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Introduction

It’s a noisy world out there, and simple cooking is our solution.

I open my fridge and here’s what I see:

A jar of green salsa I made on Sunday.

Spring onion oil in a small bottle, the onions settling darkly at the bottom.

Half a cabbage, looking tired.

Eggs.

A sharp aubergine pickle, a recipe from a lady I met in Geneva.

Four chicken thighs.

Four types of mustard.

Tahini running low (… who put it in the fridge?!!!).

Date molasses.

Kefir, my morning fix.

About six dinner possibilities sit between these shelves. Many more if I venture into the cupboard (all my dried beans, pastas and things in jars). Even more if I brave the back of the freezer (some chicken stock, a block of halva, a vegetable soup from a few weeks back, from memory).

Three shelves of cookery books eye me up. Instead, I look to my phone.

My colleague sent me this beautiful short film about the Cook family in Yorkshire. They’re harvesting rhubarb by candlelight in these forcing sheds, and apparently you can hear the rhubarb growing – a soft creaking as the stalks push towards the light. Twenty minutes, gone.

I’ve neglected my Monday newsletter long read. And I should really complete my Connections and Wordle. Oh, and that missed call from my friend.

Wait. What am I doing here?

Oh, right. Dinner.

Cookery writer Ruby Tandoh asks the same question in All Consuming.
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We’re window-shopping. Scrolling through ‘a lineup of tens of thousands of possible ragùs’, cross-referencing debates in the comments, chasing something we can’t quite name. We lose track of what we actually came here to do.

I sigh, close my phone, and look back to my fridge.

What’s in front of me: condiments and oils and pickles and preserves. A few options of slightly tired-looking veg and so much Tupperware full of leftovers from a day’s work at the test kitchen. I am spoiled for riches.

My cooking has always been this eclectic mix of everything happening around me. Restaurants I’ve loved, the people I’m cooking with, the places I’ve travelled to. An Aleppo chilli paste is a recent example, a gift from Laila, a friend of the test kitchen who came to visit. She fed us a Syrian breakfast while showing us videos of her sister drying the thousands of Aleppo chillies that go into the very paste we were eating.

These jars and remnants, though, are also shaped by the simple logistics of my life.

I’m taking my son to the local skateparks on Saturday mornings, negotiating sleepovers, explaining (again) why we can’t get a dog. Friday nights at friends’ houses as respite, where someone else is cooking and I get to just show up. The weekly food shop that takes twice as long as it should. Work that expands to fill whatever time I give it. Travel for leisure when I can manage it, travel for work most of the time.

I’m a father, a son, a friend, a colleague. I’m someone who’s hungry at 7pm on a Tuesday and needs an answer to ‘What’s for dinner?’

So I guess the contents of my fridge and my pantry, and the way I eat in general, are more of a response to the managed chaos of my life.

This is my life, of course, but it’s similar to many others’ lives, those with leaner pantries, perhaps, and different kinds of hectic schedules – well-meaning cooks wanting to make the correct decisions about how to feed themselves and the people they love, not to miss out on modern life’s abundant opportunities (FOMO, may I say?) and, at the same time, eat well.

When it comes to food, we all really want the same thing – to eat well and find real joy in it. To get excited by food, surprised by it, occasionally transported. But we also want to be more present in our lives and, frankly, sometimes it’s just about getting a meal on the table that everyone’s happy to eat. We don’t want cooking to become another thing we’re failing at, another source of low-grade guilt about not being the person we thought we’d be by now.

It’s easy to be paralysed by the endless cues, possibilities and ragùs. But one thing we can do is cook.

Eight years ago I published Simple, which was about finding a way to make cooking feel achievable. Not compromising on flavour, but recognising that ‘simple’ means something different to everyone. For some, that’s cooking dinner in half an hour. For others, it’s about a slow-cooking dish that bubbles away while you’re in the garden. Or even having everything ready a day in advance. The book also made the case for pomegranate molasses and rose harissa as weeknight standbys, not strangers.

Simple Too is an extension of Simple, yes, but it’s also a response to where our lives are now. My co-author on the book, Verena Lochmuller, is a talented chef and one of the most creative perfectionists I know. What and how she cooks in the test kitchen is immediately connected to what’s happening in her own home kitchen. The everyday granola (p. 30), like so many other recipes, migrated naturally from her pantry and fridge and on to the pages of this book.

Verena and I want to acknowledge here how we, that is, people in general, actually cook, which is often messily or distractedly, with one eye on the clock and the other on a child who needs help with homework.

We hope Simple Too creates a world that allows you to relax a little more in the kitchen. Also, a place to find more recipes to help you use the pantry you’ve already built and the knowledge you already have.

We’ve introduced a Fundamentals section (p. 282): fifteen recipes for things you make once and can use for weeks. Things like green salsa, spring onion oil, za’atar oil, Middle Eastern chilli crisp and more. These are the shortcuts that make exciting food possible when you have other things to do. They will sit in your fridge and salute you every time you open the door because you made them; they’re there to save you on a weeknight when you have nothing and no ideas and no energy left.

Everyone’s constraints are different, and they change depending on the day. Sometimes it’s time – you have thirty minutes, twenty even – and that’s it. Sometimes it’s confidence – you’re tired of making the same five things but you’re not sure what else you can pull off. Sometimes it’s decision-making – you’re standing in front of a supermarket shelf crowded with all the ingredients in the world and you just can’t decide.

So here’s the deal: whatever your particular barriers to cooking are – time, confidence, decision paralysis, or the general noise that distracts and numbs – we’ve put together a collection of dishes whose sole purpose is to bring you into the kitchen with a promise that simple solutions are within reach, both technically and mentally.

All the recipes in this book are full of flavour and intensity, and yet they are also comforting; they’re for feeding friends, family and yourselves, with an honest nod to the reality of how we actually live and cook.

Yes, there’s a world out there, wonderfully rich and seductive and bustling – a world worthy of a big embrace – but we also ask you to stop, take a minute or two, and listen to the soup bubble, the egg crackle or, possibly, even the rhubarb grow.

Yotam Ottolenghi
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Breakfast and brunch
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Recipe List

Menemen

Coconut greens with Scotch bonnet and eggs

Butter beans with Urfa chilli butter

Cheesy egg polenta bake

Kat’s feta frittata

Baked za’atar tomatoes and mascarpone

Herby soda bread with za’atar

Breakfast potatoes

Everyday granola

Weekend pancakes with date butter syrup


Menemen




Serves 2

Prep time: 5 minutes

Cook time: 17 minutes


	4 eggs

	3 tbsp olive oil

	1 onion, finely chopped (160g)

	3 garlic cloves, crushed

	1 tsp cumin seeds

	½ tsp Aleppo chilli flakes

	½ tsp ground cinnamon

	½ tbsp tomato paste

	300g cherry tomatoes, halved

	1 tbsp double cream

	5g coriander leaves, roughly chopped

	fine sea salt






Menemen is a Turkish-style breakfast dish: scrambled eggs, spices, tomatoes. Simple! It’s the most comforting of all ways to start – or end – the day. The key is to add the eggs off the heat, so that they cook gently in the residual warmth of the pan. Serve with buttered toast or a leafy salad with slices of avocado.


	1. Put the eggs into a bowl with ½ teaspoon of salt. Lightly beat, just to break up the yolks, and set aside.

	2. Put the oil into a medium frying pan on a medium-high heat. Add the onion and garlic and cook for 5 minutes, stirring a few times, until softened and starting to colour. Add the spices, tomato paste and ⅛ teaspoon of salt and cook for 2 minutes, until fragrant. Add the tomatoes and 60ml of water, then cook, uncovered, for 10 minutes until the tomatoes have broken down. Squish them with the back of a spoon if they need a bit of help.

	3. Remove from the heat and swirl in the eggs, using a wooden spoon or spatula and moving the pan gently until just set. Spoon over the cream, sprinkle over the coriander and serve straight from the pan.



Pictured here, left
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Menemen

Coconut greens with Scotch bonnet and eggs




Coconut greens with Scotch bonnet and eggs




Serves 4

Prep time: 5 minutes

Cook time: 25 minutes


	3 tbsp olive oil

	1 small onion, thinly sliced (150g)

	2 tsp cumin seeds, lightly crushed

	1 Scotch bonnet pepper (or regular red chilli), pierced a few times with a knife

	4 garlic cloves, crushed

	400g baby spinach leaves

	400ml tin of coconut milk

	6 eggs

	fine sea salt and black pepper






This recipe is inspired by the Trinidadian bhaji, which Milli first discovered through her friend Shivi Ramoutar. Traditionally, these braised greens are served alongside rice and dhal as a main meal, but we feel they are equally delicious with the addition of eggs for breakfast. Play around with whatever greens are in season. Chard is great; just make sure you chop the stems and add them before the leaves, at the same time as the onions.

Getting ahead: The dish can be taken up to the point just before the eggs are cracked in, if you want to get everything ready in advance.


	1. Heat the oil in a large sauté pan on a medium-high heat. Add the onion and ¾ teaspoon of salt and cook for about 8 minutes, stirring often, until softened and golden. Add the cumin, Scotch bonnet, garlic and lots of pepper and cook for another minute. Add the spinach, in two or three batches, and cook for about 3 minutes until wilted. Add the coconut milk, bring to a simmer and cook for 10 minutes, until the sauce has thickened and reduced slightly.

	2. Use a spoon to make six wells in the mixture and crack one egg into each. Sprinkle the eggs with salt and pepper, cover, and cook for a further 4–5 minutes, until the whites are set but the yolks are still runny. Serve straight from the pan.



Pictured here, right





Butter beans with Urfa chilli butter




Serves 4

Prep time: 5 minutes

Cook time: 15 minutes


	50g unsalted butter

	1 tsp Urfa chilli flakes

	1 preserved lemon, seeds removed, finely chopped (20g)

	2 tsp lemon juice

	1 onion, thinly sliced (160g)

	2 garlic cloves, crushed

	1 tbsp biber salçasi (Turkish red pepper paste), mild or hot (or tomato paste with a pinch each of sugar and dried chilli flakes)

	1 tsp ground cumin

	1 tbsp double cream

	700g jar of butter beans, with the liquid, or 2 × 400g tins

	flaked sea salt






This dish is for all the butter addicts, with the word even appearing twice in the title. The beans become so creamy and buttery that you’ll want to spoon them straight on to toast with nothing else. Still, they pair very well with Kat’s feta frittata (p. 21) as part of a brunch, or with a selection of mezze from the snack chapter (p. 34).

Ingredients note: The rest of the jar of biber salçasi can be used in any recipe (in this book but also in general) that calls for regular tomato paste – it adds a little more depth and flavour. Keep the jar in the fridge once opened.


	1. Put 30g of butter into a small saucepan and place over a high heat. Cook, swirling the pan occasionally, for 2–3 minutes, until nutty and deeply brown. Take off the heat, carefully add the chilli flakes, preserved lemon and lemon juice, and set aside.

	2. For the beans, add the remaining 20g of butter to a large frying pan and place over a medium-high heat. When hot, add the onion and fry for about 7 minutes, stirring occasionally, until starting to caramelise. Lower the heat to medium, add the garlic, biber salçasi and cumin, and cook for 1 minute. Add the cream, beans (including the liquid) and 60ml of water. Cook for about 5 minutes, until the liquid has thickened and lightly coats the beans.

	3. Drizzle over the Urfa butter, add a pinch of flaked sea salt and serve straight from the pan.
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Butter beans with Urfa chilli butter



Cheesy egg polenta bake




Serves 4–6

Prep time: 10 minutes

Cook time: 15 minutes


	75g unsalted butter, cut into small cubes

	3 eggs

	80g Greek yoghurt

	3 spring onions, finely chopped

	100g feta, broken into rough chunks

	175g quick-cook polenta

	110g mature Cheddar, finely grated

	fine sea salt and black pepper






This is the most pillowy and comforting of all bakes: how could anything so cheesy, eggy and soft not be? It’s ready to be eaten on its own or can be taken in all sorts of directions. We love it with za’atar oil (p. 288) and some grilled sausages.


	1. Preheat the oven to 220°C fan.

	2. Put 25g of the butter into a medium baking dish (about 28cm × 18cm × 5cm) and place in the oven for 5 minutes, to brown. Remove and set aside.

	3. In a jug, whisk together the eggs, yoghurt, spring onions and ⅛ teaspoon of salt. Stir in the feta and set aside.

	4. Add 800ml of water and ½ teaspoon of salt to a medium saucepan on a medium-high heat and bring to a simmer. Pour in the polenta and cook for 3 minutes, whisking constantly, adjusting the heat if it starts to bubble too much, until thickened. Remove from the heat and whisk in the remaining 50g of butter, 80g of the Cheddar and plenty of pepper.

	5. Transfer to the baking dish. Pour the egg mixture on top and use a spoon to swirl it in, but don’t mix it completely – you want to have some pockets of egg throughout. Sprinkle over the remaining 30g of Cheddar and bake for 10–15 minutes, until lightly golden and puffed around the edges. Serve straight away.
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Cheesy egg polenta bake



Kat’s feta frittata




Serves 4–6

Prep time: 5 minutes

Cook time: 30 minutes


	8 large eggs

	3 tbsp olive oil

	1 onion, finely chopped (180g)

	1½ tsp cumin seeds, lightly crushed

	120g baby spinach leaves

	45g dill, finely chopped, plus extra to serve

	200g block of feta

	¼ tsp Aleppo chilli flakes

	lime wedges, to serve

	fine sea salt and black pepper






‘Everything’s better with feta’ has long been our motto. Our test kitchen colleague Katja took this idea to its limit by using a whole block of feta in this dish, as is, no apologies. Make this in summer, take it on a picnic, play around with the herbs (chives and coriander work well), and it might well become a keeper. It can be served warm or at room temperature.


	1. Preheat the oven to 170°C fan.

	2. Whisk the eggs with ½ teaspoon of salt and a good grind of pepper, then set aside.

	3. Put the oil into a 17cm-wide ovenproof sauté pan on a medium-high heat. Add the onion, cumin and ¼ teaspoon of salt. Cook for about 5 minutes, stirring occasionally, until the onions are translucent. Stir in the spinach, in batches, and the dill, and cook for 5 more minutes, until wilted.

	4. Pour the eggs into the pan and use a fork to combine them with the spinach and herbs. Nestle the block of feta into the centre of the mixture so that it is three-quarters submerged, then transfer to the oven and bake for 15–20 minutes, until set. Remove the pan from the oven. Preheat the grill to the highest setting and, once hot, return the pan to the top shelf. Grill for about 2 minutes, or until the frittata has turned golden brown and the feta has taken on some colour.

	5. Use a spatula to release the frittata from the bottom of the pan, then carefully slide it on to a serving plate. Sprinkle over some dill and the chilli flakes, and serve warm or at room temperature, with the lime wedges on the side.
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Kat’s feta frittata



Baked za’atar tomatoes and mascarpone




Serves 6

Prep time: 5 minutes

Cook time: 25 minutes


	300g mascarpone

	50ml double cream

	3 garlic cloves, 1 crushed, 2 thinly sliced

	2 tsp cornflour

	600g ripe tomatoes, halved, quartered or thickly sliced (depending on size)

	1 tbsp za’atar

	1½ tbsp olive oil

	1 tsp thyme leaves

	fine sea salt and black pepper






These are inspired by Simon Hopkinson’s creamed tomatoes on toast, from his classic cookbook Roast Chicken and Other Stories. Use any ripe tomatoes: this is a great opportunity to use up whatever you happen to have – all shapes and sizes are welcome. They are best served hot: for brunch with the herby soda bread (p. 27), or any bread, or as lunch along with the butterhead lettuce salad (p. 230).


	1. Preheat the oven to 200°C fan.

	2. Mix together the mascarpone, cream, crushed garlic, cornflour and ¼ teaspoon of salt in a large round baking dish (26–28cm). Smooth the surface and arrange the tomatoes on top, cut side up. Season with ¼ teaspoon of salt and plenty of pepper, and scatter over the za’atar and sliced garlic. Drizzle with 1 tablespoon of oil and bake for about 25 minutes, until the tomatoes are tender and the cream is golden and bubbling around the edges. Leave to rest for 5 minutes before serving with the remaining ½ tablespoon of oil and some thyme sprinkled on top.
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Baked za’atar tomatoes and mascarpone



Herby soda bread with za’atar




Serves 6

Prep time: 10 minutes

Cook time: 40–45 minutes


	500g plain flour, plus extra for dusting the work surface

	1½ tsp bicarbonate of soda

	1 tsp fine sea salt

	¼ tsp black pepper

	1½ tbsp za’atar

	100g mature Cheddar, coarsely grated, plus 35g for sprinkling

	15g chives, finely chopped

	15g dill, finely chopped (optional)

	385ml buttermilk

	2 tbsp olive oil






Getting into the habit of making bread really is just that: a habit. Particularly with soda bread, where there’s no need to knead much or to let it rise before baking; it’s just so quick and easy. The only thing to keep in mind is not to overwork the dough – less is more; rustic is good. This is best eaten on the day of baking, but leftovers are fine the next day, toasted and served with plenty of salted butter.


	1. Preheat the oven to 230°C fan and place a deep round cast-iron pan, with the lid on, inside while it heats.

	2. Combine the first 8 ingredients in a large bowl and make a well in the centre. Add the buttermilk and 1 tablespoon of oil and use your hands to mix to a shaggy dough – it will be fairly sticky. Transfer to a lightly floured surface and, with floured hands, gently bring the dough together: do not over-knead – it does not have to be perfectly smooth.

	3. Place the dough on a piece of parchment paper and pat it down gently into a rough circle – about 17cm wide and 4–5cm thick. Use a large knife to cut a deep cross on the top, until it reaches about 2cm from the bottom. Remove the pan from the oven and, using the parchment paper, carefully lower the bread into the pan. Drizzle over the remaining tablespoon of oil and sprinkle with the rest of the cheese. Cover and bake for 25 minutes, then remove the lid and lower the oven temperature to 210°C fan. Bake for a further 15–20 minutes, until golden brown and the base sounds hollow when tapped.

	4. Leave to cool on a wire rack for about 1 hour, until just warm, before serving.
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Herby soda bread with za’atar



Breakfast potatoes




Serves 6

Prep time: 10 minutes

Cook time: 1 hour

5 minutes


	1kg Yukon Gold, Maris Piper (or other floury) potatoes, unpeeled and thinly sliced

	2 red peppers, deseeded and thinly sliced (300g)

	4 oregano sprigs

	3 large banana shallots, thinly sliced (200g)

	1 head of garlic, top 1cm removed

	1 tsp sweet smoked paprika

	150ml olive oil

	6 eggs

	fine sea salt and black pepper






This is a combination of two great Spanish potato dishes: patatas a lo pobre (poor man’s potatoes) and huevos rotos (broken eggs). Traditionally both fried, here we bake: not to be virtuous, it’s just easy. One tray, one mandoline (if you have one, it makes light work of slicing the potatoes and shallots), and you have easily fed a crowd.


	1. Preheat the oven to 190°C fan.

	2. Put everything apart from the eggs on a large baking tray (about 28cm × 40cm × 4cm), along with 1¼ teaspoons of salt and plenty of pepper. Mix together well and bake for 30 minutes. Remove from the oven, turn everything over and bake for another 30 minutes (turning the vegetables over again halfway through), until the potatoes are soft and jammy and the peppers and shallots are frazzled. Remove from the oven, squeeze the garlic cloves out of their skins and fold them through.

	3. Crack the eggs into a jug, season with a pinch of salt and some pepper, then lightly break with a fork: just enough to burst the yolks. Create a few small pockets in the potato mixture, then pour in the eggs. Return to the oven for 5 minutes, or until the eggs are just cooked through.
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Breakfast potatoes



Everyday granola




Makes about 800g

Prep time: 5 minutes

Cook time: 1 hour 15 minutes


	275g jumbo rolled oats

	150g blanched hazelnuts

	25g sesame seeds

	50g pumpkin seeds

	50g sunflower seeds

	110ml olive oil

	85g demerara sugar

	85ml maple syrup

	3 tbsp tahini

	1–2 very ripe bananas, finely mashed (150g)

	2 tsp vanilla bean paste or extract

	fine sea salt






We get spoiled in the test kitchen when Verena brings in her weekend ‘projects’. In fact, we’ve come




	1. Preheat the oven to 140°C fan.

	2. Combine the oats, nuts, seeds and ½ teaspoon of salt in a large bowl.

	3. Put the oil, sugar and maple syrup into a small saucepan on a medium-low heat. Cook for about 5 minutes, whisking occasionally, until the sugar has melted (the oil might be separated on top, but that’s okay). Whisk in the tahini, banana and vanilla, until combined, then pour over the oat mixture. Stir well and spread out on a large parchment-lined baking tray. Bake for about 1 hour and 10 minutes, stirring every 15–20 minutes, until browned and starting to crisp up. Leave to cool completely and crisp up further before transferring to a jar or airtight container.
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Everyday granola



Weekend pancakes with date butter syrup








	350ml buttermilk

	3 eggs, 2 whole, 1 white

	70g unsalted butter, melted

	1 tsp vanilla bean paste or extract

	250g plain flour

	40g caster sugar

	2 tsp baking powder

	½ tsp bicarbonate of soda

	vegetable oil, for frying

	fine sea salt



Date butter syrup


	75g date molasses

	75g unsalted butter, cut into small cubes









	1. In a jug, whisk together the buttermilk, whole eggs, egg white, melted butter and vanilla.

	2. Whisk together the dry ingredients and ¾ teaspoon of salt in a large bowl. Make a well in the centre and pour in the egg mixture. Whisk until just combined – do not over-mix: a few small lumps here and there are fine – then set aside for 5 minutes to thicken.

	3. Meanwhile, put the date molasses, ⅛ teaspoon of salt and 2 tablespoons of water into a small saucepan on a medium heat. Bring to a simmer and whisk in the butter, a couple of pieces at a time, until emulsified. Keep warm.

	4. Place a large non-stick frying pan on a medium heat. Once hot, brush with oil and drop 3–4 large tablespoonfuls of batter, evenly spaced apart, into the pan. Cook for 2–3 minutes, until the batter has risen and you can see small bubbles on the surface. Flip the pancakes and cook for another 30–60 seconds, until springy to the touch. Transfer to a wire rack (or keep warm in a low oven) and continue with the remaining batter. Serve with the date butter syrup.
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Weekend pancakes with date butter syrup
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