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INTRODUCTION

FROM MY KITCHEN SINK TO YOURS – A LOVE LETTER TO FOOD, FAMILY AND FLAVOUR
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Hello beautiful people,

Welcome to my kitchen – the place where love is poured into every pan, where flavours tell stories, and where food has healed, comforted and connected us through the highs and lows of life.

Cooking has never just been about eating for me. It’s been my sanctuary, my therapy and the way I show up for the people I love. Amid the chaos of raising three wonderful (and always hungry) boys, my kitchen became my creative escape. No studio lights. Just a chopping board balanced over the sink, an iPhone propped on a jar, and my heart poured into every dish.

This journey hasn’t been easy. It’s been long hours, late nights, and learning as I go. But what kept me going? The dream of one day sharing a cookbook that reflected everything I believe in – joyful, generous, no-fuss food that brings people together.

And then came the potato.

The humble jacket potato was always a staple in my home. But I saw something more in it – a blank canvas just waiting to be transformed. So I started layering whole meals on top: creamy chicken gyros, lasagne, Philly cheesesteak, you name it. I added flavour, colour, soul … and something magical happened.

It went viral.

Millions watched, cooked, and shared. What began as a simple twist turned into a movement – one jacket potato at a time. It made people smile. It brought them back to their kitchens. And in that moment, I knew I had found my thing.

This cookbook is the next chapter of that journey.

Inside, you’ll find the flavours I swear by – spice mixes that spark memories, dips and sauces that tie a meal together, and the cupboard staples I always reach for. Whether it’s a cheeky fakeaway, a loaded spud or a family meal with a twist, everything in here is designed to be doable, delicious and packed with love.

You’ll also find the brands and ingredients that have become my go-tos. From Caribbean curry powders to Greek feta and MSG magic, they’re the backbone of my cooking style – and you can find most of them in my SuperHomeCook Storefront (linked in my social media bio).

But more than anything, I hope this book gives you a sense of what’s possible when you just keep going. When you cook with heart, no matter how simple your setup is. When you believe in your vision, even when it’s filmed over the kitchen sink.

I’m not ‘there’ yet – wherever ‘there’ is. But I’m still showing up, still filming, still dreaming. And I hope this cookbook inspires you to do the same: to get creative, have fun, and find your own kind of magic in the kitchen.

Now, let’s get cooking – with love, joy, and a whole lot of flavour.

Love always,

Anthea x

SuperHomeCook
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CUPBOARD ESSENTIALS

MY GO-TO BRANDS AND WHERE I GET THEM


Here’s a rundown of the spices, sauces and secret flavour boosters I swear by – and some easy swaps if you’re in a pinch. Most of these live in my kitchen all year round.

If you can’t find these exact brands, don’t worry – you’ll be able to discover flavours that work for you. I’ve noted how I use them, so you can find your own rhythm in the kitchen.



DAIRY & CHEESE FAVOURITES

Anari Cheese (hard)

Excellent for grating over pasta. Look for the hard version in Greek or Mediterranean convenience shops.

Feta – Yamas

Great quality – not too salty and full of flavour.

Four-cheese Mix – Supermarkets

Already grated and convenient.

Yoghurt – Total (Fage)

Thick, creamy, and a perfect base for dressings, dips and sauces.
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STAPLES

Baking Potatoes – loose or large Maris Piper

Go for the biggest ones you can find.

Olive Oil Spray – Bertolli

A daily essential. Perfect for roasties, jacket potatoes and anything going into the air fryer. Available everywhere.

Rice – Tilda basmati

My no-fail choice for fluffy rice. Rinse until the water runs clear. Cook with double the volume of water or stock. Once done, cover with a tea towel and leave to sit for 10 minutes before fluffing. (In a rush? Use the microwave pouches – ready in just 2 minutes.)

SAUCES, CONDIMENTS & DIPS

Buffalo Sauce – Frank’s RedHot

My go-to for anything buffalo-flavoured.

Caesar Dip – Tesco

Smooth, thick, and with no bits – perfect as a drizzle or dip.

Honey BBQ Sauce – Sweet Baby Ray’s

Sweet, smoky and sticky – great for wings or ribs.

Ketchup – Dr. Will’s

Fresh, clean flavour with no hidden nasties.

Mustard – M&S Posh Dog Mustard

My favourite for anything burger-related.

Sriracha Mayo – Thai Dragon

Found in most supermarkets. You can also make your own by combining sriracha with your favourite mayo.

Sweet Soy Sauce – ABC Kecap Manis

Rich, sticky, and seriously addictive. Now found in most supermarkets.

SEASONINGS & SPICE MIXES

Adobo – Badia

A garlicky, peppery, savoury seasoning that works well on both meat and veg. Available from Amazon and Caribbean supermarkets.

All-purpose & Chicken Seasoning – Portland Mills, Jamaica Valley or Dunn’s River

Found in Afro-Caribbean shops or in the world food aisle of most supermarkets.

Aromat – Knorr

Great for seasoning veg, eggs and chips. A handy alternative to adobo. It has a lightly salty, stock-like flavour and is available in most supermarkets. A stock cube can also be used in a pinch.

Cajun Seasoning – Cape Herb & Spice

My go-to brand, Louisiana Cajun Seasoning is easy to find online or in most supermarkets.

Curry Powder – Mr Brown’s Original

Found in Afro-Caribbean shops or online. My absolute favourite for an authentic flavour. Portland Mill’s Jamaican Curry Powder and Dunn’s River Curry Powder are great alternatives and widely available.

Curry Sauce – S&B Golden Curry Sauce

The perfect topping for my Irish Spice Bag recipe (page 68).
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Fried Chicken Coating – Tex’s

Super crispy – perfect on wings and fried chicken.

Greek-style Lemon & Herb – Cape Herb & Spice

Easily found in supermarkets. Brings a classic Greek-style citrusy lift.

Lamb Seasoning – Rajah

My number one for depth and balance – rich, herby and never overpowering. Available in most supermarkets or online. Incredible with lamb dishes, whether it’s a stew, slow-cooked or in a curry.

Lemon & Pepper – Badia (or homemade version)

Zesty, bold and perfect on grilled fish or roast veg. Can be found online or in Afro-Caribbean supermarkets.


DIY lemon & pepper mix


	2 tbsp dried lemon zest

	1 tbsp pepper

	1 tbsp sea salt

	1 tsp garlic granules

	½ tsp onion powder

	(optional: pinch of turmeric and parsley)





Mix together. Use on fish, veg or chicken. Store in an airtight container.

MSG – Lotus Brand

Adds that moreish umami boost and enhances your ingredients by just enough to bring out full flavour. Can be found online or in any Chinese supermarket.

Pimento Seeds/Pimento Powder (allspice) – Dunn’s River

A must-have in slow-cooked dishes and jerk marinades. Available from Amazon and some supermarkets.

Ranch Seasoning – Badia

Available from Amazon or in Afro-Caribbean supermarkets.


DIY ranch mix


	2 tbsp dried parsley

	1 tsp dried dill

	1 tsp garlic powder

	1 tsp onion powder

	½ tsp dried chives

	½ tsp sea salt

	¼ tsp pepper

	1 tbsp buttermilk powder (optional for tang)



Store in an airtight container. Mix with mayo or sour cream, or sprinkle over roast potatoes.



Southern Fried Seasoning – M&S

Flavourful and crunchy. Many similar versions can be found in other supermarkets too.

Taco Seasoning – Old El Paso or Capsicana

Widely available, or use supermarket own-brand alternatives.

GLOBAL SEASONING SOURCES

Chinese Seasonings

Found in Chinese supermarkets, wholesalers or online (Amazon).

Mexican Seasonings

Often available in the world food aisle of supermarkets or online.


TIP: Can’t find the exact ingredient? Blend what you have!

Mix mozzarella and chilli cheese for a spicy four-cheese blend, or recreate a Mediterranean seasoning with lemon zest and dried herbs such as oregano, mint, rosemary and bay.





THE ULTIMATE JACKET POTATO

I’m known online as the Jacket Potato Queen, so here I’m sharing my go-to methods for the best, crispiest jacket potato ever. The recipes in this book include the method for making them in an oven but if you have an air fryer – and love it as much as I love mine! – you can easily swap that step for the air fryer instructions below.
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THE SUPER HOME COOK METHOD


	PREP: Wash well, pierce all over with a fork, then microwave in kitchen paper for 6 minutes (3 minutes if smaller).

	SEASON & WRAP: Place each potato onto foil, drizzle with olive oil, season generously with sea salt, and wrap tightly.

	OVEN: Cook at 200°C/180°C fan for 1 hour. Increase the temperature to 220°C/200°C fan and unwrap to crisp up for a final 10 minutes. 
AIR FRYER: Cook at 180°C for 50 minutes (foil-wrapped). Then unwrap, increase the heat to 200°C and air-fry for another 8–10 minutes until the skin is golden and crisp.




SWEET POTATOES


	PREP: Wash well and pierce the sweet potatoes all over with a fork. Rub them with olive oil and sea salt.

	OVEN: Cook at 200°C/180°C fan for 45–60 minutes until soft. 
AIR FRYER: Cook at 180°C for 35–45 minutes, flipping them halfway, until crispy and soft inside. If you like you can blast them at 205°C for an extra 3–5 minutes to crisp the skin.
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WHY REACH FOR THIS BOOK?

Because this isn’t just a cookbook – it’s a flavour-packed celebration of easy, everyday cooking made extraordinary. Whether you’re rustling up a quick solo lunch, planning a family fakeaway night, or pulling out all the stops for a party spread, this is the book you’ll keep coming back to.

Inside, you’ll find joyful sections like Spectacular Spuds, Tasty Bowls, Comfort Food, Sides & Snacks, and of course, Fakeaways – each one bursting with recipes that are big on flavour and low on fuss. These are meals you can whip up in a real-life kitchen, using everyday ingredients, minimal kit, and a whole lot of heart.

And yes – I created every single recipe right from my tiny kitchen, filmed beside the sink, with nothing fancy but a deep love for cooking and sharing good food. If I can whip up these dishes from my small home setup, so can you.

Many of the recipes are built around versatile, affordable bases – like jacket potatoes, rice, mash, noodles or veg – so you can adapt them to suit what you’ve got in the fridge or what you’re in the mood for. My signature twist? So many of the meals are served right on top of a crispy, golden jacket potato – but every topping works just as beautifully with other carbs too. You choose your base, and let the flavours do the talking.

Whether you’re making something quick for lunch, feeding a crowd, or throwing together a last-minute treat, this book has your back. From cheesy comfort food to saucy fakeaways, fresh dips, satisfying bowls and crowd-pleasing bites, these are dishes that feel good, taste even better, and make you proud to serve them.

Everything here is fun, flexible, accessible and seriously tasty. No complicated techniques. No stress. Just proper good food that makes people smile – and the kind of meals that turn an ordinary moment into something special.

EXPLORE MY STOREFRONT

All of the cupboard essentials on pages 10–11 – and more – can be found on my SuperHomeCook storefront. Just tap the link in my social media bio to browse and shop my go-to ingredients directly.

Or feel free to DM me on any of my social media channels – I’m always happy to help if you’re looking for a swap, a seasoning tip, or just fancy a chat about flavours!
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RECIPE LIST

CHICKEN CAESAR JACKET POTATO

WHIPPED FETA PURPLE SWEET POTATOES

SPICY TACO BEEF SWEET POTATO WITH HOT HONEY

TERIYAKI CHICKEN JACKET POTATO

CHICKEN ALFREDO JACKET POTATO

MARRY ME CHICKEN SPINACH JACKET POTATO

CHICKEN KYIV JACKET POTATO

CREAMY PEPPERCORN BEEF MEATBALLS & BROCCOLI-LOADED JACKET POTATO

CHICKEN CHIPOTLE SWEET JACKET POTATO

CREAMY PEPPER SIRLOIN JACKET POTATO

CHILLI CON CARNE LOADED JACKET POTATO

LASAGNE-STYLE JACKET POTATO

CREAMY CAJUN-STYLE PRAWN JACKET POTATO

CHICKEN KORMA JACKET POTATO

ULTIMATE CHEESEBURGER-STYLE JACKET POTATO

COD MORNAY JACKET POTATO

BANGERS & MASH JACKET POTATO

CRISPY CHICKEN FAJITA JACKET POTATO

PHILLY CHEESESTEAK JACKET POTATO

RANCH CHICKEN SWEETCORN JACKET POTATO

CREAMY WHITE WINE CHICKEN & MUSHROOM JACKET POTATO

CORONATION CHICKEN JACKET POTATO

NO MAC & CHEESE JACKET POTATO

CHICKEN DONER JACKET POTATO

TUNA MAYO JACKET POTATO WITH A TWIST


CHICKEN CAESAR JACKET POTATO

Serves 2

Prep 20 mins

Cook 70–80 mins

This one’s a game changer! A crispy jacket potato filled with garlicky mash, creamy Caesar chicken, crunchy lettuce, crispy bacon, herby pitta croutons and loads of Parmesan. Comfort food with serious crunch and flavour. Transform your jacket potato into a Caesar salad sensation – all the classic flavours piled high on a crispy spud!



	2 large baking potatoes

	2 tbsp olive oil

	sea salt and pepper

	2 chicken breasts or 8 mini fillets

	1 tbsp dried Italian herbs

	1 tbsp garlic granules

	6 tbsp Caesar dressing

	1 pitta bread

	2 tbsp garlic butter

	Parmesan

	shredded iceberg lettuce

	crispy bacon pieces







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, season the chicken with Italian herbs, garlic granules and a drizzle of olive oil, then pan-fry until golden and fully cooked. Let it cool, then slice, mix with 4 tablespoons of the Caesar dressing and set aside.

	3. Cut the pitta bread into small squares. Spray them with olive oil and season with Italian herbs. Put them on a baking tray and bake them in the oven for 6 minutes. Set aside.

	4. Once the potatoes are done, cut them open and mash the inside with the garlic butter. Season with salt and pepper, and grate over some Parmesan. Spoon over the Caesar chicken mix. Add some iceberg lettuce, crispy bacon and the pitta croutons, and drizzle with the rest of the Caesar dressing. Finish with an extra grating of Parmesan.

	5. Serve immediately for the perfect crisp, creamy, cheesy bite!
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CHICKEN CAESAR JACKET POTATO



WHIPPED FETA PURPLE SWEET POTATOES

Serves 2

Prep 15 mins

Cook 45–60 mins

Baked purple sweet potatoes loaded with whipped feta, crispy chickpeas, quick pickled onions and a dreamy tahini drizzle – simple, vibrant and so good.



	2 large purple sweet potatoes

	2 tbsp olive oil

	sea salt

	400g tin of chickpeas, rinsed and drained

	1 small red onion, sliced

	120ml white vinegar

	1 tsp sugar

	rocket leaves, to serve



For the whipped feta


	100g feta

	10g basil or parsley

	1 small garlic clove

	juice of 1 lemon

	2 tbsp olive oil



For the tahini dressing


	3 tbsp tahini

	juice of ½ lemon

	1 tbsp honey or maple syrup







	1. Preheat the oven to 200°C/180°C fan. Pierce the sweet potatoes all over with a fork. Rub them with olive oil and a pinch of salt, then bake them for 45–60 minutes until soft. You can also air-fry them, see page 12.

	2. Toss the chickpeas with oil and a pinch of salt, then cook alongside the sweet potatoes for 20 minutes. (You can make these in advance.)

	3. Meanwhile, soak the sliced onion in the vinegar, sugar and a little water for 30 minutes.

	4. Blend all the whipped feta ingredients together until creamy.

	5. Mix the tahini dressing ingredients together with a little water and a pinch of salt until smooth.

	6. Once the sweet potatoes are done, cut them open, top with the whipped feta, pickled onions and crispy chickpeas, and drizzle with the tahini dressing. Serve with rocket.




TIP: Don’t worry if you can’t get hold of purple sweet potatoes, this will be just as good with the orange variety.
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WHIPPED FETA PURPLE SWEET POTATOES



SPICY TACO BEEF SWEET POTATO WITH HOT HONEY

Serves 2

Prep 15 mins

Cook 45–60 mins

Crispy sweet potatoes stuffed with spicy taco beef, cottage cheese, avocado and a drizzle of hot honey – absolute dinner goals! A twist on the viral chilli beef hot honey bowl with serious flavour.



	2 large sweet potatoes

	2 tbsp olive oil

	sea salt

	400g lean beef mince

	25g taco seasoning

	1 tbsp tomato purée

	1 tsp paprika

	1 tsp garlic powder

	1 tsp adobo seasoning

	1 tbsp butter

	a handful of grated mozzarella

	1 avocado, diced

	300g fat-free cottage cheese



For the hot honey


	3 tbsp honey

	½ tsp chilli flakes

	¼ tsp garlic powder

	¼ tsp paprika



To serve


	rocket leaves

	chilli flakes (optional)







	1. Preheat the oven to 200°C/180°C fan. Pierce the sweet potatoes all over with a fork. Rub them with olive oil and salt, then bake them for 45–60 minutes until soft. You can also air-fry them, see page 12.

	2. Meanwhile, in a pan over a medium heat, cook the beef until browned. Add the taco seasoning, tomato purée, paprika, garlic powder and adobo seasoning. Stir and cook for a few more minutes until combined and fragrant.

	3. In a small bowl, mix all the hot honey ingredients together. Stir well. For easier drizzling, you can warm it in the microwave for 5–10 seconds.

	4. Once the sweet potatoes are done, cut them open and add the butter and mozzarella. Pile on the beef filling, and top with diced avocado and the cottage cheese.

	5. Drizzle generously with the hot honey and finish with rocket. Serve, adding extra chilli flakes if you like more heat.




TIP: You can use shop-bought hot honey to make this even easier!
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SPICY TACO BEEF SWEET POTATO WITH HOT HONEY



TERIYAKI CHICKEN JACKET POTATO

Serves 2

Prep 15 mins

Cook 65–75 mins

Crispy, creamy and packed with flavour, this jacket potato is loaded with tender teriyaki chicken, crunchy veg and crispy chicken skin with a spicy sriracha mayo kick. Next-level comfort!



	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	2 tbsp butter

	1 spring onion, chopped



For the teriyaki chicken


	2 boneless, skin-on chicken thighs, cut into cubes (skin reserved)

	1 tbsp olive oil

	2 garlic cloves, minced

	2.5cm fresh ginger, grated

	3 tbsp teriyaki sauce



For the toppings


	4 Tenderstem broccoli stalks, chopped

	3 rainbow carrots, shredded

	2 tbsp sriracha mayo

	1 tbsp mixed sesame seeds

	1 mild red chilli, finely sliced

	1 spring onion, finely sliced







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Place the chicken skin on a baking tray lined with parchment paper. Sprinkle with salt and cook in the oven alongside the potatoes for the final 18–20 minutes, or until golden brown and crispy.

	3. To make the teriyaki chicken, heat the oil in a pan over a medium heat and sauté the garlic and ginger, then add the chicken thighs and cook until browned. Stir in the teriyaki sauce and simmer until the chicken is cooked through and glazed.

	4. Steam the broccoli lightly until tender.

	5. Once the potatoes are done, open them up, mash the inside with the butter, and mix in the spring onion.

	6. Top each potato with teriyaki chicken, broccoli and shredded carrot. Drizzle with sriracha mayo, sprinkle with the sesame seeds, add the crispy chicken skin and chilli, and garnish with the spring onions.




TIP: For a vegetarian option, swap the chicken for tofu.
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TERIYAKI CHICKEN JACKET POTATO



CHICKEN ALFREDO JACKET POTATO

Serves 2

Prep 15 mins

Cook 65–75 mins

A deliciously crispy jacket potato loaded with creamy chicken Alfredo, tender broccoli and Parmesan perfection. Dinner goals, achieved!



	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	2 skin-on chicken breasts

	1 tbsp adobo seasoning

	2 garlic cloves, minced

	3 tbsp garlic butter

	250ml double cream

	1 tbsp chopped parsley

	pepper

	50g Parmesan, grated

	50g garlic and herb soft cheese

	40g mixed grated cheese

	10 broccoli florets



To garnish


	grated Parmesan

	chopped parsley







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, season the chicken breasts with salt and half the adobo seasoning, then pan-sear in olive oil over a medium heat for 5 minutes on each side, until the skin is crispy. Add the garlic and 1 tablespoon of the garlic butter, baste the chicken, then put it into the oven alongside the potatoes for 6–8 minutes until cooked through. Let the chicken rest for 5 minutes before slicing.

	3. Remove most of the oil from the pan, leaving the garlic. Add the cream, the rest of the adobo seasoning, the parsley, a few grinds of pepper, Parmesan and the garlic and herb cheese. Stir until creamy, then set aside.

	4. Cook the broccoli in boiling water for 2–3 minutes, then drain.

	5. Once the potatoes are done, open them up, add the rest of the garlic butter and mash the inside. Sprinkle with the mixed cheese and add the sliced chicken breast, the broccoli and the creamy Alfredo sauce.

	6. Top with grated Parmesan and parsley, and serve hot!
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CHICKEN ALFREDO JACKET POTATO



MARRY ME CHICKEN SPINACH JACKET POTATO

Serves 2

Prep 15 mins

Cook 65–75 mins

Love at first bite! Treat your Valentine to this irresistible jacket potato – creamy, flavourful and made with love. Perfect for a romantic night in!



	2 large baking potatoes

	2 tbsp olive oil

	¾ tsp sea salt

	2 skin-on chicken breasts

	1 tbsp adobo seasoning

	1 tbsp dried Italian herbs

	1 tbsp garlic granules

	2 tbsp butter

	1 shallot, finely chopped

	2 garlic cloves, minced

	1 tbsp sun-dried tomato pesto

	1 tbsp tomato purée

	8 sun-dried tomatoes, chopped

	½ tsp Cajun seasoning

	45g Parmesan, grated

	¼ tsp pepper

	250ml double cream

	90g spinach

	2 tbsp garlic butter







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with ½ teaspoon of the salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin. The potatoes may need a little longer if they are extra large ones – to check, insert a knife and if it slides in easily the potato is ready.

	2. Meanwhile, season the chicken with the adobo seasoning, Italian herbs and garlic granules. Pan-sear in 1 tablespoon of the butter until golden (3–4 minutes per side), then transfer to the oven and bake alongside the potatoes for 5 minutes. Let the chicken rest for 5 minutes, then slice.

	3. In the same pan, melt the remaining tablespoon of butter and sauté the shallot and garlic for 2–3 minutes. Add the tomato pesto, tomato purée, sun-dried tomatoes, Cajun seasoning, Parmesan, the remaining salt and the pepper. Stir in the cream and simmer until thick, then add the spinach and cook until wilted.

	4. Once the potatoes are done, open them up, mash the inside with the garlic butter, top with the chicken slices and spoon over the sauce.




TIP: I garnish mine with grated Parmesan and chopped parsley.




[image: ]
MARRY ME CHICKEN SPINACH JACKET POTATO



CHICKEN KYIV JACKET POTATO

Serves 2

Prep 10 mins

Cook 65–75 mins

Chicken Kyiv, but make it a jacket potato! Crispy, buttery and smothered in a rich creamy garlic sauce – comfort food at its finest!



	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	6 crispy breaded chicken tenders

	60g garlic and herb soft cheese

	120g grated mixed cheese

	150ml double cream

	100g green beans



For the garlic butter


	3 tbsp butter

	1 garlic clove, minced

	15g parsley, finely chopped, plus extra to garnish







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, cook the chicken according to the packet instructions.

	3. In a pan, melt the garlic and herb soft cheese, half the mixed cheese and the cream. Stir and cook until it starts to thicken.

	4. Cook the green beans in salted boiling water for a couple of minutes until tender-crisp, then drain.

	5. Mix the garlic butter ingredients together. Once the potatoes are done, cut them open, add the garlic butter and mash slightly. Sprinkle the rest of the mixed cheese on top.

	6. Add the crispy chicken, green beans and creamy garlic sauce.




TIP: I garnish mine with finely chopped parsley.
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CHICKEN KYIV JACKET POTATO



CREAMY PEPPERCORN BEEF MEATBALLS & BROCCOLI-LOADED JACKET POTATO

Serves 2

Prep 10 mins

Cook 65–75 mins

Just when I thought I couldn’t outdo myself again, BANGING! A loaded jacket potato with creamy peppercorn beef meatballs, tender broccoli and a melty cheesy filling.



	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	12 beef meatballs (see Tip)

	1 packet of peppercorn sauce

	300ml milk

	pepper

	a pinch of Aromat

	100g broccoli florets

	2 tbsp garlic butter

	60g mozzarella, grated







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Place the meatballs on a baking tray and cook them in the oven alongside the potatoes for 20–25 minutes.

	3. Meanwhile, mix the peppercorn sauce with the milk, and add pepper to taste along with Aromat for extra depth of flavour.

	4. Cook the broccoli florets in boiling water for 3–5 minutes until just tender, then drain.

	5. Once the potatoes are done, open them up and mash the flesh with the garlic butter and a little salt. Sprinkle each one with 30g of mozzarella and place under the grill for 2 minutes until melted.

	6. Top each jacket potato with 6 beef meatballs. Add the broccoli on the side or on top, and drizzle generously with the creamy peppercorn sauce.




TIP: To make your own meatballs, mix 340g lean beef mince with a pinch of sea salt and pepper, 1 tbsp garlic granules, 1 tsp adobo seasoning and 1 tbsp dried mixed herbs. Shape into 12 balls.
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CREAMY PEPPERCORN BEEF MEATBALLS & BROCCOLI-LOADED JACKET POTATO



CHICKEN CHIPOTLE SWEET JACKET POTATO

Serves 2

Prep 10 mins

Cook 45–60 mins

Spice up your dinner



	2 large sweet potatoes

	2 tbsp olive oil

	sea salt



For the chicken


	2 chicken breasts or 4 boneless, skinless chicken thighs, cubed

	1 sachet of fajita seasoning

	1 tbsp garlic granules

	1 tbsp onion granules

	1 tsp adobo seasoning

	1 tbsp tomato purée

	1 tbsp ketchup



For the green yoghurt sauce


	40g coriander, chopped

	40g parsley, chopped

	1 garlic clove, chopped

	juice of ½ lime

	100g Greek yoghurt

	1 spring onion, finely chopped



For the sweetcorn mix


	198g tin of sweetcorn, drained

	200g cottage cheese

	40g coriander, chopped

	1 tsp Tajín seasoning







	1. Preheat the oven to 200°C/180°C fan. Pierce the sweet potatoes all over with a fork. Rub them with olive oil and salt, then bake them for 45–60 minutes until soft.

	2. In a bowl, mix the chicken with all the remaining ingredients. Transfer to a baking tray and cook alongside the potatoes for 20 minutes, or until cooked through.

	3. Mix all the ingredients for the yoghurt sauce together until smooth.

	4. Stir the drained sweetcorn in with the cottage cheese, coriander and Tajín seasoning.

	5. When the sweet potatoes are done, open them up and fluff the inside. Add the cooked chicken and top with the sweetcorn mixture. Drizzle the green yoghurt sauce over the top and serve immediately.
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CHICKEN CHIPOTLE SWEET JACKET POTATO



CREAMY PEPPER SIRLOIN JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	2 tbsp garlic butter

	80g mozzarella, grated



For the steaks


	2 sirloin steaks (approx. 200g each)

	1 tbsp adobo seasoning

	pepper

	1 tbsp butter



For the veggies


	1 green pepper, sliced

	1 onion, sliced

	2 garlic cloves, minced

	1 tbsp Worcestershire sauce

	1 tbsp adobo seasoning

	1 tbsp garlic powder

	1 tbsp onion powder

	1 tsp MSG (optional)



For the cheese sauce


	1 tbsp butter

	3 tbsp self-raising flour

	400ml milk

	50g garlic and herb soft cheese

	50g mozzarella, grated







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, season the steaks with the adobo seasoning and some salt and pepper. Cook them over a high heat for 2 minutes on each side to medium-rare, baste with the butter, then remove from the pan. Leave to rest for 20 minutes, then slice finely.

	3. For the veggies, pan-sear the green pepper, onion and garlic in the steak pan over a medium heat. Add the remaining ingredients and season with salt and pepper.

	4. In a saucepan, melt the butter for the cheese sauce, then mix in the flour. Add the milk, garlic and herb cheese, mozzarella and a pinch of salt and pepper, and stir until smooth.

	5. When the potatoes are done, open them up and add the garlic butter and mozzarella. Top with the sliced steak, cooked veggies and cheese sauce.
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CREAMY PEPPER SIRLOIN JACKET POTATO



CHILLI CON CARNE LOADED JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	knob of garlic butter

	120g leftover chilli con carne per potato (page 111)



For the guacamole


	1 ripe avocado

	6 cherry tomatoes, finely chopped

	1 small red onion, finely diced

	60g coriander, chopped

	60g parsley, chopped

	juice of 1 lime

	1 tbsp olive oil

	a pinch of chilli flakes and lime zest

	chopped chives or spring onions, to garnish



For the tomato salsa


	12 cherry tomatoes, chopped

	½ small red onion, finely diced

	chopped coriander

	juice of ½ lime

	a pinch of sea salt







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, make the guacamole. Mash the avocado and fold in the tomatoes, red onion, coriander, parsley, lime juice, olive oil, chilli flakes and lime zest. Season to taste and garnish with chives or spring onions.

	3. Toss together all the salsa ingredients. Let it sit for 5–10 minutes for the flavours to blend.

	4. Once the potatoes are done, open them up and mash the inside with the garlic butter.

	5. Reheat your leftover chili con carne and spoon generously over the buttery potatoes.

	6. Add your choice of toppings (see Tip) and serve.
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CHILLI CON CARNE LOADED JACKET POTATO



LASAGNE-STYLE JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	pepper

	300g beef mince (or half pork and beef mince)

	1 onion, diced

	2 garlic cloves, minced

	125ml red wine

	400g tin of chopped tomatoes

	2 tbsp tomato purée

	1 chicken stock cube

	1 tbsp dried oregano

	1 tbsp dried basil

	2 bay leaves

	30g chopped parsley, plus extra to garnish

	2 tbsp butter



For the béchamel


	2 tbsp butter

	2 tbsp plain flour

	300ml milk

	1 bay leaf

	100g mozzarella, grated

	50g Cheddar, grated

	50g Parmesan, grated







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, brown the mince in a pan over a medium-high heat. Add the onion and garlic, and cook until softened (about 5 minutes). Add the wine and allow it to cook off for 5 minutes, then stir in all the rest of the ingredients except for the butter and simmer for 20 minutes until thick. Season with salt and pepper.

	3. For the béchamel, melt the butter in a pan over a medium heat, stir in the flour and cook for 1 minute. Gradually whisk in the milk, then add the bay leaf and simmer until thick, stirring constantly. Remove the bay leaf and stir in half the mozzarella and Cheddar. Season with salt and pepper.

	4. Put the potatoes in an ovenproof dish. Open them up, add the butter and fluff the insides with a fork. Layer first with the bolognese sauce, then with the béchamel.

	5. Top with the rest of the cheese, then put into the oven for 5 minutes until golden. Garnish with parsley.
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LASAGNE-STYLE JACKET POTATO



CREAMY CAJUN-STYLE PRAWN JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	1 red pepper, thinly sliced

	200g raw king prawns, peeled and cut along the vein

	1 tbsp Cajun seasoning, plus extra to garnish

	pepper

	1 small onion, finely chopped

	2 garlic cloves, minced

	1 tbsp tomato purée

	½ tsp chicken stock powder

	1 tsp adobo seasoning

	300ml double cream

	1 tbsp grated Parmesan

	1 tbsp chopped parsley, plus extra to garnish

	a squeeze of lemon juice

	2 tbsp garlic butter

	50g Cheddar or Parmesan, grated







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, heat a little oil in a pan and sauté the red pepper slices for 3–4 minutes until soft. Remove from the pan and set aside.

	3. Add a little more oil or butter to the pan if needed. Make a slit down the back of each prawn (which will give them a fuller effect when cooked) and remove the vein, then toss the prawns with Cajun seasoning and a pinch of salt and pepper, and cook for 2–3 minutes until pink. Remove and set aside.

	4. In the same pan, cook the onion until soft. Add the garlic and cook for 1 minute. Stir in the tomato purée and cook for 30 seconds, then add the chicken stock powder, adobo seasoning, cream and Parmesan. Stir and simmer until smooth and creamy. Stir in the parsley, then season with salt, pepper and a squeeze of lemon juice.

	5. When the potatoes are done, open them up, add the garlic butter and fluff the inside. Sprinkle with the grated cheese and let it melt. Top with the sautéed red peppers and Cajun prawns and drizzle generously with the creamy sauce.

	6. Garnish with extra parsley and add a pinch of Cajun seasoning before serving.
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CREAMY CAJUN-STYLE PRAWN JACKET POTATO



CHICKEN KORMA JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	1 onion, finely chopped

	1 tbsp ghee or coconut oil

	320g mini chicken fillets, cut into cubes

	450g jar of korma sauce

	½ naan, cubed

	olive oil spray

	2 tbsp garlic herb butter

	grated mozzarella

	coconut milk or cream



To serve


	crispy coconut pieces

	coriander leaves

	lime wedges







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, sauté the onion in ghee or coconut oil until soft. Add the chicken, season with salt and cook until browned.

	3. Pour in the korma sauce, then half-fill the jar with water and add that to the pan. Simmer for 10 minutes.

	4. Spray the naan cubes lightly with oil and cook in the oven alongside the potatoes for 5 minutes until golden and crisp.

	5. When the potatoes are done, cut them open, add a tablespoon of garlic herb butter to each one and fluff the inside with a fork. Season with salt and pepper. Top with grated mozzarella, then spoon over the chicken korma mixture.

	6. Drizzle with coconut milk or cream, finish with the naan croutons and garnish with crispy coconut pieces and coriander leaves. Serve with lime wedges on the side.
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CHICKEN KORMA JACKET POTATO



ULTIMATE CHEESEBURGER-STYLE JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	olive oil spray

	300g beef mince

	2 tsp onion powder

	2 tsp garlic powder

	2 tbsp Worcestershire sauce

	5 slices of burger cheese, or 60g Red Leicester

	300ml milk

	2 tbsp butter

	pepper

	60g grated mixed cheese

	½ onion, finely chopped

	4 pickles, finely chopped



To serve


	American mustard

	ketchup







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush with olive oil, season with sea salt, then wrap in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, heat a pan with a spray of olive oil. Add the beef mince and season with the onion powder, garlic powder, a pinch of salt and Worcestershire sauce. Cook until browned and golden.

	3. In a small saucepan, melt the burger cheese or Red Leicester and milk together over a low heat until smooth. Leave to cool slightly and thicken.

	4. When the potato is done, open it up and mash the inside gently with butter, salt and pepper. Top with the mixed cheese, then the seasoned beef mince, pour over the warm cheese sauce, and sprinkle with the chopped onion and pickles.

	5. Drizzle with American mustard and ketchup, and serve hot.
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ULTIMATE CHEESEBURGER-STYLE JACKET POTATO



COD MORNAY JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	240ml milk

	1 bay leaf

	a few peppercorns

	4 tbsp butter

	2 cod fillets (approx. 250g)

	2 tbsp plain flour

	60g mature Cheddar, grated, plus extra for topping

	pepper

	80g green peas, cooked for 1 minute in boiling water

	chopped parsley, to garnish







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 10–15 minutes at 200°C/180°C fan, to crisp the skin. Remove, but leave the oven on.

	2. Meanwhile, heat the milk in a pan with the bay leaf, peppercorns, a pinch of salt and 1 tablespoon of the butter. Add the cod fillets and poach gently for 6 minutes, then remove the cod, flake into pieces and set aside. Strain the poaching milk.

	3. Melt 1 tablespoon of the butter in a pan, add the flour and cook for 1 minute. Gradually whisk in the strained poaching milk until thickened. Stir in the grated Cheddar and mix until smooth.

	4. When the potatoes are done, open them up, add 1 tablespoon of butter to each one, season with salt and pepper, and mash the inside slightly. Place the flaked cod on top, add the peas and pour over the béchamel sauce. Sprinkle with extra cheese and bake in the oven for 2 minutes until the cheese has melted.

	5. Garnish with parsley and serve hot.
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COD MORNAY JACKET POTATO



BANGERS & MASH JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	4 caramelised onion sausages

	300ml onion gravy

	100g green peas

	2 tbsp butter

	50g garlic and herb soft cheese

	pepper

	crispy fried onions







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Grill the sausages until cooked, then slice each one into 4 pieces.

	3. Meanwhile, gently heat the onion gravy.

	4. Cook the peas in boiling water for 1–2 minutes and drain.

	5. When the potatoes are done, cut them open and mash the inside with butter, garlic and herb cheese, salt and pepper until creamy.

	6. Top the potatoes with the sliced sausages, peas and onion gravy, then sprinkle crispy fried onions on top and serve hot.
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BANGERS & MASH JACKET POTATO



CRISPY CHICKEN FAJITA JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	4 boneless chicken thighs, sliced

	1 tbsp adobo seasoning

	1 tbsp garlic powder

	1 tsp paprika

	35g fajita seasoning

	1 tbsp chipotle paste

	½ orange pepper, sliced

	½ red pepper, sliced

	1 onion, sliced

	pepper

	5 tbsp butter

	2 tbsp plain flour

	400ml milk

	1 tsp taco seasoning

	200g grated mixed cheese



To serve


	guacamole

	sour cream

	chopped coriander

	Tajín seasoning

	Tortilla chips







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, toss the sliced chicken thighs with the adobo seasoning, garlic powder, paprika, half the fajita seasoning and the chipotle paste. Cook the chicken on a baking tray alongside the potatoes for 15–18 minutes.

	3. Toss the sliced peppers and onion with the remaining fajita seasoning, some salt and pepper, and a little olive oil. Cook the peppers and onion in a pan over a medium heat until soft and slightly charred.

	4. Melt 3 tablespoons of the butter in a pan and stir in the flour to form a roux. Gradually add the milk, stirring until smooth. Add the taco seasoning and 100g of the cheese and stir until melted and thickened.

	5. When the potatoes are done, cut them open and mash the inside with the remaining 2 tablespoons of butter, salt, pepper and the rest of the grated cheese.

	6. Top with the chicken, peppers, onions and cheese sauce, and finish with guacamole, sour cream, coriander and a sprinkle of Tajín seasoning, if you like.
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CRISPY CHICKEN FAJITA JACKET POTATO



PHILLY CHEESESTEAK JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	1 onion, thinly sliced

	1–2 tbsp butter

	pepper

	230g sirloin steak, thinly sliced (freeze for 20 minutes first in order to slice easily)

	1 tbsp garlic powder

	1 tsp adobo seasoning

	1 tsp MSG (optional)

	1 tbsp Worcestershire sauce

	2 slices of Gouda

	2 tbsp garlic butter

	chopped parsley, to garnish



For the cheese sauce


	1 tbsp butter

	1 tbsp plain flour

	120ml milk

	60g mozzarella

	1 tbsp creamy cheese mix (mozzarella, Gouda, butter, milk and flour)

	2 slices of Gouda







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush with olive oil, season with sea salt, then wrap in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, cook the onion slowly over a low-medium heat in 1 tablespoon of the butter until soft and golden. Season with salt and pepper and set aside.

	3. Ten minutes before the potatoes will be ready, season the steak with the garlic powder, adobo seasoning and MSG, if using. Cook in 1 tablespoon of butter or olive oil over a high heat for 3–5 minutes until cooked through. Add the Worcestershire sauce, then add the Gouda and let it melt into the steak. Set aside.

	4. To make the cheese sauce, melt the butter in a pan and stir in the flour to make a roux. Slowly whisk in the milk until smooth, then stir in the mozzarella and the creamy cheese mix until melted and smooth. Season with salt and pepper.

	5. When the potatoes are done, cut them open and mash the inside with garlic butter, salt and pepper. Add half the cooked steak to each one, along with the melted Gouda cheese, the cheese sauce and the caramelised onion, and top with chopped parsley.
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PHILLY CHEESESTEAK JACKET POTATO



RANCH CHICKEN SWEETCORN JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	650g chicken tenders or chicken breast

	1 tsp chicken stock powder

	1 tbsp ranch dressing

	1 small tin of sweetcorn, drained

	3–4 tbsp mayonnaise

	1 tsp pepper

	2 tbsp butter



To garnish


	crispy onions

	chopped parsley







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, put the chicken into a pan with about 900ml of water, the chicken stock powder and a pinch of salt. Bring to the boil and cook for about 15 minutes, then drain and shred the chicken into a bowl.

	3. Add the ranch seasoning, sweetcorn, mayonnaise, pepper and salt to taste, and mix well until creamy and combined.

	4. When the potatoes are done, cut them open, add a tablespoon of butter to each one, mash the inside gently and season. Generously spoon over the ranch chicken mixture.

	5. Finish with crispy onions and a sprinkle of parsley.
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RANCH CHICKEN SWEETCORN JACKET POTATO



CREAMY WHITE WINE CHICKEN & MUSHROOM JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	2 skin-on chicken breasts

	1 tsp chicken stock powder

	½ tsp garlic powder

	1 tbsp dried mixed herbs

	pepper

	150g button mushrooms, sliced

	2 onions: 1 chopped, 1 sliced into rings

	2 garlic cloves, chopped

	60ml white wine

	220ml double cream

	1 tsp English mustard

	1 tbsp chopped parsley, plus extra to garnish

	2 tbsp garlic herb butter

	4 tbsp grated mozzarella







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, season the chicken with the chicken stock powder, garlic powder, mixed herbs and some salt and pepper. Sear in a hot pan with 1 tablespoon of olive oil for 3–4 minutes per side. Bake alongside the potatoes for 20 minutes. Rest and slice.

	3. In the same pan, cook the mushrooms, chopped onion and garlic until golden. Add the white wine and simmer for 2 minutes. Stir in the cream, mustard and parsley and simmer the sauce until thickened. Season to taste.

	4. Shallow-fry the onion rings in olive oil until crisp, then drain and season.

	5. When the potatoes are done, cut them open, add the garlic herb butter and mozzarella, and let them melt. Add the sliced chicken, spoon over the mushroom sauce, and top with the crispy onions and some parsley.
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CREAMY WHITE WINE CHICKEN & MUSHROOM JACKET POTATO



CORONATION CHICKEN JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	2 chicken breasts

	2 tbsp chicken stock powder

	pepper

	4–6 tbsp smooth Coronation chicken sauce, plus extra to serve

	2 tbsp butter

	½ small red onion, finely chopped

	shredded romaine lettuce

	1 tbsp mango chutney

	crispy onions







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. Meanwhile, put the chicken breasts into a pan with the chicken stock powder and a pinch of salt, cover with water and simmer for 12–15 minutes until fully cooked. Leave to cool, then chop the chicken into small pieces and put into a bowl.

	3. Season the chicken with salt and pepper, then add the Coronation sauce and stir until the chicken is fully coated. Set aside.

	4. When the potatoes are done, open them up and gently mash the inside with the butter, salt and pepper.

	5. Top with the Coronation chicken mix. Add the red onion, some shredded romaine lettuce, the mango chutney, some crispy onions, and spoon a little extra Coronation sauce on top.










NO MAC & CHEESE JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	2 tbsp butter

	1 tbsp plain flour

	350ml milk

	½ tsp paprika

	¼ tsp chicken stock powder

	30g Parmesan, grated

	170g chilli four-cheese mix, plus extra for topping

	2 tbsp garlic butter

	pepper



To garnish


	crispy onions

	chopped parsley







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. To make the cheese sauce, melt the butter in a saucepan and stir in the flour to form a roux. Gradually whisk in the milk until smooth. Season with the paprika, chicken stock powder and some salt. Stir in the Parmesan and 140g of the four-cheese mix until melted and creamy.

	3. When the potatoes are done, open them up, season them with salt and pepper, and mash in the garlic butter.

	4. Add the remaining four-cheese mix to each potato, and spoon over plenty of the chilli cheese béchamel sauce.

	5. Top with extra grated cheese and bake in the oven for 5 minutes at 200°C/180°C until the cheese is melted and bubbly.

	6. Finish with crispy onions and chopped parsley.










CHICKEN DONER JACKET POTATO







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	2 tbsp butter

	1 tsp sumac

	80g four-cheese mix

	80g red cabbage, finely sliced

	80g white cabbage, finely sliced

	1 red onion, finely sliced



For the chicken


	4 boneless, skinless chicken thighs

	1 tbsp olive oil

	1 tbsp garlic powder

	1 tsp adobo seasoning

	1 tbsp dried oregano

	1 tbsp onion powder

	1 tsp smoked paprika

	1 tsp sumac



For the aïoli


	1 garlic bulb

	120g mayonnaise

	1 tbsp lemon juice

	pepper



To garnish


	chopped parsley

	sriracha mayo







	1. Preheat the oven to 200°C/180°C fan. Cut the top off the garlic bulb and discard. Drizzle the bulb with olive oil and wrap in foil. Roast for 30–35 minutes until soft.

	2. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes alongside the garlic. Remove the foil and cook for another 15 minutes, to crisp the skin.

	3. Meanwhile, toss the chicken thighs with the remaining ingredients until evenly coated. Bake in the oven alongside the potatoes for 20–25 minutes. Slice the cooked chicken into thin doner-style strips.

	4. To make the roasted garlic aïoli, squeeze out the roasted garlic from the cloves, mash and mix with the mayonnaise, lemon juice and a pinch of salt and pepper until smooth. Set aside.

	5. When the potatoes are ready, open them up, add the butter and sprinkle with the sumac.

	6. Top the potatoes with the grated cheese and pile on the sliced chicken doner. Dollop 1 tablespoon of the aïoli onto the chicken and spread slightly, then add the cabbage, red onion and parsley.

	7. Drizzle with sriracha mayo and a little more of the roasted garlic aïoli.
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CHICKEN DONER JACKET POTATO



TUNA MAYO JACKET POTATO WITH A TWIST







	2 large baking potatoes

	2 tbsp olive oil

	sea salt

	1 tin of tuna in spring water, drained

	½ red pepper, chopped

	½ red onion, chopped

	2–3 tbsp mayonnaise

	pepper

	juice of 1 lemon

	2 tbsp butter

	80g four-cheese mix

	2 spring onions, chopped







	1. Preheat the oven to 200°C/180°C fan. Pierce the potatoes all over with a fork. Brush them with olive oil, season with sea salt, then wrap them in foil and bake for 50–60 minutes. Remove the foil and cook for another 15 minutes, to crisp the skin.

	2. In a bowl, combine the drained tuna, red pepper, red onion, mayonnaise, a pinch of salt and pepper and lemon juice. Mix well.

	3. When the potatoes are done, open them up and mash the inside with butter and a pinch of salt and pepper. Top with half the four-cheese mix per potato and let it melt slightly.

	4. Spoon the tuna filling over the melted cheese and scatter over the spring onions. Serve immediately, while hot.
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TUNA MAYO JACKET POTATO WITH A TWIST
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