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Delicious meals
 in one pot, pan or tray
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One Pan?
 No Problem.

Simplicity is the key when it comes to cooking. The best recipes are often built on a few simple principles and a handful of ingredients. They work because they don’t needlessly over-complicate anything with unnecessary flourishes or overblown techniques. Because the truth is no one (and we mean no one) needs to be using a blowtorch in the kitchen. That clean, uncomplicated approach to cooking is one we’ve embraced in Mob One. Which is, just in case you didn’t realise it, the book you’re holding in your hands right now.

This is a back-to-basics cookbook rammed with one-pan, one-pot, one-tray and one-bowl recipes that’ll save you on more than just the washing up. The dishes you’ll find in here are easy, affordable and – above all else – undeniably delicious to eat.

Whether you’re an impatient cook in need of quick weeknight solutions, a wannabe chef looking to get more confident on the hob or simply someone who appreciates the joys of minimal clean-up, you’re in the right place. Don’t believe us? Why not take a moment to leaf through the pages ahead and get a little sneak peek of what we’ve got to offer? We’ll wait right here until you’re done doing that. Seriously. Go and have a look. Like, now.

Finished leafing? Great! What did you think? All looks fairly sound, doesn’t it?

The eagle-eyed among you will have noticed that we’ve split the cookbook up into chapters to suit every occasion, and each and every ‘One’ is packed to the rafters with dishes you’ll want to get on the table, stat. All the recipes are injected with high-energy flavours and we’ve worked hard to keep them as accessible and approachable as possible. From a triple ‘ch’ traybake with chicken, chickpeas and chorizo (see page 66), to a one-pan spaghetti dish that somehow tastes exactly like the buffalo wings you’d order when you’re three beers deep at your favourite dive bar (see page 116), all of the recipes in Mob One have been made with your satisfaction in mind. We’ve taken price and time into consideration but the most important factor of all – aside from, y’know, the one-pan gimmick – is that they taste damn good. It’s as simple as that. This is a cookbook for eaters.

Although the main part of each recipe is made in just one pan, you’ll find that some of the dishes have delicious salsas, salads and slaws served alongside them, with an occasional piece of toast for mopping up the juices (so not technically in one pot here, but there’s no more washing up so we beg for your forgiveness!).

WHAT TO EXPECT?

Well, there’s a Gochujang Chilli con Carne on page 136 that’ll turn more than a few heads at your next dinner party, Coffee-Roasted Pork Belly you can whip out on special occasions (see page 165), and even an easy-as-it-gets Sweet Potato Laksa-Spiced Soup topped with plenty of lovely fresh gubbins and ingredients to cook up on page 52. And that’s literally just three of the recipes in this book – there’s over a hundred more for you to check out, enjoy and make for your loved ones. Whatever the assignment is, rest assured there’s a one-vessel dish in this cookbook ready to step up to the challenge. Want to cook something impressive for your crush? Take a look at what’s filed under Fancy Ones on page 176 and knock ’em up a beautifully cooked Salmon, Crushed Potatoes + Olive Salsa. Craving something sweet? Get a load of the Malted Chocolate Mousse hanging about on page 257 in Sweet Ones. Feel like taking your time with a rewarding weekend project? Try your hand at literally anything in the Slow Ones section. One pan? No problem.

[image: ]



Get the Most Out of This Book

Now, we don’t know where you are right now – maybe you’re standing in a bookshop, frantically trying to decide which cookbook best says ‘happy birthday, mate’ or maybe you’re sitting at your kitchen table cracking open the spine of the thoughtful present that your incredibly tasteful friend bought you the other week – but you might have noticed that there are QR codes strewn throughout this book, and there’s good reason for it.

Follow the QR codes that we’ve kindly included on every chapter opener and you’ll be sent to a bespoke collection on our website packed with dozens of dishes that fit the same brief. Scan the code at the start of Speedy Ones, for instance (page 86), and you’ll have access to a treasure trove of quick and delicious recipes you can make in under half an hour. We’ve done the same for the rest of the chapters as well. And that’s not all we’ve done.

It’s our mission at Mob to make you love cooking and that’s why you’ll find QR codes nuzzled up next to every single recipe in this cookbook. Yes, doing that required a lot of additional black ink, but we like to think it was worth it. These individual codes will take you through to a specific recipe or matching collection on our website that we’re convinced you’ll get a kick out of. Think of it like us offering you a bite of our pizza even though you ordered the carbonara – a little taste of what you can get when you join the Mob.




Let’s Get Started

A poor craftsman blames his tools but, c’mon, we all know that having the right equipment in the kitchen can make a big difference. There’s a reason that every chef is obsessed with sharpening their knife and would sooner part with one of their kidneys than their favourite copper frying pan.

Tap or scan this little QR code here and you’ll be directed to a short, sweet and extremely useful guide we’ve written about all of the pots and pans that will make your life a hell of a lot easier, and make cooking these recipes an absolute breeze. Don’t worry, you don’t need these pans to make the recipes in this book, but we promise you they’re worth the investment.

[image: The Best Pans For Every Occasion]
Scan or tap to visit The Best Pans For Every Occasion

If you like the dishes here, there’s plenty more on our website where we have thousands of recipes, articles and meal plans – find them by tapping or scanning the QR code here.
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Scan or tap to visit Mob’s Ultimate One Pan Recipes
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Kimchi Omelette Bagel


Serves 1

Takes 15 minutes

Use a medium non-stick frying pan

Veggie


	2 eggs

	1 bagel

	a few knobs of butter

	75g kimchi, drained well

	55g mature Cheddar cheese

	hot sauce, to serve

	salt and black pepper





Now, we don’t want to go and encourage heavy drinking here, but we were reliably informed by one of our recipe testers that this one is an absolute godsend on a hangover. Make of that what you will.

01. Crack the eggs into a bowl, add a little salt and pepper and whisk until fully combined. Cut the bagel in half horizontally.

02. Set the frying pan over a medium-high heat and add a tiny knob of butter, then swirl the pan to coat. Toast the bagel halves in the pan, pressing cut-side down, for 1 minute, then flip them over. Load one half of the bagel with the kimchi, then grate over the Cheddar. Remove both halves from the pan.

03. Heat another big knob of the butter in the pan, reducing the heat slightly. Pour in the eggs. Cook gently, lifting up the edges to let the egg run underneath. When just cooked, fold each side of the egg in on itself tightly to create a neat square.

04. Lift the omelette onto the cheesy bagel and top with the lid, then carefully transfer the whole thing back to the pan and cook over a medium heat for 1 minute. Carefully flip it over and cook until the cheese is super melted, around 1–2 minutes.

05. Remove from the pan, splash over hot sauce and enjoy.



Tap or Scan for more tasty recipes like this one
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Salsa Roja Eggs


Serves 2

Takes 30 minutes

Use a large non-stick frying pan with a lid

Veggie, Gluten-free


	1 small onion

	3 garlic cloves

	1 red chilli

	4 vine tomatoes (about 200g)

	2 tsp vegetable oil

	1 tbsp chipotle paste

	a handful of coriander, plus extra leaves to garnish

	1 lime

	4 eggs

	75g feta

	50ml soured cream

	salt and black pepper



TO SERVE


	100g salted tortilla chips

	hot sauce (optional; check the label if making this gluten-free)





This is our totally inauthentic (but totally delicious) spin on Mexican chilaquiles. Instead of soaking the tortillas in salsa and topping them off with a fried egg, we flipped the dish on its head by baking the eggs in the salsa and serving them with tortillas on the side for essential dunking.

01. Roughly chop the onion, garlic and chilli, then tip into the frying pan with the whole tomatoes. Pour over the oil, season and toss together really well. Set the frying pan over a high heat. Once smoking hot, cook for 2–3 minutes, tossing occasionally, until really charred and blackened in spots.

02. Tip everything from the pan into a high-powered blender or food processor, then add the chipotle paste and coriander, stalks and all. Cut the lime and squeeze in half of the juice, then whizz until you have a smooth salsa. Taste and adjust the seasoning with salt, pepper and lime juice.

03. Pour the sauce back into the frying pan and bring to a gentle simmer. Bubble gently for 5 minutes until thickened slightly, then crack the eggs into the sauce, one at a time. Cover with the lid and cook very gently for 4–6 minutes until the whites are just set.

04. Remove from the heat and crumble over the feta, spoon over the soured cream and sprinkle with extra coriander leaves.

05. To serve, cut the remaining lime half into wedges to squeeze over and have ready a big pile of tortilla chips for dunking and some hot sauce, if you like it spicy.



Tap or Scan for more tasty recipes like this one
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Hash Brown Tortilla + Herby Salad


Serves 4

Takes 25 minutes

Use a medium non-stick frying pan

Veggie, Gluten-free


	10 eggs

	1 tsp mild paprika

	1 brown onion

	4 tbsp olive oil

	7 hash browns, defrosted (check the label if making this gluten-free)

	salt and black pepper



FOR THE SALAD


	1 × 450g jar of roasted red peppers, drained

	1 sweet white onion

	25g flat leaf parsley

	1 lemon

	2 tbsp olive oil





We’ve smashed together two of our favourite breakfast items to make something that’s extremely tasty. And a little chaotic. The best thing about this hash brown-Spanish tortilla hybrid is you don’t have to go through the rigmarole of frying loads and loads of sliced potatoes. It’s quick, it’s easy, and it’s topped with a herby roasted pepper salad. That’s brunch sorted, then.

01. Crack the eggs into a bowl and whisk together with the paprika and ½ teaspoon of salt. Set aside.

02. Thinly slice the brown onion. Heat 3 tablespoons of the oil in the frying pan over a medium-high heat, add the sliced onion and cook for 4–5 minutes until softened and translucent. Add the hash browns and break them up into small chunks with a spatula. Cook for 3–4 minutes until softened.

03. Meanwhile, make the salad. Thinly slice the peppers and white onion, then pick the parsley leaves, discarding the stalks. Put all the ingredients into a bowl. Zest half of the lemon into the bowl, then squeeze in the juice. Drizzle in the oil, season and mix together.

04. Pour the egg mixture into the frying pan and cook for 2–3 minutes, stirring and shaking the pan often, until the mixture thickens slightly. Continue to cook, without shaking, for 2–3 minutes until the sides and bottom are set – the mixture should still be wet in the middle.

05. Using a spatula, loosen the edges of the egg. Place a plate on top of the frying pan and invert the tortilla onto it. Add the remaining oil to the pan, then slide the tortilla back into it, wet-side down, tucking in the sides. Cook for a further 1–2 minutes until just set.

06. Serve with the salad.



Tap or Scan for more tasty recipes like this one
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Herby, Cheesy Breakfast Flatbread


Serves 4

Takes 45 minutes

Use a large baking tray

Veggie


	plain flour, for dusting (optional)

	400g ready-to-roll pizza dough

	20g chives

	25g tarragon, leaves only

	3 green chillies

	100g Cheddar cheese

	300g garlic and herb soft cheese (we use Boursin)

	100g ready-grated mozzarella

	5 eggs

	1 tablespoon nigella seeds or sesame seeds (optional)

	salt and black pepper





This big, ooey gooey cheese boat is inspired by Georgian khachapuri. We’ve recreated the cosy heft of those cheese-stuffed flatbreads using pre-made pizza dough, a combination of soft cheeses spiked with spicy chillies and heaps of fresh herbs. Tear off the edges and dunk them in the runny egg for the perfect bite.

01. Preheat the oven to 200°C/180°C fan. Line the baking tray with baking paper.

02. Lightly dust the work surface with flour if the pizza dough is sticky. Roll it into a large rectangle, the same size as your baking tray. Transfer to the tray, then roll the edges of the dough inwards, tucking them in on themselves, so you have a thick border.

03. Finely chop the chives, tarragon leaves and 2 of the chillies. Thinly slice the remaining chilli and reserve for the garnish. Add the herbs and chopped chillies to a bowl, then grate in the Cheddar, crumble in the soft cheese and add the mozzarella. Mix well to combine, then season.

04. Load the cheese mixture into the centre of the rectangle, then spread it evenly within the border. Whisk 1 of the eggs in a bowl, then brush it over the edges of the dough. Sprinkle with nigella seeds, if using.

05. Bake for 15 minutes at the bottom of the oven until the dough is lightly golden and the cheese is melty. Remove from the oven and make 4 wells with the back of a spoon, then crack an egg into each well. Return to the oven for 6–8 minutes until most of the whites are set. (It’s OK if they still look a bit wobbly, they will keep cooking in the hot cheese.)

06. Sprinkle with the reserved sliced chilli, then tear off an edge of the boat and use to mix the runny eggs into the cheese. Enjoy!



Tap or Scan for more tasty recipes like this one
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Masala Hash Breakfast Skillet


Serves 2–3

Takes 30 minutes

Use a large, heavy non-stick frying pan

Vegan, Gluten-free


	750g Maris Piper potatoes, unpeeled

	3 tbsp sunflower oil

	1 tbsp garam masala

	1 tbsp nigella seeds

	2 tbsp tamarind chutney, to serve

	salt and black pepper



FOR THE SALSA


	1 × 200g tin of sweetcorn, drained

	1 large tomato (about 150g)

	¼ cucumber

	½ red onion

	1 avocado

	a small handful of coriander

	2 limes





A giant spiced hash, laced with garam masala and nigella seeds, topped with a fresh sweetcorn salsa, loaded with tamarind chutney? Don’t mind if we do. This is a perfect vegan breakfast, but would also be amazing fried in ghee with a fried egg on top.

01. Cut the potatoes into to 1.5cm cubes.

02. Heat the oil in the frying pan over a medium-high heat, then add the potatoes and cook for 15 minutes, stirring often, until they’re almost tender. Stir through a big pinch of salt and the garam masala and nigella seeds and fry for a final 5 minutes until fragrant and the potatoes are crisp and tender.

03. Meanwhile, make the salsa. Put the sweetcorn into a bowl. Dice the tomato, cucumber, red onion and avocado so everything is pretty much the same size as the sweetcorn and add to the bowl. Finely chop the coriander and stir most of it through (save some for the garnish). Zest both limes into the bowl and season generously, then squeeze in the juice of 1½ limes, slicing the remaining half into wedges for garnish.

04. When the hash is cooked through, load it up with the sweetcorn salsa and drizzle the tamarind chutney over the whole thing. Scatter with the reserved coriander and serve with the lime wedges.
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Bacon + Hot Honey Sheet Pancakes


Serves 4

Takes 35 minutes

Use a large lipped baking tray


	12 smoked streaky bacon rashers

	70g unsalted butter

	500ml buttermilk

	2 tsp vanilla extract

	2 eggs

	40g icing sugar

	75g cornflour

	250g plain flour

	5 tsp baking powder

	hot honey (or honey warmed with chilli flakes), to serve

	salt





Next time you’ve got a crowd over for breakfast, whip out a baking tray and make them a batch of the fluffiest-ever, lowest-effort pancakes. Hot honey trumps maple syrup in every way imaginable.

01. Preheat the oven to 220°C/200°C fan.

02. Line your lipped baking tray with baking paper, then arrange the bacon on the tray in an even layer. Pop in the oven for 12–14 minutes, turning after 10 minutes, until golden and nice and crisp, then remove from the tray and keep warm.

03. Meanwhile, make the batter. Put the butter into a large microwave-safe bowl and microwave in 15-second bursts, stirring after each interval, until melted (this should take about 30 seconds). Pour in the buttermilk and vanilla, then whisk in the eggs. Add the icing sugar, cornflour, flour and baking powder with a big pinch of salt. Mix well with a hand whisk to combine.

04. Pour the batter straight into the tray (the bacon fat will grease it) and smooth out to the edges. Bake for 15 minutes until puffy and golden on top.

05. Cut the sheet pancake into 8 slices, then serve with the bacon rashers and a big drizzle of hot honey.



Tap or Scan for more tasty recipes like this one
[image: Mob’s Easy Pancake Recipes]

[image: ]Bacon + Hot Honey Sheet Pancakes
Leeky Butter Bean Baked Eggs


Serves 4

Takes 45 minutes

Use a large non-stick frying pan with a lid

Veggie


	750g leeks

	3 garlic cloves

	25g flat leaf parsley

	1½ tsp fennel seeds

	3 × 400g tins of butter beans

	1½ tbsp Dijon mustard

	1½ lemons

	6 eggs

	salt, black pepper and olive oil



TO SERVE


	75g feta

	toasted sesame seeds

	bread or toast





We shared a leek-y bean dish on the website that everyone absolutely loved, so we thought, why not try this as a wintery breakfast or brunch option? We’ve topped it with feta, but you can easily drizzle it with tahini or yoghurt if you want to change it up.

01. Finely slice the leeks, then tip into a large bowl and rinse well with cold water.

02. Add a glug of olive oil to the frying pan over a medium-high heat and add the leeks, along with a big pinch of salt. Cook for around 10–15 minutes, stirring often, until softened.

03. Meanwhile, finely slice the garlic and roughly chop most of the parsley, saving some leaves to serve.

04. Add the sliced garlic and fennel seeds to the leeks and cook for a minute. Drain 2 tins of butter beans, then add to the pan along with the Dijon mustard and the final tin of beans, including the water from the tin. Bubble for 5 minutes, until thickened, then use a spoon to crush the beans a little to thicken it further.

05. Add the juice of the lemons and the chopped parsley, then season with salt and pepper. Use a spoon to make a divot in the mixture, then crack an egg into the hole you’ve made. Repeat with the remaining eggs, then cover the pan with the lid and cook for 10–15 minutes, until the whites of the eggs are set but the yolks are still runny.

06. Crumble the feta over the top, top with the sesame seeds and the reserved parsley leaves, then serve with big chunks of bread or toast alongside.



Tap or Scan for more tasty recipes like this one
[image: Mob’s Best Breakfast Recipes]

[image: ]Leeky Butter Bean Baked Eggs
Harissa Soufflé Omelette


Serves 2

Takes 25 minutes

Use a small ovenproof non-stick frying pan with a lid

Veggie, Gluten-free


	200g cherry tomatoes

	2 tbsp rose harissa

	75g Red Leicester cheese

	a bunch of chives (about 10g)

	6 eggs

	2 tbsp double cream

	a large knob of butter

	salt and black pepper





This will be the lightest, fluffiest omelette you’ll ever make. Packed full of harissa and often-neglected Red Leicester, it’s exactly the sort of dish you’d expect to see at a fancy brunch spot for £15.

01. Set the dry frying pan over a high heat. Once hot, add the tomatoes, and cook for 4–6 minutes until blistered and softening. Remove the tomatoes to a plate and stir in ½ tablespoon of the harissa and season. Rinse the pan clean.

02. Meanwhile, finely grate the cheese and chop the chives.

03. Carefully separate the eggs into 2 large bowls, making sure not to get any yolk in the whites. Whisk the egg whites until they are white, fluffy and holding their shape – you want as much air in them as possible.

04. Add a big pinch of salt to the yolks and whisk for a couple of minutes until lightened. Whisk in the cream, 1 tablespoon of the harissa, the chives and three-quarters of the cheese and plenty of black pepper. Fold the whites into the yolk mixture, being careful to keep as much air in as possible.

05. Set the pan back over a medium-high heat and add half of the butter. Once the butter is foaming, pour in half of the egg mixture. Cook for 2 minutes until set on the bottom but still wobbly on top, sprinkle with half the remaining cheese and cover with the lid. Cook for 1–2 minutes further, then tip onto a plate and fold over. Repeat with the other half of the mixture.

06. Top with the charred tomatoes and drizzle over the remaining harissa to serve.

TIP: If the folding feels a bit intimidating, cook the whole mixture in the pan for 2–3 minutes, then slide under the grill for 3–4 minutes until risen and serve whole.



Tap or Scan for more tasty recipes like this one
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Crispy Rösti + Smoked Salmon


Serves 4

Takes 40 minutes

Use a 20–23cm non-stick frying pan

Gluten-free


	1kg Maris Piper potatoes

	1 white onion

	6 tbsp olive oil

	200g smoked salmon

	salt and black pepper



FOR THE ONION SALAD


	1 white onion

	15g dill

	3 tbsp capers

	1 tbsp olive oil



FOR THE GARLIC + HERB SOURED CREAM


	20g chives

	200g soured cream

	2 tsp garlic granules





A crispy, sharing-sized rösti served with smoked salmon, garlicky soured cream and an insanely fresh dill, caper and onion salad. We’ve basically taken all the best bits of a salmon bagel and thrown them onto a plate with some lacy, fried potatoes. Perfect for a crowd.

01. Peel the potatoes, then coarsely grate with the onion onto a clean tea towel. Season generously with salt and toss together, then gather the ends of the towel and twist over a sink to wring out as much liquid as possible.

02. Heat the oil in the frying pan over a medium-high heat, then evenly scatter the potato and onion mixture into the pan. Using the back of a spoon, press down on the mixture to compact it. Reduce the heat to medium and cook for 12–15 minutes until golden – reduce the heat if it’s browning too quickly. Once the underside has turned golden, give the pan a small shake to loosen and then use a large spatula to flip the rösti over, or invert onto a plate and slide back into the pan if you’re struggling. Cook on the other side until golden, around 5–7 minutes.

03. Meanwhile, start the salad. Very thinly slice the onion. Rinse under cold water, then put into a bowl. Pick the dill leaves, discarding the stalks, then add to the onion and cover with ice-cold water.

04. To make the garlic and herb soured cream, finely chop the chives. Put the soured cream into a bowl and stir in the chives and garlic granules, then season with salt and plenty of black pepper. Set aside.

05. Drain the onion and dill mixture, tip back into the bowl and stir through the capers and oil.

06. Serve the rösti with dollops of the garlic and herb soured cream, the smoked salmon and the onion salad.
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Tomatillo + Chilli Hash


Serves 4

Takes 40 minutes

Use a large non-stick frying pan with a lid

Veggie, Gluten-free


	400g baby potatoes

	2 tbsp extra virgin olive oil

	2 peppers (red, green or orange)

	1 red onion

	3 garlic cloves

	1 green chilli

	200g cherry tomatoes

	150g Cheddar cheese

	1 × 400g tin of black beans, drained

	1 tbsp ground cumin

	4 eggs

	salt and black pepper



TO SERVE


	4 tbsp shop-bought tomatillo or tomato salsa

	10 pickled jalapeño slices

	a handful of coriander leaves

	1 lime





This glorious dish, which tastes like the inside of a breakfast burrito, is a real use-up-what-you’ve-got situation. Any limp veg you’ve got lingering at the bottom of your fridge will taste infinitely better covered in tomatillo salsa and pickled jalapeños. That’s a fact.

01. Don
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Silky Scramble with Popped Capers + Feta







	1 tsp cornflour

	3 eggs

	1 thick slice of sourdough

	2 tbsp olive oil, plus extra to drizzle

	1 garlic clove

	1 spring onion

	1 tbsp capers

	30g feta

	1 tbsp chilli oil

	salt
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Sausage, Baked Beans + Runny Eggs






	1 tbsp olive oil

	8 pork sausages (get the best you can)

	2 × 400g tins of baked beans

	2 tsp Worcestershire sauce

	2 tsp hot sauce, plus extra to serve (optional)

	4 eggs

	50g mature Cheddar cheese

	4 thick slices of toasted, buttered bread, to serve

	salt and black pepper
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Full English Tart







	3 medium tomatoes (about 150g)

	150g chestnut mushrooms

	1 × 225g pack of halloumi

	2 large garlic cloves

	1 × 280g jar of sun-dried tomatoes in oil, drained

	1 × 320g sheet of ready-rolled puff pastry

	3 plant-based sausages (optional)

	3 eggs

	a small handful of chives

	a handful of rocket

	1 tbsp balsamic glaze

	salt and black pepper
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