now, then when? I knew as soon as I got a job, and the longer I was in that job, the less likely it was that I’d ever be able to follow this dream.

As such, I made the decision that I was going to do it. I moved back in with my dad – cue many confused and concerned faces – and turned his garage into a very makeshift studio. It was freezing cold, full of cobwebs and goodness knows what else, but I spent hours upon hours in that garage filming myself creating recipes. For every disheartening moment when my uploads just didn’t reach anyone, there were glimmers of hope that kept me going. Reviews and comments were rare at the beginning, but I can’t begin to describe the joy and excitement it brought me whenever I received a message from someone telling me how much they enjoyed making my recipe.

Slowly but surely, people started to stick around and the pennies started turning into pounds. After around six months, through ad revenue and brand deals, I was at a point where I could just about support myself. It was the most insane feeling – my blog, my pride and joy, was making me cold, hard cash. It still feels pretty surreal now, but I try to play it a bit more cool these days.

From there, I left my dad’s decaying garage and my partner and I moved into a place of our own. The following five years truly seem like a blur. I’ve worked with some incredible brands, I’ve found myself on Netflix, I’ve won awards, travelled the world and filmed more recipes than I can even wrap my head around. And now? Well, here we are.

In reality, though, I’m still doing the exact same thing I’ve always been doing. I’m still making pizza and showing people my creations in the hope they enjoy them. I’m still posting my dinners on Instagram and feeling like a rockstar when more than one person likes it. And I still get the most incredible feeling when someone tells me how much they enjoyed making one of my recipes. And for me, that’s all the motivation I’ll ever need to keep the crazy journey going.




Ingredient Notes

My aim with all my recipes is to keep the ingredients accessible. As such, every single ingredient in this book can be found at the supermarket. I won’t go into detail with each one I use in this book, but I’ve highlighted some familiar faces below, which should help provide a bit of clarity when making your way through the chapters.

Wine

I’m the biggest advocate of using wine when cooking. Whether it’s deglazing the pan, deepening the flavour of a dish or cutting through the richness of a sauce, wine is a great tool to have on hand in the kitchen.

When choosing wine, it doesn’t have to be expensive at all. If it’s red, I usually grab a bottle of Merlot, and if it’s white I’ll go for something like a Sauvignon Blanc. In general, just make sure it’s dry wine, not sweet! If, like me, you’re not the biggest wine drinker, you’ll find the mini bottles you can buy really useful.

Most, if not all, of the alcohol will burn off in many cases. It also rarely makes the dish taste overly ‘winey’. If you don’t drink at all, I’ve provided a note in most recipes to offer substitutes (typically more stock).

Parmesan

I always recommend grabbing a block of fresh Parmesan and finely grating it yourself. The pre-grated or dusty varieties can sometimes struggle to blend into a sauce without turning it grainy. Just to clarify, at the shops you’re looking for Parmigiano Reggiano (the proper Italian name). For vegetarians, I find the best sub to be the supermarket’s Own-brand imitations. They are often vegetarian, but do check the label to be sure.

Cream

In nearly all cases I recommend using double cream, not only for its fuller, richer flavour, but also because it’s less likely to curdle than single cream or milk. It also helps keep sauces nice and thick. You’ll see I specify ‘at room temperature’ in many recipes. It’s rare, but sometimes adding fridge-cold cream to boiling hot liquid can cause it to split or curdle. You don’t have to worry too much about the cream being exactly room temperature, but it even helps to just rest it on the side as you prep all the other ingredients and crack on with the recipe.

Oil

More often than not I use olive oil, but I sometimes use extra virgin olive oil, which is always stated. They do have different flavour profiles and different uses for cooking, so do take note if it’s extra virgin olive oil in the recipe. Recipes may call for vegetable oil, which is sometimes because the dish just needs a completely neutral-flavoured oil. More likely, though, is that it’s going to be used at a high temperature, i.e. deep- or shallow-frying. Oils like vegetable and sunflower are great for high-intensity cooking because they have a high smoke point – unlike olive oil, which will smoke out the kitchen!

Stock

I personally don’t make my own stock; I find stock cubes work absolutely fine. If a recipe calls for 120ml stock, and a cube needs 500ml water to dissolve it, don’t dissolve the cube in 120ml water – it’ll be way too strong. Either make the whole thing with 500ml water and use 120ml of that, or quarter the cube and dissolve it in 120ml water.

Other

Salt & pepper I always use regular fine table salt and coarsely ground black pepper (not the powdery stuff). Sometimes I’ll use flaky sea salt, often for serving. I also sometimes use white pepper, which has a different flavour profile to black pepper. White pepper can be the finely ground powdery stuff.

Butter always assume it’s salted unless stated otherwise.

Herbs I use a mix of fresh and dried herbs. They do offer different flavour profiles for different uses, so don’t use them interchangeably (1 tbsp chopped fresh herbs does not equal 1 tbsp dried herbs).

Pasta the weight is always dried and uncooked unless stated otherwise.

Panko breadcrumbs breadcrumbs differ in size from brand to brand, whereas panko breadcrumbs are pretty universal in size. They’re also great because they’re fairly big and airy, meaning they crisp up really well.
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Equipment Notes

I know from personal experience how frustrating it is to start a recipe, only to realize on step 4 that you’re supposed to use something you don’t actually have. Just like the ingredients, all the equipment should be fairly accessible. I’ll highlight some below that you might not necessarily have on hand.

Kitchen
Thermometer

It’s always useful to have a digital thermometer on hand. I mostly use this for frying, as I find it essential to get the oil to the perfect temperature. But it’s also really useful for checking the internal temperature of meat.

Food
Processor

There are a few recipes that require a food processor, so if you don’t have one, I recommend investing in one. This has become a lifesaver for me – from making pesto and grinding meat to chopping veg when I’m too lazy to do so by hand!

Cast-Iron
Pan

Perfect for recipes that require high-heat cooking, like steak. It took me a little while to invest in my first cast-iron pan, but now it’s one of my most-used pans. It retains heat really well and is perfect for oven cooking, too.

Heavy-based
Casserole Dish

Having a large, heavy-based casserole dish is really useful. They work perfectly on the stove, you can fry in them over a high heat and they can go in the oven, too. Perfect for things like soups, fried chicken and casseroles.

Slow
Cooker

I was pretty late to the slow cooker party, but I’m firmly on board with them now. So much so that there’s a whole chapter in the book dedicated to slow cooker recipes. Am I now trying to convince you to get a slow cooker? Potentially. But you’ll thank me later as you tuck into some slow-cooker beef short ribs – promise! The bonus of a slow cooker is that you can set it and get on with your day without worrying about what’s going on in the oven.

Wire
Rack

I use this a lot for resting fried food after it’s cooked. The excess oil can then drip off without causing the batter to go soggy. It can also be great for baking, as it allows the hot air to circulate around the food. A great example is baking wings, where the fat renders down and drips through the wire rack as they cook.

Other

Hand blenderessential for blitzing up soups.

Measuring spoonsfor the best results in each recipe, it’s important to try to get the measurements as close as possible. As such, I highly recommend using a set of proper measuring spoons. A ¼ teaspoon difference in a specific ingredient can affect the outcome of the whole dish!

Jugneeded for accurately measuring liquids and making stock.

Mixing BowlsI find having a small, medium and large mixing bowl so useful for preparing salads, sauces, marinades etc.

Scalesessential for measuring out a number of ingredients throughout the book.

Tape measureI offer measurements for things like diced vegetables. I know it’s odd to have a tape measure in the kitchen, but it’s so useful!

Fan ovenall recipes are made in a fan-assisted oven.
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Burrata Caprese Pasta


	Serves
2	Prep Time
5 mins	Cook Time
30 mins	Total Time
35 mins





Ingredients


	3 cloves of garlic, finely diced

	1 tbsp balsamic vinegar

	2 tbsp extra virgin olive oil

	¼ tsp each: salt, black pepper, plus extra to taste

	300g cherry tomatoes, halved

	200g spaghetti, or long-cut pasta of choice

	1 small bunch of fresh basil (approx. 30g), leaves chopped (save a few small whole leaves to garnish)

	1 × 150g ball of burrata (or similar size), at room temperature





1 Preheat the oven to 180°C (gas mark 4).

2 In a baking dish, whisk together the garlic, balsamic vinegar, extra virgin olive oil and salt and pepper. Toss in the halved tomatoes, then roast in the oven for 10 minutes. Take them out, give them a mix, then pop them back in for another 10–15 minutes, or until softened and slightly shrivelled. Timings will depend on the size and juiciness of your tomatoes, so be vigilant.

3 Meanwhile cook the pasta in a saucepan of salted boiling water until al dente. Don’t drain.

4 Take the tomatoes out of the oven, then use tongs to transfer the cooked spaghetti straight from the pan into the baking dish, embracing any excess pasta water that comes with it. Add the basil, then give everything a good toss to emulsify the water with the oil. You want to form a glossy and slightly saucy texture around the spaghetti. If the pasta begins to dry out, just toss in some extra pasta water a splash at a time. Check for seasoning and adjust accordingly.

5 Serve the spaghetti on a plate with some extra basil leaves on top and the ball of burrata in the centre. Slice open the burrata to serve, then tuck in and enjoy!

Recipe Notes

Quality ingredientsbecause this is quite a simple and subtle recipe, it’s important to try to use quality ingredients for maximum flavour (namely the oil and tomatoes).

Starchy pasta waterthis is an important ingredient in the sauce, as it helps emulsify the oil and create a very light, glossy sauce. Ensure the pasta water is well seasoned, so you don’t dilute the flavour. Use a pan that is slightly shallower than usual, and don’t overfill it, so the water becomes as starchy as possible.

Servingthe aim of the game is to twirl the spaghetti around your fork, then twist it in the centre of the burrata. I usually plate up the pasta in the centre of a medium plate, then serve it with two extra side plates. Then two people can tuck in and use their own plates if needed.
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Burrata Caprese Pasta

Butternut Squash Pasta


	Serves
4
	Prep Time
10 mins
	Cook Time
55 mins
	Total Time
1 hour 5 mins






Ingredients


	1 butternut squash (approx. 1kg)

	2 large cloves of garlic unpeeled

	400g linguine, or long-cut pasta of choice

	200g pancetta, diced

	3 small shallots, very finely diced

	120ml chicken stock

	60ml double cream, at room temperature

	40g Parmesan cheese, grated, plus extra to serve

	1 tbsp finely chopped fresh sage, plus a few whole leaves to serve

	¼ tsp chilli flakes, or to spice preference

	olive oil, as needed

	salt & black pepper, to taste





1 Preheat the oven to 190°C (gas mark 5).

2 Slice off the firm stalk at the end of the squash, then carefully slice the squash in half lengthways. Use a spoon to remove the seeds. Place in a roasting tray flesh side up. Drizzle over a good glug of olive oil, then sprinkle over a generous pinch of salt and pepper and brush or rub into the squash. Put a clove of garlic into the base of each half. Roast in the oven for 45–60 minutes, or until very soft and slightly caramelized. Remove from the oven and leave to cool slightly.

3 With about 10 minutes of cooking time to go, cook the pasta in a saucepan of well-salted boiling water until al dente. Don’t drain.

4 Meanwhile, fry the pancetta in a large, deep pan over a medium-low heat until the fat has rendered down and the pancetta is crisp (6-8 minutes). Add the shallots and fry until softened and lightly golden.

5 Once the squash is cool enough to handle, remove the garlic cloves, then scoop out all the flesh into a blender, leaving the skins behind. Add the chicken stock and cream. Squeeze the garlic out of their skins and add too. Blend until smooth.

6 Pour the sauce into the pan with the shallots, then add the Parmesan, sage, chilli flakes and a generous pinch of salt and pepper. Give it a stir until well combined. Use tongs to transfer the cooked pasta straight from the pan into the sauce. Toss over a low-medium heat until the sauce thickens and clings to the pasta. If it thickens too much, just toss in some of the leftover pasta water to thin it out as needed.

7 Serve up straight away with a little extra Parmesan and fried sage. Enjoy!

Recipe Notes

Pancettathis is a key ingredient in this recipe as it helps balance out the sauce’s sweetness. You can sub with diced bacon if you don’t have pancetta, although they do differ slightly in smokiness.

Sagethis goes beautifully with squash. Make sure it’s fresh, as dried won’t work as well; because you don’t simmer the sauce for long, dried sage doesn’t get the opportunity to infuse the sauce efficiently.

Seasoningthis is a fairly simple sauce, so it’s important to season it well. I usually end up using around ¼ teaspoon of salt and close to ¼ teaspoon of black pepper. Sprinkle a good pinch of both over the squash before roasting and of course add a heavy sprinkle of salt to the pasta water, too.


[image: ]
Butternut Squash Pasta

Garlic & Parmesan Sausage Pasta


	Serves
4
	Prep Time
5 mins
	Cook Time
1 hour 10 mins
	Total Time
1 hour 15 mins





Ingredients


	1 small bulb of garlic

	600g sausage meat (see notes)

	120ml dry white wine

	400g orzo

	875ml–1 litre chicken stock (make sure it’s not piping hot)

	250ml double cream, at room temperature

	60g Parmesan cheese, grated, plus extra to serve

	2–3 tbsp finely chopped fresh parsley, plus extra to serve

	olive oil, as needed

	salt & black pepper, to taste





1 Preheat the oven to 180°C (gas mark 4).

2 Slice the tip off the bulb of garlic to expose the cloves and drizzle it with oil. Wrap in tin foil, place the garlic on a roasting tray and then roast in the oven for 50–60 minutes, or until super soft, golden brown and caramelized. Leave to cool for a few minutes, then squeeze out as much garlic as you can into a bowl. Sprinkle over a pinch of salt, then mash with a fork to smooth out any lumps.

3 While the garlic is roasting, heat a drizzle of oil in a large, deep pan over a medium-high heat. Tear small chunks from the sausage meat (the size of mini meatballs) and add to the pan. Fry until golden and with a nice crust (this is important to develop flavour). Pour in the wine and turn the heat down to medium. Simmer until it mostly evaporates, using a wooden spoon to incorporate any flavoursome bits from the bottom of the pan.

4 Stir in the orzo, then pour in 875ml of the stock and the cream. Give it a good stir, then bring to a simmer. Lower the heat slightly and simmer, stirring occasionally, until the orzo is al dente and the sauce has thickened to a risotto-style consistency. Stir in the Parmesan, parsley and roasted garlic, then check for seasoning and adjust if desired. Stir in a splash of stock or water if you over-reduce the sauce.

5 Serve with more parsley and/or Parmesan, then tuck in and enjoy!

Recipe Notes

Sausage meatif you can’t find any sausage meat just buy some regular, plain sausages and squeeze the meat from the skins.

Parmesanmake sure it’s freshly grated. The powdery pre-grated stuff doesn’t always melt into a silky sauce and can sometimes turn it grainy.

Stock/creamit’s important that your cream is at room temperature and your stock isn’t piping hot otherwise the cream will curdle. Be sure to use double cream. Anything thinner (i.e. single cream) may curdle.
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Garlic & Parmesan Sausage Pasta

Cajun Chicken Pasta


	Serves
4
	Prep Time
15 mins
	Cook Time
40 mins
	Total Time
55 mins





Ingredients


	2 x chicken breasts (approx 200g-250g each)

	1 tbsp each: lime juice, olive oil

	2 tbsp Cajun seasoning

	¼ tsp each: salt & black pepper, plus extra to taste

	100g button mushrooms, sliced

	1 medium onion, finely diced (white or red)

	2 small peppers, deseeded and finely diced (I use 1 red and 1 green)

	2 cloves of garlic, finely diced

	1 tbsp unsalted butter

	250ml chicken stock

	250ml double cream, at room temperature

	300g penne

	50g Parmesan cheese, freshly grated, plus extra to serve if desired

	1 heaped tbsp finely chopped fresh parsley, plus extra to serve if desired

	olive oil, as needed

	lime juice, to serve (optional)





1 Slice each chicken breast horizontally right through the centre to make four even-sized breasts. In a large, shallow dish (or ziplock bag), whisk together the lime juice, oil and 1 tablespoon of the Cajun seasoning with the salt and black pepper. Add the chicken and toss to coat, then cover with cling film and marinate in the fridge for as long as you have time for (2 hours if you can, up to overnight). If you’re pushed for time, just rest the chicken at room temperature while you prepare the other ingredients.

2 If you marinated the chicken in the fridge, bring it to close to room temperature, then fry the breasts in a deep frying pan over a medium-high heat for a few minutes each side, or until lightly charred and just cooked through. Remove from the pan and set aside to rest, then slice into thin strips just before adding to the pasta.

3 Fry the mushrooms in the leftover marinade until they begin to soften (add a splash more oil if you need it). Add the onion and peppers and continue frying until golden (again, add a splash of oil if you need it). Add the garlic and fry for a minute or so longer. Add the remaining Cajun Seasoning, fry for a minute, then melt in the butter. Pour in the chicken stock and cream, then bring to a gentle simmer. Allow to simmer until it begins to thicken (about 10 minutes), stirring occasionally.

4 While the sauce is simmering, cook the pasta in a saucepan of salted boiling water until al dente. Retain a cup of the starchy pasta water before draining.

5 Add the Parmesan and parsley to the sauce, then season to taste. Stir through the cooked pasta until coated in the sauce, then stir through the sliced chicken, along with any resting juices. Continue tossing until the sauce clings to the pasta, thinning it out with more pasta water if needed.

6 Serve with extra Parmesan and parsley and a squeeze of lime juice if desired.

Recipe Notes

Marinatingeven just 20 minutes goes a long way, but if you’re really pushed for time then just coat the chicken in the marinade and fry right away. I recommend bringing the chicken close to room temperature before cooking so it doesn’t seize up and go chewy.
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Cajun Chicken Pasta

Penne Alfredo:with BACON & SUN-DRIED TOMATOES


	Serves
4
	Prep Time
10 mins
	Cook Time
25 mins
	Total Time
35 mins





Ingredients


	150g streaky bacon, chopped

	300g penne

	1 large clove of garlic, finely diced

	100g sun-dried tomatoes, in oil, sliced

	2 tbsp unsalted butter

	300ml double cream, at room temperature

	40g Parmesan cheese, grated, plus extra to serve if desired

	½ small bunch of fresh basil (approx. 15g) leaves, finely chopped

	salt & black pepper, to taste





1 Fry the bacon in a






Recipe Notes
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Penne Alfredo with Bacon & Sun-dried Tomatoes

Baked Sausage Rigatoni


	Serves
4-6
	Prep Time
15 mins
	Cook Time
1 hour
	Total Time
1 hour 15 mins






Ingredients


	1 small white onion, finely chopped

	4 cloves of garlic, finely chopped

	¼ tsp chilli flakes, or to spice preference (omit if you don’t like spice)

	½ tsp fennel seeds, crushed (see notes)

	2 sprigs of fresh thyme, leaves finely chopped (about 1 tsp)

	2 sprigs of fresh rosemary, leaves finely chopped (a little over 1 tsp)

	500g sausage meat (see notes)

	2 tbsp tomato purée

	2 × 400g tins of peeled plum tomatoes (or chopped tomatoes)

	300g rigatoni

	pinch of granulated sugar, (optional)

	olive oil, as needed

	salt & black pepper, to taste



For the bechamel:


	2 tbsp butter

	2 tbsp plain flour

	360ml milk (whole or semi-skimmed), at room temperature

	60g Parmesan cheese, grated

	⅛ tsp each: ground nutmeg, white pepper (or black pepper), salt (to taste)













Recipe Notes
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Baked Sausage Rigatoni

Fiery Chorizo Pasta


	Serves
4
	Prep Time
15 mins
	Cook Time
20 mins
	Total Time
35 mins





Ingredients


	350g farfalle pasta, or short-cut pasta of choice

	2 jarred roasted red peppers (see notes)

	120ml chicken stock

	150g Spanish chorizo, sliced into small half-moons

	2 large shallots, very finely chopped

	3 cloves of garlic, very finely chopped

	1 tsp chilli flakes (see notes)

	2 tbsp tomato purée

	100g mascarpone cheese

	125g sun-dried tomatoes, in oil finely chopped

	½ tsp smoked paprika

	30g Parmesan cheese, grated

	2 tbsp finely chopped fresh basil

	2 tbsp finely chopped fresh parsley

	salt & black pepper, to taste










Recipe Notes
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Fiery Chorizo Pasta

Spring Chicken Pasta


	Serves
4
	Prep Time
10 mins
	Cook Time
30 mins
	Total Time
40 mins






Ingredients


	4 small/medium boneless, skinless chicken thighs (approx. 400–450g total), cut into bite-sized pieces

	½ tsp garlic powder

	½ tsp salt, plus extra as needed

	¼ tsp black pepper, plus extra as needed

	150g asparagus, woody ends removed, then quartered

	4 spring onions, thinly sliced, then divided into white/firm parts and dark green parts

	720ml chicken stock, (make sure it’s not piping hot)

	300ml whole milk, at room temperature

	350g conchiglie, or short-cut pasta of choice

	100g full-fat cream cheese

	100g baby spinach

	juice of ½ lemon

	olive oil, as needed








Recipe Notes
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Spring Chicken Pasta

Salmon Piccata Pasta


	Serves
2
	Prep Time
15 mins
	Cook Time
15 mins
	Total Time
30 mins






Ingredients


	2 boneless, skinless salmon fillets, at room temperature (approx. 100–125g each – see notes)

	3 tbsp unsalted butter (keep 2 tbsp in the fridge until needed)

	200g spaghetti, or long-cut pasta of choice

	2 small shallots, very finely chopped

	2 cloves of garlic, very finely chopped

	2 tbsp capers, drained

	60ml dry white wine (see notes)

	120ml chicken stock

	1½ tbsp fresh lemon juice (see notes)

	30g Parmesan cheese, grated, plus extra to serve if desired

	2 tbsp finely chopped fresh parsley, plus extra to serve if desired

	olive oil, as needed

	salt & black pepper, to taste











Recipe Notes
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Salmon Piccata Pasta

Creamy Peppercorn Steak Pasta


	Serves
2
	Prep Time
5 mins
	Cook Time
15 mins
	Total Time
20 mins






Ingredients


	1 rump or sirloin steak (approx. 280–300g), at room temperature (see notes)

	1 tbsp vegetable oil (or another oil with a high smoking point, e.g. rapeseed or sunflower)

	2 tbsp unsalted butter

	1 sprig of fresh rosemary

	2 sprigs of fresh thyme

	2 cloves of garlic, unpeeled and lightly crushed with the side of a knife

	200g tagliatelle (or linguine or fettuccine)

	2 medium shallots, finely chopped

	1 tsp black pepper (see notes), plus extra as needed

	80ml dry white wine

	120ml beef stock

	180ml double cream, at room temperature

	salt

	grated Parmesan cheese, to serve

	finely chopped fresh parsley, to serve












Recipe Notes
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Creamy Peppercorn Steak Pasta

Tomato Boursin Pasta


	Serves
4
	Prep Time
5 mins
	Cook Time
15 mins
	Total Time
20 mins






Ingredients


	1 tbsp extra virgin olive oil

	2 medium shallots, finely chopped

	2 tbsp tomato purée

	1 × 400g tin of chopped tomatoes

	pinch of each: granulated sugar, chilli flakes (optional)

	350g spaghetti, or long-cut pasta of choice

	100g baby spinach

	1 × 150g pack of garlic & herb Boursin cheese

	40g Parmesan cheese, grated, plus extra to serve if desired

	salt & black pepper, to taste










Recipe Notes
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Tomato Boursin Pasta

Bucatini Amatriciana


	Serves
2
	Prep Time
5 mins
	Cook Time
15 mins
	Total Time
20 mins






Ingredients


	1 × 400g tin of peeled plum tomatoes (see notes)

	100g smoked pancetta, diced (see notes)

	¼ tsp chilli flakes

	⅛ tsp black pepper

	60ml dry white wine

	250g bucatini (see notes)

	30g pecorino cheese freshly grated

	salt, to taste











Recipe Notes
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Bucatini Amatriciana
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