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Tomatoes on Toast

Tomatoes and toast are two of my favourite things in life, so when put together, they can’t be beaten. I love this for lunch when I’m in a rush or even as a snack in the summer when I’m craving something fresh. I suggest making a big batch of the tomatoes and keeping it in the refrigerator for a day or so, as the tomatoes will break down and create delicious juices that’ll keep adding flavour to this dish. I love to pile the tomatoes high on the toast, so I’ve been generous with the quantities in this recipe.

SERVES 4 PEOPLE

500g (1lb 2oz) ripe tomatoes, cut into eighths

½ bunch of fresh flat-leaf parsley, fine stalks and leaves chopped

juice of ½ lemon

1 tablespoon sherry vinegar

½ red chilli, deseeded and sliced

8 tablespoons extra virgin olive oil

4 slices of bread

1 garlic clove, cut in half

sea salt and freshly ground black pepper

GOES WITH

Warm Lentil Salad with Smoked Almonds and Feta, Confit Garlic, Courgette and Red Pepper Stew with Buffalo Mozzarella

Put the tomatoes into a large bowl with the parsley, lemon juice, vinegar, chilli and 4 tablespoons of the olive oil. Season generously with salt and pepper and give it a good mix. Let the mixture sit for at least 10 minutes so that the tomatoes absorb all the flavour of the seasoning.

Toast the bread, then remove it from the toaster and rub each piece with the cut sides of the garlic and drizzle with olive oil.

Place on plates and top with the tomato mixture, spooning the juices over the tomatoes before enjoying straight away.

TIP: I always remove the calyx from the tomatoes when chopping them (the green part at the top that attaches the tomato to the plant) because getting it in a mouthful is never pleasant.
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Baked Eggs

I used to make this all the time when I was living in Wales and didn’t have much in the refrigerator. Having my own hens meant that I could rely on having fresh eggs pretty much whenever I wanted and could create a meal out of them with whatever I had in my pantry. Feel free to add spinach or any other leafy greens you have to the sauce at the end for some added nutrients.

SERVES 4 PEOPLE

2 tablespoons extra virgin olive oil

1 onion, thinly sliced

3 garlic cloves, very finely chopped

½ red chilli, sliced

½ teaspoon smoked paprika

200g (7oz) cherry tomatoes, halved

2 × 400g (14oz) tins of chopped tomatoes

2 tablespoons sherry vinegar

8 medium eggs

½ bunch of fresh flat-leaf parsley, leaves roughly chopped

sea salt and freshly ground black pepper

toasted bread, to serve

GOES WITH

Tomato Chutney, Crispy Kale, Blood Orange and Thyme Cake

Preheat the oven to 180°C (350°F).

Put the oil, onion and a pinch of salt into a large casserole dish (Dutch oven) and cook over a low heat for about 10 minutes until the onion is soft and translucent, stirring occasionally to ensure it doesn’t catch.

Add the garlic, chilli and paprika and stir for a couple of minutes, then add the cherry tomatoes. Cook for a further 10 minutes, then add the chopped tomatoes, sherry vinegar and a generous pinch of salt and pepper. Increase the heat to medium and cook for a further 10 minutes.

Remove the pan from the heat and make eight indents in the sauce with the back of a spoon. Crack the eggs into the indents – don’t worry if the indents aren’t very deep and the eggs overflow a bit. Season the eggs with salt and pepper, then transfer to the oven and cook for 7–10 minutes, or until the eggs are cooked.

Remove from the oven and sprinkle over the chopped parsley, then serve immediately with the toast.
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Wild Mushrooms, Butter Beans and Parsley Salsa on Toast

Mushrooms are arguably my favourite veggie ingredient because of the variety of ways in which they can be cooked. I think perhaps they are favoured by vegetarians because they can replace meat in a dish without having to rely on heavily processed fake meat substitutes. By nature, mushrooms have that meaty flavour and texture, especially when you start to explore wild ones, which are actually easy to find in most supermarkets these days. For this dish, I’d really recommend investing in a good mix of wild mushroom varieties, as they will elevate the dish to a new realm, I promise! However, it’ll work with whatever mushrooms you have access to.

SERVES 4 PEOPLE

2 tablespoons extra virgin olive oil

4 garlic cloves, roughly chopped

400g (14oz) mixed wild mushrooms, cleaned and chopped into similar sizes (as big as the smallest mushroom)

2 × 400g (14oz) tins of butter (lima) beans, drained and rinsed

70ml (2½fl oz/5 tablespoons) white wine

100ml (3½fl oz/scant ½ cup) vegetable stock

sea salt and freshly ground black pepper

4 slices of bread, toasted or grilled

FOR THE PARSLEY SALSA

bunch of fresh flat-leaf parsley, leaves picked

3 tablespoons capers

zest of 1 lemon, plus juice of ½

½ teaspoon Dijon mustard

6 tablespoons extra virgin olive oil

Put the oil, garlic and mushrooms into a saucepan over a low heat and season with salt and pepper. Cook for about 5 minutes, then add the butter beans along with the white wine and stock. Season again, then increase the heat to medium. Simmer for about 10 minutes, stirring occasionally, until the beans have softened and the sauce has reduced slightly.

Meanwhile, make the parsley salsa. Bunch the parsley leaves together under one hand, then shred them finely with a sharp knife using swift individual motions. Cutting the parsley delicately preserves its flavour (this is the same for basil and other soft herbs). Roughly chop the capers so that they are about the same size as the parsley leaves, then combine them both in a bowl with the remaining ingredients. Mix everything together and taste it to check the seasoning, adding more salt and pepper if you think it needs it. Alternatively, combine everything in a food processor and pulse until it has reached your desired consistency.

Once everything is ready, pile the beans and mushrooms on top of the toast or grilled bread, then drizzle over a spoonful of parsley salsa and enjoy immediately.

GOES WITH

Leeks with Roasted Garlic and Walnut Sauce, Labneh with Roasted Tomatoes
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Cheese Toastie with Tomato Chutney

While most of my recipes are very vegetable heavy and quite fresh, I had to include a recipe for a cheese toastie because I think there is little on this planet that is more comforting. On its own, sometimes it’s all I need, but it is also perfect paired with fresh tomato chutney and a green salad, or served on the side of a bowl of freshly made soup. This cheese toastie has lifted me out of a funk on many occasions and I hope it will do the same for you.

SERVES 4 PEOPLE

8 thin slices of bread

20g (¾oz) unsalted butter

280g (10oz) mature Cheddar, thinly sliced

2 tablespoons Tomato Chutney

GOES WITH

Roasted Tomato, Thyme and Butter Bean Soup, Hugo’s Gem Lettuce Caesar Salad, No-churn Raspberry Ice Cream

Preheat the oven to 180°C (350°F).

Toast the slices of bread, then butter them on one side. Lay the slices butter-side down on a board and cover the unbuttered sides with the cheese.

Transfer the slices to a baking tray (pan) lined with baking parchment, then cook in the oven for 5 minutes. Once the cheese has melted, remove the cheese on toast from the oven and spread a teaspoon of tomato chutney on four of the slices. Then, sandwich the slices together so that each sandwich uses one slice spread with chutney, using the cheese on each slice as glue to stick the slices together. Return the sandwiches to the oven for a further 3–5 minutes until oozing and golden, then remove from the oven and allow to rest for a minute before slicing in half and serving.
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Whipped Ricotta and Asparagus Bruschetta

I was inspired to cook asparagus this way after trying a dish at the very beautiful Atelier September in Copenhagen. They served the asparagus cut into rounds like this and I’ve done it a lot since. The British asparagus season is so short that I try to cook with them every day when they’re around. This means that later in the season, I may be searching for ways to cook them that keep me inspired. Something simple like cutting them differently satisfies that for me, and I love the delicacy it gives to the asparagus. Asparagus always matches beautifully with dairy because of its freshness.

SERVES 4 PEOPLE

200g (7oz) ricotta

zest and juice of ½ lemon

2 tablespoons extra virgin olive oil

2 × 250g (9oz) bunches of asparagus

4 slices of bread, toasted

sea salt and freshly ground black pepper

GOES WITH

Lentil and Mushroom Bolognese, Squash, Tahini, Crispy Sage and Hazelnuts, Leeks with Roasted Garlic and Walnut Sauce

Put the ricotta, lemon zest and juice, 1 tablespoon of the olive oil, a sprinkle of salt and a generous grind of pepper into a bowl. Whisk until smooth and light.

Snap the woody ends off the asparagus, then cut them into 1cm (½ inch) rounds. Fill a bowl with cold water and ice and set it to one side.

Bring a large saucepan of generously salted water to the boil, then drop in the asparagus pieces and cook for about 1 minute. You want the asparagus pieces to remain crunchy, so be careful not to overcook them. Drain and transfer straight to the ice bath. This will stop the cooking and also help the asparagus keep their fresh green colour.

Cut the slices of toast in half and lay them on a plate. Spoon some of the ricotta onto each piece, then use the back of your spoon to spread it across the toast.

Drain the asparagus and pat them gently dry with a dish towel. Put them into a bowl, drizzle with the remaining olive oil and season with salt and pepper. Mix gently, then top the whipped ricotta with a generous spoonful of the dressed asparagus. Season again if you like, then serve immediately.
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Broad Beans and Peas on Toast

If you’re looking to put together a very quick lunch that’s also full of nutrients and delicious, this is the one for you. I love the freshness of the peas and beans with the summer herbs, but you could make it at any time of year, given that frozen vegetables are always available.

SERVES 4 PEOPLE

200g (7oz) frozen broad (fava) beans

200g (7oz) frozen peas

juice of 1½ lemons, plus zest of 1

4 tablespoons extra virgin olive oil

½ bunch of fresh mint, leaves picked

½ bunch of fresh basil, leaves picked

1 heaped tablespoon cream cheese

1 tablespoon cold water

4 slices of bread, toasted

sea salt and freshly ground black pepper

GOES WITH

Crunchy Bean and Summer Veg Salad, Pickled Summer Veg

Bring two saucepans of generously salted water to the boil and cook the broad beans for 4 minutes and the peas for 2 minutes, then drain them both and refresh under cold water to stop the cooking process.

Put the beans and peas into a food processor along with the lemon juice, oil, mint, basil, cream cheese and cold water. Season well with salt and about ten grinds of pepper, then pulse until the mixture is a chunky, nicely textured consistency.

Top the toast with the pea and bean mixture, an extra pinch of sea salt and pepper and the lemon zest, then serve.
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Baked Beans on Toast

This is one of the first recipes I ever wrote. It’s become a staple with my family when we are together, and they all now cook it when they’re with their own families at home too. The beans keep well for a couple of days, so this is a perfect dish to make to make for workday lunches. For me, it provides just the right level of satisfaction: full but not lethargic. For added oomph and satisfaction, you could top the beans with a fried egg, a good grating of Parmesan or a vegetarian alternative.

SERVES 4 PEOPLE

2 tablespoons extra virgin olive oil

1 onion, roughly chopped

3 garlic cloves, very finely chopped

1 tablespoon tomato purée (paste)

3 × 400g (14oz) tins of cannellini beans

2 × 400g (14oz) tins of chopped tomatoes

1 tablespoon balsamic vinegar

2 tablespoons red wine vinegar

1 tablespoon dark soy sauce

1 teaspoon clear honey

4 slices of bread, toasted

handful of grated Parmesan or Cheddar cheese, to serve

sea salt and freshly ground black pepper

GOES WITH

Caramelised Leeks, Toasted Walnuts and Fried Eggs on Toast, Crispy Kale, Apple and Blackberry Pie

Put the oil, onion and a pinch of salt into a saucepan large enough to hold all the ingredients. Cook over a low heat for about 10 minutes until the onion is soft and sweet, stirring occasionally to ensure it doesn’t catch. Add the garlic and cook for a further 5 minutes or so until it’s translucent.

Add the tomato purée and mix everything together, then add the remaining ingredients, increase the heat to medium and season with salt and pepper. Give it a good stir, then leave to cook for about 20 minutes until the sauce has reduced and thickened. Taste the beans to check you are happy with the seasoning, then remove from the heat.

Pile a generous spoonful onto each slice of toast and serve topped with grated Parmesan or Cheddar cheese.
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XANTHE is a cook and supper club host based in London. Her passion is to show people that food should fundamentally be enjoyed, through every step of the cooking, plating and eating process. She spent six years living in Wales and growing her own food, which has spurred her to continue to highlight the abundance of beautiful produce available to cook with, where vegetables can be the main part of the plate.
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