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To my favourite dinner-table companions, Hugh, Arya and Yogi; and to two extraordinary women in my life, Hannah and Meron
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Eat the seasons

Spring

Broccoli spaghetti with zhoug

Chickpea flour pancakes with coconut chutney

Persian herb, lime and kidney bean stew

Green tea rice with sake vegetables

Dinner at Shuko’s

Wild garlic and new potato curry with lime pickle

Lentil soup with harissa and preserved lemon

Mango and paneer curry

Autumn

Tandoori cauliflower with coriander and cashew sauce

Portobello mushroom pancakes with hoisin sauce

Celery and shiitake congee

Celery, saffron and white bean stew

Anshu’s squash and sweetcorn erriseri

Soy pickled pumpkin and chestnut maze gohan

Squash, cashew and tamarind curry

Japanese keema curry with courgette fritters

Summer

Rojak salad with avocado, tofu and tamarind

Lebanese green beans and vermicelli rice

Fennel and dill dal

Sweet potato summer rolls

Tamarind tofu with noodles, herbs and pickles

Bun cha with soya mince ‘meatballs’

Summer vegetable achari

MJJ cold noodles

Winter

Soba noodle soup with caramelized cabbage and pickles

Gujarati potato and cabbage curry

Sprout and chilli peanut noodles

Coconut-braised winter greens

18-carat laksa

Hasselback celeriac with miso and red onion salad

Haggis keema with tattie rotis

Swede rasam




Alternative contents

Quick

Sticky mango and lime paneer naans

Soy butter eggs with nori

Butter beans in salsa verde

Kimchi and tomato spaghetti

Sesame noodles with spicy fried soya mince

Tomato and tofu stir-fry with sesame rice

One pot/pan

Ben Benton strikes again

Miso butter greens pasta

Borlotti beans, chopped salad and tahini

Malaysian dal curry

Spinach and sweetcorn saag

Tomato and lemongrass pot noodles

Bung it in the oven

Aubergines roasted in satay sauce

Baked aubergines, chickpeas and tomatoes

Malabar Hill eggs with tomato chutney

Portobello mushroom pancakes with hoisin sauce

Hasselback celeriac with miso and red onion salad

Spicy tofu nuggets

Curries

Tofu, coconut and green bean curry

Matar paneer

Baked butter paneer

Chickpea and potato curry with quick paratha

Squash, cashew and tamarind curry

Mango and paneer curry

Noodles/pasta

Sprout and chilli peanut noodles

Drunken noodles

Tamarind tofu with noodles, herbs and pickles

Vodka gochujang pasta

Sesame noodles with spicy fried soya mince

MJJ cold noodles

Rice

Tofu fried rice with cavolo nero

Shiitake rice with chilli pecan oil

Sunday kitchari

Koshari

Pineapple fried rice

Marmite risotto with tomato and crispy chilli butter

Soups and stews

Tenderstem broccoli, tofu and kimchi stew

Persian herb, lime and kidney bean stew

Dinner at Shuko’s

Iraqi white bean stew

Lentil soup with harissa and preserved lemon

18-carat laksa

Salads

Nam jim aubergine salad with wild rice

Rojak salad with avocado, tofu and tamarind

Fried egg salad

Maharani salad

No-cook salad with tomatoes, chickpeas and rose harissa

Bun cha with soya mince ‘meatballs’

Meera’s favourites

Baked butter paneer

Marbled egg omelette with nam pla

Taipei crispy pancakes with Gruyère and kimchi

Portobello mushroom pancakes with hoisin sauce

Malaysian dal curry

Chickpea and potato curry with quick paratha




Introduction

A couple of years ago, I lost my love for food.

I didn’t want to shop. I didn’t want to cook. I ate for necessity, not pleasure.

It wasn’t just food; everything around me had transformed into shades of monochrome. I couldn’t get out of bed most days and I didn’t care much for whether the day turned to night. I’d love to tell you that there was a single neat reason for why this happened but, like life, the truth is messy.

This loss left me feeling empty. Food was how I spent my days and paid my bills. It was the language I spoke fluently. Food was how I navigated my emotions and memory and how I tapped into my past, bringing to life my family history that had existed in countries beyond England, in India and Africa and before I was born.

I willed the emptiness to go away but it refused to budge. It went on for weeks and then months. All I knew was that I wanted and needed to find a way back and fast, for myself and the people around me.

Then one day, Hugh, my husband, who had been keeping our two young daughters and me afloat (and fed) while somehow doing his own high-pressure job, admitted that he was starting to crack under the weight of it all. When I saw the person I love struggle, something shifted in me and, like a knee-jerk reaction, I stepped back into the kitchen, grabbed a pan and began to cook again.

I wanted nothing more than for him to be OK and the only way I really knew how to communicate that was by cooking for him. I made him dinner that night, nothing fancy, but something he loved; it was a simple Malaysian dal, similar to one that we had both eaten in the hawker markets in Singapore.

After a decade where food had been my job, cooking this meal for Hugh felt completely different. For years, I had been locked into a relentless pursuit of new dishes and new ideas, and this had taken over everything. I’d disappear for hours into cookbooks and magazines, researching potential recipes, testing five variations of a new idea in search of the perfect dish. I’d cook for work but rarely for my family or friends. I’d completely lost sight of what food is for – but in that moment with Hugh, I found it again.
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While we ate, neither of us talked about how this could be the start of a path out of my darkness, or how his admission might have given me back the keys to the kitchen. Instead, we ate happily and hungrily.

The next day, I started to cook again with one new rule: I would cook for pleasure, not work. I wanted to try to become more aware of my mood and feelings and work out what I wanted to eat, and slowly but surely, like kindling catching, I started to feel the fire in my belly again.

If the food was particularly good, I’d record it in an old orange notebook, and next to each recipe I’d write the date and what had happened that day. The old orange book filled up fast, and as it did, I realized I was drawn to one meal above the others: dinner.

Unlike breakfast, which was usually toast at the kitchen counter, or lunch, straitjacketed within the working day, our evening meal – our dinner – became the most important meal of our family life.

I found that just thinking about it and planning it had the power to ground me and pick me up after a bad day. If Hugh, the girls and I had been apart all day, dinner was a chance for us to come together again. If it was a really good day, dinner became a chance to reflect and celebrate this. Dinner felt like a response button I could push, something that I felt entirely in control of – when so much had felt out of my control.

The more I spoke to friends and family about dinner, the more I realized that others felt the same way about its power. Set against the pace of modern life, some enjoyed the meditative process of preparing a meal, while others liked the chance to explore and get creative. Some just saw it as a time to reclaim the day for themselves. Whatever they cooked, it was hardly ever fancy or remotely close to what social media tells you other people are cooking.

The recipes in this book are deeply personal. That’s because they are the recipes from my orange book. They are the answers to the question I asked myself each day – what’s for dinner? – when I was choosing to focus on myself again. They are the recipes that have in part (alongside a lot of therapy and support) given me back a sense of myself, and are what I really love to cook in the kitchen.

They are the dishes I eat most often with the people I love the most. Some you will recognize from my New Vegan column in the Guardian, but many you won’t. All of them are vegan or vegetarian, as that is still, in the main, how I love to eat.

Many have been inspired by some incredible post-pandemic trips to Thailand and Taiwan and all have been led by the rumblings of my tummy, the ingredients in my pantry or meals I’ve eaten in homes or restaurants here or abroad. These recipes are simply a collection of where my heart has taken me.

This wasn’t the book I had thought I’d write next, but following a difficult personal time and much reflection it became the book I felt I must write. The ability to put a good dinner on the table has become my superpower. I believe it’s a potent tool we all possess to make a positive change to our days, to our relationships and to our lives, and so I want it to become your superpower too, every night of the week.

The orange book that started all this is now dog-eared, covered in splatters of sauce and packed with recipes. As I write this, my daughters are still young and mostly eating tomato pasta, but one day that book will be one of the greatest things I can give them.

After all, when we can cook a good dinner each night we have one of the most important ingredients for a life well-lived – and no one can take that away from us.




A note on …

How this book works

I’ve organized this book by categories of ingredients such as vegetable types or pulses because that is often my starting point when I’m thinking about dinner, and perhaps yours too. A little jar of kimchi in the fridge might catch my eye, or a big bowl of ripe, juicy tomatoes sat brazenly on the side will prove too much to resist, or the autumnal weather will usher me towards things I can easily roast, like squashes and celeriac. Or I might need to use up a head of broccoli (as I do on a weekly basis). But it always starts with one ingredient.

Then I’ll ask myself the same thing: what do I want to eat? The result is a type of meal: a curry, a dal, some noodles, a roast of sorts, salad or rice, suggestions for which can be found in the alternative contents on pp 6–7 alongside seasonal offerings.

Although 100 of the recipes in this book are dedicated to the evening meal, because, with less time and energy on my side, that is where I like to focus my efforts, there are some suggestions for starters on p 15 (mostly things that can be bought in supermarkets or food involving the lightest bit of cooking). I have also indicated which recipes could be easily served (in smaller portions) as starters.

In this chapter ‘Sideshow’ on p 259 I have included ten sides. Some, like the cooked greens and the simple salads, were designed with flexibility in mind, i.e. dishes that would taste delicious with most things. Others, like the asparagus thoran or Thai salad, can also be thought of as centrepieces that would be almost aggrieved to be called a ‘side’.

The most important chapter is, of course, ‘Happy Endings’ (p 283), in which there are ten recipes for puddings. They range from a quick way to elevate shop-bought ice cream (bubble tea ice cream), a shortcut to making the legendary Thai rotis (spoiler: it’s filo), to a vegan cheesecake which took me months to perfect.

And finally, in ‘Extra Helpings’ (p 304), there are some recipes for a few extras which I consider vital to the dinner game, such as foolproof rice, chapattis and naans, as well as little pickles which bring a bit of extra razzle-dazzle to proceedings.

Portion sizes

There are lots of variables when it comes to portion sizes, not least people’s appetites and what else is being served alongside, so take this as a rule of thumb: Rice: 85g dry rice per person. Lentils: 85g dried lentils per person (unless lentils are the main ingredient, then up to 100g) or half a tin of cooked pulses. Noodles or pasta: 80 to 100g per person. Vegetables: 300g raw vegetables per person. Tofu, paneer and eggs: 125g per person or 2 eggs.

Ingredients

Onions, shallots, garlic and ginger: peel before using, unless otherwise specified. Salt: fine sea salt, unless otherwise specified. Milk: always whole, whether coconut, dairy or oat. Cooking oil: any neutral oil can be used in these recipes. I like to use a good quality cold-pressed rapeseed oil for multiple reasons. It has a high smoke point, so I can fry with it, but due to the quality I can also use it in salad dressings. It’s high in monounsaturated fats, much like olive oil, and low in saturated fats. As an added bonus, you can easily buy UK grown and pressed rapeseed oil.

Dinner accompaniments

Where there’s a suggested accompaniment to a meal, like rice or bread, I’d recommend you make the rice in advance if it’s a quick meal, because when covered it will remain hot for an hour. If you’re warming naan or other breads, it’s best to heat them just before eating. Heat them in the microwave, two at a time, for 30 seconds, turn and heat for another 30 seconds or until hot, then keep warm under a tea towel or wrapped in foil until serving.

Recipe timings

The ‘prep’ time is an estimate of how long it takes to prepare the items in the ingredients list, assuming they are in front of you, e.g. to peel and chop potatoes. The ‘cook’ or ‘assemble’ time is an estimate of how long the method takes to complete (whether hands-on or hands-off), such as boiling the potatoes then mashing them.

Equipment

A sharp knife, digital scales and a set of good measuring spoons will take you far. A garlic press, a large ovenproof saucepan and a 28cm sauté pan for which you have lids, a couple of large baking trays (I like the 30cm × 40cm size) and a reusable baking mat will take you nearly all the way. For the final mile, and because we’re in the business of processing vegetables, a blender (I use a Nutribullet in this book) and a food processor will help you to complete the journey to the magical land of dinner faster and with more efficiency.

Adapting recipes for young children

If you’re cooking for young children, feel free to drop the chilli in any of these recipes (I do), lower the salt (you can always add more to your portion at the table) and add strong spices like black pepper, cumin or cardamom a quarter teaspoon at a time until they taste right to you.


Key

V or VO: vegan or vegan option.

DF or DFO: dairy-free or dairy-free option.

GF or GFO: gluten-free or gluten-free option.

Many of the recipes in this book are gluten-free bar one ingredient: soy sauce, because it is often made by fermenting soybeans with wheat. To make these recipes gluten-free, use a tamari-style soy sauce instead.
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To start with

Given that you’re here now, I’m assuming we’ve tacitly agreed that dinner is where all your energy should be directed. But that’s not to say that you shouldn’t include an appetite-whetting nibble or some starters if you’re having friends around to stretch things out. I’m not an animal.

I say ‘having friends around’ rather than ‘having a dinner party’ because the latter is still being held in a chokehold by the 1980s, from where it casts a dark shadow of fear on anyone wanting to invite friends over for dinner. It did, until recently, on me.

Until a few years ago, I was guilty of royally kippering myself before people came over. I’d polish the house like a dental hygienist, get dolled up as if I were going out, then I’d make multiple courses which I’d still be cooking in a sweaty puddle while my friends all had a happy time at the dinner table. It wasn’t fun and I suspected I was doing it all wrong. Then, one day, I saw the light.

Our friends, the Adamos, invited us for dinner. Ben had made dinner in advance (dan dan noodles), so we all talked and drank cocktails until tummies started to rumble and Ben popped into the kitchen to bring us a bite to eat.

Miraculously, he came back three minutes later with a small pyramid of hot takoyaki balls covered in takoyaki sauce, mayonnaise and blush-pink bonito flakes which were waving at us in the heat. He handed around napkins and forks and we all dug in. It had everything: fun, flair, flavour! No one cared that he’d microwaved them from frozen. They were delicious and we were happy to have him back into the fold so quickly. I realized this: the bar will always feel high if you’re the host, but people (in general) will just be grateful to be looked after.

Now, I’m not suggesting you microwave all your starters, but I am going to suggest that you get to know your supermarket shelves and those of your local Chinese, Indian or Korean supermarket if you’re lucky enough to have one nearby (there’s a list of suppliers on p 310 if not). Rummaging around in the deep freeze has become one of my greatest pleasures, second to actually spending proper time with good friends around the table.

Low effort, high reward

This is my favourite way to prepare a snack or starter – where very little needs to be done except for a spot of boiling or blending, or bunging something in the oven, or pan-frying at most.

Crisps and dips: I never met a human who didn’t love a crisp. Either buy the best salted crisps you can or the most tempting crisps from your nearest East Asian supermarket. There’s a galaxy of flavours out there, from spicy tomato to sweet potato and even seaweed. Salted egg yolk is my favourite. You could also place good quality salted crisps in a shallow-lipped bowl, criss-cross with some Kewpie mayonnaise and add finely sliced red, or pickled red, chillies or furikake – a delicious pre-bought mixture of seaweed, sesame seeds, sugar and salt.

Boiled Tenderstem and sesame sauce: Tenderstem is a perfectly formed finger food to swipe through dips. Boil around three stems per person for 5 to 6 minutes, drain well and serve with the sesame sauce on p 309.

Frozen dumplings and chive pancakes: these dumplings are one of the greatest gifts to the dinner game. They can be boiled, steamed or fried to perfection. Freshasia has a particularly excellent line of vegetarian dumplings (I like the mushroom and bamboo). With a dipping sauce (p 233), you’re in seventh heaven. The pancakes, pan-fried and sliced, make great nibbles when served with a sesame dipping sauce (p 309).

Frozen aloo parathas and samosas can be found in Indian supermarkets. Fry the paratha, slice up and serve with lime pickle yoghurt (p 140). Bake the samosas and serve with coriander chutney (p 308).

High(er) effort, high reward

If you’re keen on making something more elaborate, I don’t blame you. Often the line between a starter and a main course is portion size, and there is a plethora of things in this book that could be repurposed for a smaller bite:

Cheddar and gochujang cornbread (p 107) cut into thin slices; place the pickled corn salad on top at the last minute and serve with a little crème fraîche spiked with lime.

Sweet potato summer rolls (p 175), a perfect make-ahead starter.

Borlotti beans, chopped salad and tahini (p 155), served with warmed sliced flatbread for scooping.

Seven treasures rice cake (p 63) is an excellent starter. It can be made in advance, but the slices will need frying just before serving.

Kimchi and tofu dumplings (p 233) can be made ahead and kept in a sealed food container in layers separated by greaseproof paper, so they don’t stick – until you need to fry them.

Rojak salad with avocado, tofu and tamarind (p 76) is a perfect preamble to the Malaysian dal (p 160), the 18-carat laksa (p 172) or the chickpea and potato curry (p 190). Slice the avocado and apple at the last minute (lest they brown) and toss just before serving.
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Auberg​ines

Aubergines roasted in satay sauce

Aubergine, green bean and tofu pad krapow

Shandong’s treasures

Nam jim aubergine salad with wild rice

Miso aubergines with salt and vinegar cavolo nero

Baked aubergines, chickpeas and tomatoes

Roast aubergine with silken tofu, tahini and crispy chilli

Aubergine donburi

Ben Benton strikes again

Aubergine kofta in tomato and spinach sauce

Anaïs’ tamarind aubergines




Aubergines roasted in satay sauce

V PREP 15 mins / COOK 1 hr 10mins

I don’t look for dependability or empathy in a friend; I look for them to have at least one or ideally two fridge shelves dedicated to condiments, pickles and sauces. Among the top tier of sauces is Indonesian satay sauce, because it is the embodiment of joy and life. In fact, this sauce is also trustworthy and highly respectful of whatever it comes into contact with – perhaps it is, in fact, the perfect friend?


SERVES 4


	3 large aubergines (1.2kg)

	rapeseed oil

	salt

	4 banana shallots (250g), halved and thinly sliced

	2 cloves of garlic, crushed

	2 long red chillies, finely chopped

	2 sticks of lemongrass, outer leaves and top third discarded, the rest finely chopped

	2cm × 2cm ginger, grated

	1 tbsp dark soy sauce

	1 tbsp tamarind paste

	1½ tsp soft light brown sugar

	250g crunchy peanut butter



to serve


	a handful of fresh mint, coriander and dill leaves, chopped

	a handful of shop-bought fried onions

	cooked jasmine rice (p 304)





Preheat the oven to 200°C fan/220°C/gas 7 and line a roasting tin with baking paper.

Cut each aubergine into an aubergine ‘octopus’: keeping the green top of the aubergine intact, slice down lengthways through the middle, then turn it 90 degrees and slice down lengthways again, to create four ‘legs’. Slice down each leg in half, to create eight legs.

Arrange the aubergines head to foot on the tray, drizzle over 2 tablespoons of oil and rub it into all the nooks and crannies. Do the same with a little salt, both inside and outside, then roast for 30 minutes until soft.

While the aubergines are roasting, make the sauce. Heat 4 tablespoons of oil in a frying pan over a medium to low heat and, once it’s hot, add the shallots, garlic, chillies, lemongrass and ginger, and fry, stirring regularly, for 15 to 20 minutes, until soft and translucent. Stir in the soy sauce, tamarind paste, sugar, ¾ teaspoon of salt and the peanut butter, and cook, stirring, for a couple of minutes. Slowly pour in 400ml of water, mixing it in as you go, to create a thick sauce, then take off the heat.

Once the aubergines have had their roasting time, pour the sauce all over them, making sure some of it goes inside all the cuts, then pop back in the oven for 10 minutes.

To serve, scatter over the herbs and fried onions. Serve with freshly steamed jasmine rice, and a salad if you like.
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Aubergines roasted in satay sauce

Aubergine, green bean and tofu pad krapow

V PREP 10 mins / COOK 1 hr

Pad kra pao, which translates as ‘holy basil stir-fry’, is a contender for the most popular and beloved street-food dish of Thailand. I like to call it ‘kraPOW!’ because its starring ingredient, holy basil, has a very vibrant clove-meets-pepper flavour which, tossed through at the last minute, gives whopping great strength, beauty and vitality to this dish.

NOTEKecap manis is a sweet, spice-infused soy-based sauce and, like holy basil, can be found in East Asian supermarkets. If you can’t find holy basil, substitute it with Thai basil.


SERVES 4


	2 large aubergines (650g), cut into 2½cm cubes

	rapeseed oil

	salt

	300g fine green beans, tailed

	1 × 280g pack of extra-firm tofu, drained

	4 banana shallots (250g), finely sliced

	2cm × 2cm ginger, grated

	7 cloves of garlic, crushed

	3 bird’s-eye chillies, finely chopped

	1½ tbsp rice vinegar

	3 tbsp kecap manis

	3 tbsp dark soy sauce

	1½ tbsp toasted sesame oil

	25g fresh holy or Thai basil, leaves picked and torn

	1 lime, halved



to serve


	optional: 1 bird’s-eye chilli, finely sliced

	cooked jasmine rice (p 304)




Preheat the oven to 200°C fan/220°C/gas 7.

Tip the aubergine on to a large baking tray (or two) lined with baking paper – make sure the cubes have plenty of room – drizzle with 4 tablespoons of oil, scatter over a teaspoon of salt, mix, then roast for 30 minutes. Put the beans on top, stir so that the beans are coated in the oil and roast for another 10 minutes, until all the vegetables are tender.

Pat the tofu dry with kitchen paper and cut into 1½cm cubes. Heat 2 tablespoons of oil in a wide non-stick frying pan and fry the tofu until crispy and brown all over, then transfer to a plate.

Heat 2 more tablespoons of oil in the same pan, then add the shallots, ginger, garlic and chillies and fry, stirring, for 10 minutes, until the shallots are nice and soft. Add the vinegar, kecap manis, soy sauce and sesame oil, stir everything together and cook for 2 minutes. Take off the heat and stir in the roasted vegetables, fried tofu and half the basil.

Squeeze over the lime, scatter with the remaining basil, add a little extra sliced chilli if you wish and serve with jasmine rice.
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Aubergine, green bean and tofu pad krapow

Shandong’s treasures

V PREP 10 mins / COOK 25 mins

Thanks to ancient trade routes, many countries have aubergines, potatoes and peppers in their vegetable drawers, and seeing how they cook them is like an international game of Ready Steady Cook. In India they’re invariably curried, while in Greece they form a roast called briami. However, in Shandong in Northern China the vegetables are fried until soft, then tossed with heady, sweet Shaoxing wine and soy sauce to create a light, fresh but rich stir-fry called Di San Xian, meaning ‘the three treasures of the earth’. Shandong wins this round.

NOTEThis is a quick recipe, so make the rice first if you’re eating it alongside.


SERVES 4


	1½ tbsp cornflour

	rapeseed oil

	2 large waxy potatoes (450g), peeled and cut into wedges 3cm at the widest point

	2 aubergines (500g), cut into 4cm × 2cm lozenges

	2 green peppers (350g), cut into irregular 3cm × 4cm pieces

	4 cloves of garlic, finely sliced

	1 tsp salt

	2 tbsp light soy sauce

	2 tbsp Shaoxing wine

	1 tsp ground black pepper

	cooked jasmine rice (p 304), to serve





In a small bowl, mix the cornflour with 100ml of water and set aside. Keep a very large plate nearby to transfer the cooked vegetables on to.

In a large non-stick pan for which you have a lid, heat 2 tablespoons of oil over a medium heat and, when hot, add the potatoes. Cook for 8 to 10 minutes, tossing occasionally, until brown and tender (they shouldn’t resist a knife when prodded). Using a slotted spoon, remove the potatoes and put them on the prepared plate.

Add another tablespoon of oil to the pan, then add the aubergines. Cook for 3 minutes on each side until brown, then put the lid on for a couple of minutes. Remove the lid and check the aubergines: they should be very soft. Tip the aubergines on to the same plate as the potatoes, then add another tablespoon of oil to the pan and, when hot, add the peppers.

Let them blister in the hot oil for about 4 minutes, until they have softened a little, then add 1 final tablespoon of oil and the sliced garlic. Stir-fry for a minute, then put the cooked vegetables back into the pan and add the salt, soy sauce, Shaoxing wine, black pepper and the cornflour mix. Stir to coat the vegetables, adding more water if need be: you want the sauce to coat all the vegetables. Toss and simmer for a couple of minutes, then take off the heat. Serve with jasmine rice.
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Shandong’s treasures

Nam jim aubergine salad with wild rice

V PREP 15 mins / COOK 35 mins

Up and down the length and breadth of Thailand’s tables, you’ll find dipping sauces of various kinds waiting patiently to add fire and life to your meal. Nam jim is a particular favourite of mine, and, although there are many variations, it is always fabulously punchy when made with chillies, sugar, garlic, lime and a salty element (such as fish sauce or soy). Here, I’ve doused some roast aubergines in the sauce, then tossed them with wild rice and fresh herbs to add some fire and life to your table.

NOTEYou can buy pre-mixed basmati and wild rice from larger supermarkets. You’ll need a pestle and mortar to make the nam jim dressing.


SERVES 4

aubergines


	4 medium aubergines (1.2kg)

	rapeseed oil

	300g basmati and wild rice

	salt



nam jim dressing


	30g fresh coriander, leaves picked, stalks finely sliced

	3 cloves of garlic, peeled

	3 bird’s-eye chillies, chopped

	1 tbsp dark brown sugar

	2 tbsp light soy sauce

	5 tbsp lime juice, from 2–3 limes

	3 tbsp orange juice, from 1 orange

	20g fresh Thai basil, leaves shredded

	20g fresh mint, leaves shredded





Preheat the oven to 180°C fan/200°C/gas 6. Cut the aubergines into long wedges, 2cm at the widest part, put into a large bowl, pour over 4 tablespoons of oil and toss to coat. Arrange the aubergines in a single layer across two oven trays (keep the bowl for later) and bake for 25 minutes, turning halfway through.

While the aubergines are roasting, cook the rice. Put the rice in a sieve and rinse really well until the water runs clear. Tip into a saucepan (for which you have a tight-fitting lid), cover with 450ml of cold water and ½ teaspoon of salt, put the lid on and bring to a boil. As soon as the water boils, turn the heat down to a whisper and cook for 20 minutes. After this time, turn the heat off but don’t lift the lid. Allow the rice to rest while you make the dressing.

To make the dressing, put the coriander stalks, garlic, chillies and ¾ teaspoon
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Nam jim aubergine salad with wild rice

Miso aubergines with salt and vinegar cavolo nero





SERVES 4

aubergines


	4 small to medium aubergines (1kg)

	rapeseed oil, to brush

	100g shiro or sweet white miso

	60g unsalted butter, vegan or dairy, softened

	4 tbsp mirin

	2 cloves of garlic, crushed

	a handful of sesame seeds (I use black and white, mixed)



cavolo nero


	400g cavolo nero, leaves stripped from stems

	2 tbsp rapeseed oil

	1 red chilli, finely sliced

	3 tbsp white wine vinegar

	2 tsp caster sugar

	1 tsp salt

	20g fresh mint, leaves picked



to serve


	cooked jasmine rice (p 304)
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Miso aubergines with salt and vinegar cavolo nero

Baked aubergines, chickpeas and tomatoes





SERVES 4–6

aubergines


	100ml extra virgin olive oil, plus extra to brush

	3 medium aubergines (900g)

	6 cloves of garlic, crushed

	3 × 400g tins of chopped tomatoes

	1½ tsp salt

	½ tsp ground black pepper

	¾ tsp ground cinnamon

	2 tsp Urfa chilli flakes

	2 × 400g tins of chickpeas, drained



tahini yoghurt


	200g Greek or dairy-free yoghurt

	2 tbsp tahini mixed with 2 tbsp water

	scant ½ tsp salt



to serve


	a handful of fresh mint leaves, chopped

	black pepper

	flatbreads (pp 305–7) or cooked jasmine rice (p 304)
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Baked aubergines, chickpeas and tomatoes

Roast aubergine with silken tofu, tahini and crispy chilli





SERVES 4


	rapeseed oil

	½ tsp salt

	3 medium aubergines (900g), cut into 2½cm thick discs

	1 × 300g pack of silken tofu, drained

	2cm × 2cm ginger, very finely chopped

	1 tbsp light soy sauce

	2 tsp white wine vinegar

	6 spring onions, finely sliced

	2 tbsp crispy chilli in oil

	½ tbsp tahini

	cooked jasmine or short-grain rice (pp 304–5), to serve
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Roast aubergine with silken tofu, tahini and crispy chilli

Aubergine donburi





SERVES 4

aubergines


	350g short-grain rice

	4 tbsp cooking sake

	4 tbsp light soy sauce

	2½ tbsp mirin

	2 cloves of garlic, crushed

	3 medium aubergines (900g), cut lengthways into 1cm slices

	rapeseed oil



fried ginger and onion topping


	6 tbsp rapeseed oil

	6cm × 6cm ginger, sliced into fine matchsticks

	6 spring onions, finely chopped

	½ tsp salt

	2 tsp white wine vinegar
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Aubergine donburi

Ben Benton strikes again





SERVES 4


	2 tsp Sichuan peppercorns

	3 medium aubergines (900g)

	rapeseed oil, for pan-frying

	2 sticks of celery (300g), cut at a steep angle into 2cm pieces, any leaves reserved

	1 tsp fennel seeds

	2 tbsp light soy sauce

	2 tbsp rice vinegar

	4 tbsp Lao Gan Ma kohlrabi, peanuts and tofu in chilli oil

	cooked jasmine rice (p 304), to serve
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Ben Benton strikes again

Aubergine kofta in tomato and spinach sauce





SERVES 4 (makes 16 kofta)


	rapeseed oil

	800g aubergines (approx. 3), cut into 1½cm cubes

	6 cloves of garlic, crushed

	1½ tsp ground cinnamon

	¾ tsp ground black pepper

	½ tsp ground cumin

	1½ tbsp tomato puree

	100g dried breadcrumbs

	salt

	700g passata

	1½ tsp Kashmiri chilli powder

	1 tsp garam masala

	100g baby spinach

	naan or flatbreads (pp 305–6), to serve
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Aubergine kofta in tomato and spinach sauce

Anaïs’ tamarind aubergines





SERVES 2


	2 large aubergines (600g)

	rapeseed oil

	2 red onions, halved and finely sliced

	1 tsp salt

	4 cloves of garlic, finely chopped

	1 tsp chilli flakes

	1 tbsp soft light brown sugar

	3 tbsp tamarind paste

	½ tbsp light soy sauce

	15g fresh Thai basil, leaves picked

	cooked jasmine rice (p 304), to serve
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Footnotes

Dinner essentials: Condiments

fn1 The motto of my favourite BBQ sauce, Sweet Baby Ray’s.

fn2 statista.com.
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