

[image: ]



[image: image]


[image: image]


[image: image]


[image: image]

CONTENTS

INTRODUCTION

SPRING

Leeks

Food to Forage

Fish

Rice

Eggs

Leftovers

Rhubarb

Spring Menus

SUMMER

Asparagus

Beans and Greens

Courgettes

Anchovies

Tomatoes

Spice Cupboard

Chicken

Desserts

Summer Menus

AUTUMN

Squash

Beetroot

A Salad, and Sides

Chicken

A Focus on Japanese Flavours

Apples

Autumn Menus

WINTER

Red Leaves

Seafood

Meat

Root Vegetables

Citrus

Chocolate

Winter Menus



Cakes, Biscuits and Bread

Christmas

Mincemeat



GLOSSARY OF UK/US TERMS

INDEX

ACKNOWLEDGEMENTS



[image: image]

HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION
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These are the recipes I love to cook at home, dishes that I turn to throughout the year because they answer a craving for a particular thing to eat at a particular time. The recipes evolved from ideas for what to cook and what I chose to include in the food pages of House & Garden each month; a reflection of our appetites, the food growing then, the weather and how we are living and eating each season.

When I think about what to cook, the first question I ask is: how will we eat this? Is it a simple weekday supper in the kitchen for two? A group of friends for a relaxed lunch in the garden? or a celebratory family dinner where time and a little more effort is required? Sometimes I’m using up things I have in the refrigerator, or I may start with an idea or a recipe and shop for those particular ingredients; but mostly I am led by what’s growing in the garden, what tempts me at the market or the contents of my weekly veg box. When I see baskets of ripe tomatoes and piles of green beans at the farmers’ market, I might make a salad with slow-cooked tomato sauce and beans with fresh oregano for a casual kitchen-table lunch. In February, I may be lured by a bright pink bunch of early rhubarb to make a tart when friends come for supper; in July, when the peas and broad beans are growing in the garden, I’ll braise them with mint and serve them among other vegetable dishes and salads to eat outside. These ingredients become the inspiration and the framework for what I make. This is a collection of recipes I’ve written with a scattering of recipes from some of my favourite cooks and chefs who have contributed to the magazine. This isn’t a vegetarian cookbook, but the emphasis is on seasonality, with vegetables and fruit as the building blocks for most of the recipes.

This is more than just coming up with ideas, though; it’s an opportunity to love the process the whole way through, culminating in the pleasure of eating the food and sharing that experience with others. As American writer Laurie Colwin writes in her book Home Cooking, ‘I love to eat out, but even more, I love to eat in.’

The story of the meal begins with gathering the ingredients, followed by their careful preparation and finally enjoying the effort you’ve put in. So when we’re sitting down around the wooden table in the garden with the sun on our backs, great bowls of courgette and lemon pasta and leafy green salads laid out in front of us, glasses of wine and easy conversation, any effort it takes to cook is rewarded by a shared experience, a moment together and an appreciation of good things.

Day-to-day cooking, making something to eat to satisfy our appetites, is where one’s instincts and creativity can be set free. I spend time thinking about flavours before I even enter the kitchen. Walking back from the farmers’ market with my bags of vegetables, I picture them roasting in the oven, undergoing the transformation of cooking. And every time I think of what to eat, it’s an opportunity for pleasure.

In answer to the question ‘What will we eat tonight?’, I’m always looking for inspiration. I might flick through a pile of cookbooks because I have an ingredient in the refrigerator I want to use – some peppers from our farm share that I stew with onions and tomatoes, paprika and oregano. There may be some dish I’ve seen on Instagram, or I look at old issues of House & Garden. I’m never organized enough to make a scrapbook and I don’t like tearing the pages out, but I do jot down things I’ve cooked and really enjoyed in a notebook, then I turn to it to remind myself of what I was eating at that time or place. Often I see something in the shops that takes my fancy and I build a dish around that. On weeknights, I tend to make things that I can have ready in an hour, the time between putting my daughter to bed and guests arriving, and we will eat at the round table in the kitchen, informal and cosy. Dinner is usually just one course, then maybe a bit of clarke’s nougat or some chocolate-covered oranges with a cup of verbena tea. If I do make dessert, I always do it in advance, a hangover from chef days, usually a tart or galette. Most nights my husband would eat soup in front of the TV if he could, but I like the ritual of supper; a joyful end to the day. If I haven’t had time to shop, I always manage to make something from what’s in the refrigerator or the cupboards.

Cooking may take place in the kitchen, but the pleasure of food enhances our daily life

Sometimes these incidental dishes have been the best things I’ve made and they take their place in a repertoire of things I cook again and again. A trip to London to browse a new shop, where a shelf displaying mirin, soy and ponzu sauces leads my mind down a different culinary path. Spinach takes on a new life dressed with a sesame sauce, and cubes of turnip and sweet potato are transformed by the sweet, earthy flavours of miso. I enjoy choosing different bowls and plates from the cupboard to serve these things.

Laying the table, albeit simply, sets the scene for the enjoyment of the food. Thinking about which plate or bowl to eat from or the cutlery to use can elevate the simplest of meals into something worth sitting down for and spending time over. In these days when sitting down and eating together is becoming the exception, not the rule, even just choosing colourful glassware, lighting some candles, using ironed linen napkins or putting a few stems of flowers in a small vase on the table can transform a day-to-day activity, elevating the experience into something more special. I’m always looking out for pretty serving dishes, little vases etc. Luckily it’s part of my job: I often feature new discoveries of tableware in my taste notes pages.

When I put flowers on the table, I keep them low so that you can see over the top. I’ll put small terracotta pots with herbs or ferns, or pots of auriculas in spring, in a cluster in the middle of the table. We spend much of the year eating indoors, so this feels like bringing the outside in. Light is so important too. I love those little alabaster candleholders with tea lights inside; they make a gentle glow and the light shows the delicate veins of the material. Or I buy tall, brightly coloured dining candles and vary the heights, arranged in a line down the middle of the table. It’s about the atmosphere of the experience, not just the food.

On a winter’s evening, I want to arrange flowers and candles and set each place, tidier and simpler, letting guests help themselves from the sideboard. However we eat, I want to be able to sit down among my friends and family, to take my apron off and partake as though I have been cooked for myself. What I want to cook is what I enjoy eating myself, never to impress. I prefer not to make complicated dishes, especially when cooking for friends. Tried and tested is what I go for. Keep the experimenting for other nights.

Even in a small space, changing the position of the table can completely alter your experience. For larger numbers, I’ve set up a trestle in the sitting room or moved a small round table to a spot close to the fire when it’s really cold. Or I’ve laid a table in a bedroom for my father when he was ill so that we could all sit and eat together.

From just a small cast of tableware, the scene can be rearranged and things swapped in and out to change the look and style. Napkins are essential and placemats anchor the layout. I like the informality of food in the middle of the table, although sometimes when space is tight I put it on a sideboard, letting the guests see it all laid out before them to help themselves. Rarely do I plate things individually; I’ll leave that to restaurants. I like the spectacle of serving too. A whole pumpkin with bubbling soup inside, a pillowy soufflé on the sideboard or a cake on a pretty stand or under a glass dome. Food is elevated by being nicely presented.

Cooking may take place in the kitchen, but the pleasure of food enhances our daily life. My experience from cooking at the river café and chez Panisse taught me to find the best ingredients and treat them simply. For me, the joy starts with the sourcing. The seasonal arrival of ingredients reminds me of recipes I’ve cooked at that time the year before. When the Crown Prince squash appear in our weekly vegetable share, it makes me want to cook Sally Clarke’s luxurious soup with Gruyère and cream baked in the hollowed-out gourd (see Baked pumpkin soup with Gruyère and sage). From the joy sparked by picking a ripe plum and eating it under the tree, to the last mouthful of a decadent chocolate cake (see Chestnut and chocolate cake), these experiences and the people we share them with are what living and eating are all about: making the best of life.
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Spring

In spring, we crave lighter food that makes the break from heavy winter dishes yet is still sustaining and comforting






Spring doesn’t happen all at once: the icy fingers of winter stretch into the early months, before there is increasing warmth in the sun, then the birds begin to sing and colour and life gradually returns. The first place I look for spring is in the woods, where the ferns slowly unfurl and wild flowers search for the sun before the soft green new leaves create cover.

Spring is the most extreme of the transitional seasons. The weather can range from snow-covered fields to bright sun and scatterings of celandine and primroses, then later in the season, shady damp woodlands are carpeted in bluebells and wild garlic, and if you’re lucky you’ll see wild orchids in the fields. Farmers call this time of year the ‘Hungry Gap’, an empty period between the last of winter’s harvest and before the new season’s crops start to grow – it’s a time to be inventive with what we have.

Much of what we think of as spring vegetables – peas, artichokes and broad beans – are really imports from hotter countries; ours in the uK don’t come until much later. However, this scarcity makes me appreciate any new vegetable arrivals even more: the beauty of forced bright pink rhubarb for puddings, papery-skinned early potatoes, the abundance of nettles and the lush leaves of wild garlic to forage and, later in the season, the first sprue asparagus from norfolk and Herefordshire.

In spring, we crave lighter food that makes the break from heavy winter dishes yet is still sustaining and comforting. It’s a time for using up leftovers – a historic tradition in preparation for Lent. Or relying on the convenience of rice and other store-cupboard ingredients, being inventive and some occasional foraging. Eggs are symbolic of new life, not just in chocolate form at Easter – the hens that spend time outdoors will start to lay more with the increased daylight hours.

Beyond the famous Jersey royals, which are just one variety, other early maturing varieties of potatoes including rocket, Jazzy and Lady christl are the first to be harvested, coming from milder parts of the country. Given how ubiquitous the potato is throughout the year, these earlies stand out like the caviar of the potato world. The flavour is nutty and sweet (because they’ve been freshly dug, they still contain lots of natural sugars), and their pleasing waxy texture holds the shape when cooked. They respond best to the simplest cooking, and their soft skins don’t require peeling. Boil them in well-salted water with a sprig of mint and served drenched in melted butter alongside asparagus and a soft-boiled egg; any leftovers make the best potato salads.

Watercress grows wild in freshwater streams and tastes best at this time of year, before the warmer weather causes it to flower and become bitter. (If you are lucky enough to find it growing wild, it’s advisable to cook it first, in case of any bacteria.) I like to make a super green soup with watercress and foraged nettles, or I stir it into braised lentils for some structure. It’s delicious in a potato salad with chopped cornichons and capers or with beetroot and boiled eggs. Later in the season, if I’m short of watercress, I use nasturtium leaves to bring that spicy, mustard flavour instead.

As the season progresses, tiny crocuses and then drifts of narcissi appear under the trees and in the long grass, or grown in pots to put inside the house. Now there are some flowers to pick for the table – hyacinth-scented bluebells, pretty yellow primroses and boughs of blossom to hang painted Easter eggs from. Then, the cherry, pear and apple trees are covered in a cloud of blossoms and in my tiny greenhouse seeds begin to germinate. It’s warm enough to sit outside for lunch or tea, surrounded by the colour of spring.
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LEEKS
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Ubiquitous and often undervalued, leeks are the gentlest-flavoured members of the onion family. An onion is reliable and stores through winter; a leek is vigorous and fresh, like spring. Although often consigned to stocks and stews, they shine as a vegetable in their own right. Inexpensive and readily available, they can be utilized from top to tail: cook the tightly rolled pearly white base and keep the emerald tail leaves for adding to stock. Boiled, steamed, braised, grilled or roasted, they show off their delicate flavour and protean character in many ways: a key ingredient cooked in salads with new potatoes, or blended into creamy soups, stewed to sweetness and mixed with ham and savoury custard in a tart or mixed with cream and cheese and topped with crunchy breadcrumbs for a gratin. Buy a bunch and sweat them in butter or steam them until tender to keep in the refrigerator and you’ll have the beginnings of any number of dishes.

Community Supported Agriculture (CSA), a term coined by US farmers with its roots in biodynamic agriculture ideas formed by rudolf Steiner, is a sort of precursor to the weekly veg box movement. CSA is simply a partnership between farmers and their consumers, who share the risks and rewards of agriculture. I’ve been a subscriber to our local CSA for over ten years, receiving a weekly box of their harvest and occasionally volunteering in picking or planting and learning about how they farm. A weekly letter is included with the veg share, and I’ve learned more about growing and agricultural politics from these than anything else I’ve ever read. Ed, the farmer, has an ongoing mission to save seeds and cultivate healthier and more resilient crops for the following harvests. The leeks he grows are proof of the success of these endeavours; a humble vegetable taken to another level of taste.


RECIPES

Roast leeks with yogurt, caramelized butter, chilli flakes and dill

Vichyssoise with herbs and cream

Leek and potato vinaigrette with egg mimosa

Leek, potato and Taleggio galette





ROAST LEEKS

WITH YOGURT, CARAMELIZED BUTTER, CHILLI FLAKES AND DILL

The combination of sweet caramelized leeks and soothing yogurt is inspired by the Turkish leek and yogurt soup I learned to make during my time cooking at Moro restaurant in London. Spiked with chilli and dill and finished with nutty butter, this is a simple yet luxurious dish. You can serve it as a starter with bread to swirl around the plate, or as a side dish with white fish. Use baby leeks or cut large ones into quarters lengthways so that their leaves fan out to make a tangle of white and green.

SERVES 4

6 medium leeks

2 tablespoons olive oil

1 garlic clove, peeled

4 tablespoons natural yogurt

1–2 teaspoons Aleppo chilli flakes and/or hot chilli flakes

small bunch of dill, chopped

25g (1oz) butter

sea salt and freshly ground black pepper

1. Preheat the oven to 200°c (180°c fan), 400°F, Gas mark 6. Trim the dark green ends of the leeks and any tassels from the roots. Leaving the root attached, cut into quarters lengthways. Wash carefully to remove any grit and shake dry. Lay on a baking tray, pour over the oil and season well.

2. Roast for 15 minutes, then turn and cook for another 5–10 minutes, or until completely cooked and starting to brown and crisp at the ends.

3. Meanwhile, crush the garlic and, in a small bowl, mix it with the yogurt, chilli flakes and most of the dill (leave a little for serving). Season to taste and add 1 tablespoon of water to loosen it slightly.

4. When the leeks are cooked, arrange them on a plate – they will become a wonderful tangle of leaves. Spoon over the yogurt dressing. Melt the butter in a small pan until it bubbles. Continue to cook until it starts to turn brown and smell nutty, then remove from the heat and pour over the dressed leeks. Scatter over the remaining dill and serve.
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VICHYSSOISE

WITH HERBS AND CREAM

For over 30 years, Sally Clarke’s eponymous restaurant and shop has been a London institution. She is one of the pioneers of well-sourced, seasonal ingredients cooked to the highest standards. Like any good restaurateur or home cook, Sally avoids wastage, in this recipe she uses the entire leek – the base for the soup and ends for the stock. An elegant soup like this never goes out of fashion – chilled or warm in shallow soup dishes scattered with chives.

SERVES 6

4 medium–large leeks

50g (1¾oz) butter

4 tablespoons olive oil

4 bay leaves

1 sprig of rosemary

2 medium–large potatoes, peeled and roughly chopped

sea salt and freshly ground black pepper

For the vegetable stock

(or use 850ml/1½ pints light chicken stock or water)

1 small onion, finely chopped

½ fennel bulb, finely chopped

2 celery sticks, finely chopped

a few bay leaves

1 sprig of rosemary

5–6 black peppercorns

To serve

200ml (7fl oz) double cream

2 tablespoons finely chopped chives

1. Wash the leeks well, then trim the very dark tips and root away. Remove the outside leaf, then cut the leeks in half lengthways. Wash again thoroughly under a gently running tap to remove all traces of grit. Drain well, then chop roughly, placing a handful of the darkest pieces in a saucepan and setting the rest aside.

2. Add the stock vegetables, herbs and peppercorns to the pan. Cover with 1 litre (1¾ pints) cold water, bring to the boil, then simmer for 30 minutes until flavourful. Strain and discard the debris.

3. Place the butter and oil in a large, heavy-based pan over a medium heat, add the bay leaves and rosemary and stir until fragrant (1–2 minutes). Add the chopped potatoes and the reserved chopped leeks and continue to stir over the heat until the oils have been absorbed.

4. Pour over 850ml (1½ pints) of the vegetable stock (or chicken stock or water) to barely cover, season with salt and bring to the boil. Immediately turn the heat down, cover and simmer for 20–30 minutes until the vegetables are soft. Remove from the heat and allow to cool a little. Remove the herbs.

5. Transfer the soup, little by little, into a blender or food processor and purée until smooth. Pour through a sieve into a clean saucepan, pressing the debris through as much as possible.

6. Taste for seasoning and reheat gently. Adding the cream and chives at the last minute, pour into warm bowls. Alternatively, serve chilled – after sieving, cool, then refrigerate for up to 5 days, covered. Add the cream and chives just before serving.
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LEEK AND POTATO VINAIGRETTE

WITH EGG MIMOSA

This substantial salad celebrates the finest ingredients of spring: young leeks, waxy new potatoes and fresh eggs. Ex-food editor and cookbook author Lucas Hollweg wrote this recipe for a spring issue of the magazine, and like the title of one of his books Good Things to Eat, this is exactly that. Lucas knows how to make the best of what is around, reminding us that: ‘In France, leeks used to be known as “poor man’s asparagus”. This variation on a classic French first course shows just how luxurious they can be.’ It makes a fine first course served from a large platter in the middle of the table for everyone to help themselves.

SERVES 6

For the vinaigrette

3 tablespoons Dijon mustard

1½ tablespoons red wine vinegar

150ml (5fl oz) sunflower oil

50ml (2fl oz) extra virgin olive oil, plus extra for drizzling

1½ tablespoons chopped tarragon

1 teaspoon coriander seeds, coarsely ground in a pestle and mortar

2 tablespoons chopped chives

sea salt and freshly ground black pepper

For the leeks

6 medium or 12 small leeks

2 bay leaves

10 small waxy salad potatoes

2 eggs, at room temperature

1. Start with the vinaigrette. Put the mustard in a bowl and whisk in the vinegar, some black pepper and ¼ teaspoon of sea salt. Whisk in the oils, drop by drop, to make a thick dressing. Gradually whisk in 1½ tablespoons of cold water, then stir in the tarragon, ground coriander seeds and three-quarters of the chives. Set aside.

2. Wash the leeks and trim off all but 1cm (½in) of the green. Cut in half across the middle. Drop into a large pan of salted boiling water with the bay leaves and simmer for 12 minutes, or until easily pierced with a knife. Remove and slit lengthways. Transfer to a plate and splash 4–5 tablespoons of the dressing over the top.

3. Drop the potatoes into the same pan and simmer for 20 minutes, or until soft. Add the eggs for the final 9 minutes. Scoop the eggs from the pan and plunge into a bowl of cold water. Drain the potatoes and leave to cool. Place in a bowl with 4 tablespoons of the dressing and gently toss.

4. Peel the eggs, separate the yolks and grate them into a small bowl, then chop the whites and add to the bowl.

5. When the leeks and potatoes are at room temperature, arrange on a serving plate. Blob more dressing on and trickle a little extra virgin olive oil around the outside. Scatter with the egg and remaining chives before serving.
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LEEK, POTATO AND TALEGGIO GALETTE

I always like to keep some pastry in the freezer, homemade or not. This will inevitably come to your aid when trying to turn odds and ends into a respectable meal. There’s an abundance of leeks and potatoes at this time of year and I often cook the leeks as soon as I buy them, whether I have a plan for them or not, then when it comes to cooking from scratch, it gives me a real head start. Leeks become soft and sweet when cooked for a long time in plenty of oil and butter, and add a great depth of flavour to everything from tarts and pies to stews and soups. With the pre-cooked leeks and pastry to hand, this is quick to assemble and you can substitute the Taleggio for another melty cheese. Embrace adaptability and ease will be on your side. I serve this tart on a wooden chopping board so that everyone can cut their own slices, perfect help-yourself food for an informal lunch. All you need is a big bowl of salad to go with it.

SERVES 6

For the pastry

140g (5oz) plain flour, plus extra for dusting

140g (5oz) wholemeal flour

170g (6oz) very cold unsalted butter, cut into cubes

large pinch of flaked sea salt

1 egg, beaten for egg wash

4–5 tablespoons iced water

For the filling

5 medium leeks (about 800g/1lb 12oz)

25g (1oz) butter

2 tablespoons olive oil, plus extra for brushing

a few sprigs of thyme, leaves picked

2 tablespoons crème fraîche

400g (14oz) potatoes, cut into 3mm (⅛in) slices

270g (9¾oz) Taleggio cheese, rind removed

sea salt and freshly ground black pepper

To serve

green salad

1. To make the pastry, put the flours and butter in a food processor with the salt and blitz briefly until the butter pieces are about the same size as petits pois. Tip into a bowl and add the iced water, 2 tablespoons at a time, mixing by hand as you go in order to bring the mixture together. Roll the dough into a ball and squash to a thick disc, then wrap with clingfilm and chill in the refrigerator for at least 20 minutes.

2. For the filling, wash the leeks well, then trim the very dark tips and root away. Remove the outside leaf, then cut the leeks in half lengthways. Wash again thoroughly under a gently running tap to remove all traces of grit. Drain well, then chop roughly. Melt the butter and the 2 tablespoons of oil in a large saucepan over a medium heat. Add the leeks and thyme leaves, and season well with salt and pepper. Cook, stirring, for at least 20 minutes until very soft and sweet. Remove from the heat and set aside.

3. Preheat the oven to 180°C (160°C fan), 350°F, Gas mark 4. On a floured surface, roll the pastry into a large circle or oval shape, then lift on to a sheet of baking parchment and lay on a baking sheet.

4. Mix the leeks with the crème fraîche and season well with salt and pepper. Brush the pastry with a little oil and cover with a layer of potato slices, leaving a 3cm (1¼in) border around the edge. Sprinkle with salt and pepper. Cover with a layer of leeks and slices of Taleggio. Repeat with the remaining potato, leeks and cheese. Fold back the edges of the pastry to make a border around the filling. Paint the pastry with the egg wash.

5. Bake for 40 minutes, or until the pastry is golden brown and the filling is soft and melting. Serve with a green salad.
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FOOD TO FORAGE
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Richard Mabey’s Food for Free is an aptly titled book to guide any aspiring forager. Now you can find shops selling nettles and wild garlic and restaurants with these ingredients on their menus, but if you have access to pick them yourself, they really are nature’s free gifts.

It’s exciting to see the ground carpeted with the glossy green leaves of wild garlic, or to discover a stream where a forest of watercress grows on its banks. Picking food in the wild gives you the greatest connection to the natural rhythms of nature, and is domestic economy at its best! People say wild garlic is taking over from bluebells, so that’s even more reason to harvest as much as you can find. Greengrocers are now making the most of this. Buy or pick too much and make purées, pestos and herb oils to flavour dressings and green mayonnaise. It’s good with chicken and fish and potatoes; or scatter the pretty white star-shaped flowers in salads.

Nettles are nature’s superfood; full of nitrogen, they are a natural fertilizer and work wonders on the compost heap. They are also one of the easiest ingredients to forage. Don your rubber gloves and pick basketfuls while they are young and tender in spring. Pinch just the top leaves and avoid cooking the stalks, which are fibrous and tough. Italians often use nettles in cooking: wilted and stirred into plain pasta with lots of butter and Parmesan or boiled, puréed and added to risotto. I also like to use them as I would other greens – try them in a frittata with spring onions and goats’ cheese or added to a green soup.


RECIPES

Spaghetti with nettles

Nettle risotto with shrimps

Chicken with wild garlic

Pea and wild garlic risotto with Parmesan





SPAGHETTI

WITH NETTLES

Wandering into the fields for some easy foraging is a good excuse for a walk, and everyone can get involved. Nettles are full of vitamins and minerals. They also grow in abundance in the wild. I love their rich, earthy-green, ferrous flavour, which you can really taste in this dish. This is a good way to introduce nettles into your cooking, as you can supplement them with parsley, lovage or celery leaves if you don’t want the full nettle flavour. Everyone loves a plate of pasta and this is a thrifty dish to make.

SERVES 6

300g (10½oz) nettles

50g (1¾oz) butter

1 garlic clove, finely chopped

1 red chilli, finely chopped

4 tablespoons crème fraîche

zest and juice of ½ lemon

40g (1½oz) Parmesan cheese, grated, plus extra to serve

600g (1lb 5oz) dried spaghetti (or use fresh if you can – you will need about 780g/1lb 11oz)

sea salt and freshly ground black pepper

1. Wearing rubber gloves, remove any tough stalks from the nettles and wash the leaves well.

2. Bring a large pot of water to the boil, add 1 teaspoon of salt and cook the nettles for 3 minutes. Remove the nettles from the water with a slotted spoon – keep the water, as you will use it to cook the pasta. Drain the nettles well, gently squeezing out any excess water, and then chop roughly.

3. Melt 25g (1oz) of the butter in a large saucepan and fry the garlic and chilli until the garlic just begins to colour. Add the nettles with the crème fraîche, lemon zest and juice and the Parmesan. Season well with salt and pepper. If the nettles look a little dry, add a splash of the cooking water.

4. Cook the pasta in the boiling nettle water until just al dente, drain (reserving a cup of the water) and add to the pan of nettles. Return to the heat, add the remaining butter and a splash of cooking water and season to taste. Cook for 1 minute, mixing well, until the sauce is absorbed and the pasta looks luscious and juicy. Serve with a sprinkle of Parmesan.
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NETTLE RISOTTO

WITH SHRIMPS

Rowley Leigh is one of the great British chefs and a regular contributor to House & Garden. With economy in mind, he suggests, ‘What you save with the nettles can be spent on the shrimps and even bottarga if you are feeling flush.’ He doesn’t use stock in the recipe, which makes one less ingredient and keeps ‘the risotto lighter and allows the flavour of the nettles and shrimp to shine’.

SERVES 6

big bunch of young nettles

2 onions, finely chopped

100g (3½oz) unsalted butter

400g (14oz) carnaroli, vialone nano or arborio rice

½ teaspoon chilli flakes

zest of ½ orange

375ml (13fl oz) prosecco

140g (5oz) cooked peeled brown shrimps

juice of 1 lemon

sea salt and freshly ground black pepper

30g (1oz) bottarga (if available), to serve

1. Wearing good gloves and long sleeves, pick a basketful of young nettles. Strip the leaves from the stalks, wash in cold water and then drop them into a large saucepan of salted boiling water. Drain almost immediately and refresh in cold water. Squeeze them dry, then chop finely.

2. Soften the onions in a heavy-based casserole with 50g (1¾oz) of the butter for 10 minutes and then pour in the rice, turning it until well coated in butter. Add the nettles and season generously with sea salt, toss in the chilli flakes and orange zest, then pour in the prosecco. Stir gently for a few minutes until the wine has been absorbed.

3. With a kettle standing by, add around 200ml (7fl oz) boiling water, equivalent to half the volume of the rice. Stir the risotto gently and occasionally (continuous stirring breaks up the rice and increases the liquid needed to absorb the starch thus released) until the water has been absorbed, and then repeat the process.

4. Continue cooking for a further 20–25 minutes until the rice is cooked through but still slightly firm. The risotto should still be slightly liquid. Check the seasoning, then add the shrimps, stir in the remaining butter and sharpen with the lemon juice. Serve immediately, grating the bottarga over each plate if you are using it.
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CHICKEN

WITH WILD GARLIC

At this time of year, the woods become pungent with the scent of wild garlic. Picking the lush green leaves was one of my first foraging adventures as a child. It’s funny to smell what you associate with the kitchen when you’re walking in the woods. Think of wild garlic as a softer version of garlic, or a mixture of garlic and spring onion flavours, and use as an alternative in recipes. I love to use their lush green leaves to make this spiced marinade for chicken.

SERVES 4

4 cardamom pods

pinch of saffron strands

1 teaspoon cumin seeds

1 teaspoon ground turmeric

2 large handfuls of wild garlic leaves, washed

100g (3½oz) natural yogurt

4 chicken breasts, skin on

olive oil

sea salt and freshly ground black pepper

1. Lightly crush the cardamom pods to release the little black seeds inside and discard the green husky outer layer. In a dry, hot pan, lightly toast the saffron and cumin seeds, then crush in a pestle and mortar with the cardamom seeds. Add the ground turmeric and mix well.

2. In a food processor, finely chop the wild garlic leaves. Add the spices and yogurt, and blend well. Season with salt and pepper. Place the chicken breasts in one layer in a roasting tin, then smear most of the marinade all over the chicken, saving a little to serve. Cover and leave in the refrigerator to marinate for at least 1 hour.

3. Preheat the oven to 200°C (180°C fan), 400°F, Gas mark 6. Pour a little olive oil over the skin and roast the chicken, skin-side up, for 10–15 minutes until it is just cooked through. Serve sliced with rice or potatoes and the remaining spiced wild garlic yogurt.



PEA AND WILD GARLIC RISOTTO

WITH PARMESAN

Sally Clarke suggests using this recipe ‘as a base for many a risotto, using a variety of ingredients – depending on the season’. To get the most from the flavour of the peas, save the pods to add to the vegetable stock, using celery, fennel and leek trimmings too.

SERVES 6

800ml (1⅓ pints) vegetable, light chicken or fish stock

350g (12oz) podded peas

50ml (2fl oz) olive oil

100g (3½oz) butter

2 teaspoons chopped thyme, plus extra sprigs to serve

3 small shallots, finely chopped

350g (12oz) arborio or carnaroli rice

1 glass dry white wine or prosecco

large handful of wild garlic leaves, washed, stalks removed and each leaf cut into 2 or 3 pieces

90g (3¼oz) Parmesan cheese, freshly grated

sea salt and freshly ground black pepper

1. Bring the stock to a simmer and set aside. Blanch the peas for 1–2 minutes, drain and set aside.

2. Heat the olive oil and 25g (1oz) of the butter in a large, heavy-based pan. Add the thyme and shallots, and cook over a medium heat, without colouring, for a few minutes. Add the rice and stir. Season well with salt and pepper and cook gently for a few minutes, stirring. Add the wine, stirring continually.

3. Start to add the warm stock, little by little, gently shaking the pan to prevent the risotto sticking. As soon as it starts to look dry, a top-up of stock is required.

4. Continue cooking for a further 20–25 minutes until the rice is cooked through but still slightly firm. When it is to your liking, add the peas, wild garlic and remaining stock, if required. As the leaves wilt, remove from the heat, stir in the remaining butter vigorously, then fold in half the Parmesan.

5. Pour into warmed bowls and scatter over the remaining Parmesan and a few extra sprigs of thyme.



[image: image]


FISH

[image: image]
Every Friday, Ross and his fish van stop at our door with a hand-picked selection of fish from the day boats that land at Brixham, a natural harbour on the Devonshire coast. He tells me what’s in season, what’s best that day and he even knows which boat each fish has come from. Increasingly companies are connecting customers directly with day boats, smaller boats with lower quotas, which fish sustainably and return their catch to the shore while it is fresh. Alternatively, buy scrupulously monitored farmed fish.

In terms of speed and simple preparation, cooking fish is easier and quicker than cooking most vegetables. Many varieties can be interchanged with others to make the same recipe work just as well. Seeing what looks good on the fish counter can liberate you from the disappointment of them not having what you planned to buy. And remember that fishmongers will be happy to tell you about their catch. My fishmonger will scale and gut whole fish or cut large fish into fillets to make portion sizes, and he’ll then throw the bones in a bag for me to make stock at home.

Fish prices vary enormously, so substitute turbot for brill or hake. Cook lots of mackerel or sardines ‘whole, hot and fast, like a hot dog’, as the brilliant food writer Tamar Adler prescribes. When you feel like splashing out on something like red mullet, cook it on a special occasion for two. Leftover cooked fish need not be wasted – mix with mashed potato and herbs and you have a meal of fishcakes.

Fish bones mean an extra, free ingredient to use. Make stock; it’s easy. Throw vegetable trimmings, leeks, onions, celery, carrot, fennel tops, celeriac peelings, some herbs, garlic and peppercorns, fennel and coriander seeds, and a bay leaf if you have one, into a pot with the bones of any non-oily fish, cover with water and cook until it tastes delicious, then strain. If you’re going to spend money on crab or lobster, use the shells and do the same.

And for the days you can’t make it to the fishmonger, keep a few cans of sardines or mackerel, or some smoked mackerel or kippers. Eat the mackerel on toast with chopped parsley and lemon juice, or with the kohlrabi salad, or use canned sardines instead of crab in the spaghetti recipe (see Crab spaghetti).


RECIPES

Mackerel with gremolata and kohlrabi salad

Mediterranean fish stew with saffron mayonnaise

Butterflied sardines stuffed with preserved lemon and rosemary

Plaice with fried capers and brown butter

Turbot roasted over celeriac, fennel and leeks

Crab spaghetti





MACKEREL

WITH GREMOLATA AND KOHLRABI SALAD

When fresh, mackerel is one of the best fish and it makes an easy, healthy meal; iridescent rainbow skin, bright eyes and firm to the touch. If you can’t face cooking fresh mackerel, you could serve this as a simple lunch dish with plump canned mackerel fillets or skinned smoked mackerel fillets (you might want to add a dollop of horseradish if you’re serving smoked). The pale green or purple UFO-like orbs of kohlrabi have the finesse of a fresh radish with the ballast of a turnip. At London’s St John restaurant they make a salad of wafer-thin slices tossed with lemon, oil and feathery chervil leaves. This is the perfect


























MEDITERRANEAN FISH STEW







































[image: image]


BUTTERFLIED SARDINES
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PLAICE
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TURBOT ROASTED OVER CELERIAC, FENNEL AND LEEKS
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CRAB SPAGHETTI
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RICE
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JEWELLED PILAF
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BROWN RICE AND SALMON BOWL
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WILD RICE SALAD
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LU ROU FAN
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EGG FRIED RICE
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EGGS
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VEGETABLES À LA GRECQUE
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SOFT-BOILED EGGS














CHARD, SPINACH AND EGG GRATIN



























[image: image]


KHATTEH ANDE (BOILED EGGS IN TAMARIND SAUCE)
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ASPARAGUS















ASPARAGUS CARBONARA
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LEFTOVERS
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CHEESE AND GREENS TURNOVERS
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ROAST VEGETABLE TOAD IN THE HOLE
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CRISP BREADED LAMB
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RHUBARB
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FILO PASTRY
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RHUBARB AND STAR ANISE UPSIDE-DOWN CAKE
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RHUBARB PAVLOVA






















[image: image]


RICE PUDDING
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SPRING MENUS
















































[image: image]


[image: image]
OEBPS/images/f0002-01.jpg





OEBPS/images/f0025-01.jpg
PEA AND WILD GARLIC RISOTTO WITH
PARMESAN





OEBPS/images/f0050-01.jpg
KHATTEH ANDE (BOILED EGGS IN
TAMARIND SAUCE)





OEBPS/images/f0048-01.jpg
CHARD, SPINACH AND EGG GRATIN





OEBPS/images/f0054-01.jpg





OEBPS/images/f0044-01.jpg
EGG FRIED RICE





OEBPS/images/f0021-01.jpg
SPAGHETTI WITH NETTLES





OEBPS/images/f0006-01.jpg





OEBPS/images/f0058-01.jpg
CRISP BREADED LAMB





OEBPS/images/f0060-01.jpg





OEBPS/images/f0039-01.jpg
BROWN RICE AND SALMON BOWL





OEBPS/images/f0031-01.jpg
PLAICE WITH FRIED CAPERS
AND BROWN BUTTER





OEBPS/images/f0001-01.jpg
‘”‘luum||||I|||I|nﬂTmﬂjJ'mI
= —R *ﬁ*’ '






OEBPS/images/f0026-01.jpg





OEBPS/xhtml/nav.xhtml




Contents





		Title



		Contents



		How to Use This Ebook



		Introduction



		Spring



		Leeks



		Food to Forage



		Fish



		Rice



		Eggs



		Leftovers



		Rhubarb



		Spring Menus









		Summer



		Asparagus



		Beans and Greens



		Courgettes



		Anchovies



		Tomatoes



		Spice Cupboard



		Chicken



		Desserts



		Summer Menus









		Autumn



		Squash



		Beetroot



		A Salad, and Sides



		Chicken



		A Focus on Japanese Flavours



		Apples



		Autumn Menus









		Winter



		Red Leaves



		Seafood



		Meat



		Root Vegetables



		Citrus



		Chocolate



		Winter Menus











		Cakes, Biscuits and Bread



		Christmas



		Mincemeat



		Glossary of UK/US Terms



		Index



		Acknowledgements













Guide





		Cover



		Contents



		Start















		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		19



		18



		20



		21



		22



		23



		24



		25



		26



		27



		29



		28



		30



		31



		32



		33



		35



		34



		36



		37



		38



		39



		41



		40



		42



		43



		44



		45



		46



		46



		47



		49



		48



		50



		51



		52



		53



		54



		55



		56



		57



		59



		58



		60



		61



		63



		62



		64



		65



		67



		66



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		83



		82



		84



		85



		86



		87



		89



		88



		90



		91



		92



		93



		95



		94



		96



		97



		99



		98



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		109



		111



		110



		112



		113



		115



		114



		116



		117



		119



		118



		120



		121



		123



		122



		124



		125



		127



		126



		128



		129



		130



		131



		132



		133



		135



		134



		136



		137



		139



		138



		140



		140



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		161



		160



		162



		163



		164



		165



		166



		167



		169



		168



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		185



		184



		186



		187



		188



		189



		190



		191



		193



		192



		194



		195



		196



		197



		199



		198



		200



		201



		202



		203



		204



		205



		207



		206



		209



		208



		208



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		225



		224



		226



		227



		229



		228



		230



		231



		232



		233



		234



		235



		237



		236



		238



		239



		241



		240



		242



		243



		244



		245



		246



		247



		248



		249



		250



		251



		252



		253



		254



		255



		257



		256



		258



		259



		261



		260



		262



		263



		264



		265



		266



		267



		269



		268



		270



		271



		272



		273



		274



		275



		276



		277



		278



		279



		280



		281



		282



		283



		284



		285



		286



		287



		289



		290



		288



		291



		292



		293



		294



		295



		296



		297



		298



		299



		300



		301



		302



		303



		304











OEBPS/images/f0053-01.jpg





OEBPS/images/f0070-01.jpg





OEBPS/images/f0047-01.jpg
VEGETABLES A LA GRECQUE





OEBPS/images/cover.jpg
HOUSE&
GARDEN

AYEAR IN
THE KITCHEN

SEASONAL RECIPES
FOR EVERYDAY PLEASURE

BLANCHE VAUGHAN





OEBPS/images/f0043-01.jpg
LU ROU FAN TAIWANESE PORK RICE





OEBPS/images/f0015-01.jpg
VICHYSSOISE WITH HERBS AND CREAM





OEBPS/images/f0036-01.jpg





OEBPS/images/f0057-01.jpg
ROAST VEGETABLE TOAD IN THE HOLE





OEBPS/images/f0023-01.jpg
NETTLE RISOTTO WITH SHRIMPS





OEBPS/images/f0052-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/title.jpg
HOUSE&
GARDEN

AYEARIN
THE KITCHEN

<

Seasonal recipes for everyday pleasure

BLANCHE VAUGHAN

LLLLLLLLLLLLL





OEBPS/images/f0014-01.jpg
EEKS WITH YOGURT, CARAMELIZED
BUTTER, CHILLI FLAKES AND DILL






OEBPS/images/f0066-01.jpg
RICE PUDDING WITH CARDAMOM AND
RHUBARB





OEBPS/images/f0037-01.jpg
JEWELLED PILAF





OEBPS/images/f0062-01.jpg
RHUBARB AND STAR ANISE
UPSIDE-DOWN CAKE





OEBPS/images/f0018-01.jpg
LEEK, POTATO AND TALEGGIO GALETTE





OEBPS/images/f0033-01.jpg
TURBOT ROASTED OVER CELERIAC,
FENNEL AND LEEKS





OEBPS/images/f0010-01.jpg





OEBPS/images/f0028-01.jpg
MEDITERRANEAN FISH STEW WITH
SAFFRON MAYONNAISE






OEBPS/images/f0045-01.jpg






OEBPS/images/f0055-01.jpg
CHEESE AND GREENS TURNOVERS







OEBPS/images/f0007-01.jpg





OEBPS/images/f0020-01.jpg









OEBPS/images/f0040-01.jpg
WILD RICE SALAD





OEBPS/images/f0013-01.jpg





OEBPS/images/f0065-01.jpg
RHUBARB PAVLOVA





OEBPS/images/f0017-01.jpg
LEEK AND POTATO VINAIGRETTE WITH
EGG MIMOSA





OEBPS/images/f0034-01.jpg
CRAB SPAGHETTI





OEBPS/images/f0061-01.jpg
FILO PASTRY WITH RHUBARB,
ROSEWATER AND CARDAMOM
CREAM






OEBPS/images/f0069-01.jpg





OEBPS/images/f0030-01.jpg
BUTTERFLIED SARDINES

STUFFED WITH PRESERVED
LEMON AND ROSEMARY





