

[image: John & Lisa’s Weeknight Dinners; Delicious, everyday meals for the home cook, by John Torode and Lisa Faulkner; Photography by Dan Jones; published by Penguin Random House]



[image: ]
[image: ]



Introduction

Welcome to Weeknight Dinners by John and Lisa.

What we hope will become your newest and most used kitchen companion for making weeknight cooking for family, friends and loved ones something to look forward to.

This book was born out of requests from many people about how to get food on the table when the world is so busy. Alongside work, school runs and the general pace of our everyday lives, dinner can easily become an afterthought and a bit stressful. We understand. And we’ve been there, standing in front of the fridge in the early evening wondering how to turn a handful of ingredients into something delicious and easy but, more importantly, something that you love, and that everyone will actually want to feast on and ask for again and again.

We have written, cooked and honed every dish for Weeknight Dinners and have indulged in the simple belief that good food doesn’t have to be complicated, time-consuming or reserved for the weekend and special occasions. Our recipes throughout the book, of which there are inspiring photos of each one to help you on your way, are designed for real life in real kitchens – achievable on a busy Wednesday, satisfying after a long day, and flexible enough to suit whatever you have on hand. You’ll find vibrant one-pot and one-tray dishes – some quick, some low and slow, but all foolproof – crowd-pleasers that are family favourites, quick fixes for satisfying but speedy dishes, late-night bites for when you get home late, something sweet because it’s okay to have desserts in the week(!) and, should you find yourself with a little extra time, a selection of recipes not only reserved for Friday night but for that special night in, and we hope that even those feel accessible and fun!

As always with our recipes, we have tried to give alternatives and suggestions that will hopefully inspire you.
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We love little tricks, tips and shortcuts, and we love using ingredients that are either in the fridge, freezer or store cupboard – and that are also easy to buy on nearly every high street – but we also love big flavours, so our timesaving, simple recipes are still really tasty.

Weeknight Dinners is here to help, should you be cooking for a family, for two, or just for yourself and be happy to have the leftovers the next day. Our recipes, some borrowed and some of our own making, are here to make your life that little bit easier at the dinner table, kitchen bench or tray on your lap, as well as being exciting and delicious.

Most importantly, this book is about reclaiming some of your time in the middle of the week. It’s about gathering in the kitchen or at the table, even for just half an hour, to share with you and yours something that is homemade and puts a smile on your face. We hope our book will change, ‘What’s for dinner?’ from a daily worry into a joyful and a satisfying experience, chopping, cooking and, most importantly, feeding.

Enjoy your weeknights from here on in.

From our kitchen to yours, with a whole lot of love.

John & Lisa
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ONE POT, ONE TRAY

[image: ]

Recipe List

Warm roast chicken traybake salad

Cumin lamb and hummus meatballs with orzo and courgettes

One-pan baked fish with coconut and lime pickle

Lasagne-topped one-pan bake

Tex mex pot-roast chicken tacos and beans

Barbecue-glazed sausages, corn ribs and burnt tomatoes

Butter trout, spinach, peas and lemon

Seafood rice

Gnocchi with artichokes, peas and spinach

Mediterranean fish traybake

Crispy paprika pork belly and potatoes

Boeuf bourguignon

Slow-roast garlic and fennel lamb with chickpeas

Sausage and onion toad-in-the-hole with onion gravy

Leek and chorizo oven-bottom soup

Coq au vin pie



Warm roast chicken traybake salad


Serves 4


	1 unwaxed lemon

	1 whole chicken (about 1.5kg)

	1 garlic clove, smashed

	large bunch of parsley, stalks separated and leaves chopped

	250ml white wine

	1 large onion, sliced widthways into 3 pieces

	drizzle of olive oil

	600g baby new potatoes

	large handful of watercress sprigs

	large handful of wild rocket

	6–8 spring onions, sliced

	200g sugar snap peas

	2 ripe avocados, peeled, stone removed and quartered lengthways

	handful of dill, chopped

	sea salt and freshly ground black pepper






This is Lisa’s delicious invention, but I feel I need to big it up. All the ingredients are everyday things that when put together with the juices of the freshly carved chicken make for a great ‘salad’. Trust me when I say that this is more than a salad. Beware – it will become a family favourite. Serve it once and it will be requested over and over, because it’s ace. J

1 Preheat the oven to 200°C (180°C fan).

2 Zest and juice the lemon and set aside. Put the squeezed lemon halves inside the chicken cavity, along with the smashed garlic and the parsley stalks. Add a splash of wine (reserving the rest for later). Use a wooden toothpick to seal the opening of the cavity shut.

3 Arrange the onion pieces in a roasting tray. Sit the chicken on top and rub the skin with the olive oil and some salt and pepper. Arrange the potatoes around the bird. Roast in the oven for about 1 hour 15 minutes until the juices run clear when the thickest part of the thigh is pierced to the bone. Baste occasionally with the tray juices.

4 Remove the chicken from the tray and place on a chopping board to rest. Remove the potatoes from the tray and set aside.

5 Place the roasting tray onto the hob over a medium heat. Add the remaining wine, bring to a simmer and cook for a few minutes until the wine has reduced, stirring to incorporate all the caramelised bits from the bottom of the tray. Add the lemon juice, watercress, rocket, spring onions, sugar snaps and avocado quarters and toss to coat in the lovely juices.

6 Return the potatoes to the tray. Joint the chicken into eight or ten pieces and arrange around the salad and potatoes. Sprinkle over the parsley leaves, dill and lemon zest to serve.

TIP

If you’re short on time, a cooked rotisserie chicken is a great way to get dinnner on the table in under half an hour.
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Cumin lamb and hummus meatballs with orzo and courgettes


Serves 6


	olive oil, for frying



For the meatballs


	500g minced lamb

	1 heaped tsp cumin seeds

	2 garlic cloves, finely grated

	2 tbsp chopped fresh mint or 1 tsp dried mint

	1 tbsp hummus

	50g fresh breadcrumbs soaked in 3–4 tbsp water

	1 egg, beaten

	sea salt and freshly ground black pepper



For the orzo


	1 onion, thinly sliced

	2 garlic cloves, grated

	2 tsp ground cumin

	200g dried orzo

	4 large tomatoes, roughly chopped

	1 large courgette (or 2 small), thinly sliced

	500ml chicken or vegetable stock

	1 tbsp chopped fresh mint

	large handful of chopped parsley

	1 heaped tbsp hummus (or labneh or tzatziki)

	zest and juice of 1 unwaxed lemon

	100g feta, crumbled

	sea salt and freshly ground black pepper






We love this dinner, and it gets requested a lot in our house. Don’t be afraid to get the meatballs really golden brown because they remain lovely and juicy inside due to the breadcrumbs soaked in water. Orzo is fantastic with this and the hummus stirred through at the end is a game changer!

For a cheat’s version, you can buy ready-made meatballs – just add an extra teaspoon of ground cumin to boost the flavour.

1 Preheat the oven to 200°C (180°C fan).

2 For the meatballs, mix together all the ingredients with a good pinch of seasoning in a large bowl. Using wet hands, shape the mixture into 36 small balls.

3 Heat a good glug of olive oil in a large, shallow, ovenproof pan over a medium heat and brown the meatballs all over until golden brown, but not cooked through. Set aside the meatballs.

4 Pour another drizzle of olive oil into the same pan, keeping all the lovely juices from the meatballs, add the onion and 50ml water and cook the onions until soft, around 8–10 minutes, stiring well so they don’t burn. Add the garlic and ground cumin along with another splash of water and stir to mix well.

5 Drop in the orzo, followed by the tomatoes, courgette and stock. Season and bring to the boil, then top the mixture with the meatballs, cover with a lid and bake in the oven for 15–20 minutes.

6 Remove from the oven and stir through the mint, parsley, hummus and lemon zest and juice. Sprinkle over the crumbled feta to serve.
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One-pan baked fish with coconut and lime pickle


Serves 4


	2 tbsp olive oil

	1 large onion, thinly sliced

	750g salad or new potatoes, peeled

	1 tsp Indian lime pickle (from a jar, including the oil)

	2 tsp Indian mixed pickle (from a jar)

	1 x 400ml tin of coconut milk

	400ml vegetable stock

	4 x 150–180g skinless white fish fillets (such as haddock or cod), or 4 x 120g pieces of halibut or similar

	sea salt and freshly ground black pepper



To serve


	good handful of fresh coriander

	crispy fried onions (store-bought)

	rice or flatbreads






This was born out of us wanting a quick and easy one-pot fish dish that could be a crowd-pleaser and didn’t leave the kitchen with a strong smell of fish. It was inspired by the classic Indian takeaway and my love of lime pickle from a jar. Serve with rice or flatbreads to mop up the sauce. J

1 Preheat the oven to 200°C (180°C fan).

2 Place the olive oil in a large, shallow, ovenproof sauté pan that has a lid, add the sliced onion and turn the heat to high. Once hot, stir well, then add the potatoes and the two different pickles (and oil), season with salt and pepper, then reduce the heat to medium. Stir until all the spuds are coated with the pickle and cook for a couple of minutes.

3 Add the coconut milk and stock, mix well, then cover the pan with the lid. Bring to the boil, then transfer the pan to the oven and cook for 25 minutes. (Alternatively, you can transfer the whole contents of the pan into a roasting tray, if you prefer.)

4 Lift the lid and place the fish into the sauce, pushing it down a little. Return to the oven without the lid and cook for 10 minutes (for big pieces of fish) or 6–8 minutes (for smaller pieces).

5 Remove from the oven and place on a trivet in the middle of the table. Toss over the coriander and the crispy onions to serve.

TIP

Add 200g of raw prawns at the same time as the fish if you want to make it a little posher and more special.
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Lasagne-topped one-pan bake


Serves 6


	3 tbsp olive oil

	1 large onion, finely chopped

	2 garlic cloves, finely grated

	1 tsp dried Italian herbs

	500g minced beef

	200ml red wine

	1 heaped tbsp tomato purée

	2 x 400g tins of chopped tomatoes

	1 beef or vegetable stock cube

	2 bay leaves

	1 tbsp balsamic vinegar

	squeeze of tomato ketchup

	sea salt and freshly ground black pepper



For the topping


	approx. 8 sheets of lasagne (fresh or dried)

	300ml crème fraîche

	1 egg, beaten

	1 tsp Dijon mustard

	200g mature Cheddar, grated






Are you ready for the quickest lasagne in the West? Hold on tight – this is a beauty! We both grew up with a love of lasagne – true nostalgia. But, having lived on different sides of the world, our thoughts about what a lasagne should be is different. What we always have agreed on is that lasagne is not something you can do in a hurry … until now.

1 Preheat the oven to 200°C (180°C fan).

2 Place a large, shallow, flameproof casserole or ovenproof sauté pan over a medium heat, add the olive oil and onion, season with salt and pepper, and cook for 6–8 minutes until softened. Add the garlic and dried herbs and cook for a further 2 minutes.

3 Add the minced beef, breaking it up, and cook until it starts to brown, then add the wine and let the wine reduce by about half.

4 Add the tomato purée and tinned tomatoes, then fill one of the empty tins with water and add that too, along with the crumbled stock cube. Stir in the bay leaves, vinegar and ketchup and season again with salt and pepper. Bring to the boil, then cover and cook in the oven for 30 minutes.

5 Remove the lid, give the mix a good stir, and cook for a further 15 minutes, uncovered.

6 Meanwhile, if using dried lasagne sheets, soak them in boiling water for about 10 minutes. If using fresh, 2–3 minutes will do, topping up with boiling water as needed. Drain and leave to cool a little.

7 In a small bowl, mix together the crème fraîche, egg, mustard and cheese for the topping (reserving some of the cheese to sprinkle on top).

8 Remove the casserole from the oven, fish out the bay leaves, and spread half of the crème fraîche mixture on top of the bolognese. Once the lasagne sheets are cool enough to handle, scrunch and lay them on top of the dish, then pour over the remaining crème fraîche mixture. Sprinkle with the reserved cheese and bake in the oven for a further 10–15 minutes until golden.

TIP

This recipe also works well with large pasta shells or rigatoni.
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Tex mex pot-roast chicken tacos and beans


Serves 6


	bunch of spring onions, roughly chopped

	2 tsp sugar

	2 tsp chipotle paste

	6 garlic cloves, peeled

	3 star anise

	½ bunch of fresh coriander, stems separated and leaves chopped

	2 tsp salt

	1 whole chicken (about 1.5kg)

	1 x 400g tin of kidney beans in water

	1 x 400g tin of cannellini beans in water

	6 tomatoes, cut into quarters

	1 tbsp olive oil

	2 tsp smoked paprika

	juice of 2 limes

	sea salt and freshly ground black pepper



For the marinade


	100ml maple syrup

	1 tsp onion salt

	1 tsp garlic salt

	100g chipotle paste



To serve


	smashed avocado with chopped chilli

	tomato salsa

	soft tacos

	sliced jalapeños (jarred)

	lime wedges






Pot-roasting a chicken is just what it says – put everything in a pot and leave it to roast, letting all the flavours mingle and marry together. As a family, we love to drop everything on the table and let everyone tuck into the bits they like. Half roast chicken and half taco filling, everybody is happy with this dish in our house.

1 Preheat the oven to 200°C (180°C fan).

2 To prepare the chicken, combine half of the chopped spring onions with the sugar, chipotle paste, garlic cloves, star anise, coriander stems and salt in a bowl. Stuff the mixture inside the chicken cavity and use a wooden toothpick to seal the chicken. Set aside.

3 For the marinade, combine all the ingredients in a small saucepan and bring to the boil. Whisk to combine and cook gently for a couple of minutes. Set aside.

4 Tip the kidney and cannellini beans together with their water into a large ovenproof casserole. Add the tomatoes, olive oil, paprika and a good sprinkle of salt, and mix to combine. Place the chicken on top of the beans, breast-side up, and pour over half of the marinade. Cover with the lid and roast in the oven for 30 minutes.

5 Remove from the oven, turn the chicken over to breast-side down and add the rest of the marinade. Roast for another 30 minutes, uncovered.

6 Turn the chicken again and roast for 15 minutes, uncovered.

7 Transfer the chicken to a board and leave to rest. Place the pot back on the hob and bring to the boil, so the beans take up the sauce. Add the lime juice and chopped coriander leaves and season with salt and pepper, then turn off the heat. Scatter with the remaining chopped spring onions.

8 Place the smashed avocado and tomato salsa, along with some soft tacos, jalapeños and lime wedges, on the table. Pull the chicken apart and add any juices back into the beans, then serve and enjoy.
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Barbecue-glazed sausages, corn ribs and burnt tomatoes


Serves 4


	2 whole corn on the cobs (we use the pre-boiled ones)

	8 small tomatoes

	2 tbsp light olive oil

	8 large pork sausages

	green salad or boiled potatoes, to serve



For the barbecue sauce


	300g tomato ketchup

	4 tsp hot smoked paprika

	2 tbsp Worcestershire sauce

	2 tbsp red wine vinegar

	4 tbsp caster sugar

	2 tsp garlic salt






How to enjoy the flavours of a summer barbecue in one tray. Use any type of sausage you fancy – thick, thin, veggie, beef, pork or chicken – maybe even mix them up and play sausage roulette. The recipe makes a little extra barbecue sauce that can be served on the side, and I guarantee it will be used up, but it will also last in the fridge for a week, so you can always make double. We do.

1 Preheat the oven to 240°C (220°C fan).

2 To make the sauce, place all the ingredients in a saucepan and bring to the boil over a medium heat. Whisk to combine and simmer for a couple of minutes, then remove from the heat and leave to cool. (This will keep for a week or so in a jar in the fridge.)

3 Cut the whole corn cobs in half, then quarter each half lengthways. You should have 16 corn ribs in total.

4 Line a large roasting tray with greaseproof paper. Rub the corn ribs and tomatoes with the olive oil and drop into the tray so they scatter. Place the sausages around the tray and coat just the sausages with ample barbecue sauce. Roast in the oven for 20 minutes.

5 Remove the tray, give it a shuffle and add a little more barbecue sauce. Reduce the oven temperature to 220°C (200°C fan). Return the tray to the oven and cook for a further 15 minutes, until the tomatoes are well coloured and the sausages really well glazed with the sauce.

6 Serve with some salad or boiled potatoes, with the remaining barbecue sauce on the side.

TIPS

Of course you can use a bottle of BBQ sauce, but add 100ml of water to 300ml of sauce or it will be too thick and not lovely and sticky.

Lining the tray with greaseproof paper stops everything sticking as well as saving on washing up time!



[image: ]
[image: ]
Barbecue-glazed sausages, corn ribs and burnt tomatoes



Butter trout, spinach, peas and lemon


Serves 4


	1 x 400g tin of butter beans in water

	50ml water

	zest and juice of 1 unwaxed lemon

	100g unsalted butter, cubed

	4 x 120g skinless trout fillets

	100g frozen peas

	100g frozen spinach, defrosted

	sea salt and freshly ground black pepper



To serve


	olive oil

	warm bread






This recipe is so simple. With just a few ingredients and one pan you have a quick and delicious dinner on the table in just 15 minutes. It looks properly posh when served – no one will guess it was so easy!

1 Heat a large sauté pan over a medium heat. Pour in the butter beans, including the water from the tin, along with the measured water and add a good pinch of salt and pepper. Cook for 2–3 minutes until simmering, then add the lemon zest.

2 Add the cubed butter, then place the trout fillets on top of the beans. Sprinkle around the frozen peas. Place a lid on the pan and cook for 5–6 minutes so the fish steams and is nearly cooked (it will keep cooking once out of the pan).

3 Carefully remove the fish from the pan and place on serving plates or a large platter. Add the spinach to the pan, turn up the heat and mix everything well for a minute or two. You should now have a lovely sauce consistency. Add half of the lemon juice and check the seasoning, then pour everything over the fish.

4 Serve with the remaining lemon juice and some olive oil on the side. The beans and sauce with some warm bread is a real treat. Mop up all that juice or keep the leftovers for the next day on toast.
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Seafood rice


Serves 6–8


300g white basmati rice
2 tbsp light olive oil
1 large onion or 2 shallots, thinly sliced
1 tsp fennel seeds
1 tsp coriander seeds
1 tsp mustard seeds
1 tsp cumin seeds
6 green cardamom pods, smashed
2 tsp ground coriander
2 tsp ground cumin
2 tsp ground turmeric
200g cherry tomatoes, halved
50g
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Gnocchi with artichokes, peas and spinach
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Mediterranean fish traybake











TIPS
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Crispy paprika pork belly and potatoes










TIP
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Boeuf bourguignon










TIP
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Slow-roast garlic and fennel lamb with chickpeas












TIP
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Sausage and onion toad-in-the-hole with onion gravy












TIP
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Leek and chorizo oven-bottom soup
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Coq au vin pie











TIPS
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