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Note to Readers

This ebook contains the following accessibility features which, if supported by your device, can be accessed via your ereader/accessibility settings:


	Change of font size and line height

	Change of background and font colours
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Introduction

As someone who now cooks for a living, I often feel trapped in a never-ending loop of cleaning my kitchen. Which is unfortunate because I HATE cleaning. I don’t mind a spot of dusting or polishing a mirror, but cleaning my kitchen is something I’m resigned to do five times a day, even when we’ve not been at home and no one has used the kitchen (no, seriously, where does the mess even come from?) and I can’t stand it. It’s the only part of cooking I don’t enjoy, but eating proper meals is a priority for me, so it has to be done.

Whenever I speak to people about cooking (something I’m told I do a lot), and they tell me they don’t enjoy it, the most common reason is usually something along the lines of ‘it’s a faff’. When you dig a little deeper, that ‘faff’ often refers to hunting down a long list of ingredients, measuring everything out, tackling all the chopping, peeling and prepping – and, of course, the dreaded washing up afterwards.

Here’s the good news: this book is designed to take the faff out of cooking. With just five ingredients or fewer per recipe – many of them already portioned (think tins, packets or whole items like onions or peppers) – there’s far less to worry about. And as for the washing up? No, I’m not offering to come and do it for you, but I have supplied you with recipes that use only ONE pot, ONE pan, ONE tray or other vessel. And we’re not cheating here; this isn’t a case of using a frying pan first, then transferring everything to a slow cooker, or boiling pasta and then adding it to the sauce you’ve made in another saucepan – this really is all in one.



[image: Grace Mortimer in a green sweater serving chicken casserole from a pot into a pink bowl on a countertop.]
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Why five ingredients?

Those of you who follow me on social media or own copies of my previous books will know that all my recipes contain five ingredients or fewer. Why? Well, put simply, it’s this: being an adult means life is already full of long and complicated lists of things to do, so let’s not add to it. I’m not a miracle worker, but my aim is to make mealtimes just that bit more manageable.

I create recipes using run-of-the-mill ingredients you probably already have, without the use of fancy equipment and with minimal effort, process or time required. I don’t count things like sunflower oil or salt and pepper as part of the five ingredients – I consider them staples that we all have in our kitchens. Instead, you’ll find them listed separately under a ‘for cooking’ section in each recipe.

This book is my easiest yet. Most recipes generally go like this: ‘Add these five things to a tray, put the tray in the oven for half an hour, remove the tray, eat the food.’ The goal, if you like, is to create delicious meals that are so simple and memorably tasty, you only need to follow the recipe the first time you try them. After that, you’ve probably got it committed to memory. And perhaps next time you can put your own twist on it. Got some spare veg lying around looking forlorn in the bottom of your fridge? Add it to the curry. Run out of cumin? Don’t fret, whatever dried spice you like and have in stock – use that instead! That’s how mealtimes in my house go 95% of the time.



Why one pot?

In my ongoing mission to make mealtimes easier, this book felt like the natural next step. In terms of ingredients, we can’t get any simpler than sticking to the five. In terms of process, I’ve always limited this to as little as feasibly possible. But my recipes have got even easier again, because using only one vessel to cook an entire meal means that, once you’ve got your five ingredients laid out in front of you, plus the pan or tray you’re using, you’re ready to go. This not only saves time and washing up, it’s just less to think about.

I think one of the reasons that ready meals appear so attractive to us when we’re exhausted, busy and time is of the essence, is because it means no washing up afterwards. You simply heat them, eat them and throw the packaging away. I’m not judging anyone whatsoever for opting for the occasional ready meal (we all do it, myself included). But at a time when we’re all being encouraged to reduce our waste and keep a tight hold on the purse strings, if I can provide you with recipes that save you time, money and washing up, not to mention them being a heck of a lot more delicious, then I’ll have achieved what I set out to do here.

Just because something is simple does not make it inferior. Cooking can be as simple or as complicated as you make it! A lot of the time I see a great recipe I’d love to attempt, but buying all the ingredients and following three pages of steps will stop me in my tracks. Some of the best food I’ve ever eaten has been in Italy, where a few simple ingredients are elevated with the use of good-quality olive oil and a pinch of salt. A bowl of spaghetti tastes like heaven because good vine-ripened tomatoes have been used, plus more garlic than seems humanly possible to consume, with both coming together to make a rich, flavoursome sauce. This is simple done well, in my opinion. Good ingredients and good seasoning go a long way, and while you can opt for molecular gastronomy if that happens to be your inclination, I don’t think many of us have the time or means for it. This book is simple. Simple done well.

Love, Grace x



[image: Four images: Top left: Shakshuka in a black frying pan featuring poached eggs in a rich tomato sauce with chickpeas and crumbled feta. The dish is set on a blue checkered cloth with slices of toast and a small plate of extra feta on the side. Top right: Grace Mortimer drizzling balsamic glaze from a bottle onto a tray of sticky peach and goat’s cheese salad. The tray is set beside wooden spoons on a marbled countertop. Bottom left: An orange-red tray of roasted chicken thighs in a bed of cannellini beans, diced leek and cheese. The tray is on a tiled surface with glasses of water, utensils and blue napkin. There is also plate with a serving of the dish and a side of salad. Bottom right: Couscous jumble with rocket, crumbled feta and a green pesto dressing in a large white pot on a grey marble surface. A small dish containing additional pesto is nearby.]






Symbols
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Vegetarian

These vegetarian recipes are all about fresh, wholesome ingredients. I promise you won’t miss the meat.
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Frying Pan

Quick, easy and flavoursome, these recipes are crowd-pleasing meals you’ll have on the table in no time at all, using only the humble frying pan. The bigger the pan, the better!
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Traybake

Everyone loves a traybake! Find me someone who doesn’t like them and I’ll change their mind – guaranteed.

[image: No image description]

One Bowl

This is as easy as it gets. You are literally chopping things up and chucking them in a bowl. Think big, colourful one-bowl recipes, which come together in a matter of minutes.

[image: No image description]

Saucepan

These recipes are for when you haven’t really got time to stand at the stove and tend to the food, but you want something quick and wholesome.

[image: No image description]

Air Fryer

Cheap, speedy, healthy and so versatile – I must say I LOVE my air fryer. These are delicious recipes you’ll be amazed you can make in it without the use of any other equipment.

[image: No image description]

Roasting Pot

Now, when I talk about roasting pots, I mean lidded dishes that go in the oven. However, if you don’t have a dish like this, then you can use a deep oven tray and cover it tightly with foil, then follow these recipes exactly as they’re written.

[image: No image description]

Slow Cooker

The ultimate dump-and-run meals! What could be nicer than walking through your front door after a long day at work and thinking, ‘Not only will dinner be ready in one minute, but it’s hot and it smells amazing.’



[image: Grace Mortimer serves a portion of Mexican chicken taco filling from a slow cooker onto a tortilla. Additional tortillas are stacked on a nearby plate.]






[image: Beetroot and blood orange salad with goat's cheese, chopped almonds and mint leaves on a tray. ]



Shopping List

Keeping your freezer and pantry stocked with the right ingredients makes cooking a breeze. By having a few key items on hand, you’ll save time on grocery trips and ensure you’re always ready to whip up something tasty.

Here are some of my favourite freezer and store-cupboard ingredients I recommend keeping in stock or adding to your shopping list:


Canned goods


	Tinned tomatoes

	Tinned chickpeas/beans

	Coconut milk



Seasoning


	Curry powder

	Stock cubes



Frozen food


	Frozen veg (peas, sweetcorn, spinach, mixed veg)

	Frozen prawns



Sauces


	Pesto

	Thai curry paste

	Harissa paste

	Soy sauce



Dried foods


	Dried pasta

	Dried gnocchi

	Dried noodles

	Basmati rice










Weekly Meal Planner

Here is an example meal plan. Don’t worry – you don’t have to cook more than 20 different meals each week! But if you’re someone who likes to plan your meals, this is a useful template to follow. I’ve also given you a blank template here, so that you can plan your own menus once you’ve figured out what works for your family. Photocopy it and stick it to your fridge for easy reference.














	 

	Monday

	Tuesday

	Wednesday

	Thursday

	Friday

	Saturday

	Sunday




	Breakfast

	Breakfast Hash

	Breakfast Muffins

	Breakfast Pie

	Smoky Butter Bean Shakshuka

	Chocolate & Banana Baked Oats

	Harissa Fried Egg with Avocado Flatbread

	Brie & Cranberry Pancakes




	Lunch

	Smoky Carrot Soup

	Tomatoey Tuna Salad with Pesto Dressing

	Mexican Stuffed Falafel

	Whipped Feta & Avocado Salad

	Halloumi Salad with Crispy Chickpeas

	Crunchy Asian Noodle Salad

	Italian Lemon Chicken




	Dinner

	Mediterranean Cod & Lentils with Olive Salsa

	Cheesy Cajun Chicken

	Honey Mustard Roast Salmon with Chips

	Chicken & Cauliflower Peanut Butter Curry

	Bolognese Loaded Flatbreads

	Crispy Sage & Chestnut Gnocchi

	Slow-Cooked Lamb & Beans




	Dessert

	Fruit and yoghurt

	Fruit & Nut Energy Bars

	Bakewell Tart Fudge

	leftover Bakewell Tart Fudge

	Lemon Posset

	Salted Caramel Ice Cream

	Fruit & Nut Energy Bars
















[image: Eggs, potatoes, a can of beans, a can of tomato sauce and a block of food wrapped in white paper arranged inside a large saucepan.]






Smoky Butter Bean Shakshuka

[image: No image description]
Frying Pan
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Vegetarian


Serves 2–3

This is one of those meals I make with every intention of sharing but somehow end up eating half of (directly from the pan, burning my mouth multiple times) before I’ve served it… Harissa and feta are very good friends and should hang out more often, trust me! And for this meal, toast makes an excellent companion.

1 x 400g (14oz) tin of butter beans

1 x 400g (14oz) tin of chopped tomatoes

2 tbsp harissa paste

2 or 3 eggs

1 handful of crumbled feta

FOR COOKING

sunflower oil


	Add the butter beans (including the liquid from the tin), tomatoes and harissa, along with a little oil, to a wide-based frying pan over a low heat and bring everything to a gentle simmer.

	Using a spoon, make 2 or 3 wells in the mixture and crack the eggs into the wells. Pop the lid on and leave over a low heat for 5 minutes, until the egg whites are opaque and set – leave it a little longer if you like your yolks firm.

	Remove the lid, sprinkle the feta over the top and serve.





[image: Shakshuka in a black frying pan featuring poached eggs in a rich tomato sauce with chickpeas and crumbled feta. The dish is set on a blue checkered cloth with slices of toast and a small plate of extra feta on the side.]






Breakfast Muffins

[image: No image description]
Traybake


Makes 6

Whenever I go to a coffee shop and see the price of their savoury breakfast muffins, I nearly abandon my hot drink and march out in protest! They are so expensive and often under-seasoned and lacking in texture and taste – and are usually far too small to be considered ‘breakfast’ in my opinion. If you share my sentiments, then I highly encourage you to make your own. These are delicious, filling and make a great grab-and-dash breakfast for anyone having a hectic morning.

100g (3½oz) diced ham

1 handful of small cheddar cubes

1 handful of chopped chives, plus extra to garnish

3 sundried tomatoes, finely diced

3 eggs

FOR GREASING

butter


	Preheat the oven to 200°C (180°C fan).

	Add all the ingredients to a large bowl and mix thoroughly.

	Grease a 6-cup muffin tray, and divide the mixture evenly into the moulds.

	Bake for 20 minutes. Remove and leave to cool for 20 minutes before removing from the moulds. Garnish with extra chives.





[image: Muffin tin with six baked breakfast muffins, one partially sliced, on a wooden board next to a pink mug of coffee and an orange-handled knife.]








Brie & Cranberry Pancakes

[image: No image description]
Frying Pan


[image: No image description]
Vegetarian


Makes 10–12

Why not combine the makings of my favourite sandwich and turn it into pancakes! A fantastic cure for cold winter mornings and the perfect way to use up any leftover brie you might have lurking in the cheese drawer (she says, as if there is such a thing as leftover brie..!)

1 egg

1 cup (125g/4½oz) self-raising flour

1 cup (250ml/8fl oz) milk, any

100g (3½oz) brie, diced into small cubes

3 heaped tbsp cranberry sauce

FOR COOKING

sunflower oil


	Combine all the ingredients in a large bowl and mix thoroughly.

	Add a drizzle of oil to a hot frying pan. Scoop in ladle-sized amounts of the mixture.

	Fry until golden on both sides. Serve with generous dollops of cranberry sauce.



[image: Two plates of pancakes with dollops of jam on a marble countertop, presented with utensils and an open jam jar.]
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