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This book is for the most chilled guy I know. Who likes to do everything … nice … and … slow … The only thing he does do fast, is eat. 
Dawud
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introduction



The word ‘fast’ can take on many meanings. When I think of fast, I think about the long, hot, bubble-bath I dreamt about at midday and the speedy, tepid wash I had in comparison.

When I think of fast, I think of the mayhem of trying to get to a 9 a.m. appointment when it is 8:55, and you have barely cleared the house of children and packed lunches, knowing full well it takes you nine minutes to get there!

Fast to me is thinking I can clear out my cupboards in the gap between meetings; where I imagine I can decant and alphabetize all the contents of my overflowing shelves. You and I both know that has never happened, and once you have started you have just given yourself a week’s worth of work that you did not need.

Fast can mean much more than the pace at which we live or at least attempt to live. I have fully accepted that life will happen at the speed it wants to, and I have no control over that. Yes, sometimes I think I have control, but if my life over the last few years is anything to go by, I just don’t.

But what I can take full ownership and control over is the food I cook in my kitchen, from the meals cooked in vats for extended family, the weekly din-dins for my kids, the banana bread made between meetings or the pastry dough proving for croissants the following day. That is what I know I can control – and so can you. So, together let us take ownership of our creativity in the food we cook, and serve up some fast flavours.

The recipes in this book are all either fast in speed, or fast in flavour (and some of them are both!). By this I mean that there are recipes in here that you can simply cook very quickly and which are measured by the time you spend in the kitchen, while other recipes are more about taking shortcuts, using tinned ingredients or getting clever with leftovers, giving you something flavoursome and delicious with comparatively less of a wait.

Thanks to such shortcuts, recipes like the One-Pan Cheese and Egg Sandwich, Lentil Hummus, Banana Skin Bagels, or Choco-Mint Roll all take up less time than they might, but are still crammed with all the deliciousness!

My Bombay Patty Burgers, Sumac Plums, Baked Beans Dirty Rice and Tamarind Chicken are recipes that you can pack full of flavour faster than you can click your fingers, all because of the ingredients you use, elevating them, making them a little bit more scrummy, crammed with all the flavour your heart desires!

So, as it’s all about flavour, I have chaptered this book the best way I know how. You know those times when you are on your way home from a hard day’s work and you start a sentence in your head or begin tapping out a text message or whisper involuntarily, ‘I fancy something …’

Well, let me help you end that thought! Do you fancy something spicy? Something cheesy, perhaps? Maybe something fresh and zesty, or fragrant and herby? Or something unapologetically sweet? There are eight great chapters in this book – Herby, Spicy, Cheesy, Nutty, Zesty, Earthy, Fruity and Sweet – all written to help you end that sentence and find the recipe that satisfies that burning need for something … whatever that something might be.

In this book you will find your something and I can guarantee it will be packed with flavour, whether it is fast and delicious, or full of delicious flavour hacks. It’s yours to devour. So, devour the pages, the words, the recipes, the photos and go to town on creating great flavours.
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thanks



It takes a village to put a book together, I kid you not! Not a word of exaggeration when I think about the amount of time and the many people it takes to get us to the stage where we have a gorgeous polished book that sits on shelves in people’s homes, on tables, bookmarked, pages folded, ready to create something delicious.

Thank you to the recipe testers, Katy Gilhooly and Georgia May, for going through the recipes to make sure they all work as they should, the job I would be doing if I were not doing this!

Thank you, Chris Terry, for the forever beautiful photography: just when we think we have got the shot he does another one, and then we think we’ve got the shot, and then it turns out we like the first one anyway!

Thank you, Rob Allison and Hollie Cochrane, for doing recipe after recipe, dish after dish, and not hating me afterwards! But Hollie, mostly thank you for the best croissants I have ever tasted in my entire life.

Thank you, Roya Fraser, for bringing with you your style, your detail and all the props in the world, and I will always enjoy our mutual love for Russian Blues!

Thank you, Georgia Glynn Smith of N5 Studios: I come as much for the studio as I do for your beautiful doggo!

Thank you, Sarah Fraser, for always putting together something new and beautiful, each and every time! Your vision always takes my breath away, page after page after page.

Anne Kibel and Heather Marnie, thank you, chief taste-tester extraordinaires!

Thank you, Ione Walder, for always just being there, except for when you’re on leave, but that doesn’t matter because I have your number, so there is no escaping me! Thank you for always supporting me.

Thank you, Dan Bunyard, we can count on you to turn up at midday when lunch and all the food in the world is served up! ‘This doesn’t need photographing, does it?’ Thank you for believing in me.

Thank you to the entire team – Laura Nicol, Bea McIntyre, Beth O’Rafferty, Dan Prescott-Bennett, Gail Jones, Claire Collins, Emma Plater, Ella Watkins, Sophie Shaw, Anjali Nathani, Vanessa Forbes, Liz Smith and everyone else behind the scenes – for being a part of our little village! We did it again!

Thank you, Abdal, Musa, Dawud and Maryam for simply eating what I cook. Do I care for your opinion? Absolutely not, it’s food and it tastes good, so eat!

Home is a big sentiment, it can mean many things, but thank you, Michael Joseph, for helping me find a little bit of home with you!
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The page references in this index correspond to the print edition from which this ebook was created, and clicking on them will take you to the location in the ebook where the equivalent print page would begin. To find a specific word or phrase from the index, please use the search feature of your ebook reader.

a

almonds: apple and olive oil cake 174

chestnut torta 120

demerara and Earl Grey tray bake 176–7

peach frangipane slices 217

anchovies: toast with anchovy and beetroot butter 158

Anzac pudding 233

apples: apple custard pie 204–5

apple and olive oil cake 174

apple and Wensleydaale pie 91

crabstick po boys 203

apricots: malva cakes 238

wheat biscuit balls 182

aubergine: coronation aubergine 172

avocados: avo lime butter on toast 126

toast with anchovy and beetroot butter 158

b

bacon: doughnut lamb burgers 237

bagels: banana skin bagels 206

baguettes: panzanella salad 48

baked beans dirty rice 232

berry hot cross buns 128–30

biscuits: biscuit tower 149–51

baklava: savoury baklava 107

bananas: banana skin bagels 206

banana thyme loaf 30

basil: chia chicken 115

lemon basil shortbread 36

beans: baked beans dirty rice 232

harissa chicken 59

mixed bean lasagne 168

Thai cucumber salad 196

beef: baked beans dirty rice 232

beef cashew vindaloo 58

beef citrus rendang 135

nachos bake 87

stem ginger beef 228

beetroot: toast with anchovy and beetroot butter 158

beignets with lemon curd 140

berry meringue roll 214

biscuits: chocolate salami 116

lemon basil shortbread 36

blackberries: fruit cheesecake salad 189

ricotta blackberry breakfast cups 77

blueberries: blueberry ice cream cake 211–12

sweet shakshuka 220

Bombay patty burgers 104

bread: coffee-glazed focaccia 104

orange ceviche 131

panzanella salad 48

see also buns; sandwiches; toast

brioche custard French toast 103

broccoli: tarragon chicken 29

brûlée: pretzel nut brûlée 118–19

buns: lemon drizzle swirls 144

masala on-the-go buns 45

orange blossom knots 146

burgers: Bombay patty burgers 104

doughnut lamb burgers 237

burnt Basque cheesecake 97

burrata: roast trio of cheeses 88

butter beans: harissa chicken 59

butternut squash see squash

c

cakes: apple and olive oil cake 174

banana thyme loaf 30

blueberry ice cream cake 211–12

burnt Basque cheesecake 97

carrot bundt cake 94

cherry cinnamon dump cake 62

chestnut torta 120

choco-mint roll 33

citrus clove cake 65

cranberry crumble bars 151

demerara and Earl Grey tray bake 176–7

honey sage cake 39

malva cakes 238

red velvet cake 240

squash slabs 68

capers: Russian egg salad 128

salsa verde side of salmon 25

caramel: banana thyme loaf 30

carbonara: no-waste creamy carbonara 112

cardamom: date and cardamom breakfast 223

rice ice cream 90

wheat biscuit balls 182

carrots: carrot bundt cake 94

carrot pepper pasta 57

honey-baked sriracha drumsticks 227

Russian egg salad 128

cashews: beef cashew vindaloo 58

sweet-and-sour prawns 139

ceviche: orange ceviche 131

cheddar cheese: cheese and chive cullen skink 15

doughnut lamb burgers 237

mac and cheesy 78

masala on-the-go buns 45

nachos bake 87

spinach and coriander crepes 21

cheese: apple and Wensleydale pie 91

banana skin bagels 206

cheese and chive cullen skink 15

cheesy chicken Kievs 82

chia chicken 115

doughnut lamb burgers 237

mac and cheesy 78

masala on-the-go buns 45

mixed bean lasagne 168

nachos bake 87

one-pan cheese and egg sandwich 72

roast trio of cheeses 88

saag paneer pilau 85

savoury baklava 107

spinach and coriander crepes 21

watercress soup with crispy goat’s cheese 81

see also cottage cheese; cream cheese; ricotta

cheese puffs: mac and cheesy 78

cheesecake: burnt Basque cheesecake 97

fruit cheesecake salad 189

cherry cinnamon dump cake 62

chestnut torta 120

chia chicken 115

chicken: cheesy chicken Kievs 82

chia chicken 115

harissa chicken 59

honey-baked sriracha drumsticks 227

mango noodle salad 193

tamarind chicken 136

tarragon chicken 29

thirty-clove garlic chicken with roti jalla 164–7

chillies: beef cashew vindaloo 58

doughnut lamb burgers 237

fish mousse dumpling soup 12

green chilli chops 52

masala on-the-go buns 45

panzanella salad 48

savoury baklava 107

Thai cucumber salad 196

Turkish eggs 51

chipotle chillies: savoury baklava 107

chives: cheese and chive cullen skink 15

fish mousse dumpling soup 12

chocolate: Anzac pudding 233

chestnut torta 120

choco-mint roll 33

chocolate salami 116

cinnamon sweet pesto 123

lemon basil shortbread 36

red velvet cake 240

cinnamon: cherry cinnamon dump cake 62

cinnamon sweet pesto 123

citrus clove cake 65

cloves: citrus clove cake 65

coconut: Anzac pudding 233

cinnamon sweet pesto 123

ginger, pear and oat pudding 42

coffee-glazed focaccia 234

cola: duck tostadas 224

coriander: green chilli chops 52

spinach and coriander crepes 21

corned beef: baked beans dirty rice 232

coronation aubergine 172

cottage cheese: mixed bean lasagne 168

rice ice cream 90

couscous: lemon lamb with jewelled couscous 132

crab meat: cheese and chive cullen skink 15

crabstick po boys 203

cranberries: cranberry crumble bars 151

fruit cheesecake salad 189

cream cheese: burnt Basque cheesecake 97

carrot bundt cake 94

fruit cheesecake salad 189

lemon drizzle swirls 144

red velvet cake 240

squash slabs 68

crepes: spinach and coriander crepes 21

croissants: fruit cheesecake salad 189

cucumber: Thai cucumber salad 196

cullen skink: cheese and chive cullen skink 15

custard: apple custard pie 204–5

brioche custard French toast 103

pretzel nut brûlée 118–19

d

date and cardamom breakfast 223

demerara and Earl Grey tray bake 176–7

dill: fish mousse dumpling soup 12

potato pockets 18–19

dirty rice: baked beans dirty rice 232

doughnut lamb burgers 237

duck eggs: peanut butter egg curry 108

duck tostadas 224

dumplings: fish mousse dumpling soup 12

e

Earl Grey tea: demerara and Earl Grey tray bake 176–7

Eccles cakes: sweet potato Eccles cake 231

eggs: apple custard pie 204–5

beignets with lemon curd 140

berry meringue roll 214

cheesy chicken Kievs 82

demerara and Earl Grey tray bake 176–7

herb fritters with lemony yoghurt 16

masala on-the-go buns 45

no-waste creamy carbonara 112

one-pan cheese and egg sandwich 72

peach frangipane slices 217

peanut butter egg curry 108

pineapple upside-down pancakes 186

potato pockets 18–19

pretzel nut brûlée 118–19

Russian egg salad 128

saag paneer pilau 85

spinach and coriander crepes 21

sweet shakshuka 220

toast with anchovy and beetroot butter 158

treacle and prune tart 180–81

Turkish eggs 51

see also pickled eggs

f

feta: roast trio of cheeses 88

sweet potato Eccles cake 231

filo pastry: potato pockets 18–19

savoury baklava 107

fish and seafood: avo lime butter on toast 126

carrot pepper pasta 57

cheese and chive cullen skink 15

crabstick po boys 203

fish mousse dumpling soup 12

orange ceviche 131

rhubarb and sea bass 199

salsa verde side of salmon 25

sweet-and-sour prawns 139

Thai cucumber salad 196

toast with anchovy and beetroot butter 158

flapjacks: mixed nut flapjack clusters 100

focaccia: coffee-glazed focaccia 234

French toast 103

fritters: beignets with lemon curd 140

herb fritters with lemony yoghurt 16

fruit cheesecake salad 189

fruit cocktail: Anzac pudding 233

g

garlic: cheesy chicken Kievs 82

honey-baked sriracha drumsticks 227

panzanella salad 48

tarragon chicken 29

thirty-clove garlic chicken with roti jalla 164–7

Turkish eggs 51

ginger: chocolate salami 116

ginger, pear and oat pudding 42

stem ginger beef 228

gnocchi: sage and onion gnocchi 160–61

goat’s cheese: watercress soup with crispy goat’s cheese 81

granola: ricotta blackberry breakfast cups 77

grapefruit: squash, saffron and grapefruit soup 190

green beans: Thai cucumber salad 196

green chilli chops 52

grits with spinach and mushroom 154–6

Gruyère cheese: savoury baklava 107

h

haddock: fish mousse dumpling soup 12

orange ceviche 131

halloumi: roast trio of cheeses 88

harissa: harissa chicken 59

nachos bake 87

hazelnuts: chestnut torta 120

malva cakes 238

pretzel nut brûlée 118–19

herb fritters with lemony yoghurt 16

honey: honey sage cake 39

honey-baked sriracha drumsticks 227

hummus: lentil hummus 157

i

ice cream: blueberry ice cream cake 211–12

rice ice cream 90

j

jalapeños: doughnut lamb burgers 237

fish mousse dumpling soup 12

k

kimchi: grits with spinach and mushroom 154–6

l

lamb: doughnut lamb burgers 237

green chilli chops 52

lamb mole with lemon rice 170–71

lemon lamb with jewelled couscous 132

rosemary rump dinner 22

walnut and lamb nogadas 110–111

lasagne: mixed bean lasagne 168

leeks: cheese and chive cullen skink 15

lemons: beignets with lemon curd 140

citrus clove cake 65

herb fritters with lemony yoghurt 16

lamb mole with lemon rice 170–71

lemon basil shortbread 36

lemon drizzle swirls 144

lemon posset 146

lemon syllabub 143

see also preserved lemons

lentil hummus 157

limes: avo lime butter on toast 126

beef citrus rendang 135

citrus clove cake 65

cranberry crumble bars 151

orange ceviche 131

Thai cucumber salad 196

m

mac and cheesy 78

macadamia nuts: chocolate salami 116

malva cakes 238

mango noodle salad 193

maple syrup: brioche custard French toast 103

masala on-the-go buns 45

meringues: berry meringue roll 214

demerara and Earl Grey tray bake 176–7

mint: choco-mint roll 33

watercress soup with crispy goat’s cheese 81

miso: salsa verde side of salmon 25

mole: lamb mole with lemon rice 170–71

muffins: ricotta blackberry breakfast cups 77

mushrooms: grits with spinach and mushroom 154–6

sage and onion gnocchi 160–61

n

nachos bake 87

nogadas: walnut and lamb nogadas 110–111

noodles: mango noodle salad 193

sweet-and-sour prawns 139

nuts: Bombay patty burgers 104

mixed nut flapjack clusters 100

savoury baklava 107

see also individual nuts

o

oats: Anzac pudding 233

ginger, pear and oat pudding 42

mixed nut flapjack clusters 100

ricotta blackberry breakfast cups 77

skirlie mash 228

olive oil: apple and olive oil cake 174

olives: panzanella salad 48

onions: lamb mole with lemon rice 170–71

roast trio of cheeses 88

sage and onion gnocchi 160–61

salsa verde side of salmon 25

skirlie mash 228

see also pickled onions

oranges: chocolate salami 116

citrus clove cake 65

date and cardamom breakfast 223

orange blossom knots 146

orange ceviche 131

orzo: rhubarb and sea bass 199

p

padron peppers: roast trio of cheeses 88

pancakes: pineapple upside-down pancakes 186

roti jalla 167

spinach and coriander crepes 21

paneer: saag paneer pilau 85

panzanella salad 48

parathas: puff pastry parathas 135

Parmesan: cheesy chicken Kievs 82

chia chicken 115

parsley: chia chicken 115

herb fritters with lemony yoghurt 16

potato pockets 18–19

salsa verde side of salmon 25

passion fruits: sweet shakshuka 220

pasta: carrot pepper pasta 57

chia chicken 115

mac and cheesy 78

mixed bean lasagne 168

no-waste creamy carbonara 112

rhubarb and sea bass 199

tarragon chicken 29

pastry: apple custard pie 204–5

apple and Wensleydale pie 91

peach frangipane slices 217

potato pockets 18–19

pretzel nut brûlée 118–19

puff pastry parathas 135

savoury baklava 107

sweet potato Eccles cake 231

treacle and prune tart 180–81

peaches: fruit cheesecake salad 189

peach frangipane slices 217

peanut butter egg curry 108

peanuts: Thai cucumber salad 196

pears: ginger, pear and oat pudding 42

peas: baked beans dirty rice 232

carrot pepper pasta 57

no-waste creamy carbonara 112

Russian egg salad 128

pecans: ginger, pear and oat pudding 42

peppers: duck tostadas 224

mango noodle salad 193

panzanella salad 48

roast trio of cheeses 88

sweet-and-sour prawns 139

walnut and lamb nogadas 110–111

pesto: chia pesto 115

cinnamon sweet pesto 123

sweet potato Eccles cake 231

piccalilli: spinach and coriander crepes 21

pickled eggs: honey-baked sriracha drumsticks 227

Russian egg salad 128

pickled onions: Russian egg salad 128

pies: apple custard pie 204–5

apple and Wensleydale pie 91

pilau: saag paneer pilau 85

pine nuts: cinnamon sweet pesto 123

lemon lamb with jewelled couscous 132

sweet potato Eccles cake 231

pineapple: green chilli chops 52

pineapple upside-down pancakes 186

sweet-and-sour prawns 139

pistachios: berry meringue roll 214

brioche custard French toast 103

fruit cheesecake salad 189

wheat biscuit balls 182

pitta breads: orange ceviche 131

plums: sumac plums 66

sweet shakshuka 220

po boys: crabstick po boys 203

polenta: grits with spinach and mushroom 154–6

posset 146

potatoes: honey-baked sriracha drumsticks 227

potato pockets 18–19

roast trio of cheeses 88

Russian egg salad 128

sage and onion gnocchi 160–61

skirlie mash 228

tamarind chicken 136

prawns: carrot pepper pasta 57

sweet-and-sour prawns 139

Thai cucumber salad 196

preserved lemons: harissa chicken 59

lemon lamb with jewelled couscous 132

pretzel nut brûlée 118–19

prunes: treacle and prune tart 180–81

puff pastry: beef citrus rendang 135

peach frangipane slices 217

sweet potato Eccles cake 231

r

raisins: ginger, pear and oat pudding 42

ras-el-hanout: lemon lamb with jewelled couscous 132

raspberries: berry meringue roll 214

lemon syllabub 143

Red Leicester cheese: one-pan cheese and egg sandwich 72

red velvet cake 240

rendang: beef citrus rendang 135

rhubarb and sea bass 199

rice: baked beans dirty rice 232

beef cashew vindaloo 58

date and cardamom breakfast 223

lamb mole with lemon rice 170–71

rice ice cream 90

rosemary rump dinner 22

saag paneer pilau 85

ricotta: ricotta blackberry breakfast cups 77

sweet shakshuka 220

rocket: herb fritters with lemony yoghurt 16

rosemary rump dinner 22

roti jalla 167

Russian egg salad 128

s

saag paneer pilau 85

saffron: squash, saffron and
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