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Honeyed citrus salad with coriander seed & olive oil granola

Stunning to look at and beautiful to eat. I don’t always want a big breakfast when I first wake up, but this light dish, with its licks of flavour from the peppery olive oil, nutty coconut, sweet granola and bursts of citrus, is an absolute treat. Indeed, it is a dish of such magnificence that it would be remiss to not let it slink into the evening and present itself in pudding form as a seductive end to a winter’s feast.

FEEDS 2–4

2 teaspoons coriander seeds

1 pink grapefruit

1 large orange

1 clementine

1 blood orange

1 tablespoon best-quality olive oil

1 teaspoon maple syrup

zest and juice of 1 lime

For the granola

1½ teaspoons coriander seeds

½ teaspoon ground turmeric

50 g (1¾ oz) coconut flakes

70 g (2¼ oz) porridge oats

60 g (2 oz) mix of pumpkin and sesame seeds

40 g (1½ oz) butter

1 tablespoon olive oil

2–3 tablespoons maple syrup

To serve

Greek yoghurt

a sprinkling of Aleppo or ancho chilli flakes or Tajín

Preheat the oven to 180°C fan (350°F/gas 4) and line a baking sheet with baking parchment.

To make the granola, put the coriander seeds, turmeric, coconut and oats into a blender and blitz to a rough crumb. Empty into a mixing bowl. Gently toast the pumpkin and sesame seeds in a dry frying pan over a medium heat until they turn a light caramel colour, then add to the mixing bowl too.

Melt the butter and maple syrup together in a small saucepan over a medium heat and pour over the oat mixture with the olive oil. Stir to combine and season with a few scrunches of sea salt. Taste and adjust the syrup and salt to your liking. Tip the mixture on to the prepared baking sheet and spread it out in a single layer. Bake for 20–25 minutes, or until golden.

When you are ready to eat, lightly toast the coriander seeds in a dry frying pan over a medium heat for a few minutes until smelling fragrant, then crush using a pestle and mortar. Slice the citrus into segments over a mixing bowl so that you can catch every drop of the juices. Gently toss the fruit segments in the juices, along with the crushed coriander seeds, maple syrup, olive oil and lime zest and juice. Season with a pinch of salt.

Serve the brightly coloured citrus in shallow bowls with scoops of thick yoghurt. Spoon over the juices and finish with a sprinkling of chilli flakes or Tajín for heat and a crumble of granola.
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The granola is delicious, so think about doubling the recipe so that you have some stashed aside for more brekkies!
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Grilled pork ‘al pastor’ with grilled pineapple

‘Al pastor’ is a classic Mexican street food of pork marinated in spices and layered on a kebab, created by Lebanese immigrants who have contributed huge amounts to Mexican cuisine, especially in the Yucatán. It’s one of my favourite street food dishes. I serve my pineapple hot off the griddle or barbecue, a sweet, acidic burst of flavour against the fatty grilled pork. Slice like a steak Fiorentina at the table and serve with refried beans, slaw, rice or potatoes. Just don’t forget the tortillas and hot sauce.

FEEDS 4

2 large rib-eye pork chops (300–350 g/10½–12 oz) each

3 guajillo chillies

2 chiles de árbol

1 star anise

1 teaspoon allspice berries

3–4 large garlic cloves, skins on

2 teaspoons achiote paste (or use sumac)

zest of 2 oranges, juice of 1

1 tablespoon apple cider vinegar

1 teaspoon Mexican oregano leaves (or use thyme leaves)

½ pineapple, peeled, quartered, cored and cut into 12 slender wedges

3 tablespoons olive oil

To serve

warmed tortillas or rice, Twice Cooked Beans, quick-pickled onions, coriander (cilantro) leaves, sliced jalapeños, lime wedges

Trim the rinds from the pork chops, removing the skin and about 1 cm (½ in) of the fat. Generously season the chops with salt and pepper, then refrigerate while you prepare the other ingredients.

‘Clean’ the chillies. Heat a heavy frying pan over a medium heat. Once hot, add the chillies, star anise and allspice, and toast for 40–50 seconds until fragrant. Transfer the chillies to a small bowl and cover with hot water. Leave for 10–15 minutes. Tip the spices into a small blender and set aside. Add the garlic cloves to the pan and toast for around 5 minutes until blackened and soft all over. Peel and add the garlic to the blender with the achiote and blitz to a paste. Now add the orange juice, vinegar, oregano, one of the pineapple wedges and the drained, soaked chillies. Blitz again with the olive oil, a teaspoon of salt and plenty of black pepper.

Rub the marinade all over the pork chops (any leftover marinade can be frozen – it is delicious on chicken). Leave to marinate in the refrigerator for at least an hour, or overnight. Remove the chops from the refrigerator 30 minutes before cooking to come up to room temperature.

When you’re ready to cook, heat a griddle pan over a high heat, or a barbeque. When smoking hot, use tongs to hold both chops upright on the grill, fat-side down. Hold here for 3–4 minutes before laying flat and grilling for 3–4 minutes on one side, then turn and grill for further 1–2 minutes on the other side, depending on the thickness. Transfer to a warm plate and leave to rest somewhere warm for 10 minutes.

Now griddle the pineapple slices for 10–12 minutes, turning occasionally, until marked all over. Slice the pork chops and serve with the pineapple wedges and your choice of accompaniments.
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To make crackling, generously season the pork rinds with salt and pepper and leave to air-dry. Roast in a small baking tray for 20 minutes at 190°C fan (375°F/gas 6½) until puffed up and crisp.
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Pacific tiritas with pink grapefruit

Last Easter, midway through our family trip, we set off for some beaches close to Zihuatanejo so the girls could try surfing. It was beautiful and exciting (baby turtles hatching, whales and dolphins out at sea, that kind of thing), but it was also a lovely excuse to explore the local food. I particularly loved the tiritas, a local speciality similar to ceviche, where fish is sliced into thin strips to speed up the curing time. When making this recipe, I like to dress the fish just before people sit down, letting the sparklingly scarlet citrus dressing add heat and acidity to the fish’s sweet flesh. The radish and cucumber provide an attractive, satisfying crunch. Serve with tostadas or tortilla chips, or, for a more substantial affair, enjoy with the white bean dip or the cauliflower salad.

FEEDS 4–6 AS A STARTER

1 small or ½ large cucumber

3–4 radishes, finely sliced (I like to use a mandoline)

1 large fresh tomatillo, thinly sliced (optional)

1 avocado, diced

½ small red onion, finely diced

300 g (10½ oz) white fish. such as seabass or brill, skin removed

olive oil, for drizzling

handful of coriander (cilantro) leaves

For the dressing

juice of 1 pink grapefruit

zest and juice of 2 limes, plus extra to taste

2 bird’s eye chillies, stalks removed, roughly chopped

1 teaspoon sea salt, plus extra to taste

½ teaspoon caster (superfine) sugar, plus extra to taste

First, make the dressing. In a small blender, blitz the grapefruit juice, lime zest and juice and chillies until smooth. Add the salt and ½ teaspoon of the sugar. Taste the dressing and think about whether the cure needs more salt, sugar or heat; chillies vary in heat and fruits vary in sweetness, so adjust to your taste. You will see how the fish sucks up and mutes flavours and adds chilli heat once dressed.

Halve the cucumber lengthways, then scoop out the seeds and cut into 1 cm (½ in) dice. Transfer to a bowl, along with the radishes, tomatillo, avocado and onion. Add a quarter of the dressing and toss, seasoning with a little salt, a squeeze of lime and a splash of olive oil.

Using a very sharp knife, cut the fish into thin slices like sashimi, laying them out on a large plate. Don’t worry if they look a little ragged – the garnishes will work their magic. Spoon the rest of the dressing over the fish and decorate with the coriander leaves. Serve with tostadas or tortilla chips and a cold beer if you fancy.





[image: Image]




Grapefruit, mint & DIY burrata salad with green pistachio macha

This beautifully thirst-quenching salad is alive with bright flavours that will see you through the hottest of days. The pistachios and burrata give the salad body, while the citrus, herbs and chilli lend such sparkling zing that it transports me back to my first sherbet Dip Dab, grubby hands clutching the precious package to my body, mind firing with the delightful dance on my tongue. Simple but thoroughly delicious.

FEEDS 6–8 AS A STARTER OR SIDE

2 grapefruits

3 baby gem lettuces

handful of mint leaves

50 g (1¾ oz) rocket (arugula)

2 baby cucumbers, halved lengthways and sliced

225 g (8oz) mozzarella

3 heaped tablespoons crème fraîche

2 tablespoons olive oil, plus extra to serve

zest and juice of 1 lime

For the salsa

2 tomatillos, or 100 g (3½ oz) Tomatillo Salsa (or use shop-bought)

60 g (2 oz) shelled pistachios

2 garlic cloves, roughly chopped

50 g (1¾ oz) pickled jalapeños

handful of mint leaves

handful of flat-leaf parsley leaves

handful of basil leaves

zest and juice of 1 lime

2–3 teaspoons cider vinegar

150 ml (5 fl oz/scant ⅔ cup) olive oil

First, make the salsa. If using a fresh tomatillo, peel away the outer husk and wipe the fruit clean with a damp cloth. Place it in a blender, along with all but 1 tablespoon of the pistachios. Add the garlic, jalapeños, mint, parsley, basil, lime zest and juice, and 2 teaspoons of the vinegar. Blitz, pausing to scrape down the bowl, then blitz again. Add half the olive oil and keep blitzing until you have smooth-ish, thick sauce. Stir in the rest of the oil, then taste and adjust the seasoning with more vinegar, salt or chilli if needed.

Cut the bottom and tops from the grapefruits and segment them over a mixing bowl, saving any juices. Separate the baby gem leaves and toss in a large bowl with the mint leaves, rocket, cucumber and reserved grapefruit juice.

In a separate bowl, make your DIY burrata – tear the mozzarella into generous chunks and stir in the crème fraîche, olive oil and lime zest and juice. Season generously with salt and pepper.

Arrange the salad over a large platter and decorate with the mozzarella and grapefruit segments. Dress with the salsa, and splash over a little more olive oil. Taste a leaf; if it needs a little more seasoning, go for it. Roughly chop the remaining pistachios, then scatter over the top and serve at once.
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Prawn ceviche baguette with mango & chilli

This recipe borrows heavily from the Vietnamese bánh mì sandwich, to delicious effect. I made it with ceviche leftovers from a dinner I had thrown while in Mexico. The giant prawns (shrimp) were from the San Juan market in Mexico City, which I infused with a mouth-wateringly fiery marinade. I stuffed the leftover prawns into a fresh baguette and ladled over the salsa macha that is a permanent fixture in my cupboard wherever I am. The combination of a pillowy but crunchy baguette, spicy and succulent prawns, plus that nutty chilli oil was something else. A recipe to bring sunshine into a grey day.

FEEDS 2

1 large carrot, cut into thin matchsticks

½ green mango, cut into thin matchsticks

150 g (5½ oz) raw prawns (shrimp)

handful of coriander (cilantro), stalks chopped, leaves kept whole

2 spring onions (scallions), white parts only, finely chopped

1 baguette, halved

butter, for spreading

2–3 tablespoons mayonnaise, chipotle or normal (optional)

Pecan & Brown Sugar Salsa Macha or chilli oil (optional)

lime wedges, to serve

For the dressing

1 teaspoon sea salt

2–3 teaspoons soft brown sugar

zest and juice of 3 limes

2 teaspoons apple cider vinegar

2–3 bird’s eye chillies, finely chopped

1–2 teaspoons fish sauce

First, make the dressing by combining the salt and 2 teaspoons of the sugar in a bowl. Stir in the lime juice, zest and vinegar, along with the chillies and a teaspoon of the fish sauce. Stir to dissolve the sugar and salt, then taste. You are looking for a balance of sweet, salty and savoury. You may need to add a little more fish sauce, lime juice or sugar. If you love heat, add another chilli.

Add the carrot matchsticks to the dressing to pickle them lightly while you prepare the rest of the ingredients.

In a separate bowl, combine the mango matchsticks with the prawns, coriander stalks and spring onions.

When you are ready to eat, stir the carrots into the prawns and fold the ingredients together. Taste and season again. It should be spicy, sour, tangy and delicious. Does it need a splash more fish sauce? A squeeze more lime? Adjust as needed, then scatter over the coriander leaves.

Cut open the baguette and toast if you wish. Butter one side and put mayo on the other. Stuff with the prawn ceviche and spoon over the salsa macha, if using; it adds extra heat and nuttiness. Serve with lime wedges and a glass of cold beer or chilled white wine.
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This recipe makes great party food. Make crostini or tostadas spread with refried beans, followed by the ceviche and salsa macha. The rich, mellow flavour of the beans complements the fiery ceviche.
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Kosho

Kosho is a fermented condiment from Japan that can be used to add a fiery umami kick to any dish. Traditionally it is made with yuzu, a fragrant citrus fruit, and togarashi peppers, but here, at the suggestion of my lovely chef friend Georgia Stolper, I have used a mix of jalapeños, Scotch bonnet, oranges and limes. The result is a deliciously fragrant, pungent chilli paste that perks up anything. Use it in the crudo, over grilled prawns (shrimp) or chicken, or in dressings and salsas. Take care when zesting the citrus fruits; you want the zest, not the white pith.

MAKES 1 SMALL JAR

45 g (1¾ oz) jalapeño or serrano chillies

1 Scotch bonnet or Habanero chilli

zest of 3 oranges

zest of 3 limes

sea salt

Pop on a pair of rubber gloves before handling the chillies if you wish, as Scotch bonnets are fiery. Cut off the stalks and slice each chilli lengthways. Using a teaspoon, scrape the seeds and veins from inside the chillies and discard. Be careful not to touch your eyes and wash your hands carefully afterwards with salt and olive oil, then soap.

Weigh the citrus zest and chillies, then measure out 10 per cent of their combined weight in salt (so if you have 70 g (2½ oz) zest and chillies, you will need 7 g (¼ oz) salt). Tip all the ingredients into a small food processor and pulse to combine, scraping down the sides as needed.

Transfer the kosho into a sterilised small jar or container and cover with cling film (plastic wrap), making sure the cling film makes contact with the surface of the kosho. Refrigerate for 1 week.

After a week, the paste will have lightly fermented and should taste wonderfully zippy and funky. Remove the cling film and store in the jar in the refrigerator for up to a year, but the flavour is best within the first couple of months.
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You can experiment with any citrus zest or chilli type. If in Mexico, try using a mix of serrano and habanero chillies and bitter orange (both habaneros and bitter oranges grow together in the Yucatán), or try pairing the chile de agua from Oaxaca, with its distinct fruity sweet-sour flavour, with grapefruit.




White fish crudo tostadas with kosho-curry dressing & coriander oil

We lived above a mouth-watering restaurant fusing East African, Indian and Mexican flavours according to the backgrounds of its two chefs – Saqib Keval and Norma Listman, both of them obsessed by where food comes from and how we eat. The food at Mari Gold, and its sister restaurant Masala y Maiz, is stunning. Simple, punchy flavours made with the freshest seasonal ingredients with a fusion of spices and fresh herbs from both of their backgrounds. Fusion has traditionally had bad connotations, but in Mexico, with its huge diversity of inhabitants, it is done incredibly well. This tostada is inspired by that restaurant at the bottom of our stairs and by my love of raw fish, chilli and citrus.

FEEDS 4–6

1 tablespoon olive oil

juice of 1 lime

4–6 corn tortillas (or use 3 pitta breads, each sliced and opened out like a book)

300 g (10½ oz) line-caught fresh fish, such as sea bass, cod or bream

1 apple, finely diced

juice of ½ lemon

½ red onion, finely sliced

2–3 coriander (cilantro) sprigs, leaves picked

For the kosho-curry dressing

1 teaspoon mild or medium curry powder

1 teaspoon Kosho, or 1 bird’s eye chilli, chopped

juice of 1½ limes

juice of 1 orange

For the coriander oil

3 tablespoons olive oil

1 tablespoon coriander seeds

Preheat the oven to 180°C fan (350°F/gas 6).

In a small bowl, mix the olive oil with the lime juice and brush this over both sides of the tortillas or pittas. Season with salt, then arrange on a baking tray and bake for 10 minutes until golden and crisp.

Arrange the fish fillets on a plate, sprinkle with a little sea salt and place in the refrigerator for 15 minutes.

Meanwhile, whisk together the dressing ingredients in a bowl, season with salt and set aside.

To make the coriander oil, warm the olive oil and coriander seeds in a small saucepan over a very low heat for about 5 minutes. Take off the heat and set aside.

Remove the fish from the refrigerator and run it under cold water to remove the salt, then pat dry. Slice the fillets as thinly as you can across the grain, then add to the bowl of curry-kosho dressing. Marinate in the refrigerator for 15 minutes.

In a small bowl, toss the finely diced apple in the lemon juice.

When you are ready to serve, spoon the marinated fish over the tostadas and top with apple, red onion and a few coriander leaves. Finish with a generous drizzle of coriander oil and serve immediately.




Paloma cocktail jelly

I love this jelly; it is such a fun, delicious way to round off a dinner and start a party. The jelly looks wonderful, gently wobbling on the table, but it is the flavour that is so good: sharp and citrussy, with that lovely hit of tequila and the flavours mellowed and softened by the whipped cream. Plus, everything is done in advance, leaving you cool and soigné. Vodka jelly, eat your heart out.

MAKES 8 JELLIES

175 ml (6 fl oz/¾ cup) 100% agave unaged tequila (blanca)

60 ml (2 fl oz/¼ cup) Campari

200 ml (7 fl oz/scant 1 cup) freshly squeezed orange juice (from about 4 oranges)

240 ml (8 fl oz/1 cup) freshly squeezed pink grapefruit juice (from about 2 large grapefruits)

juice of 2 limes

3–4 tablespoons agave syrup

12 leaves of gelatine (or vegetarian alternative)

To serve

softly whipped double (heavy) cream

popping candy, candied peel or citrus zest

Combine the tequila, Campari, orange and grapefruit juices, water and lime juice in a bowl. Add 3 tablespoons of agave syrup and taste the mixture, adding more agave or lime, to taste. Strain through a sieve.

Now soak the gelatine leaves in cold water according to the packet instructions. It may seem a lot but the alcohol counteracts the gelatine so you need more than you think to ensure a light set. Once the leaves have soaked, warm up half the Paloma mixture over a very low heat and add the squeezed out leaves. Whisk to dissolve the gelatine.

Once it has completely dissolved, pour the mixture back into the remaining Paloma mixture and pour into small glasses or into jelly moulds and set in the refrigerator overnight.

When you are ready to eat, serve the jellies with softly whipped cream, decorated with the popping candy, candied peel or citrus zest.
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Crêpes Suzette with smoky mezcal butterscotch sauce

When my parents lived in Venezuela, they would go to a restaurant that flambéed their dulce de leche crêpes with so much booze that a party always ensued. I was thinking about those crêpes recently and about how delicious they would be with bursts of citrus. The result is a showstopper of a pudding with licks of smoky mezcal in the sticky toffee sauce. Most of the work can be done in advance, leaving just a few flaming crêpe fandangos to perform for your guests.

MAKES 10 PANCAKES

120 g (4¼ oz/scant 1 cup) plain (all-purpose) flour

2 large eggs

200 ml (7 fl oz/scant 1 cup) whole milk

80–90 ml (2¾–3 fl oz/scant ⅓ cup) water

zest of 1 orange (save the juice for the sauce)

1 tablespoon caster (superfine) sugar

3 tablespoons melted butter, plus extra for frying

For the sauce

240 g (8½ oz/generous 1 cup) caster (superfine) sugar

170 ml (6 fl oz/¾ cup) double (heavy) cream, plus extra to serve

40 g (1½ oz) butter

1 teaspoon vanilla extract

½ teaspoon sea salt

zest of 2 oranges and juice of 3

juice of ½ lemon

1 tablespoon mezcal (or use tequila or whisky)

1 tablespoon Cointreau

double (heavy) cream, to serve

To flambé

about 1 tablespoon each of mezcal, Cointreau and brandy

First, make the sauce. Heat the sugar in a small, heavy-based saucepan over a medium–high heat. Heat gently until the sugar starts to melt, then swirl the pan every 30 seconds or so until it has melted entirely and has transformed into a rich, dark caramel. It should be smelling delicious at this stage. Turn down the heat and stir in the cream, butter, vanilla extract and salt; be careful, as the sugar will sputter and protest. Take no notice. Simply whisk in the citrus juices, the mezcal and Cointreau and, once smooth, set aside.

To make the pancakes, sift the flour and a few pinches of fine salt into a large mixing bowl. Whisk in the eggs, then, working gradually to avoid lumps, whisk in the milk, followed by the water, until the mixture is the consistency of single (light) cream (you may not need all the water). Whisk in the orange zest and sugar, along with the melted butter.

Heat a heavy-based pan good for frying pancakes over a high heat for 2–3 minutes until smoking hot. Brush with a little melted butter, then add a small ladle of batter and swirl around to spread the mixture across the whole pan. Cook for a few minutes on each side until the crêpe is a beautiful mottled brown. Transfer to a plate and repeat until you have cooked all the pancakes. You can make these and the sauce in advance.

When you are ready to eat, briefly warm the pancakes in the microwave or a pan. Fill each with a heaped spoonful of sauce, and fold into neat triangles. To flambé, pour the booze into a heatproof ladle and hold it over a flame to warm through. Once warm, tip the ladle gently to set the booze alight. Pour over the pancakes and bring to the table. Don’t go too giddy over the beautiful light show – blow it out once you have made your entrance. You want as much of the lovely booze as possible to seep into the butterscotch sauce.

Serve the pancakes on warmed plates with indecent amounts of chilled cream.
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Blood orange mezcal spritz

A light, sparkling cocktail that is deliciously thirst-quenching, with some of the bitter notes of Campari that I so love.

MAKES 2 SPRITZ

120 ml (4 fl oz/½ cup) freshly squeezed blood orange juice (from about 3 oranges)

20 ml (1½ tablespoons) lime juice

60 ml (2 fl oz/¼ cup) mezcal

30 ml (1 fl oz/2 tablespoons) Campari

2 teaspoons sugar or agave syrup

To serve

ice

soda water

blood orange twist or blood orange slice, dried

Pour the ingredients in a cocktail shaker filled with ice. Stir and strain into two glasses filled with ice. Top up with soda water and garnish with a blood orange twist.
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Tamarind & chipotle huevos rancheros

I love this recipe. It is ridiculously simple and much more than the sum of its parts. Dry-roasting the onions, garlic, tomatoes and chilli gives the sauce a delicious smokiness, while the chipotle gives it oomph and heat. Tamarind rounds off the lot, adding a background frisson of fruity tang. Try it for brunch at the weekend after a long week, or for a fun and fast mid-week supper.

FEEDS 4

4 corn tortillas

3 tablespoons olive oil

4 eggs

For the sauce

5–6 tomatoes

1 large onion, cut into wedges

3 garlic cloves, skin on

1 green chilli, preferably jalapeño

1–2 tablespoons tamarind purée

1 tablespoon chipotle en adobo

2 tablespoons olive or vegetable oil

soft brown sugar, to taste (optional)

lime juice, to taste

To serve

feta, crumbled

1 avocado, sliced

coriander (cilantro) leaves

pickled chillies

chilli oil

Begin by preparing the sauce. Heat a large frying pan over a high heat – try not to use your best non-stick frying pan here. Put the tomatoes, onion, garlic and chilli into the pan and dry-roast until blackened and charred all over: 5–6 minutes for the garlic and chilli, 10 minutes for the onion, a little longer for the tomatoes. Once roasted, slip the garlic cloves from their skins, trim the stalks from the chillies, and blitz the lot in a blender with the tamarind and chipotle.

Now heat half the oil in a saucepan over a medium heat. Once sizzling, pour in the blended tomato mixture. Season with salt and cook the sauce for 8–10 minutes over a low heat, stirring from time to time. Taste and adjust the seasoning with more salt, a pinch of brown sugar if needed, and a squeeze of lime.

Heat a small frying pan over a high heat. Once hot, heat through the tortillas, splashing them with a little water and a sprinkling of oil if they look dry. Once soft and warm, remove to a warm dish towel. Now add the olive oil to the pan and, when sizzling hot, fry the eggs to your liking.

To serve, place the hot tortillas on plates and spoon over some of the smoky tamarind sauce. Top each one with an egg, followed by a crumbling of feta, some sliced avocado, coriander, pickles, chilli oil, or whatever other condiments are calling to you. Tuck in, greedily.
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I like to make my own tamarind purée from pods or dried tamarind blocks found in specialist Middle Eastern and Eastern grocers. It makes a huge difference to the taste. If you can’t get hold of these, use the best quality purée you can. It should taste fruity, sweet and wonderfully tangy.
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Cherry tomato linguine with mussels & guajillo and gremolata crumb

Guajillo chillies are sweet and mild and have an uncannily good affinity with seafood. Here, I pair them with mussels, cherry tomatoes and a crispy, garlicky gremolata crumb. The linguine is a great foil for the heady combination of chilli, garlic and oil, while the sherry gives amazing depth. The simplest of suppers, but still unfathomably good.

FEEDS 4 AS A MAIN, 6 AS A STARTER

4 tablespoons olive oil, plus extra for drizzling

1 large onion, finely diced

1 fennel bulb, finely diced

2 guajillo chillies

3–4 fat garlic cloves, thinly sliced

400 g (14 oz) cherry tomatoes

small handful of tarragon, leaves finely chopped

90 ml (3 fl oz/scant ½ cup) manzanilla sherry

300 g (10½ oz) linguine

2 kg (4 lb 8 oz) mussels

Guajillo Gremolata Crumb, to serve

Heat 3 tablespoons of the oil in a large casserole dish (Dutch oven) over a medium–high heat. Add the onion and fennel, season generously with salt and pepper, and sweat for 12–14 minutes until soft and translucent.

Meanwhile ‘clean’ the chillies. Cut the flesh into thin slivers with scissors.

Add the chillies and garlic to the casserole and continue cooking for 4–5 minutes more, by which time the ingredients in the pan should be smelling increasingly seductive.

Throw in the tomatoes and tarragon, increase the heat to high and cook for 10 minutes, or until the tomatoes are starting to burst. Reduce the heat to medium, pour in half the sherry and leave to simmer gently while you cook the pasta and mussels. You can prepare the sauce in advance up to this point.

Bring a large saucepan of salted water to the boil






[image: Image]




Eduardo’s chocolate fix

Ed Latham, a much-loved part of the Wahaca team, came up with this drink last year. He loves chocolate as much as I do and we are always swapping notes on our current favourite slabs. He taught me the neat trick of munching darker and darker chocolate when my chocolate eating is getting out of control (which probably happens more than I care to admit, but especially when I am over-tired), thus creating the ingenious need to have chocolate of every variety in the house at all times. This short, sensationally good cocktail is perfect for when there is no time to make a pudding but you want to make an effort. Essentially, it is like drinking liquid chocolate ganache – always a fun thing to do in my book, particularly when laced with tequila. It will put a spring in your step and a va-va-voom! before a late-night party.

MAKES 2–3 SMALL COCKTAILS

40 ml (1½ fl oz/scant 3 tablespoons) Reposado tequila

50 ml (1¾ fl oz/3½ tablespoons) triple sec

1 egg white, or 30 ml (2 tablespoons) aquafaba

80 ml (2¾ fl oz/⅓ cup) Hot Chocolate Sauce

ice

To serve

Homemade Three-chilli Powder or Urfa chilli flakes

wedge of orange

Combine the tequila, triple sec and egg white or aquafaba in a cocktail shaker and shake well. Spoon in the chocolate sauce and shake again. Now add plenty of ice and shake hard for 1 minute.

To serve, put the chilli powder into a saucer and, if you’re feeling fancy, rub half-rims of 2–3 small cocktail glasses with the orange wedge. Roll these rims in the chilli powder and pour the strained cocktail in, straight up, no ice. Drink at once.
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White chocolate, ginger & lime cheesecake

Living in Mexico, I was baffled by seeing so many cheesecakes across so many Mexican menus across the different regions, when in my head they were an all-American dessert. But of course Mexico is part of the Americas, and when it comes to cheesecakes, boy, do they make good ones. None of those unbaked ones you understand; no, when I think of Mexican cheesecakes, I think of something almost wobbling from its lightness, baked to perfection and scented with the local vanilla. Here, I whip white chocolate into the vanilla base, fleck it with lots of citrus and top it with passion fruit. Its creamy but light, zesty and delicious. I hope you’ll make it.

FEEDS 8–10

For the base

300 g (10½ oz) ginger biscuits (cookies)

4 tablespoons plain (all-purpose) flour

2 tablespoons granulated sugar

½ teaspoon fine sea salt

100 g (3½ oz) unsalted butter, melted

For the filling

180 g (6½ oz) white chocolate buttons

330 g (11 oz) full-fat cream cheese

150 ml (5 fl oz/scant ⅔ cup) sour cream

2 tablespoons plain (all-purpose) flour, sifted

a few pinches of fine salt

2 eggs, beaten

2 tablespoons golden caster (superfine) sugar

1 teaspoon vanilla extract

zest and juice of 1 lime

thumb-sized piece of fresh ginger, grated

To garnish

2 passion fruits

zest of 1 lime

Preheat the oven to 140°C fan (280°F/gas 3).

Put the biscuits in a food processor and pulse until fine, then add the flour, sugar, salt and butter and blitz to combine. Push into the base of a 24 cm (9¾ in) loose-bottomed cake tin, using a small glass to flatten and smooth the mixture. Bake in the middle of the oven for 25–30 minutes until golden. Leave to cool in the tin.

Meanwhile, prepare the filling. Melt the white chocolate, either in the microwave or in a heatproof bowl set over a pan of barely simmering water, without letting the bowl touch the water. Once melted, set aside to cool.

Beat together the cream cheese and soured cream with a wooden spoon, adding the sour cream in a few stages to avoid lumps. Fold in the melted white chocolate, then sift in the flour and salt, and fold to combine. Now fold in the eggs and sugar, followed by the vanilla extract, lime zest and juice and ginger. Pour the mixture on top of the base in the baking tin, smoothing the top with a palette knife.

Bake in the middle of the oven for 40–45 minutes until just set with a gentle wobble in the middle. Leave to cool in the tin. Once cool, refrigerate for a few hours. To serve, remove from the tin and transfer to a pretty plate. Spoon the passion fruit pulp over the top and finishw with an scattering of emerald-green lime zest.
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Cook, writer and winner of MasterChef Thomasina Miers has made cheese in Ireland, cheffed in Michelin-starred kitchens and, having travelled to Mexico in 1994, went to live there to research the cuisine. In 2007, she co-founded Wahaca, a group of restaurants that has won numerous awards for its food and sustainability credentials. In 2016, the whole restaurant group went carbon neutral. Half of its menu is a selection of mouth-watering vegetarian dishes.

Tommi’s passion lies in food, soil and the environment. She helped set up Chefs in Schools in 2017, for which she is a trustee, a charity whose premise is to put trained chefs into school kitchens, making affordable but delicious food to transform how children eat and feel about food. She was awarded an OBE in 2019 for her services to the food industry.

Tommi has a regular column in the Guardian’s Feast magazine and has written eight cookbooks. In 2024, she went back to live in Mexico for six months with her three children to work in kitchens and introduce her family to the country she so loves. She can be found cooking feasts and supper clubs in the UK and abroad and shops at her local farmers’ market. She lives by the maxim that we can all look after ourselves by eating whole foods and lots of plants.
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