

[image: From the oven to the table, simple dishes that look after themselves, by Diana Henry. The Sunday Times Bestseller. A quote by Nigella Lawson reads, 'For bung-in-the-oven cooks everywhere, this is a must-have book. Diana Henry has a genius for flavour.' A black metal pan is seen overhead full of cooked chicken thighs with charred skin on top of roasted vegetables, and is resting on a dark wooden background.]



[image: ]



[image: From the Oven to the Table by Diana Henry]



[image: ]


CONTENTS

SIMPLE SUPPERS
sausages, chops, fish fillets & the like

MY FAVOURITE INGREDIENT
chicken thighs forever

ASPARAGUS TO AUBERGINES
spring & summer vegetables

BEETROOT & BITTER LEAVES
autumn & winter vegetables

COOK UNTIL TENDER
grains & pulses

WEEKENDS, HIGH DAYS & HOLIDAYS
joints, birds & whole fish

SOMETHING SWEET
puddings & cake

SHOPPING

INDEX

ACKNOWLEDGEMENTS



[image: ]


HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken straight to that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION

Closing the oven door and swinging a tea towel over my shoulder is one of the most satisfying movements I make in the kitchen. I love the alchemy that takes place behind that door. It’s astonishing how heat, on its own – without you directing it or supervising it very much – can turn simple ingredients into a meal.

Because I love cooking, I’m happy to make complicated food; I know that some dishes can only be achieved by browning the constituent elements and slowly building layers of flavour. There will never come a time when I don’t want to cook and eat boeuf bourgignon, a dish that needs this kind of attention. But I can’t cook food like this from Monday to Thursday, I just don’t have the time. If you’re a bung-it-in-the-oven kind of cook, whether by necessity or desire, then this book is for you.

The dish that introduced me to this laidback oven-loving approach was an Antonio Carluccio recipe for chicken thighs cooked with little potatoes, red onion wedges, garlic, rosemary and olive oil. When I discovered it – it’s in his book An Invitation to Italian Cooking – I silently mouthed the word ‘genius’ and knew that I had stumbled across something life-changing. For that dish, you don’t brown anything, you just put the ingredients in a roasting tin, season them, put them in the oven and wait for 45 minutes. Then you eat. It’s still the meal I have cooked more than any other over the last 20 years.

In that time, I’ve built up a repertoire of dishes on this theme, some with a layer of stock poured underneath the meat; as the dish cooks the top becomes golden and a sauce develops below. I worked out how to apply this approach to rice instead of potatoes, the stock reducing and being absorbed as the grains cook to tenderness. I roast foods that are more usually done in a pan on the hob – sausages, broccoli and salmon fillets – just because I think it’s easier. It is literally ‘hands off’ cooking.

Why is it important, when I know that cooking does take effort, to offer you dishes that, while requiring attention, are relatively easy to achieve? Because I believe that the table is important. I wouldn’t have managed to feed my children well and share food with friends (on a Wednesday as well as on a Saturday night) without finding simple ways to do things. The dishes that follow – from homely sausages baked with tomatoes, potatoes and pecorino cheese to a celebratory dish of sea bass with a Middle Eastern stuffing – have helped.

Because I roast and bake so much, I’ve amassed loads of roasting tins, baking sheets, gratin dishes and two broad shallow casseroles (though, truthfully, you only need one).

I’m not the only person who likes this kind of cooking. There are scores of American books devoted to ‘sheet pan cooking’. We’re not so familiar with sheet pans in the UK, but they’re a great invention: heavy-gauge baking sheets with a lip around them. If you have sheet pans, you can use them instead of roasting tins or trays for many of the dishes in this book. You don’t need lots of new equipment to cook the food that follows, but it’s a good idea to read the section on kit.

In the UK, people have started to call these dishes – cooked in roasting tins or oven trays – ‘tray bakes’, a term I just can’t use, because, when I was growing up, tray bakes were exclusively sweet. Millionaire’s shortbread, lemon bars, those squares made with cornflakes and golden syrup… these were ‘tray bakes’, so you won’t find the term used here.

Many of the recipes that follow are for one-pot meals, but not all of them. When I have been able to incorporate a starch, I have. With some, I just wanted to give you a basic roast. With others, I felt that an accompanying grain, bread or salad was what you needed. There are no pasta dishes baked from raw in a roasting tin, as I hate the texture that produces. Pasta – like bulgur wheat – is actually easier to make on the hob, anyway.

So that you don’t have to consult other books when cooking out of this one, I’ve included a section on how to cook various grains, and a section on how to cook potatoes and sweet potatoes in the oven in lots of different ways alongside whatever else you are roasting.

Where the dishes are one-pot, they vary in terms of effort. The most basic really do just require you to chuck ingredients in a pan, season them and roast them. At the other end of the scale – as in a smoked fish, tomato and potato gratin, for example – you have to slice potatoes thinly and heat cream and milk before pouring it into the gratin dish. Some recipes are for fairly plain roasts that are made more special by a relish or a salsa on the side. You can choose whether to make the relish or not (I have suggested simpler accompaniments that you can buy), and there is also a collection of relish recipes that only require you to mix or chop, so you can ring the changes.

To cook this way – using very simple methods – you do need a well-stocked cupboard. You’re not doing much to the food you’re cooking, so you need big flavours. There are ingredients – pomegranate molasses, miso, preserved lemons – that you need to get. A lot of unusual foods that weren’t available even five years ago are now sold in supermarkets, but if you don’t have a good one near you, everything can be ordered online. I grew up in a small town where many things were impossible to buy. I wish we’d had the access to ingredients we do now. Delivery costs are an issue, but put together a list of things you need and then order them together, so you only have one delivery fee.

You don’t just roast in the oven, of course, you also pot-roast, bake and do what Americans call ‘wet roast’ and I’ve written more about these later in the book. (There’s not much science, just enough to help.) I do love what the application of dry heat – proper roasting – does to food, though, the way it caramelizes the surface of meat and the edges of vegetables. This heat can even help a batch of under-ripe and woolly apricots: roasted with a light dusting of sugar, the heat intensifies everything that is hidden when they’re raw, it finds their sweetness, chars spots on their flesh, makes them tender and mouth-puckeringly tart.

Ovens used to have more of a physical presence in the home. Roasting and baking was done on an open hearth, not in a closed box with a glass front. Snowed in one year in Friuli in Northern Italy, I discovered the fogolar, a raised cooking area in the middle of the kitchen or living room with a chimney above it. Everyone gathered round this to get warm while the snow kept us prisoner, but it also provided many of our meals. It’s convenient to have the oven against the wall in modern kitchens, tucked away, closed off, slick with dials. But it doesn’t give it the status it deserves. In my mind, and in my cooking, the oven is central.



COOKING KIT

Do you need any fancy bits of equipment to cook from this book? Nope. But a few roasting tins are, obviously, a must-have (that way you can roast more than one dish in the oven at the same time). Some of mine have been on the go for thirty years, and the more bashed and worn they become, the more I love them. You need a heavier gauge tin that you can use on the hob as well as in the oven (essential for reducing cooking juices), and a few lighter ones. Lighter weight tins are often not suitable for using over direct heat, though, as they buckle, so choose the roasting tin according to what you’re going to do with it. A mixture of sizes is important. You’ll notice that I often suggest the components of a dish ‘lie snugly’ together. That’s because if there’s a lot of room around food that’s roasting, the juices will evaporate and can, if they’re in the oven long enough, burn. In lots of the recipes, the ingredients have to lie in a single layer (because if they lie on top of each other they sweat or steam rather than browning), so you need a very large roasting tin – or two medium-sized tins – that will hold everything. Roasting and baking are simple, but you have to follow the instructions.

I hate being didactic – many recipes are just blueprints on which you can put your own stamp – but the food won’t turn out well if you don’t pay attention to the size of the dish, if one is specified. This is especially the case if the recipe contains stock or cream; it has been tested so that a specific quantity of liquid will reduce to the right amount in the time and at the temperature given. The size of the cooking vessel will affect this.

I also have a few baking trays (and you will see items called ‘oven trays’). These have lips around them of varying depths, but always shallower than the sides of roasting tins. They’re really useful and usually lighter than roasting tins.

The other essential is a shallow casserole. Many of the recipes in the book have been tested and cooked in the dishes I use most often, a couple of 30cm (12in) shallow casseroles. I have one from Netherton Foundry (a small British company based in Shropshire) that is made of spun iron and is 5cm (2in) deep. The other is cast iron, made by Chasseur and is 6.5cm (2½in) deep. You can serve out of them as well as cook in them (though I don't object to serving out of a roasting tin; there’s one on my table right now). Denby and Le Creuset also make cast iron versions in the correct size, but they’re expensive (Le Creuset is now pretty much unaffordable). There are cheaper options, though. Paella pans – make sure to get one that, again, is 30cm (12in) across – can be bought for less than a tenner, though of course you have to be sure that the quality is good. Make sure, too, that the pan doesn’t have plastic-covered handles, as they can’t go in the oven. A ceramic pudding dish with a capacity of two litres (three and a half pints) is useful for the baked puddings that are in the ‘Something Sweet’ chapter.
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Some gratin dishes – the ones used in the book are made of enamel or cast iron and have capacities of one and two litres (one and three-quarters and three and a half pints) – are important too, as well as a frying pan that can be used on the hob and in the oven (so it shouldn’t have a plastic or a wooden handle, or a non-stick coating).

I’m not keen on gadgets, but I do have good knives, a zester, a citrus juicer, a mandolin for slicing potatoes finely (you need this for only one dish in this book, though a good sharp knife will also do the job, albeit more slowly) and a mortar and pestle. A mortar and pestle, though old-fashioned, is sometimes better than a food processor, especially for bashing toasted spices and for making chunky relishes.



A CUPBOARD TO LOVE

Gone are the days when a home had a larder or pantry, a huge storage space packed with myriad possibilities to help you make dinner: tins and jars of preserved goods, spices, all manner of grains and pulses. Now we mostly have built-in cupboards, often so deep that you give up trying to find the ingredient you know is in there.

Because I grew up in a small town where it was impossible to find unusual ingredients, one of my greatest pleasures is stocking up with interesting bits and pieces, and I love cooking with them. Packets and jars of foods used in Japan or Korea or Sicily bring new experiences as well as dinner.

When you cook using simple methods – such as roasting – the interest often comes from the ingredients you add to a pan of chicken thighs or salmon fillets. Here, then, are the things it would be useful to have to hand when you’re cooking from this book. You don’t need to have them all at the same time, but if you’re putting a selection together – or want to make an online order – bear these in mind. (And, for stockists, see here.)

OILS AND VINEGARS Extra virgin olive oil, groundnut oil, sesame oil, cider vinegar, white balsamic vinegar, sherry vinegar, rice vinegar

TINS AND JARS Anchovies, unsweetened coconut milk and coconut cream, canned tomatoes, black and green olives, preserved lemons, pickled chillies, capers, gherkins, stem ginger

CONDIMENTS, PASTES AND SAUCES White and red miso paste, harissa, pomegranate molasses, light and dark soy sauces, chilli sauce (such as sriracha), Thai fish sauce, tahini, Dijon mustard, chipotle paste, tamarind paste, gochujang hot pepper paste, mayonnaise, tomato purée, kecap manis (Indonesian soy sauce)

SPICES Cumin and coriander (both ground and seeds), chilli flakes, paprika and smoked paprika, saffron, cardamom, turmeric, fennel seeds, cinnamon (ground and sticks), bay leaves, cayenne pepper, black peppercorns, caraway, ginger, nutmeg, sea salt flakes

GRAINS AND PULSES Basmati rice, Spanish paella rice, short-grain pudding rice, Puy lentils, freekeh, couscous, bulgur wheat, barley, tins of white beans (cannellini and haricot) and black beans, dried haricot and cannellini beans, tinned chickpeas, pouches of ready-cooked lentils and grains (such as freekeh, barley and mixed grains)

NUTS, SEEDS AND DRIED FRUITS I tend to buy nuts as I need them because some – walnuts, for instance – turn rancid quite quickly, but these are what I always have in my kitchen: flaked almonds, blanched almonds, ground almonds, blanched hazelnuts, shelled unsalted pistachios, roasted unsalted peanuts, vacuum-packed cooked chestnuts, sesame seeds, raisins, dried sour cherries, prunes, dried cranberries
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SWEET THINGS Honey, maple syrup, dark and light soft brown sugars, muscovado sugar, palm sugar, caster and granulated sugar

ALCOHOLS Amaretto, Marsala, amontillado sherry, dark rum, dry white vermouth, crème de cassis

BAKING Rose and orange flower waters, plain flour, self-raising flour, medium polenta, icing sugar, good-quality marzipan, dark chocolate (70% cocoa solids), cocoa powder, vanilla pods or vanilla extract, baking powder and bicarbonate of soda
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BAKED SAUSAGES, APPLES & BLACKBERRIES WITH MUSTARD & MAPLE SYRUP

ROAST SALMON & GREEN BEANS WITH CORNICHONS & MUSTARD CRUMBS

TOAD IN THE HOLE WITH LEEKS & CHEDDAR CHEESE

SALSICCIA CON PATATE E POMODORI AL FORNO

LAMB FILLET WITH HERB BUTTER, RADISHES & PEAS

SALMON FILLETS WITH MISO, SHIITAKES & PAK CHOI

PORK CHOPS BAKED WITH BEETROOT, APPLES, CARAWAY & PAPRIKA

COD WITH CHORIZO, TOMATOES, OLIVES & SHERRY

AT THE TABLE

THYME-ROAST LAMB CHOPS WITH TOMATOES, BLACK OLIVES, POTATOES & GOAT’S CHEESE

CREAMY GRATIN OF SMOKED HADDOCK, TOMATOES & POTATOES

SEARED & ROAST DUCK BREASTS WITH ASIAN-FLAVOURED PLUMS

PORK BELLY STRIPS WITH SPRING ONION SALAD & KOREAN DIPPING SAUCE

LAMB CHOPS WITH SWEET POTATOES, PEPPERS & MOJO VERDE

STEAK WITH SOY-GINGER BUTTER



BAKED SAUSAGES, APPLES & BLACKBERRIES WITH MUSTARD & MAPLE SYRUP

I know it’s in the 'Simple Suppers' chapter, but this – glossy with blackberry juice and maple syrup – is special enough to give to friends at the weekend. I roast sausages all the time. Sometimes I brown them a little in a pan before transferring them to the oven; sometimes I just put them in the oven from raw, moistened with a little oil, and turn them halfway through cooking. Either way is infinitely less hassle than standing turning them over in a pan on the hob.

SERVES 4

8 good-quality chunky pork sausages

2 tart eating apples, halved (no need to peel or core)

2 medium onions, each cut into 6–8 wedges

2 rosemary sprigs

3½ tablespoons maple syrup

1½ tablespoons Dijon mustard

1 tablespoon extra virgin olive oil

2 garlic cloves, crushed

sea salt flakes and freshly ground black pepper

150ml (5fl oz) chicken stock

125g (4½oz) blackberries

mashed or baked potatoes, to serve

Preheat the oven to 190°C fan (400°F), Gas Mark 6.

Tumble the sausages, apples, onions and rosemary into a heavy flameproof roasting tin, shallow casserole or ovenproof frying pan about 30cm (12in) across, in which the ingredients can lie snugly in a single layer. There shouldn’t be a lot of room around the ingredients or the juices will reduce and burn.

In a small bowl, stir together the maple syrup, mustard, olive oil and garlic, then pour this mixture into the pan. Season and turn the ingredients to coat them. Bake for 40–50 minutes, turning over the sausages once. They should be dark and glossy, with the apples completely soft.

Remove the tin, dish or pan from the oven and place over a medium-high heat, pouring in the stock. Bring almost to the boil, stirring to help the maple syrup and mustard mixture amalgamate with the stock. Add the blackberries to heat through (don’t stir from now on, or they will break up) and serve with mashed or baked potatoes.



[image: BAKED SAUSAGES, APPLES & BLACKBERRIES WITH MUSTARD & MAPLE SYRUP]



ROAST SALMON & GREEN BEANS WITH CORNICHONS & MUSTARD CRUMBS

They’re not cheap, but salmon fillets do mean an easy supper, as they cook so quickly. Roast green beans were a revelation to me the first time I tried them (American chef and lover of vegetables, Joshua McFadden, got me into them). If you want to serve these beans as a side dish, roast them as directed here, scattering the flavoured crumbs over them at the end (and for more roast green beans, see Cumin-roast green beans & tomatoes with tahini & coriander and Smoked paprika-baked courgettes, tomatoes & green beans with eggs).

SERVES 4

500g (1lb 2oz) green beans, topped but not tailed

4 tablespoons extra virgin olive oil

sea salt flakes and freshly ground black pepper

4 salmon fillets, 175–200g (6–7oz) each

50g (1¾oz) breadcrumbs from coarse white bread (such as ciabatta or sourdough)

1 garlic clove, finely grated

3 tablespoons drained and chopped cornichons

2 teaspoons Dijon mustard

2 tablespoons finely chopped flat leaf parsley leaves

finely grated zest and juice of ½ unwaxed lemon

Preheat the oven to 190°C fan (400°F), Gas Mark 6.

Put the green beans into a roasting tin or – even better – a shallow ovenproof dish that you would want to serve from, too. Toss them with a little of the oil and some seasoning.

Brush the salmon fillets with oil as well, season, then set them on top of the beans. Roast for 12 minutes.

Heat the remaining oil in a frying pan. When it’s hot, add the breadcrumbs and fry briskly until golden, then add the garlic and cornichons and cook for another minute. Take the pan off the heat and stir in the mustard, parsley and lemon zest, mixing together well.

When 2 minutes of cooking time remain, spoon the breadcrumb mixture on top of the salmon and return it to the oven.

Squeeze the lemon juice over the top of the fish and serve.
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TOAD IN THE HOLE WITH LEEKS & CHEDDAR CHEESE

I wasn’t brought up eating toad in the hole, so have no compunction about mucking around with it. Beer in the batter really helps it to rise, but the most important thing is to get the dripping or oil in your roasting tin as hot as possible, as that’s what really helps it to puff up.

SERVES 4

3 large eggs

150g (5½oz) plain flour, sifted

125ml (4fl oz) whole milk

125ml (4fl oz) beer

1 tablespoon English mustard

sea salt flakes and freshly ground black pepper

45g (1½oz) beef dripping, or 2 tablespoons groundnut oil

8 good-quality pork sausages

18 baby leeks (not too fine), trimmed

55g (2oz) Cheddar cheese, coarsely grated

Beat the eggs with electric beaters until they’re foamy and thick. Add the flour, then the milk and beer alternately, beating on a low speed, until everything is incorporated and the batter is smooth. Add the mustard and season well. Cover and leave to sit for 30 minutes.

Preheat the oven to 190°C fan (400°F), Gas Mark 6. Put half the dripping or oil in a heavy roasting tin (the one I use has a base measurement of 29 x 23cm / 11½ x 9in) and melt it over a medium heat. Add the sausages, turn them over in the fat, then roast for 10 minutes. Now add the leeks, turn both them and the sausages over in the fat and roast for another 10 minutes. Remove the leeks and sausages from the roasting tin.

Increase the oven temperature to 210°C fan (425°F), Gas Mark 7. Put the rest of the dripping or oil in the tin and, when the oven has reached the new hotter temperature, heat it until smoking.

Carefully remove the tin from the oven. Return the leeks to it, pour the batter on top, then return the sausages. Bake for another 20 minutes.

Take the roasting tin out, sprinkle on the cheese and return to the oven for a final 5 minutes. The batter should be puffed up and golden. Eat immediately.
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SALSICCIA CON PATATE E POMODORI AL FORNO

This is great both for supper and as a weekend lunch. I don’t know if it’s particular to Sicily, though that’s where I first ate it; it’s such an obvious way to cook sausages and potatoes that I can’t believe it’s not done in other areas of Italy. You can use either waxy or floury potatoes; the floury variety will take a little less time to cook. (If you opt for small waxy potatoes, you don’t need to peel them.) This calls for some peppery leaves on the side.

SERVES 4

8 chunky, spicy, good-quality Italian sausages

6 tablespoons extra virgin olive oil

¼ teaspoon chilli flakes (you may want more if your sausages aren’t that spicy)

¼ teaspoon fennel seeds, bashed a bit in a mortar

2 onions, finely sliced

450g (1lb) potatoes, peeled and cut into slices about 3mm (⅛in) thick

3 garlic cloves, finely sliced

1 red and 1 yellow pepper, halved, deseeded and sliced

sea salt flakes and freshly ground black pepper

250g (9oz) tomatoes, sliced

30g (1oz) pecorino cheese, finely grated

2 tablespoons roughly chopped flat leaf parsley leaves, or the leaves from 4 oregano sprigs

Preheat the oven to 190°C fan (400°F), Gas Mark 6.

Cut each sausage into 3 pieces. Heat 2 tablespoons of the olive oil in a wide, fairly shallow ovenproof pan, about 30cm (12in) in diameter. Quickly brown the sausages all over: you just want to get a bit of colour on the outside, not cook them through. Add the chilli and fennel and cook for another minute.

Toss in the onions, potatoes, garlic and peppers and season. Add another couple of tablespoons of olive oil, unless a lot of fat has come out of the sausages (some exude a lot, others don’t). Finish with most of the sausage pieces on top.

Cook in the oven for 20 minutes. Take the dish out of the oven and stir everything round. Put the tomatoes on top, season, sprinkle on the cheese and drizzle on the remaining oil. Return to the oven and cook for a final 30–40 minutes, or until everything is golden and the potatoes are soft, gently stirring in whichever herb you want to use 10 minutes before the end of cooking time.

Serve in the dish in which it has been cooked.
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LAMB FILLET WITH HERB BUTTER, RADISHES & PEAS

Sticking frozen peas in the oven? As Nigella Lawson has shown us (she has a genius recipe for baked chicken thighs with leeks and peas in her book, At My Table), it works. The colour of the peas and the radishes together is beautiful. The butter is the gilding of the lily here, so just leave it out if you don’t want to make it and, instead, throw herbs into the tin with the vegetables just before serving. Lamb fillet is expensive, so this isn’t a Wednesday night dish, more a Friday treat.

SERVES 4

FOR THE HERB BUTTER

75g (2¾oz) unsalted butter, at room temperature

3 tablespoons chopped chervil or flat leaf parsley leaves mixed with chives

sea salt flakes and freshly ground black pepper

1 tablespoon dry white vermouth

FOR THE LAMB AND VEGETABLES

500g (1lb 2oz) frozen peas 25g (scant 1oz) unsalted butter

3 tablespoons extra virgin olive oil

150ml (5fl oz) dry white vermouth

150g (5½oz) spring onions, trimmed

300g (10½oz) radishes, halved lengthways

2 x 225g (8oz) lamb loin fillets, trimmed

squeeze of lemon juice

handful of mint leaves, torn

Preheat the oven to 190°C fan (400°F), Gas Mark 6.

To make the butter, just mash it with the herbs and seasoning, then slowly mash in the vermouth. You can put this in the fridge if you’re making it in advance, otherwise it’s fine to leave it at room temperature.

Put the peas into a 30cm (12in) shallow casserole or sauté pan with the regular butter (not the herb butter), 1 tablespoon of the olive oil, the vermouth and some seasoning. Cook in the oven for 25 minutes. After 10 minutes, toss the spring onions and radishes in another 1 tablespoon of the oil and season. Stir the peas, then throw the spring onions and radishes on top and return to the oven for their final 15 minutes.

Season the lamb with pepper and heat the last tablespoon of oil in an
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