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INTRODUCTION
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If you happen to have any of my previous books—Ottolenghi, Plenty, Jerusalem, and Plenty More—you will notice right away that the dishes in this book are somewhat more complex. Therefore, most of the recipes here will be more challenging for home cooks. They are typically made up of a few distinct elements that need to be prepared separately, occasionally over a bit of time, before being put together on a plate at the very last minute.

I start with this disclaimer not in order to put anyone off—I think the food here is spectacularly delicious and I am massively proud of it—but because I want to make it clear that this is a restaurant cookbook: it features restaurant food. The vast majority of the recipes in my previous books were conceived in and for a home kitchen. The recipes here were created from a different frame of mind; that is, in an environment where a team of professional cooks labors for a few hours in preparation for a short pinnacle, the famous service, in which hundreds of dishes are served in short succession to a very large crowd. It is the complete opposite of the way we cook and eat at home.

The contrast between these two mindsets is, really, the story of this book. What Ramael Scully (or just Scully, from now on, as that’s what everybody calls him) and I have attempted to do is to modify and simplify NOPI’s recipes without losing their essential core. We tried to keep a degree of complexity that does justice to food that is by its very nature complex, at the same time as allowing a nonprofessional to feel that this is an undertaking that is doable at home, delicious, and gratifying.

The meeting of two distinctive worldviews also makes up the story of my relationship with Scully. I am telling it in detail here because it really is the story of the food you’ll find in the following pages and how it came to be.
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RANDOM MEETING

Many of life’s most momentous moments stem from pretty random circumstances. My meeting with Scully is such a case. Well before I was even vaguely aware of the magical world of rasam, sambal, and pandan, I met Scully on an ordinary trial shift on an ordinary day in the kitchen of Ottolenghi in Islington: a big man with a congenial smile, baffling cultural heritage, and distinctive shuffling gait. Scully responded to what must have been the fifth online ad that Jim Webb, the head chef, had placed early in 2005, desperately looking for a senior chef de partie. His task would be to create a small menu of hot dishes served from the kitchen in the evening, alongside our familiar counter salads and cakes.

There was nothing unusual or particularly promising about this latest Aussie recruit; restaurant chefs tend to come and go quite regularly. Jim seemed to like him and that was good enough for me. Plus, with the chronic shortage of chefs in London, I couldn’t really afford to be picky. And so Scully got the position and started training to run our evening service in the restaurant. After a few days, he seemed to be doing a decent job, though I can still remember a fleeting chat inside a walk-in fridge where Jim expressed certain concerns about Scully’s experience and his efficiency during service. I suggested that we wait and see.

A few days later I got my first taste of Scully’s food. He cooked, if my memory serves me right, portobello mushrooms braised in white wine, hard herbs, and, in typical Scully fashion, tons of butter, and topped with pearled barley with feta and preserved lemon. He also served the crispest pork belly that had ever entered my mouth, with a sweet and sharp compote of plums, rhubarb, chile, ginger, and star anise. I was hooked!

Everything that is brilliant about Scully’s cooking was there in those two dishes: his ability to combine ingredients with virtuosity and flair (preserved lemon, rosemary, feta, and barley), his meticulousness in getting things just right (that heavenly crackling), his unreal generosity (a bottle of white wine in each of the dishes), his expertise in and understanding of both Mediterranean and Asian cooking, and his knack in blending them together thoughtfully, never willy-nilly, in a modern context.

Scully’s food also fitted, almost perfectly (and I will explain this “almost” later), with the Ottolenghi way. The bold, surprisingly intense flavors that became synonymous with the name, the irreverent blends of ingredients, the vibrant colors on the plate, the generosity of spirit and big gestures, the curiosity and somewhat restless approach to food (always looking for the next ingredient, a fresh combination, or a radically different method): all these were features we unmistakably had in common.

Within a few weeks of joining, Scully was running the evening section at Ottolenghi, constantly creating new recipes and new flavors, many of which I had been oblivious to before; he was serving our customers dishes ranging from squid with quinoa, smoked cherry tomatoes, and prosecco to poppy seed tart with squash, goat cheese, and carrot jam. And with the food came stories: the sambal was a hybrid of his mother’s recipes with those of his many aunties; the duck confit was salted and left in fat for three months because that’s the way it was done at Bathers’ Pavilion, the Sydney waterfront restaurant where Scully did his apprenticeship.

Scully’s food reflected his rich and intricate background. He was born in Malaysia to a mother of Chinese and Indian heritage and a father with Irish and Malay blood. At the age of eight, he moved with his mother and sister to Sydney, where he went to school and later to catering school. When he came to us, Scully had very particular culinary baggage. His Malaysian flavors were, like Sami Tamimi’s and my “Jerusalem flavors,” the basic building blocks of his culinary world. He also had his years of training in the European tradition and his experience in formal restaurants. He was, just like us, an unusual hybrid. The dynamic that has evolved ever since—world Ottolenghi meets world Scully—has become the creative engine behind a large chunk of what we have been doing since Scully joined.

TAMING SCULLY

First, Scully brought with him his very recent experience in the world of contemporary restaurants. After a few years of running Ottolenghi, with its focus on daytime dining and general sense of food inspired by the street or the home, Sami and I were less conversant in the old restaurant kitchen language. We needed a firsthand, up-to-date take on the theme.

Scully’s first attempts at creating an evening menu for Islington showed his talent and enthusiasm for what I can best describe as “composition”; that is, putting together quite a few complex elements on a plate in an arranged, thought-through manner. There would normally be a piece of meat or fish, marinated for at least a day and cooked to perfection in a very particular stock, accompanied by a vegetable that had been braising slowly and was then mashed with some of Scully’s favorite ingredients (miso, perhaps, or rehydrated dried chiles or an obscure Korean spice paste). A couple of other elements would no doubt be there: crisp vegetable pickle, maybe, or a caramelized nut and seed mix. A fruity salsa with fresh coconut could also work. Maybe even all three.

This was in extreme opposition to Sami’s and my tendency to just “throw together” a few things on a large platter in a pretty effortless way: large chunks of roasted butternut squash with a drizzle of citrusy tahini and a dusting of za’atar would do us just fine. Scully would just have to add something else: five-spiced crispy shallots, maybe, or a drizzle of reduced passata with ginger and chile. He was also partial to liberal quantities of butter, various rich stocks, and salty, umami-heavy condiments such as kimchi or ikan bilis (salt-cured anchovies). Again, a far cry from our simpler favorites: yogurt, lemon, and garlic.

The years that ensued saw us in a constant state of negotiating to find a middle ground. A permanent Islington kitchen fixture would be myself or Sami engaged in one of our famous “tastings” with Scully to introduce a new dish to the menu (normally around 2 p.m., when the kitchen was already bursting at the seams with manic lunch service overlapping highly space-consuming dinner prep). “Scully, this is marvelous but can we tone it down a notch? Lose an element or two? Wouldn’t a plain salsa suffice?” And the answer: “Man, this is already super simple. I was actually going to slow-cook it for an extra twenty-four hours. Did you not see how David Chang does his kombu broth in five stages over three days?”
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Scully’s delight in slow processes—including meandering around Chinatown looking for any number of new ingredients while service is practically on its way, or vegging in bed with a pile of cookbooks by his side until inspiration finally hits—earned him our love and, occasionally, a fair bit of harmless exasperation. There’s quite a lot Scully can get away with, owing to his disarming charm, big heart, and enormous talent.

Thanks to these exceptional qualities, collaborating with Scully has always been a breeze. In every single case we’ve managed to find a compromise, a dish that is a little lighter and simpler than Scully had in mind and a little heftier and more involved than what Sami and I wished for. This became the blueprint for the hot food we now serve at NOPI and at Ottolenghi in Islington and Spitalfields. In short, Scully showed us how to do “restaurant,” we taught him how to do “Ottolenghi,” and the result was this new hybrid set of dishes that are now the “Ottolenghi haute cuisine,” and are featured in this book.

Scully’s second big contribution to Ottolenghi and, similarly, a bit of a bone of contention at the outset, was a very fresh set of flavors, most of them Asian: curry leaves, yuzu, dried shrimp, lime leaves, glutinous rice flour, pandan leaves, galangal, ketjap manis, and many more. These were great additions to our repertoire and made complete sense because they were just as bold and colorful and rich as our sumac, preserved lemons, and pomegranate molasses. Yet they weren’t part of our usual palate and I vigorously resisted turning the menu too “Asian” and losing the Middle Eastern/Mediterranean blend that was much more natural to Sami and to me. Much of the first few years of us working together were spent with me trying to curb Scully’s “Asian tendencies.” Slowly, however, I gave in. One dish in the first year (white pepper–crusted soft-shelled crab, with miso cucumber and wasabi mayonnaise, I believe it was), two the following year, then three, and, finally, as many as Scully wanted, really, when NOPI opened in 2011.

While haggling with Scully over the degree to which Ottolenghi would “go Asian,” I secretly (I was keeping my cards very close to my chest, you see), developed my own love of all things to do with the Indian subcontinent and Southeast Asia. Through my physical and virtual travels and through friends and colleagues, one of whom was Scully himself of course, I was beginning to seriously enjoy my laksas and tamarind broths, my misos and yuzus, my tofus and peanut sauces. And so, gradually, my palate and the Ottolenghi repertoire naturally expanded eastward.

OUR “GROWN-UP” RESTAURANT

The reason for NOPI was a somewhat self-indulgent one: a desire for what we called a “grown-up restaurant.” We are not sure what made us think that the Ottolenghi delis weren’t quite grown-up enough, but the reality was that Noam Bar, who formulated the vision, and the rest of the team—Cornelia Staeubli, Basia Murphy, Sarit Packer, Alex Meitlis, Scully, and me—were all ready for a fresh challenge: an all-day brasserie, a “proper” West End establishment serving the kind of food that we’d developed in Islington over the years, drawing in people seeking genuinely good food throughout the day with the quality of a serious restaurant but without any of the stuffiness and formality.

Easier said than done—much easier! The year that preceded NOPI’s opening saw a painstaking process of getting details right—all the details!

Alex, mastermind of the Ottolenghi look, was translating Noam’s ideas into a reality that included plenty of patina-laden brass, smooth-polished bloodshot marble, whitewashed brick, striking art, and the famous bathrooms, where a set of floor-to-ceiling concertina mirrors threw customers into a perplexing Wonderland and evoked a general sense of bewilderment and slight unease.

Cornelia and Basia were making sure that upstairs was quite the opposite. Everything—all the things you are not meant to notice when you sit comfortably in a restaurant enjoying a serene meal—needed to tick along in the nicest, smoothest, slickest, most predictable way. Waiters’ probable journeys in strategic junctions were plotted and analyzed; training manuals perfected so that staff knew their stuff inside and out (grape varietals, the obvious distinction between farro and spelt—just between us, I am still not quite sure about that myself—and the very elusive art of laid-back etiquette). Reception had to operate in full harmony with the bar, shift managers, and downstairs office; the expeditor to be alert to the kitchen intercom and movement on the floor; table covers to be regularly stocked, wiped and changed; plates seamlessly cleared; bills to arrive on time; tables turned; guests called; guests seated; wines decanted; food served; kitchen informed.

Once we were open, at the top of the pyramid stood Basia, the general manager, who came from Ottolenghi in Islington and built up NOPI with infinite amounts of passion, commitment, and know-how. You didn’t need to actually see Basia on the floor to recognize her mark, her boundless upbeat energy, clearly apparent in the movements of the waitstaff and in the smoothness and elegance of the operation. Basia was the embodiment of the restaurant in the first few years and the absolute key to its popularity. More recently she has been replaced by our very own Heidi Knudsen, a different kind of force of nature but with a similarly affirmative presence.

Since we never do things simply at Ottolenghi, NOPI’s kitchen was designed from the start as a slightly peculiar, three-headed creature with responsibilities shared between Sarit (now running her own super-successful restaurant, Honey & Co), Scully, and me: an arrangement that generated a fair bit of confusion among our poor chefs. Even some exasperation, no doubt, when Scully’s garnish of fried chile and baby cilantro was replaced by Sarit’s fresh chile and pomegranate seeds and finally by my “Who needs a garnish at all?” Nevertheless, the aim was to create a strong structure that benefited from my experience, Sarit’s management and food skills, and Scully’s particular style and years of working at Ottolenghi.

Months before the restaurant was due to open, we would all get together once or twice a week at the back table of Ottolenghi on Motcomb Street and get to taste the progress of recent creations. In order to “sign off” on a dish, we’d all need to like it. Anyone who’s ever worked with the Ottolenghi team can tell you how utterly impossible the task is of getting Noam, Cornelia, and me to unanimously agree on anything; adding all the others to the equation, the food really needed to be pretty spectacular to pass through our little committee. Scully and John Meechan, who worked with Sarit on desserts and bread, rose to the challenge and created some of NOPI’s most iconic dishes: twice-cooked baby chicken, beef brisket croquettes, pig’s cheeks, strained ricotta, and coffee financiers—they were all there.

On the day NOPI opened to the general public—February 17, 2011—we were all thoroughly exhausted and more than slightly anxious. Anyone who’d tell you that opening a restaurant is a trivial, cheerful kind of matter would be lying through their teeth. Even more difficult, though, is running a new restaurant; the real hardships start when the doors are finally open. It took a long while for the (proverbial, we assure you!) dust at NOPI to completely settle, probably a couple of years. Some key players had changed—Cornelia and Sami had become more involved in the kitchen once Sarit left, Basia was replaced by Heidi—but we think we can now say with confidence that we did manage to realize our dream of a “grown-up” restaurant, and that the vision that was set in motion in early 2011, or, actually, in early 2005, keeps on moving forward and expanding all the time.

Yotam Ottolenghi





COOKING NOPI AT HOME
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As mentioned earlier, there’s no denying that some of the dishes in this book are pretty involved. Even after all our adjustments and simplifications, this is still a restaurant cookbook, and certain recipes will remind the home cook why it’s such a joy to eat out at a restaurant in the first place, where all the hard work is done by someone else. There was even a point when we were only half-joking about including a chapter called “epic,” where the more complex recipes could go: the chicken pastilla, beef brisket, twice-cooked baby chicken, pig’s cheeks, and a couple of others.

We’ve tried to balance the epic with other, more simple dishes (see “sides”). Some of these aren’t dishes we serve at NOPI. They are there, however, so that you can take one of the more involved dishes, pair it with a simple side, and have a complete meal as a result.

We have also compiled a list of meal suggestions with some ideas for recipes that work well together to make a balanced meal. These will satisfy different appetites, both for food and for hard work in the kitchen. A list of ingredients is there to help you navigate through the seas of unusual flavors we love to cook with. As we mention there, seeking out and cooking with new ingredients should always be fun and never intimidating. If you’re not in the mood for something new or haven’t got the time to go looking for it, we almost always offer alternatives that are readily available.

For both epic recipes and simpler ones, always keep in mind the rule we were told at school before taking an exam: first read through the text in its entirety. It is really useful to read the whole recipe before you start so that you can work out what can be done in advance, what needs to be done at the last moment, and so forth.

We also make a point of suggesting alternative routes for different cooks: more complicated cheffy options for those with a bit of time and an overall adventurous disposition; simpler alternatives, for those who are after an impressive result but want to get there pretty swiftly. Please don’t hesitate to choose our shortcuts, ready-made alternatives, and quick substitutes; we use them all the time when cooking at home. Most dishes are rich and multifaceted enough to easily withstand at least one or two of those.

To cook NOPI dishes, we also highly recommend that you act a little bit like a chef and do your mise en place—that is, getting ahead with all the chopping and weighing up of ingredients before you actually start to cook. You really don’t want to be left trying to finely chop 2 green chiles when they are meant to be thrown into a pan 2 minutes after the diced onion has gone in.

Tool-wise, there are certain pieces of equipment that will make your life much easier when cooking our food, although none of them is absolutely essential. We’d recommend investing in a mandoline for those restaurant-thin julienned vegetables; a spice grinder will save you heaps of time and plenty of elbow work over the old mortar and pestle; a blender will enable you to make supersmooth soups and sauces; and, finally, an ice cream machine will also save you a fair bit of arm ache and will make you some pretty impressive desserts.
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STARTERS
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Roasted Eggplant with Black Garlic, Pine Nuts, and Basil

ROASTED EGGPLANT WITH BLACK GARLIC, PINE NUTS, AND BASIL
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We’ll be thinking we’ve done pretty much everything that can be done with a tray of roasted eggplant, and then a new ingredient comes along to shake things up. We discovered black garlic around the same time that NOPI opened, and quickly became hooked. It has an addictive mellowness and depth of fermented flavor: part balsamic vinegar gummy candy, part licorice allsort. Black garlic starts off as white garlic. Nothing is added to the cloves to make them change so fundamentally from one thing to another; they simply undergo a three-week heat process that transforms their natural sugars and amino acids. It’s sold either as a whole bulb whose cloves you then need to peel, or in a small jar of slightly smaller cloves already separated and peeled.

This recipe benefits from being made a few hours before you want to eat it, for the flavors to really absorb and develop. The roasted eggplant wedges don’t fully keep their shape once they’re tossed in the garlic sauce, so don’t worry if the result is slightly mushier than you’d expect: it’ll be all the better to spoon on top of some toasted sourdough or pita bread.

With thanks to Gena Deligianni for this dish.
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Serves 6

5 medium eggplants, trimmed (3 lb/1.4 kg)

½ cup/120 ml olive oil, plus extra to serve

⅔ cup/150 g plain yogurt

⅓ oz/10 g basil leaves

¾ oz/20 g pine nuts, toasted

coarse sea salt and black pepper

Black garlic dressing

1¾ oz/50 g peeled black garlic cloves

1½ tsp rose harissa (or regular harissa)

1 tsp pomegranate molasses

2½ tbsp lemon juice

¼ tsp urfa chile flakes (or a pinch of regular dried chile flakes)

½ tsp cocoa powder

3½ tbsp olive oil
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1 Preheat the oven to 425°F/220°C (390°F/220°C convection).

2 Cut each eggplant in half lengthwise, and then again widthwise. Cut each section into wedges about 1¼ inches/3 cm wide and 4 inches/10 cm long, and place in a large mixing bowl along with the olive oil, 1 tablespoon of salt, and a good grind of black pepper. Mix well, then spread the eggplants out on two parchment-lined baking sheets—you don’t want them to be overcrowded—skin-side down. Roast in the oven for about 40 minutes, until well cooked and golden brown. Remove from the oven and set aside to cool.

3 Place all the ingredients for the dressing in the small bowl of a food processor, along with ¼ teaspoon of salt. Blitz for about 2 minutes, until a very smooth paste is formed.

4 Place the eggplant in a large mixing bowl. Add the garlic dressing and use your hands to stir very gently: you want the eggplant to be coated without disintegrating completely. Leave for an hour or so, if there is time to spare. Spread the yogurt out on a platter or individual plates and arrange the eggplant wedges on top. Sprinkle over the basil leaves—tearing the large ones as you go—and the pine nuts. Finish with a drizzle of olive oil and serve.
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Celery Root Purée with Spiced Cauliflower and Quail Eggs

CELERY ROOT PURÉE WITH SPICED CAULIFLOWER AND QUAIL EGGS
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Ras el hanout is a North African blend of sweet and hot spices, finely ground. There’s no definitive list of the spices that are combined—hanout means “shop” in Arabic, and every shop has its own “top-of-the-shop” variety—but it usually includes ginger, cardamom, allspice, nutmeg, cloves, black pepper, and cinnamon. Ready-made varieties are widely available and generally fine, but feel free to add to them for your own top-of-the-shop creation. We find that we often need to add a bit more cinnamon when using ready-made varieties.

The celery root purée works well as an alternative to hummus, if you want to make just this to snack on before a meal. With the additional elements, though, it’s a substantial starter or even a little meal in itself, served with some warm crusty bread or white pita.

We like to fry the eggs here—the crispy edges of a fried egg work particularly well with the purée—but soft-boiled also works, if you prefer.

As with many of the dishes in this book, the main elements here can be made in advance, ready to be put together just before serving and, in this case, before the eggs are cooked. If you make the purée the day before, just cover it with plastic wrap—actually touching the surface of the purée—to prevent its forming a skin. It’s better at room temperature rather than fridge-cold, so bring it out of the fridge at least half an hour before serving.


    

Serves 6

Celery root purée

¼ cup/60 ml olive oil, plus 1 tbsp to serve

1 large onion, coarsely diced (5½ oz/160 g)

2 cloves garlic, coarsely chopped

2 bay leaves

1 large celery root, peeled and cut into ¾ -inch/2-cm pieces (1¼ lb/600 g)

2 generous cups/500 ml vegetable stock

2 tbsp tahini

2 tbsp lemon juice

½ tsp ground cumin

½ tsp ground coriander

½ tsp sweet smoked paprika

coarse sea salt and black pepper

Spiced cauliflower

2 tbsp olive oil

1 large onion, thinly sliced (5½ oz/160 g)

3 cloves garlic, thinly sliced

2 tsp ras el hanout

1 medium cauliflower, trimmed and coarsely grated (1½ lb/650 g)

2 tbsp finely diced preserved lemon peel

3 oz/90 g almonds, skin on, toasted and coarsely chopped

2 oz/50 g parsley, coarsely chopped

Quail eggs

2½ tbsp olive oil

6 or 12 quail eggs






1 First make the celery root purée. Place the olive oil in a medium saucepan over medium-high heat. Add the onion and fry for 5 to 6 minutes, stirring often, until soft and starting to caramelize. Add the garlic and bay leaves and cook for another minute before adding the celery root. Fry for 8 to 10 minutes, stirring often, so that all sides are golden brown. Pour over the stock, bring to a boil, then simmer over medium heat for about 15 minutes, until the celery root is cooked through. Remove from the heat, discard the bay leaves, and transfer to a blender or food processor. Blitz to form a smooth purée before adding the tahini, lemon juice, cumin, coriander, 1½ teaspoons of salt, and a good grind of black pepper. Set aside until ready to serve. (You can make this in advance and keep it in the fridge—see headnote.)

2 Put the olive oil for the spiced cauliflower into a large sauté pan and place over medium heat. Add the onion and sauté for 5 minutes, until soft. Add the garlic and cook for another 2 minutes, then add the ras el hanout and cook for another minute. Pour over 7 tablespoons of water and stir for a minute before removing from the heat. Fold in the cauliflower, preserved lemon, almonds, half of the parsley, and 1 teaspoon of salt and set aside to cool.

3 When ready to serve, divide the purée among six plates. Drizzle ½ teaspoon of oil over each portion, spread the cauliflower on top, and sprinkle over the smoked paprika and remaining parsley.

4 To fry the quail eggs, place a large frying pan over medium heat and add the oil. When hot, crack each egg individually into the pan and fry for 30 to 60 seconds. Season each egg with a pinch of salt and a grind of black pepper, then place an egg or two on top of each portion of cauliflower and serve at once.
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Fried Baby Artichokes with Pink Peppercorn Aioli

FRIED BABY ARTICHOKES WITH PINK PEPPERCORN AIOLI
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However many large globe artichokes one has prepared over the years, the process never seems to get quicker or easier. It was head-over-heels, therefore, that Yotam fell for the tender baby globe artichokes of his fellow Guardian columnist Alys Fowler when visiting her vegetable garden in Birmingham’s Highgate Park in the summer of 2014. The smaller the artichoke, the less fussy the preparation, and once the tough outer leaves are removed and trimmed, the inner pale leaves are so delicate and tender that you can even eat them raw. Use the more widely available larger globe artichokes if that’s what you have, though: you’ll just need a vegetable peeler, a small serrated knife, a bit of elbow grease, and a big bowl to collect the artichoke debris. Whether you have large or small, however, the dish only works when starting with raw hearts, so the ready-prepped varieties you can get in cans or jars need to be saved for another day.

The aioli lasts for up to 5 days in the fridge, so you can make it well before you want to eat it. The mix of flours and five-spice mix is also a great combination to have in mind for things that are to be dusted and fried: cubes of tofu, whole prawns, sliced shallots, and fish fillets all work well.

The fried parsley leaves that are mixed with the artichokes look absolutely fantastic but can be a bit challenging because they burn easily. You can simply do without them if you want to avoid the risk.


[image: ]


Serves 4

Pink peppercorn aioli

4 cloves garlic

2 thyme sprigs

1 tbsp olive oil

2 egg yolks

½ tsp Dijon mustard

1 tbsp white wine vinegar

1 tbsp lemon juice

⅔ cup/150 ml sunflower oil

1½ tbsp pink peppercorns, lightly crushed

6 tbsp/50 g cornstarch

6 tbsp/50 g all-purpose flour

1 tbsp Chinese five spice

8 baby artichokes (2⅓ lb/1.1 kg) or 4 globe artichokes

1 tbsp lemon juice

about 2½ cups/600 ml sunflower oil, for frying

¾ oz/20 g parsley leaves, pat-dried very well if rinsed (optional)

1 lemon, quartered, to serve

coarse sea salt and black pepper
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1 Preheat the oven to 390°F/200°C (355°F/180°C convection.)

2 To make the aioli, place the garlic cloves in the middle of a square piece of foil with the thyme and olive oil. Wrap tightly and roast in the oven for 20 minutes, until the garlic is soft and fragrant. Remove from the oven, discard the thyme, and set aside to cool.

3 Place the egg yolks in the small bowl of a food processor with the mustard, vinegar, lemon juice, roasted garlic and its oil, ½ teaspoon of salt, and a good grind of black pepper. Blend until smooth and, with the machine still running, slowly pour in the sunflower oil. Add the pink peppercorns, stir to combine, and keep in the fridge until ready to use.

4 Place the cornstarch and all-purpose flour in a small bowl with the Chinese five spice, 1½ tablespoons of salt, and a good grind of black pepper. Mix together and set aside.

5 To prepare the artichokes, use your hands to remove the tough outer leaves, then trim the tops off the artichokes with a serrated knife. Clean up each artichoke with your knife, smoothing it out by trimming off any rough ends. Cut through it vertically, then remove the hairy choke with the tip of your knife. Place the artichoke halves on a chopping board, cut side down, and slice into four ⅓ -inch/ 1-cm slices: the two middle slices will have the stalk attached. Place them in a bowl, cover them with water, and add the lemon juice to prevent them from discoloring. Just before you are ready to fry the artichokes, drain them, pat them very dry, and roll them in the flour mixture.

6 Pour enough oil into a large sauté pan so that it rises ¾ inch/2 cm up the sides and place over medium heat. Once hot, add the artichoke slices and fry for 5 to 6 minutes, until starting to turn golden brown and crisp: you will need to do this in batches so you don’t overcrowd the pan. Use a slotted spoon to remove the artichokes from the oil and transfer to a paper towel–lined colander to drain. Sprinkle with ½ teaspoon of salt and keep somewhere warm until ready to serve.

7 Add a quarter of the parsley to the oil. (Careful! It will definitely spit.) Fry for 1 minute, until translucent, then remove with the slotted spoon to a paper towel–lined plate. Continue with the remaining parsley until it is all fried, then mix it with the artichokes. Divide among four plates and serve at once, with the aioli and a wedge of lemon alongside.
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Burnt Green Onion Dip with Curly Kale

BURNT GREEN ONION DIP WITH CURLY KALE
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Make just the dip if you want to keep things simple: it’s delicious spread on bruschetta or at a barbecue, alongside some grilled ears of corn.

Slices of fried red chile and thin slivers of garlic are like old Ottolenghi friends. They’ve been together for many a year, sprinkled on top of various dishes of roasted eggplant or with grilled broccoli in the salad that has become our signature dish. They’re on stage again here—providing heat and crunch and the supporting act to a mellow, creamy dip. Use lacinato kale, if you like, instead of the curly kale.

Instead of green onions you can use big fat Catalonian Calçot onions, if you can find them; they are wonderfully meaty, so are particularly happy to be grilled. One important point to remember: there’s no such thing as overcharring your onions, so hold your nerve at the grill, whichever variety you are using. The more burnt they are, the better and more smoky they will taste. If you’re having a barbecue, it is well worth grilling the onions outdoors; if you’re using a grill pan indoors, make sure your kitchen is very well ventilated indeed.


    

Serves 6

Green onion dip

1 head garlic

2 tbsp olive oil

5¼ oz/150 g green onions (12 to 14), ends trimmed, then sliced in half lengthwise (3¾ oz/110 g)

1½ tbsp sunflower oil

⅔ cup/150 g cream cheese

½ cup/110 g sour cream

coarse sea salt and black pepper

Kale

6 tbsp/90 ml olive oil

6 cloves garlic, thinly sliced

3 large red chiles, seeded and thinly sliced

1¼ lb/550 g curly kale, washed, tough stems removed, cut widthwise into 1½ -inch/4-cm slices (1 lb/450 g)

2 tbsp lemon juice






1 Preheat the oven to 425°F/220°C (390°F/200°C convection).

2 To make the green onion dip, slice off the top quarter of the head of garlic and discard. Place the garlic in the center of a square of foil with 1 tablespoon of the olive oil and a sprinkle of salt. Wrap up the garlic, place it on a baking sheet, and roast for 30 minutes, until soft. Set aside and, when cool enough to touch, squeeze out the garlic cloves, discard the skin, and, using the flat side of a sharp knife, crush to form a purée. Set aside until ready to use.

3 Place the green onions in a bowl and brush with the sunflower oil. Sprinkle over ¼ teaspoon of salt and a good grind of black pepper. Place a small grill pan over high heat and ventilate your kitchen. When the pan is smoking hot, add the green onions and grill for 5 to 6 minutes, turning halfway through, until black and burnt all over. Set aside to cool, then finely chop. Transfer the onions to a bowl and add the cream cheese, sour cream, the remaining tablespoon of olive oil, the roasted garlic purée, and ¼ teaspoon of salt. Mix well and set aside until ready to use.

4 Put the oil for the kale into a large sauté pan and place over medium-high heat. Add the garlic and chile slices and fry for 4 to 6 minutes, stirring constantly, until crisp and golden brown. Add the kale, along with 1½ teaspoons of salt and a good grind of black pepper, and cook for 3 minutes—you might need to do this in two or three batches—stirring often, until the kale is cooked but still retains a bite. Remove from the heat, add the lemon juice, and serve warm on a large platter or individual starter plates, with dollops of the green onion dip spooned on top.
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Burrata with Blood Orange, Coriander Seeds, and Lavender Oil

BURRATA WITH BLOOD ORANGE, CORIANDER SEEDS, AND LAVENDER OIL

[image: ]

Customers come to NOPI for this dish alone. We sell about 1,000 each month! Burrata, which means “buttered” in Italian, is a fresh cheese made from mozzarella and cream. The outer shell is pure mozzarella while the softer inside is a mixture of mozzarella and cream, which starts to ooze out when a ball is pulled apart. Burrata is second to none and worth seeking out, but a buffalo milk mozzarella can be used as an alternative.

Burrata is commonly paired with tomatoes but, when playing with flavors for this before NOPI opened, Scully walked past a man sitting on a bench in Finsbury Park eating a blood orange. A citrus spark was struck, lavender was in season, Yotam introduced the coriander seeds, and the dish was born!

Bittersweet blood oranges have a short season in late winter but many alternatives have been served at NOPI: white peaches, clementines, pink grapefruit, roasted red grapes, pickled pears, and kohlrabi. Regular oranges, for those who want to keep things simple, also work very well.


    

Serves 4

2 tbsp olive oil

1½ tsp clear runny honey

¾ tsp dried lavender

½ small clove garlic, crushed

1 tbsp coriander seeds, toasted

2 blood oranges (11 oz/320 g), or 2 medium oranges

4 burrata balls (15½ oz/440 g)

⅕ oz/5 g basil or micro-basil leaves

coarse sea salt






1 Place the oil in a small saucepan with the honey, lavender, garlic, and ¾ teaspoon of salt. Bring to a simmer over medium-low heat and remove at once. Stir well and set aside until completely cool, then add the coriander seeds.

2 Use a small, sharp serrated knife to trim the tops and tails off the oranges. Cut down the sides of the oranges, following their natural curve, to remove the skin and white pith. Slice into 8 rounds, ¾ inch/ 1 cm thick, and remove the seeds.

3 Divide the orange slices among four plates, slightly overlapping, and place a burrata ball alongside. Spoon the coriander seeds and lavender oil over the cheese and orange slices, top with the basil leaves—tearing them as you go—or the micro-basil, left whole, and serve.
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Grilled Asparagus with Romesco Sauce and Apple Balsamic

GRILLED ASPARAGUS WITH ROMESCO SAUCE AND APPLE BALSAMIC
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When asparagus season comes around each year, it can—given how perfect the vegetable is simply steamed and served with butter—be hard to think of new things to do with it. We were delighted, therefore, with this fresh combination of flavors which, surprisingly, does not mask the delicate taste of asparagus.

The romesco came from Andreu Altamirano, originally from Catalonia. It’s more rustic and textured than other romesco sauces but, from someone with so many different colors in his mohawk hairstyle, we’d expect nothing less.

If you have time to let the sauce marinate overnight, then do so, but don’t let this stop you if you don’t have the time.
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Serves 6

Romesco sauce

1 dried ancho chile (⅓ oz/10 g), soaked in water for 30 minutes, drained, seeded, and coarsely chopped

1½ oz/40 g whole almonds, toasted

1¾ oz/50 g crustless sourdough bread, cut into 1¼ -inch/3-cm cubes

3 medium plum tomatoes, cut into ½ -inch/1.5-cm wedges (7 oz/200 g)

1 tbsp Valdespino sherry vinegar or another good-quality sherry vinegar

5 tsp/25 ml olive oil

1 medium red chile, seeded and coarsely chopped

2¼ lb/1 kg asparagus, woody ends trimmed (1¾ lb/800 g)

2½ tbsp balsamic vinegar

¼ cup/60 ml apple juice

1 tsp superfine sugar

1 tbsp olive oil

⅓ oz/10 g sliced almonds, toasted

coarse sea salt and black pepper



[image: ]



1 Place all the ingredients for the romesco sauce in a small bowl, along with 1 teaspoon of salt and a good grind of black pepper. Stir well, cover, then leave in the fridge to marinate for 4 hours or, preferably, overnight. Transfer to a food processor and blitz to form a paste. Place in a small pan and warm through just before serving.

2 Bring a medium saucepan of salted water to a boil and add the asparagus. Blanch for 1 to 2 minutes, until al dente, then drain and refresh under cold water. Set aside to dry.

3 Place the balsamic vinegar, apple juice, and sugar in a small pan and place over high heat. Cook for 4 to 5 minutes, until the mixture has reduced by half and has a thick, sticky consistency.

4 Place a ridged grill pan over high heat. Toss the asparagus with the olive oil and 1 teaspoon of salt and put them on the grill pan. Grill for 2 minutes, turning halfway through so that both sides get scorched. Spread the romesco sauce on individual plates and place the asparagus on top. Drizzle the balsamic reduction on top, sprinkle over the slivered almonds, and serve.
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Purple Sprouting Broccoli with Skordalia

PURPLE SPROUTING BROCCOLI WITH SKORDALIA
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    This was a hit when it first appeared on the menu at NOPI. It was winter, the sky was gray, and this was the dish to lift spirits. Garlicky, smooth, and silky olive oil mashed potato is called skordalia in Greece. It’s almost a synonym for comfort food, and the broccoli is here to stave off the winter blues and colds. Serve as a stand-alone starter or a side to either the chicken livers or confit duck.
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Serves 4

1¼ lb/550 g purple sprouting broccoli or broccolini, leaves and woody ends trimmed (12 oz/350 g)

2¼ lb/1 kg large red or gold potatoes

1 head garlic

7 tbsp/100 ml olive oil, plus extra to serve

1 medium red chile, thinly sliced on an angle

3 long strips of shaved lemon peel

1½ tbsp lemon juice

1 lemon, quartered, to serve

coarse sea salt and white pepper
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1 Preheat the oven to 425°F/220°C (390°F/200°C convection).

2 Bring a large pan of water to a boil and add the broccoli. Blanch for 3 to 4 minutes, until cooked but still retaining a bite. Refresh under cold water, then drain and set aside to dry.

3 Arrange the potatoes, unpeeled, on a large baking sheet. Slice off the top quarter of the garlic head and discard. Wrap the head in foil, along with 1 tablespoon of the olive oil and a pinch of salt. Place alongside the potatoes and roast for about 45 minutes, until the potatoes are cooked through and the garlic cloves are completely soft.

4 Place the chile in a small saucepan with the lemon strips and the remaining olive oil. Cook over medium heat for 5 minutes, until the chile has taken on some color, and then set aside to cool. Use a slotted spoon to fish out the chile and lemon strips, discarding the strips but keeping the chile and the oil, separately.

5 Peel the warm potatoes and press them through a potato ricer—twice if you want them completely smooth—or use a masher, and then place in medium saucepan. Unwrap the garlic and squeeze out the cooked cloves, adding them to the mash. Whisk the mash well over medium heat while you pour in all but 1 tablespoon of the strained oil, along with the lemon juice, 3 tablespoons of water, 1½ teaspoons of salt, and ½ teaspoon of pepper. Whisk until smooth and silky—you might need to add a tablespoon or two more water to the mash if it is still too thick—then cook for another minute, stirring constantly with a spoon. Set aside somewhere warm until ready to serve.

6 Place a ridged grill pan over high heat. Toss the cooked broccoli with the remaining tablespoon of oil, along with a pinch of salt. When the pan is hot, add the broccoli and grill in batches for 3 minutes, until the stems start to color.

7 Divide the mashed potatoes among four plates and top with the broccoli. Sprinkle over the fried chile and serve at once, with a final drizzle of oil and a wedge of lemon alongside.
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Butternut Squash with Ginger Tomatoes and Lime Yogurt

BUTTERNUT SQUASH WITH GINGER TOMATOES AND LIME YOGURT
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Roasted wedges of squash and roasted slices of eggplant: these are two bad boys that have been around the Ottolenghi delis and NOPI restaurant for a very long time. Any new player has to have very good credentials to gain the respect of the old-timers and get a shot on the menu. The combination here of sweet roasted squash with lime-fresh yogurt and gingery oven-dried tomatoes was deemed to cut the mustard.

Ready-made crispy fried shallots can be found in Asian food stores. If you want to make your own, see the instructions. They’re a nice addition but, with the crunch already provided by the cashews, the dish can stand well without them, if you prefer.


    

Serves 4

1 medium butternut squash, trimmed, unpeeled, halved lengthwise, seeds removed, then cut widthwise into 1-inch/2.5-cm slices (1¾ lb/800 g)

3 tbsp olive oil

6 large plum tomatoes, halved lengthwise (1lb 1oz/500 g)

1¼ -inch/3-cm piece of ginger, finely grated (1 oz/30 g)

1 red chile, seeded and finely diced

2 cloves garlic, crushed

2 packed tbsp dark muscovado sugar

coarse sea salt and black pepper

Lime yogurt

scant ½ cup/120 g Greek yogurt

¼ tsp ground cardamom

Finely grated zest of ½ lime, plus 1½ tsp lime juice

To serve

⅕ oz/5 g cilantro leaves, coarsely chopped

1 oz/30 g cashew nuts, toasted and coarsely chopped

⅓ oz/10 g crispy store-bought fried shallots (optional)






1 Preheat the oven to 465°F/240°C (425°F/220°C convection).

2 Mix the squash with 2 tablespoons of the olive oil, 2 teaspoons of salt, and a good grind of black pepper. Spread out on a large parchment-lined baking sheet and roast for 35 to 40 minutes, until golden brown. Set aside to cool.

3 Reduce the oven temperature to 340°F/170°C (300°F/150°C convection).

4 Place the tomato halves on a parchment-lined baking sheet, skin side down. Sprinkle with ¼ teaspoon of salt, drizzle with the remaining tablespoon of oil, and cook for 80 minutes, until softened.

5 Place the ginger, chile, garlic, sugar, and ¼ tea-spoon of salt in a medium bowl. Mix to form a paste, then spoon this on top of the tomatoes. Cook for another 40 minutes, until the tomatoes are caramelized, and set aside to cool.

6 Place all the ingredients for the lime yogurt in a small bowl, with ½ teaspoon of salt and a good grind of black pepper. Mix well and keep in the fridge until ready to serve.

7 Spread the squash out on a large platter and layer the tomatoes in between. Drizzle over the lime yogurt, sprinkle with the cilantro, cashews, and shallots, and serve.
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Baby Carrots and Mung Beans with Smoked Labneh and Crisp Pita

BABY CARROTS AND MUNG BEANS WITH SMOKED LABNEH AND CRISP PITA

[image: ]

Yotam did a simpler version of this for Plenty More. The signature Yotam-rather-than-Scully signs were there: cilantro, lemon zest, and white wine vinegar. None of the pink peppercorns that mark Scully’s work, like the “sold” stickers in an art gallery. Chunks of feta were also dotted on top, instead of the smoked labneh here.

You’ll need to start 24 hours before to make the labneh, but if you are short on time, the process can be reduced to about 6 hours by squeezing the yogurt from time to time as it is hanging in the fridge. This helps the liquid drain faster than it would if left to hang by itself. The smoked labneh can be made in advance and kept in the fridge, sealed, for at least a week. We spoon it over shakshuka before serving it for breakfast. You can also use it for salads or roasted vegetables and alongside oily fish.

You might want to revert to the
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