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About the Author

After winning 2015’s Great British Bake Off, Nadiya Hussain has gone on to capture the hearts of the nation. A columnist for The Times and a regular reporter for The One Show, Nadiya has also presented two of her own BBC cookery series to great acclaim with Nadiya’s British Food Adventure reaching over 3 million viewers. Her next cookery series will air on BBC2 in summer 2019, accompanied by her brand new TV tie-in cookbook.

Born in Luton to British Bangladeshi parents, Nadiya now lives in Milton Keynes with her husband, Abdal, and their three children.

Her previous cookery titles include Nadiya’s Kitchen, Nadiya’s British Food Adventure and Nadiya’s Family Favourites.
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DEDICATION:

To the time-poor amongst us. We rush, we scramble and we get by. In doing so, we live. Rushed and frayed around the edges, still we go on. We smile. We frown. Unsteady yet firm. ‘I have no time’ we say in haste.

Don’t we?

We have it, no matter how swift and meaningless it feels. We have it! We have time, it is ours! However long or short, it is ours to take.

Let’s rush, but sometimes let’s just stop. To Abdal, Musa, Dawud and Maryam.
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HOW TO USE THIS BOOK

This book is unique and special because it introduces you to my world, my way of cooking, which can become your world and your way of cooking. It will help you become a time-smart cook without even really realizing it. I’m so excited to share all this with you. There are recipes that show you how to batch cook and how to use – and really appreciate – the space in your freezer. You can spin leftovers into whole new meals and make beautiful food that can be put together in very little time.

I don’t want to appear condescending, I really don’t. Or look like I know what I’m doing. But I kind of do! Not because I’m an expert, but because I know what it’s like to have just one head and one pair of hands. We are all human. Cluttered minds, to-do lists that never seem to get smaller, stuff to do and still only four limbs. We can only get to our destination as quickly as our legs can carry us. We can only prepare the family dinners that are needed with the two hands we have and whatever time is left at the end of that day. Yet life seems to treat us like we are octopuses, with eight limbs to juggle the laundry, the chores, wiping down surfaces, tying laces, shovelling in food, typing, swiping, clicking.

I haven’t got it all figured out. I still don’t know how to do the YMCA and knead bread at the same time. It’s a work-in-progress, but I will do it! I’m not saying my way is the best way. But it’s pretty good. This is the way I have been cooking for a decade and it really does work. All you need is a willingness to change how you cook a little, and to make a little freezer space. It’s definitely not foolproof. It takes time and a little extra thinking, but ultimately when I cook like this, what happens is I get my cooking fill, I get to be creative and cook delicious food. I get to cook in advance. By spending just a little more time in the kitchen (and by little I mean not that much more), it means I’m cooking extra, freezing and saving for the week ahead. By the time I have done this for a few weeks, I find myself with a whole week free to do other things. Like have a bath, do some work knowing dinner is sorted, simply enjoy putting one foot in front of the other without worrying about the speed at which my feet are moving. Leaving me happy to be human and less envious of our eight-legged sea creature. I don’t want to be the octopus, I want to cook him, eat him, freeze him and enjoy him again the following week without breaking a sweat, without thinking.

This book has over 100 delicious recipes for you to choose from. Some take a little less time and others take a little more time, but there’ll be a reason for it – you’ll be creating a second meal to keep in the freezer, or you’ll be using a component of the meal you are making to spin into something completely different tomorrow that won’t require any preparation. Some are perfect for when you have no time to spare and others for when you have plenty of time. The difference with these recipes is that you have options. You can use frozen onions or fresh. You can use fresh veg or canned. You can make one recipe now and know that you have dinner in the freezer ready for the weeks ahead. You can make more sauce than you need for that dessert now and make a hot chocolate later.

In my first few weeks of cooking like this, I found I was busy cooking one week, cooking more than I needed, stocking my freezer and giving myself a week free of cooking, but safe in the knowledge that my family were eating home-cooked food. But after a few months I found I had food stocked up for weeks, so much so that I had to stop cooking for a while just to empty the freezer out. After six months, I was ready for every situation. Cake to take to a party? I had one in the freezer! Late home one night? It didn’t matter because dinner just needed to be taken out and heated from frozen. Unexpected guests? I always had something to whip up fast. Late night? There was always something in the back of the fridge for when we got the munchies. If you want to test the theory, turn up at mine and I will have something for you – but I won’t be slaving or panicking over a hot hob and a noisy oven.

I HAVE A FEW RULES I ALWAYS TELL MYSELF:


1

DON’T THROW ANYTHING AWAY

As long as it’s not poisonous, you can probably do something with it.

2

CANNED, FROZEN AND DRY ARE NOT BAD WORDS

They save time and money. They keep for a long time and save on waste.

3

THE FREEZER IS MY FRIEND

I always have one drawer totally empty, having just that little bit of space means you have room to think on your feet.

4

EVERY DISH IS TWO DISHES

I always make a little bit more than I need in the hope of turning one meal into two, without having to cook it twice.

5

EVERYTHING IS AN INGREDIENT

You can make something out of anything.

6

THE MICROWAVE CAN SAVE

It saves time and saves on the gas bill. It’s quick and really very handy.



[image: ]
Throughout this book you will find lots of recipes where there appears to be just one recipe, but secretly there are two. It could be a double–up recipe or a recipe where you make a little more than you need, so you can make an entirely different dish as well. Don’t be afraid if a recipe indicates it serves six if there are only two of you needing dinner tonight – you will most likely be able to freeze the leftovers, saving you cooking time later in the week. You’ll find a short ‘Basics’ section at the back of the book, too, which contains staple recipes you might like to make yourself, if you have time, though the main recipes will just as happily work with the shop–bought version.

I can’t promise everything, but what I can give you are delicious recipes that everyone can enjoy. What I can promise is a little insight into the way my mind works. This way of cooking has allowed me to free up time, and I reckon if you give it a go it can do the same for you. By the time you have gone through this book you will have mastered the art of cooking, eating, feeding and doing it all over again, without actually doing it!


Key

Each recipe shows an ‘active’ time as well as a total time, where relevant, to show you where you can be saving even more time (for example, a 2-hour recipe that actually only requires 30 minutes of my time – before the oven does the rest of the work for me – means there’s at least an hour to spend on other things).

You will also spot some ingredients listed in green. These are where there are components of the recipe that can be doubled up or halved, and spun into a completely different dish. Just follow the instructions on each recipe. As you go through the book, you’ll see the following symbols to help you plan your cooking time:

[image: ] can be made ahead [image: ] recipe is freezable [image: ] double batch




USING YOUR FREEZER

My freezer is my absolute saviour when it comes to preparing meals for my family. It took me a few years to work it out, but now I would not be without it. It not only means I can have stacks of meals in there, all ready to go, but I’ll often have ingredients stashed away in there too, which saves any last minute trips to the shop when I’ve already whacked the oven on and the hobs are going! So, when my husband asks me, ‘What do you want for your birthday?’ before I can respond, he always says, ‘Don’t say a freezer’! I would have another if I had the room, but I don’t! So I make do with the one I have.

You’ll see from many of the recipes in this book that I like to prepare a double batch so I can freeze half of it. I often do this at the weekend, when I have a little more time and I’m always SO grateful for it when we’re halfway through our busy weeks, trying to balance everyone’s timetables and it feels like there’s just no time left in the day for preparing a meal. If I can save on preparation time, it makes life so much easier in the long run. Plus a full freezer is better for your energy bills – there is more cold air to circulate around a half-empty freezer, so keeping it nice and full is time AND energy efficient! And that is also pretty ace!

You might think from the number of dishes I freeze in this book that I have an industrial-sized freezer! I don’t, but I have learnt along the way that it’s all about how you organize it. I’ve included tips on how to do this in some recipes where there’s an obvious hack (for example, I like to pour batter into a freezer-proof bag which I then lay flat on a baking tray and pop in the freezer so it freezes in a thin sheet – far easier to stack and store than clumpy Tupperware when you’re short on space).

It sounds obvious, but always label whatever you’re freezing with what it is and the date you made it. It might seem quicker to put things straight in the freezer rather than hunting around for a Sharpie, but it will make your life so much easier when you can see at a glance what you have in there. And although you always think you’ll just remember what each dish is, I guarantee you will spend a considerable amount of time trying to work out what unlabelled frozen blocks of food are once a few weeks have gone by. Just don’t do what I have done and try and write on an already frozen meal – moisture and ink don’t like each other. Label first, fill second! I also always have a roll of wide masking tape in my kitchen drawers, for the Tupperware that I don’t want permanent writing on. Stick it on, label and date it and get it in the freezer. Then when you’re done with it, peel it off and it’s as good as new, ready for your next meal.

INGREDIENTS I OFTEN PREP AND FREEZE

I don’t want to give you a definitive list of things you can and can’t freeze, as this isn’t intended to be a freezer manual. So much of it is learning as you go along, but if you find something you can freeze and I don’t know about it, please tell me! Share with me on Instagram: @nadiyajhussain. We are all learning every day and I want to always be a part of that. You will find freezing instructions within each recipe, where it is relevant. But there are a few things I have learnt that it’s always handy to have a frozen stash of. It’s always a huge relief when I want to make something but have a vital ingredient missing … then realize I have a bag of it in the freezer!

[image: ] GRATED CHEESE (4 months) I always have this in the freezer, just grate it straight into the ziplock bag it came in!

[image: ] CHOPPED ONIONS (8–10 months) Be sure to double-bag these. They are so handy to have when I’m rushed for time, but I don’t want everything smelling of onions so I always double-bag.

[image: ] MOST FRUIT AND VEG (8–10 months) that might be going to waste in your fridge. (If I think I won’t get round to using a broccoli, for example, I will cut it into florets and freeze in a freezer-proof bag.) Just not (raw) potatoes or salad.

[image: ] MILK (1 month) I don’t often have milk in the freezer, but sometimes when we go away for the weekend, rather then frantically trying to use it all up I just pop it into the freezer and defrost in the fridge when I get back.

[image: ] BUTTER (12 months) Often when I need to freeze butter, I mix it with a clove of crushed garlic and then I have garlic butter on hand whenever I need it, be it on steak or just to rub on to naan, it’s there. Even better on a jacket potato!

[image: ] BREADCRUMBS (3 months) My breadcrumbs usually consist of the fat ends of a loaf of bread that nobody wants to eat.

[image: ] EGG WHITES (12 months) Freeze these labelled so you know how many you have in each bag, and you have egg whites for meringues whenever you want (for every egg white, you will need 60g sugar, added slowly to whipping egg whites and baked at 100°C/fan 80°C for 1 ½ to 1 ¾ of an hour till they are crisp and dry).

[image: ] SPICE PASTES (3 months) Store in a ziplock bag or sealed in Tupperware.

[image: ] PESTO As above.

[image: ] HERBS (12 months) This is really handy when you’ve bought a whole packet but only need three sprigs for your recipe, and will save you having to buy a whole new packet the next time you need it! You can freeze these as they are in a ziplock bag or zap in the microwave for a few seconds till totally dry then crush in the palm of your hands and collect in a jam jar.

[image: ] BREAD (3 months) and bread dough.

[image: ] CHILLIES (8–10 months) Again because you might not use the whole bag that you’ve bought. These can be grated straight into dishes from frozen.

TIPS FOR FREEZING

[image: ] MANY DISHES CAN BE COOKED FROM FROZEN, and these are indicated in the recipes. Remember that raw meat should always be fully defrosted before cooking.

[image: ] ALWAYS ALLOW FOOD TO COOL COMPLETELY BEFORE COVERING AND FREEZING. Putting anything that is still hot into the freezer will increase the overall temperature of your freezer … which may jeopardise all the other beautiful things you’ve already frozen.

[image: ] REMEMBER TO KEEP THE FREEZER SHUT IF THERE’S A POWER CUT. Your food in there should be fine for twenty-four hours.

[image: ] MAKE SURE THINGS ARE WELL WRAPPED UP. I tend to use reusable silicone freezer bags, or I freeze things straight in the dish I’d like to cook it in (such as lasagne, etc. – just make sure it’s suitable for the freezer). If using clingfilm or aluminium foil, make sure it’s really well wrapped and ideally pop in a resealable bag or a Tupperware container. This will keep your food free from freezer burn (although if you do find these little brown spots on food it’s not harmful).

[image: ] I TEND TO FREEZE THINGS IN THE PORTION SIZES I KNOW I WILL NEED, which is often for all 5 of us. Try to do the same to avoid waste, as you don’t want to be defrosting more than you can use.

[image: ] FOR SMALL ITEMS, such as falafel, freeze on a baking tray and then pop in a freezer bag once frozen (this will stop them freezing into one big joined-up clump!). Or just freeze them in a clump and then slam it on the worktop to separate them – that’s the fun way to do it!

[image: ] THE SAFEST WAY TO DEFROST FOOD IS FOR SEVERAL HOURS IN THE FRIDGE UNTIL FULLY THAWED. If you want to speed this process up slightly, you can place the freezer bag or container in a large bowl of cold/room temperature water.

[image: ] DON’T REFREEZE FOOD ONCE IT HAS THAWED unless it has been cooked thoroughly (e.g. if you defrost some mince to then make into a lasagne which you cook, you can then freeze that cooked lasagne).

[image: ] IF YOU HAVE LEFTOVERS, BUT NOT ENOUGH TO FEED THE WHOLE FAMILY, I would invest in some small ovenproof single portion containers and when you have enough for a solo meal, freeze it. When it’s late at night and you don’t fancy cooking, and all you want is that meal you had last week … you can have it.

[image: ] MY FREEZER HAS BEEN MY SAVIOUR IN SO MANY WAYS. I want to be that ethical person, I want to do it all, and that’s not always possible, but every time I save something from ending up in the food bin or I reduce a tiny bit of waste, I feel better. Because really, I’m no superhero. All I want is to save money, save time and feed my family – and when I don’t waste in and amongst all of that, I feel a million times better.

[image: ]



[image: Breakfast]
[image: ]
Recipe List

RASPBERRY CHEESECAKE CROISSANTS

HARISSA BEAN PIZZA

PEANUT BUTTER AND JELLY TRAYBAKE

AVOCADO PESTO

STICKY COCONUT RICE WITH TEMPERED PINEAPPLE

SLOW COOKER RICE

CAULIFLOWER HASH AND EGGS

MASALA PORRIDGE

READY BREAKFAST FLAVOURED PORRIDGE

PRUNEY GRANOLA BAKE

BREAKFAST TRIFLE

TATTY CAKES

SAUSAGE AND MUSHROOM TOAD-IN-THE-HOLE

FRIED BREAD WITH RASPBERRY HONEY

OLIVE AND ROSEMARY CROWN

BANOFFEE WAFFLES

SPOTTED DICK BREAD WITH HOMEMADE BUTTER

SAUSAGE AND EGG SLIDERS

EGG ROLLS

ENGLISH MUFFIN BAKE

COCOA PIKELETS WITH WHIPPED MAPLE BUTTER

PARMESAN SCONES WITH SALMON PASTE

MEATLOAF ROLL

RASPBERRY CHEESECAKE CROISSANTS

SERVES: 6 ACTIVE TIME: 10 MINUTES TOTAL TIME: 25 MINUTES

Who says you can’t have cheesecake for breakfast? Wrap it in a croissant and I reckon it’s totally acceptable. These are so simple to make, and with lots of that filling left over, there’s enough to make breakfast for another day as well, so I’ve suggested you make some Creamy Raspberry Overnight Oats. If you prefer not to make those at the moment, simply halve the quantities of the ingredients in green to make your croissants.
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	500g ricotta (or soft full-fat cream cheese)

	4 tablespoons caster sugar (or vanilla sugar, if you have any)

	2 teaspoons vanilla extract (optional)

	300g fresh or frozen raspberries

	2 tablespoons plain flour

	1 medium egg

	6 all-butter croissants





Preheat the oven to 200°C/fan 180°C and have a 12-hole muffin tray at the ready. I know we are only making 6, but they just need a bit of room – plus I don’t know many people who own a 6-hole muffin tray, I have never had one. I can’t see the sense in making 6 muffins when you can make 12, but in this instance, it is perfect.

Mix the ricotta in a bowl and whisk to loosen, then add the sugar and vanilla and mix really well. Add the raspberries and give them a stir, so that they don’t break up too much, but bleed enough to give that lovely marbled effect.

    If you are making the overnight oats as well, place half the mixture in a Tupperware container with a lid and set aside – see here for how to use this. Now add the flour and egg to the remaining mixture and mix really well.

Cut each croissant horizontally, the way you would cut them if you were going to butter and jam them but not all the way through. Open them up and fit them inside the cavities of your muffin tray – you are aiming for what looks like a croissant shell cup. You might need to press lightly, to open the cavity. Do this to all 6 croissants, then fill with the ricotta mixture.

Bake in the oven for 15 minutes. There should be a gentle wobble in the centre. These are delicious eaten straight away, but equally delicious chilled from the fridge if you have any left over. They will keep for 3 days in the fridge.

If you plan on freezing them, pop them into a freezer bag (if you have several, freeze them uncovered on a tray for 1 hour first. Then pop into a freezer bag).


CREAMY RASPBERRY OVERNIGHT OATS

Having breakfast all ready for you in the morning is one of the greatest ways to save time. While the croissants are baking, add 150ml of whole milk to the
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RASPBERRY CHEESECAKE CROISSANTS

HARISSA BEAN PIZZA






	2 large naan breads (or pittas, or leftover bread)

	2 x 400g tins of baked beans

	4 teaspoons rose harissa

	a handful of baby spinach/2 cubes frozen spinach

	4 eggs

	4 spring onions












[image: HARISSA BEAN PIZZA]
HARISSA BEAN PIZZA

PEANUT BUTTER AND JELLY TRAYBAKE







	3 heaped tablespoons jam of your choice (I like a berry jam, because of the deep colour and tang, or I just use whatever I happen to have knocking about the house)

    	3 tablespoons crunchy/smooth peanut butter (or make your own, see p. 246)

	cooking oil spray

	250g plain flour

	1 teaspoon baking powder

	½ teaspoon salt

	3 tablespoons caster sugar

	170ml whole milk

	2 medium eggs

	2 tablespoons vegetable oil

	icing sugar, for dusting (if you can be bothered, always looks lovely, takes so little time too)













[image: ]
PEANUT BUTTER AND JELLY TRAYBAKE

AVOCADO PESTO







	1 small handful of frozen spinach (75g if you want to be precise)

	2 small ripe avocados

	juice and zest of ½ a lemon

	100ml olive oil

	3 cloves of garlic

	60g walnuts, roughly chopped

	1 teaspoon salt

	1 teaspoon chilli flakes











[image: ]
AVOCADO PESTO

AVOCADO PESTO THREE WAYS


WITH CHEESE ON TOAST



WITH NACHOS





WITH PASTA


[image: ]
STICKY COCONUT RICE WITH TEMPERED PINEAPPLE






For the rice


	600g Thai sticky rice

	500ml cold water

	2 x 400ml tins of coconut milk

	1 teaspoon salt



For the pineapple


	1 whole pineapple, chopped into chunks, or 2 x 432g tins of pineapple chunks, drained (about 520g drained weight)

	2 tablespoons caster sugar

	150g unsalted butter

	1 teaspoon crushed caraway seeds

	4 tablespoons coconut chips



To serve


	cream















[image: STICKY COCONUT RICE WITH TEMPERED PINEAPPLE]
STICKY COCONUT RICE WITH TEMPERED PINEAPPLE

SLOW COOKER RICE






For the rice


	cooking oil spray

	100g basmati rice

	100g black rice

	50g butter

	50g caster sugar

	600ml double cream

	600ml whole milk

	1 teaspoon ground nutmeg



For the almond brittle


	200g sliced almonds

	100g butter

	200g caster sugar



To serve


	clotted cream or extra thick double cream
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SLOW COOKER RICE

CAULIFLOWER HASH AND EGGS







	1 large cauliflower

	1 large bunch of fresh chives

	1 teaspoon garlic granules

	1 teaspoon salt

	½ teaspoon paprika

	1 teaspoon cumin seeds

	5 tablespoons chickpea flour

	vegetable oil, for frying

	4 medium eggs

	chilli flakes, for sprinkling
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CAULIFLOWER HASH AND EGGS
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MASALA PORRIDGE






For the porridge


	150g porridge oats

	1 carrot, grated

	1 litre water

	1 tablespoon ginger paste

	½ teaspoon ground turmeric

	1 teaspoon salt



For the tempering


	100g unsalted butter

	1 tablespoon garlic paste

	1 teaspoon mustard seeds



To serve


	Greek yoghurt

	chopped coriander

	sunflower seeds

	chopped red chillies











READY BREAKFAST FLAVOURED PORRIDGE







	1kg porridge oats, put through the processor enough to break down the oats but not to a fine powder



Apple and cinnamon


	180g dried apples, cut with scissors into small pieces

	2 teaspoons ground cinnamon



Bakewell


	150g mixed dried berries and cherries

	4 teaspoons almond extract

	100g flaked almonds



Mango and coconut


	100g dried mango, chopped

	70g desiccated coconut

	1 heaped teaspoon fennel seeds, crushed



Chocolate and hazelnut


	50g unsweetened cocoa powder

	100g chopped roasted hazelnuts
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READY BREAKFAST FLAVOURED PORRIDGE
Apple and cinnamon, Bakewell, Mango and coconut, Chocolate and hazelnut

PRUNEY GRANOLA BAKE







	100ml buttermilk (but if you don’t have buttermilk, which I don’t most of the time, you can make your own by adding a teaspoon of lemon juice to 100ml of whole milk)

	410g pitted prunes in juice, drained

	125g butter, softened

	200g caster sugar

	200g plain flour

	½ teaspoon baking powder

	2 medium eggs

	1 teaspoon vanilla extract

	200g of your favourite granola (or make your own if you like – see p. 247)













[image: PRUNEY GRANOLA BAKE]
PRUNEY GRANOLA BAKE

[image: My home-made Granola (see p. 247) is fantastic served with ice-cold milk or yogurt, but is also a delicious topping for the Pruney Granola Bake (see p. 43) or used as a layer in my Breakfast Trifle (see p. 47).]
My home-made Granola (see p. 247) is fantastic served with ice-cold milk or yogurt, but is also a delicious topping for the Pruney Granola Bake (see p. 43) or used as a layer in my Breakfast Trifle (see p. 47).
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BREAKFAST TRIFLE






For the yoghurt layer


	1kg Greek yoghurt

	200g chia seeds

	10 tablespoons honey

	2 teaspoons ground cinnamon



For the fruit layer


	500g frozen summer fruits

	3 tablespoons icing sugar

	1 orange, zest only (the rest of the orange can be sliced and frozen to use in hot and cold drinks)



For the bread/cake layer


	175g brioche slices

	175g of your favourite granola (or make your own if you like – see p. 247)



For the top


	whippy cream, from a can










CHIA AND YOGHURT POPSICLES
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BREAKFAST TRIFLE

TATTY CAKES






For the tatties


	600g Maris Piper potatoes, peeled, boiled, mashed and cooled

	2 tablespoons vegetable oil

	6 bacon/turkey/vegetarian rashers, cut into strips, optional

	1 clove of garlic, crushed

	1 small onion, finely chopped

	2 teaspoons salt

	1 teaspoon black pepper

	120g plain flour, plus extra for dusting

	cooking oil spray



For the roasted tomato eggs


	6 tablespoons oil

	125g cherry tomatoes, halved

	½ teaspoon salt

	1 teaspoon sugar

	1 tablespoon balsamic vinegar

	6 eggs, beaten

	a handful of fresh parsley/chives, finely chopped
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TATTY CAKES

SAUSAGE AND MUSHROOM TOAD-IN-THE-HOLE







	4 tablespoons vegetable oil

	12 standard-size sausages of your choice, pierced with a fork

	400g mushrooms, halved

	1 tablespoon coriander seeds, crushed lightly



For the batter


	225g plain flour

	½–1 tablespoon chipotle chilli flakes

	1 tablespoon ground coriander

	1 teaspoon ground turmeric

	1 teaspoon salt

	3 medium eggs

	275ml whole milk

	4 tablespoons crispy fried onions
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SAUSAGE AND MUSHROOM TOAD-IN-THE-HOLE

FRIED BREAD WITH RASPBERRY HONEY






For the bread


	500g strong bread flour, plus extra for dusting

	2 teaspoons salt

	7g fast-action yeast

	3 tablespoons vegetable oil

	300ml water

	oil, for frying

	sea salt flakes, for sprinkling



For the raspberry honey


	350g mild runny honey

	150g fresh raspberries



To serve


	a drizzle of honey

	a handful of crushed pistachios (optional)
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FRIED BREAD WITH RASPBERRY HONEY

OLIVE AND ROSEMARY CROWN







	250g strong bread flour, plus extra for dusting

	1 teaspoon salt

	7g fast-action yeast

	2 tablespoons dried rosemary

	50g unsalted butter

	135ml warm milk

	1 egg, beaten



For the filling


	120g black olive tapenade

	150g blue cheese, crumbled



To serve


	3 tablespoons apricot jam, warmed

	fresh rosemary leaves, thinly sliced
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OLIVE AND ROSEMARY CROWN

BANOFFEE WAFFLES






For the waffles


	250ml warm water

	2 teaspoons dried yeast

	3 tablespoons warm milk

	2 tablespoons caster sugar

	450g strong bread flour, plus extra for dusting

	1 teaspoon salt

	4 tablespoons butter

	2 large eggs, beaten

	cooking oil spray



For the filling


	2 ripe bananas, mashed (peeled weight 200g)

	100g dark chocolate, chips or finely chopped

	1 teaspoon vanilla bean paste

	1 tablespoon caster sugar



To serve


	icing sugar, to dust

	frozen yoghurt or ice cream

	crumbled oat biscuits

	toffee sauce, straight from the bottle

















SPOTTED DICK BREAD WITH HOMEMADE BUTTER






For the bread


	500g plain flour

	1 teaspoon salt

	2 tablespoons sugar

	1 teaspoon bicarbonate of soda

	50g vegetarian suet

	100g candied peel

	100g currants

	1 orange, zest only (slice the rest and pop it into a freezer bag for extra flavour in cold drinks)

	1 lemon, zest only (slice as above)

	400ml buttermilk (if you have no buttermilk, you can make your own by adding 2 tablespoons of lemon juice to 400ml of whole milk)



For the butter


	600ml double cream

	1 tablespoon sea salt














SAUSAGE AND EGG SLIDERS







	oil, for frying

	12 sausages

	2 tablespoons onion granules

	1 teaspoon garlic granules

	12 eggs

	1 tablespoon chipotle chilli flakes

	salt and pepper

	12 baps, batch baked so they’re joined together (or 2 x 6, whatever you can find)

	butter, for spreading

	12 slices of cheese (I like the stuff wrapped individually in cellophane)

	sauce of your choice (I like brown sauce)
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SAUSAGE AND EGG SLIDERS

EGG ROLLS







	6 medium eggs

	1 tablespoon dried parsley

	1 teaspoon garlic granules

	½ teaspoon salt

	½ teaspoon black pepper

	oil, for frying

	85g sliced black olives (drained weight from 185g jar)

	100g fresh, frozen or tinned button mushrooms, sliced (optional)

	6 small tortilla wraps

	6 teaspoons sun-dried tomato paste
















[image: ]
ENGLISH MUFFIN BAKE







	7 English muffins

	10 tablespoons sun-dried tomato paste

	100g Cheddar cheese, grated



For the cheese sauce


	60g butter

	60g plain flour

	1.2 litres whole milk

	½ teaspoon salt

	1 tablespoon yeast extract

	100g Cheddar cheese, grated









MACARONI CHEESE




COCOA PIKELETS WITH WHIPPED MAPLE BUTTER






For the pikelets


	500g strong bread flour

	50g cocoa powder

	7g fast-action yeast

	2 teaspoons caster sugar

	350ml warm water

	350ml milk

	cooking oil spray



For the whipped maple butter


	150g butter, softened

	8 teaspoons maple syrup













PARMESAN SCONES WITH SALMON PASTE






For the Parmesan scones


	450g self-raising flour

	110g butter, cubed

	½ teaspoon baking powder

	½ teaspoon salt

	1 teaspoon onion granules

	1 tablespoon dried chives

	50g Parmesan cheese, plus a little extra for sprinkling

	300ml whole milk

	1 egg, for glazing



For the salmon paste


	120g smoked salmon trimmings

	1 tablespoon wholegrain mustard

	½ teaspoon salt

	a sprinkling of black pepper

	5 tablespoons Greek yoghurt/crème fraîche
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PARMESAN SCONES WITH SALMON PASTE

MEATLOAF ROLL







	500g lean beef mince

	6 sausages, taken out of their skins

	1 teaspoon chilli flakes

	1 teaspoon salt

	2 cloves of garlic, crushed

	1 small onion, finely chopped

	1 slice of bread, blitzed into breadcrumbs, or 5 tablespoons dried breadcrumbs

	a large handful of fresh parsley

	5 hard-boiled eggs (boiled for 8 minutes, then plunged into cold water), peeled

	500g ready-rolled puff pastry

	3 teaspoons yeast extract, mixed with 1 teaspoon warm water

	1 egg, beaten, for eggwash











TO GET AHEAD
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