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MAKE A HASH OF THIS


SERVES 2

PREP TIME: 5 MINS • COOK TIME: 25 MINS

WF • GF (check sausage ingredients) • DF



There’s no shame in eating this straight from the pan…

250g Maris Piper potatoes, peeled and diced into rough 2cm pieces

150g cooking chorizo, diced into rough 2cm pieces

1 tablespoon olive oil

4 eggs

TO SERVE:

2 spring onions, finely chopped

finely chopped fresh coriander or parsley

finely chopped green chilli (optional)




Start by par-cooking the potatoes in the microwave – this step isn’t essential (so don’t worry if you don’t have a microwave) but it helps the outside of the potato to crisp up in the pan. Place in a bowl with a tablespoon of water, cover and microwave on full for 3 minutes. Drain thoroughly.

Meanwhile place a medium-sized frying pan over a medium heat. Add the diced chorizo and, once the fat starts to run, add the potatoes and the olive oil. Turn the heat down to low and cook, stirring and turning everything frequently, for 15–20 minutes, until the potato pieces are crisp on the outside and cooked within. If the meat begins to char, remove it from the pan and set aside while the potatoes finish cooking.

Make 4 wells in the chorizo and potato mixture and break an egg into each one. Cook until done to your liking, around 4 minutes. Tilt the pan slightly and scoop up spoonfuls of the hot fat to pour over the top of each egg if you like the whites to be well cooked.

Serve garnished with the chopped spring onions, herbs and chilli, if using.


TIP

Make this an even more filling meal by adding cooked chickpeas to the pan a couple of minutes before adding the eggs.
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JANSSON’S TEMPTATION


SERVES 3–4

PREP TIME: 15 MINS • COOK TIME: 1 HOUR 10 MINS



This Swedish baked fish, cream and potato dish is usually served as part of a smörgåsbord, or celebratory meal. If you like, you can serve it with some dark Scandinavian-style rye bread and butter, as well as salad.

Don’t make it with anchovies – Swedish recipes call for ansjovis, which is often mistranslated. The original recipe is made with pickled sprats, which you should use if you can find them. We find that pickled herrings are easier to come by in the UK, so we usually make it that way, instead.

30g salted butter

1 large white onion, very finely sliced (use a mandolin if possible)

750g potatoes, cut into ½cm matchsticks

200g pickled herrings, drained and torn into 5cm × 2cm pieces

400–450ml whipping cream

2 tablespoons breadcrumbs

salt and freshly ground black pepper

rye bread and butter, to serve

SALAD:

2 tablespoons extra virgin olive oil

1 tablespoon freshly squeezed lemon juice

300g mixture of bitter salad leaves (chicory, endive, frisée, radicchio, mizuna, watercress)

flaky sea salt




Heat the oven to 160°C/325°F/gas mark 3.

Place a wide ovenproof pan over a medium heat. Add the butter and, when melted, add the onions, potatoes and a pinch of salt. Allow both to soften, cooking gently, for about 10 minutes. Don’t allow to brown – turn the heat down if necessary.

Remove from the heat and tuck the herring pieces evenly throughout the mixture. Pour over the whipping cream, using only as much as is necessary to just submerge the potatoes. Spread the mixture out so it sits fairly neatly in the pan, and make sure all the herring pieces are out of sight under the cream. Season well with lots of black pepper and scatter over the breadcrumbs.

Place in the preheated oven and cook for 50–60 minutes, or until the potato is tender (use a sharp knife to check this in several places in the pan). Meanwhile make the salad: whisk together the olive oil, lemon juice and a pinch of salt to make a dressing and, just before serving, toss through the leaves.

Serve hot or warm, with the salad on the side.


TIP

Jansson’s temptation makes a delicious side to go with sausages, meatballs or lamb.
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BAKED GNOCCHI


SERVES 4

PREP TIME: 5 MINS • COOK TIME: 25 MINS, plus 5 mins standing

WF • GF (check gnocchi ingredients) • V



A soothing dish for a cold, wintry evening, ready within 45 minutes of getting through your front door.

250ml vegetable stock

500g fresh gnocchi

150g broccoli, cut into small florets

100g blue cheese

200ml double cream

freshly ground black pepper

Heat the oven to 200°C/400°F/gas mark 6.

An ovenproof frying pan, measuring about 25cm across, is ideal for this dish. Set it over a medium heat and add the stock. When boiling, add the gnocchi – the liquid won’t cover them. Cook for a couple of minutes, turning the gnocchi in the stock, to start the cooking process.

Remove from the heat and add the broccoli to the pan, then crumble in the blue cheese. Pour over the cream and stir gently to distribute everything evenly, making sure the broccoli is coated in the creamy sauce.

Finish with a good dose of black pepper (the gnocchi and the cheese will add enough salt on their own) and slide into the preheated oven. Cook for 20 minutes, or until the top of the dish is just turning to a light gold colour.

Leave to stand for 5 minutes before serving.


TIP

For a bit of crunch, sprinkle the top with chopped walnuts 5 minutes before the end of cooking.
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PEA, FETA & DILL FRITTATA


SERVES 2

PREP TIME: 10 MINS • COOK TIME: 5 MINS

WF • GF • V



A frittata is a flat Italian omelette, and can be made with all sorts of fridge-raider fillings. It makes an excellent home-late-can’t-be-bothered-to-cook kind of meal.

2 teaspoons olive oil

4 eggs

1 spring onion, finely chopped, or 1 tablespoon chopped fresh chives

1 teaspoon finely chopped fresh parsley

1 tablespoon finely chopped fresh dill

75g frozen peas, defrosted (cover in boiling water to hurry this up if necessary)

50g feta, crumbled

salt and freshly ground black pepper

Set a medium frying pan (ours is 25cm across) over a low heat and pour in the oil. Heat the grill.

Crack the eggs into a bowl and season with a little salt (the feta will be salty) and lots of black pepper. Beat very lightly – over-mixing can give the omelette a spongy texture. Add the rest of the ingredients, mix once to combine, then carefully pour into the hot pan. Cook until the egg is pulling away from the edges, about 4 minutes, but runny on the top. Slide the pan under the hot grill and cook for 1 minute, just enough to set the egg.

Place a plate over the pan and flip, so that the golden underside of the frittata is uppermost, to serve. Slice and eat hot or at room temperature.


TIP

Customize your frittata by adding good-quality canned or smoked fish, leftover cooked vegetables – especially potatoes – or roast meats, cheese, ham or cooked sausage.
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CHOP, CHOP!


SERVES 2

PREP TIME: 8 MINS • COOK TIME: 15 MINS

WF • GF • DF



Juicy chops and garlicky beans, ready in less than 25 minutes.

2 tablespoons olive oil

2 large or 4 small lamb chops, at room temperature

2 cloves of garlic, bruised

1 sprig of fresh rosemary

1 × 400g can of cannellini beans, drained and rinsed

200g hispi cabbage
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