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It’s Time to Dip In!

Need an easy contribution for a picnic with friends? Dip it.

Want stunning small plates for impressive entertaining? Dip it.

Craving a quick and delicious snack to tide you over until dinner? Dip it. Dip it real good.
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There is no mood or occasion that can’t be improved by a dip, and Dip In is here to show you how to truly make the most of this scrumptious and versatile dish. A delicious dip can be made using affordable ingredients and store cupboard staples. Blend some avocados with fresh herbs, jalapeños and limes and suddenly you’ve an Avocado Green Goddess Dip. Raid your refrigerator for feta, yogurt and tomatoes, whiz up Whipped Feta & Burned Tomatoes with Ginger & Spring Onion Dressing and you’re in dipping heaven.

If you’re looking for a way to use up a trickier ingredient, dips are also the answer. The sumac hidden at the back of the cupboard? Impress your guests with a sizzling Date & Sumac Baked Camembert. A jar of miso you bought for one recipe and never used again? Whip up some Miso Mushroom & Whisky Pâté.

The internationally recognized beauty of dips is affirmed by their presence in cultures and cuisines around the world. Of course, there are the classics: salsa and guacamole from Mexico, or baba ganoush and hummus from the Middle East. But think also of pesto from Italy, ezme from Turkey, romesco from Spain, tzatziki from Greece, zaalouk from Morocco, gzik from Poland, anchoïade from France, chimichurri from Argentina, nam pla prik from Thailand…the list goes on. From Rome to Bangkok, we love to dip!

The recipes in this book take influence and inspiration from dips around the world. They offer easy and exciting ways to experiment with flavours and ingredients that you may not have encountered before. Dips are a fun and low-stakes way to try something different or add an exciting new flavour boost to a dish you already love.

Now, it’s all very well to celebrate the virtues and delights of dips, but what exactly constitutes a dip? Where is the line crossed into sauces, dressings, mousses, relishes and chutneys? Where does the nebulous concept of ‘condiment’ come into all this? Well, as far as this book goes, as long as your dish can be eaten by dunking something else into it, then you’re in dipping territory. The dips range from smooth to chunky, from sweet to savoury. They can be eaten hot or cold, as a main or a dessert. Whether you’re looking for something spicy or refreshing, nutty or herby, syrupy or tart, dips can have it all. Follow your instincts – if you can dip it, it’s a dip.

The chapters that follow are curated to match you to your perfect dip, whatever the occasion. In a Dash contains dips that can all be made in 15 minutes or less, for a super-quick dip fix. Graze has dips that are perfect for sharing, as part of a picnic, buffet or grazing board. Feast is for your dinner party moments, and Impress is packed with dips designed to wow. Meals are dips that can be enjoyed as a whole meal and, last but certainly not least, Desserts has your sweet dip hits!

Now you may be wondering what you should be using to dunk, scoop and dip into all this deliciousness… Just check this out for your dip-spiration!

DIP TIP: SERVING SIZES

The serving sizes given in this book are only approximate. How far a dip will stretch depends on many factors, including what it’s being served with, whether it’s being used as a snack, side dish or showpiece, and your own appetite! For recipes in In a Dash, Graze, Feast and Impress, the suggested serving sizes are given for the dips as a side dish, or part of a larger spread. On the other hand, the recipes in Meals and Desserts are designed to be enjoyed as a full main meal or dessert portion respectively, so this is reflected in the serving sizes.

DIP TIP: KEEPING YOUR DIPS

Most of the dips will last for one to two days after you’ve made them, so just pop them in a sealed container in the refrigerator if you’d like to make them in advance or enjoy some tasty leftovers.

DIP TIP: KEY EQUIPMENT

Many of the dips in this book can be made with standard kitchen equipment, with knives, graters, whisks, mashers and mixing spoons being used to bring your dips together. However, others do require a blender or food processor to achieve the right consistency. Some of these you may be able to adapt if you’re happy with a chunkier texture – for example, chopping ingredients finely or using a pestle and mortar instead. Feel free to experiment and adjust to suit your own kitchen, needs and vision – a dash of creativity could be the making of a fantastic new dip!
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Dipper Party Menus

A selection of dips and dippers makes wonderful party food – whether it’s for a sit-down dinner, a potluck, a buffet, a picnic or a party. By picking and choosing from across the different chapters in this book, you can easily create your own sensational spread, but here are a few thematic selections to get your dipper party planning started!

A MIDDLE EASTERN FEAST

Celebrate Middle Eastern flavours with a rich and creamy Courgette Mutabal, refreshing Mast O Khiar and an upgrade on classic hummus with a Black Chickpea Hummus Bil Lahme. For your dippers, try soft and fluffy flatbreads, smoky grilled vegetables and perhaps some grilled meat skewers. For dessert, finish with Firni with Rose & Pistachio.

AN INDIAN-INSPIRED BANQUET

Indian dips are great served alongside a curry, but can also make a filling and flavour-packed meal on their own. The Seven-Layer Chaat Dip makes a stunning centrepiece. The Spinach & Mint Raita is cool and refreshing, while Coriander Chutney brings a bit of heat. Naan breads and poppadoms make the perfect accompanying dippers. You can finish with Shrikhand Parfait with Saffron Peaches & Almond Brittle for dessert.

GLOWING GREEN VEGAN SPREAD

Celebrate zesty, herby plant-based food with this zingy collection of green dips: Rocket, Jalapeño & Cashew Pesto, Avocado Green Goddess Dip, Green Mojo and Creamy Edamame & Wasabi Dip. Take the celebration of all things green further by serving the spread with your favourite veg: cucumber, mangetout, asparagus and more.

TAPAS TIME!

Spain is famous for its sharing tapas dishes, so it makes perfect sense to share some fiery Spanish-inspired dips with friends. Try serving Spinach & ’Nduja Cannellini Beans with a Salsa Romesco, Spicy Garlic & Sun-Dried Tomato Prawns and Ajo Blanco with Spicy Paprika Pulled Mushrooms. Complete your Spanish spread with some crackers, Padron peppers, olives and Piri Piri Aioli. All delicious served with a crisp cold beer!

BRUNCHY DIPS

It’s time for brunch to get a dippable upgrade. Lay out Everything-but-the-Bagel Dip, Bloody Maria Prawn Cocktail Dip and Poached Eggs with Tadka Butter, add some bagel chips and crusty bread, get your pals over and dip in.

BARBECUE

Nourishing, summery dips make the perfect accompaniment to a barbecue. Serve a hearty Japanese-Style Potato Salad, crunchy Esquites and Coconut & Spiced Black Bean Dip with Pineapple Salsa for a splash of sunshine alongside your barbecued vegetables or meats. Or enjoy with some tortilla chips for snacking while the barbecue heats up!


What Do I Dip With?

You can enjoy the dips in this book with anything you like! But while I’ve suggested some of my favourite dippers throughout the recipes, I encourage you to be creative and mix and match with what you have to hand. If you’re serving the dips as part of a table spread, it’s good to have a selection. Here are some of my favourites.

BAGEL CHIPS

These are similar to crostini, but you make them with bagels. Carefully slice some bagels into thin rounds, then place in a single layer on a baking sheet, drizzling over some oil and seasoning. Bake in a preheated oven, 200°C/180°C fan (400°F), Gas Mark 6, for 10–12 minutes, turning halfway, or until crispy. You can always substitute bagel chips with crostini if you don’t have time to make these.

BREAD

Bread is always a classic go-to for dips, and luckily we have hundreds of varieties out there! I would say let the cuisine lead you, but there are no hard-and-fast rules here. You want a variety of textures on the table, so a mixture of softer breads and crunchy breads is what I normally like. International supermarkets always have a good range of breads (some even have bakeries within them), and this is where I normally buy my naans, flatbreads and Turkish breads. If you have any Italian delis near you, these are great places to grab focaccia and ciabatta.

BREADSTICKS

Breadsticks are a good vessel for when you have a buffet table or garden party, as your guests can grab and go. Choose ones that work well with the flavour profiles of your chosen dips.

CRACKERS

Crackers are not just for Christmas! They’re great whether you’re creating a grazing board or table (with a few dips, of course!) or a buffet table. If you’re choosing crackers for dinner parties, go for more premium brands or styles. You can also get rice crackers and prawn crackers from Asian supermarkets.
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CRISPBREADS

Crispbreads originated in Scandinavia, but luckily these can be found in many supermarkets globally now. They’re great as they keep for a while in your cupboard, and come in a variety of flavours, like sesame, seeded and rye. You can either use them to scoop the dips, or spread the dips on top and add other toppings to make a quick and delicious snack.

CROSTINI

Crostini are mini Italian toasts traditionally made from ciabatta. You can buy them ready-made, but sometimes you open a bag and half of them are crushed, which is quite annoying if you’re planning on serving a platter of dip-topped crostini to your guests. Luckily, they’re really easy to make! Follow the same recipe for making bagel chips, but use sliced ciabatta (or baguettes) instead.

CRUDITÉS

This is just a general term for fresh vegetables that you can use for dipping. Most commonly, these are things like sliced cucumbers, carrots or celery, but you can always experiment a bit further. Why not use sugar snap peas, radishes, endives and baby peppers? I also love to quickly blanch Tenderstem broccoli, asparagus and green beans, then plunge them into a bowl of iced water to keep them green. These make a great addition to my crudité boards. The more colourful, the better!
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GRILLED VEGETABLES

Lightly oil and season vegetables like sliced aubergines, courgettes, peppers and spring onions, before adding them to a hot griddle (or frying) pan or to your barbecue. Other veg that also work well are cauliflower, broccoli and shallots.

[image: ]
LETTUCE OR ENDIVE CUPS

These work well for scooping, but also where the dip would complement a fresh and crunchy accompaniment.

NORI SHEETS

Nori is a type of edible seaweed, which you will have seen being used to wrap sushi. You can find nori sheets in the world-food aisle in supermarkets, and they can be eaten raw alongside Japanese-style dishes. I often cut them into small pieces and add them to my table for guests to use as a vessel to enjoy raw fish like salmon and tuna. They’re also great served with prawn dips.
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PADRON PEPPERS

Padron peppers are best charred in a hot, dry frying pan for a couple of minutes or until charred all over. You then drizzle them with olive oil and sprinkle over lots of sea salt.

PITTA CHIPS

Pitta chips are simply crisps made from stale pittas (you can buy pittas in most supermarkets). I like to eat them with more Mediterranean-style dips, but they have quite a neutral flavour so work with other cuisines too. You can easily make them by tearing up some leftover pittas into small pieces, placing on a baking sheet with a little olive oil, and baking them in a preheated oven, 200°C/180°C fan (400°F), Gas Mark 6, for 10–12 minutes or until super crispy, turning regularly so they cook evenly.

POPPADOMS

I suggest eating these with South Asian-inspired dips, but as they have quite a neutral flavour, they’d work well with most dips.

POTATO CRISPS

Potato crisps are the easiest thing to put out for a party or gathering. I prefer using crunchy ridged ones for dips, but you can grab whatever you like – just try to make sure the flavour complements your dip; you don’t want competing flavours.

SHISO LEAVES

Shiso (sometimes known as perilla) is a peppery leaf with a slightly citrus taste, found in Japanese and Korean cuisines. It’s often eaten with sushi or as part of a Korean barbecue table, and can be easily found in Japanese/Korean grocery stores or online.

TORTILLA CHIPS

Tortilla chips are what you would normally use to make nachos, and you can get a variety of brands and flavours from all supermarkets.

A SPOON!

Always an option! Sometimes you just want to dip straight in!
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