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To Dominique and Steve. For Emily, Maisie and Jack.




INTRODUCTION

If there’s one thing I’ve learned in 25 years of proudly creating recipes, it’s that no matter how much we enjoy trying new things, the recipes that truly jump out and make us say, ‘I want to cook that tonight’, always have an element of familiarity. It’s something we already know and love that draws us in. Time and again, the recipes of mine that have resonated most with the nation have struck that balance between the familiar and the new – a fresh way of approaching a dish we already take comfort in. And that’s really where the idea for this book came from.

At home, my cooking rarely changes in terms of the dishes themselves, but the ingredients I use shift constantly with the seasons. Over the years I’ve filled notebooks (yes, I still write things down) with base recipes I’m finally happy with, and often a ‘new’ dish is just a variation on one of these. People like to describe cooking as an art form, but what I’ve taken from all the talented chefs I’ve had the pleasure to work alongside is that it’s more about having a trusted set of building blocks. Once you know you can rely on a focaccia dough, a risotto base or the perfect pastry, that’s when you’re free to get creative. And the most creative thing you can do is to cook with ingredients at their seasonal best – when they’re already singing, and there’s very little you need to add to them.

Food trends come and go, but our favourite things to eat remain constant, so in this book I’ve chosen 25 timeless dishes that I know you already love and that lend themselves beautifully to seasonal variations. Originally this was going to be a more structured deep-dive into a core technique, then three short ways to adapt it, but as I started writing I realized each recipe needed to stand alone and there was more to one type of dish like ‘pancakes’, for instance, than just its core recipe. Also, I wanted to create a book that covers every occasion, from quick week-night dinners to celebration suppers, while also giving you those building blocks to let your own creativity run free. And because sometimes what we want most is a reliable version of a classic, I’ve included my own take on each ‘core’ dish too. Learn the classic, then let it evolve with you.

Like the old adage says: ‘It took years to become an overnight success.’ This may be my first solo cookbook, but it’s one I’ve been preparing to write for a long time – I’ve just been busy writing all those other recipes that you’ve hopefully cooked and loved, even if you didn’t know I was behind them.

Barney Desmazery

(The Dude from Good Food)




Basic pastry


MAKES 23cm/10in tart

INGREDIENTS


	250g (9oz/2 cups) plain (all-purpose) flour

	good pinch of salt or 2 tbsp icing (confectioner’s)sugar

	140g (5oz) cold butter, diced

	1 egg






This is my go-to pastry, used for the savoury and sweet tarts on pages 186–193, slightly shorter than a basic but not so short that it’s impossible to work with. This recipe is a culmination of many years of pastry making, and though the egg isn’t essential and could be swapped with a splash of milk, I find that an egg brings in the perfect amount of hydration from the white and added richness from the yolk. To make this into sweet pastry, add 2 tablespoons of sifted icing sugar with the flour.

1 Tip the flour into a mixing bowl with a good pinch of salt for savoury pastry or 2 tablespoons of icing sugar for sweet. Tip in the butter and use your fingertips to rub it in until the mixture looks like breadcrumbs.

2 Crack in the egg and stir it through with a cutlery knife or fork until the dough starts to clump together. Bring it into a ball using your hands, then tip it onto a surface and knead it a few times until it all comes together. The pastry can also be made in a food processor, pulsing the ingredients together.

3 Once made, flatten the dough into a disc. It can now be used straight away, although it might be a bit soft; if so, wrap it and chill for 30 minutes before rolling out. The pastry will keep chilled for 3 days or frozen for 3 months. Defrost completely before using.
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RECIPE LIST

BRUSCHETTA

Minted Broad Bean (or Pea)

Tangled Prosciutto and Fennel

Fig, Taleggio and Honey

Smashed White Beans and Artichokes

SOUPS

Leek and Potato into Spring Green

Over-Ripe Roasted Tomato

Silky Squash or Pumpkin

Miso Curry Carrot

SLAWS

Spring Cabbage

White Cabbage, Date and Pumpkin Seed

My Celeriac Remoulade

Boxing Day Clearout

FRITTERS

Potato Latkes with Sour Cream and Dill

Sweetcorn, Courgette and Halloumi

Buffalo Oyster Mushrooms

Parsnip Pakoras with Green Chutney

SALADS

Spring Tabbouleh with Broad Beans and Radishes

Green Bean, Bacon and Poached Egg

Chicory, Blue Cheese, Pear and Walnut

Honey Roast Carrot, Lentil and Feta

PANCAKES

Banana Porridge

Blueberry with Whipped Bacon Butter

Ham and Triple Cheese

Blood Orange Crêpes Suzette
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Minted Broad Bean (or Pea) Bruschetta

[image: Vegan] (without the Parmesan)


SERVES 4

INGREDIENTS


	400g (14oz) podded broad (fava) beans (or frozen peas)

	small handful of fresh mint leaves

	juice of ½ lemon

	2 tbsp extra virgin olive oil, plus extra for drizzling

	4 thick slices of sourdough or rustic bread

	1 garlic clove, halved (for rubbing)

	salt and freshly ground black pepper

	shaved Parmesan, to serve (optional)






Yes, double podding (or as it should be correctly stated, podded and peeled) broad beans is a bit of a labour of love and you do need a fair few for this, but you can use frozen broad beans (like peas) instead. This will make things a little easier and mean this fresh starter (appetizer) can be enjoyed all year round. However, they do still need peeling, so if that’s even too much work, frozen peas would also work well.

1 Bring a medium saucepan of salted water to the hardest boil you can, then tip in the broad (fava) beans (or peas) and boil for 2 minutes from fresh or 3 minutes from frozen. Drain and plunge into a bowl of iced water, if you have some, or simply refresh under cold running water. If using broad beans, slip them from their grey skins – for this recipe, unlike others, this is a vital stage as the skins don’t mash well and get in the way when eating.

2 Tip the beans or peas into a bowl with the mint, lemon juice and olive oil. Season well, then mash everything together with a potato masher or fork until you’ve got a coarse, green, spoonable purée, or pulse it briefly in a food processor, if you prefer.

3 Griddle or toast the bread on both sides until lightly charred. While still warm, rub all over with the cut side of the garlic clove and drizzle with olive oil.

4 Spoon the purée over the toast and finish with a drizzle of olive oil and a few shavings of Parmesan (if using).

MAKE AHEAD

The purée can be made a day ahead and kept in the fridge. Bring it to room temperature and give it a quick stir before using. Toast the bread just before serving for the best crunchy texture.
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Minted Broad Bean (or Pea) Bruschetta
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Tangled Prosciutto and Fennel Bruschetta


SERVES 4

INGREDIENTS


	1 bulb of fennel

	juice of ½ lemon

	1 tbsp white wine vinegar

	3 tbsp extra virgin olive oil, plus extra for drizzling

	4 thick slices of sourdough or rustic bread

	1 garlic clove, halved (for rubbing)

	8 slices of prosciutto

	salt and freshly ground black pepper






I prefer raw fennel to cooked, but it can be a bit toothsome, so it’s best to dress it in advance and let the acidity from the dressing soften it a little. Cooking is all about knowing which ingredients and flavours pair well, and pork and fennel is a combination that you see in lots of different guises – from fennel seeds in a sausage ragu to this easy snack.

1 Trim the long, green stems from the fennel but keep the leafy fronds and set aside. Slice the main bulb as finely as you can – a mandoline or the slicer blade of a food processor works well here. Separate the slices into a bowl with the lemon juice, vinegar, olive oil, a pinch of salt and some black pepper, and toss everything together well. Set aside for 15–20 minutes to lightly pickle and soften.

2 Griddle or toast the bread on both sides until lightly charred. While still warm, rub all over with the cut side of the garlic clove and drizzle with oil.

3 Tangle some fennel over each warm toast and drape over the prosciutto, so the two are intertwined a little. Spoon over any dressing that’s still in the bowl and finish with more black pepper and those reserved fennel fronds.

MAKE AHEAD

The fennel can be sliced and dressed up to a few hours ahead and kept chilled. Bring it to room temperature before serving and stir through again. Toast the bread at the last minute, so it stays crisp.
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Tangled Prosciutto and Fennel Bruschetta
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Fig, Taleggio and Honey Bruschetta

[image: Vegetarian]


SERVES 4

INGREDIENTS


	4 ripe figs

	100g (3½oz) taleggio (or use another cheese, if vegetarian)

	4 thick slices of sourdough or rustic bread

	1 garlic clove, halved (for rubbing)

	olive oil, for drizzling

	a drizzle of honey

	a few fresh thyme leaves (optional)

	salt and freshly ground black pepper






Figs and cheese work well together; I’ve chosen full-flavoured, funky taleggio here, but a sharper blue or a chalky goat’s cheese would also work well, and as for the honey, use what you have, but I was once kindly gifted some truffle honey that turned this dish into something very special indeed.

1 Quarter the figs or slice them into rounds, depending on their size and ripeness. Tear the taleggio into small pieces – it’s sticky stuff, so just break it up as best you can and set aside.

2 Griddle or toast the bread on both sides until golden. While still warm, rub with the cut side of the garlic clove and drizzle with olive oil.

3 While the toast is still hot, dot over the taleggio and top with the figs. Let the heat of the bread gently soften the cheese. Drizzle with honey, scatter with thyme leaves (if using), and finish with a little salt and plenty of black pepper.

MAKE AHEAD

You can prep the figs and cheese a few hours ahead and bring them to room temperature before serving. Toast the bread and assemble at the last minute, so it stays crisp and the cheese melts into it.
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Fig, Taleggio and Honey Bruschetta
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Smashed White Beans and Artichokes Bruschetta
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SERVES 4

INGREDIENTS


	400g (14oz) jar or tin (jars are better) of cannellini or butter (lima) beans, drained but not rinsed

	1 small garlic clove, finely grated

	juice of ½ lemon

	2 tbsp extra virgin olive oil, plus extra for drizzling

	handful of parsley leaves, chopped

	4 thick slices of sourdough or rustic bread

	1 garlic clove, halved (for rubbing)

	4–6 marinated artichoke hearts, quartered

	salt and freshly ground black pepper






As well as being brilliant on bruschetta (basically posh beans on toast) or as a dip, these beans can be warmed gently and served as a side with a simply griddled or roasted bit of meat or fish, and they pair particularly well with lamb or a chunky white fish like cod or haddock.

1 Tip the beans into a bowl and mash with a fork until creamy but still a bit rough. Stir in the grated garlic, lemon juice, olive oil and most of the parsley. Season well with salt and pepper and set aside.

2 Griddle or toast the bread on both sides until crisp and golden. While still warm, rub with the cut side of the garlic and drizzle with olive oil.

3 Spoon the smashed beans all over the toast and top with the artichoke quarters. Finish with a little more olive oil, a crack of black pepper and the remaining parsley.

MAKE AHEAD

The bean mixture can be made up to a day ahead and kept in the fridge. Bring to room temperature before serving and give it a quick stir. Toast the bread at the last minute, so it stays crisp.
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Smashed White Beans and Artichokes Bruschetta
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Leek and Potato into Spring Green Soup
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SERVES 4

INGREDIENTS


	50g (1¾oz) butter

	1 onion, finely chopped

	1 leek, halved, well washed, then sliced

	1 bay leaf

	1 medium-large floury potato (about 300–400g/10½–14oz), peeled and chopped into smallish chunks

	1.2 litres (40fl oz/5 cups) vegetable stock

	3–4 handfuls (about 150–200g/5½–7oz) of spring greens, such as young nettle leaves, wild garlic, spinach or watercress

	2 tbsp crème fraîche, plus extra to serve (optional)

	salt and freshly ground black pepper






Without the greens, you’ve got the base for most vegetable soups, and if I want to make my mum’s version of a vichyssoise, I simply throw in an extra leek and leave out the greens. But it’s also the perfect starting point for whatever leafy veg you’ve got in abundance or that needs using up. Slightly wilting watercress or spinach both work well, or if you’re feeling confident, try a handful of wild garlic or young nettle leaves (or both) for an easy win and a bit of everyday wild food.

1 Melt the butter in a large saucepan over a medium heat until just starting to sizzle, then stir in the onion, leek and bay leaf and season with a good pinch of salt and a generous grind of black pepper. Cover and sweat over a gentle heat for about 15 minutes, stirring occasionally, until everything is soft but still pale – don’t worry if things go a little golden here and there: you want the leeks to surrender when pressed with the back of a wooden spoon.

2 Stir the potato through the onion and leek until glossy, then pour in the stock and bring to a simmer. Cook for 10 minutes, or until the potato is very soft. Stir in the spring greens – if using nettles, add these first and let them wilt for a minute or two before stirring in any softer leaves like wild garlic or spinach. Simmer for a further 2 minutes.

3 Take the pan off the heat, remove the bay leaf and spoon in the crème fraîche, then blitz the soup until smooth using a stick blender straight in the pan, or carefully transfer to a jug blender or smoothie maker. Pour back into the pan – no need to clean – and reheat gently. Taste and season as needed. Ladle into warm bowls and drizzle over extra crème fraîche, if you want, and scatter with crushed black pepper.

MAKE AHEAD

The soup can be made up to 3 days in advance and kept in the fridge. It also freezes well for up to 3 months. Defrost overnight in the fridge and reheat gently until piping hot.

NOTE ON NETTLES

Alongside seaweed, nettles are one of the most underused food sources in the UK. They grow in abundance and can be cooked just like spinach, but they’re even more nutritious, with more vitamins, iron and protein than spinach or even kale. Just make sure you pick them young, before they flower in May. After that, they start producing compounds that can be harmful to your kidneys.
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Over-Ripe Roasted Tomato Soup
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SERVES 4

INGREDIENTS


	about 1kg (2lb 4oz) very ripe tomatoes, halved

	4 garlic cloves, sliced

	½ red chilli, sliced (optional)

	1 tsp dried oregano

	30g (1oz/2½ tbsp) golden caster (superfine) sugar

	100ml (3½fl oz/scant ½ cup) red wine vinegar

	100ml (3½fl oz/scant ½ cup) olive oil

	2 onions, sliced

	500ml (17fl oz/generous 2 cups) vegetable stock

	salt and freshly ground black pepper






I halve and freeze squishy tomatoes until I’ve got enough to make this summer soup, then roast them straight from frozen – just add an extra 10 minutes to the cooking time. If I’ve got frozen basil stalks, they go in too, to infuse the soup before blitzing. A drizzle of use-it-up pesto (see below) works beautifully, but so do croutons made from stale bread. However you finish it, this soup is all about turning what might have gone to waste into something worth celebrating. Once made, this soup works both hot or chilled, like a gazpacho.

1 Preheat the oven to 200°C/180°C fan/gas 6. Line the tomatoes cut-side up in a single layer in a shallow roasting tin. Scatter over the garlic, chilli (if using), oregano and a generous pinch of salt, then sprinkle with half the sugar. Drizzle with a little of the vinegar and olive oil. Roast for 45 minutes until softened and lightly caramelized at the edges.

2 While the tomatoes roast, pour 2 tablespoons of the olive oil into a large saucepan and stir in the onion and a pinch of salt, then cook gently for around 20 minutes, stirring now and then, until soft, golden and collapsing. Sprinkle over the remaining sugar, pour in the rest of the vinegar and simmer for a few minutes until everything is sticky like an onion jam.

3 Scrape the roasted tomatoes and all their juices into the pan with the onion. Pour in the stock and stir well. Let the soup bubble gently for 20 minutes until everything has melded together. Take the pan off the heat and cool for a few minutes, then blend until smooth – use a stick blender straight in the pan, or carefully transfer to a jug blender or smoothie maker in batches. If you prefer a very silky soup, you can strain it through a fine sieve once blended.

4 Serve warm in bowls, but this soup is also great chilled like a gazpacho on a hot day, maybe with a few ice cubes bobbing about in it, with some very ripe olive oil or a use-it-up pesto (see left) drizzled in a swirl over the top.

MAKE AHEAD

The soup can be made up to 3 days ahead and chilled, or frozen for up to 3 months. Defrost overnight in the fridge and serve chilled, or reheat until piping hot.

CREAM OF TOMATO

This soup is happily vegan, but if you did want to make a more traditional ‘cream of’ tomato soup, don’t serve this chilled. Instead, simply reheat with about 75ml (3fl oz) of double (heavy) cream stirred in.

USE-IT-UP PESTO

Pesto is the perfect drizzle to go over this soup, but not all pesto has to be basil. Pesto is a great way to use up any green leafy herbs or sad salad bits, like watercress or rocket. Toast 50g (1¾oz/⅓ cup) of pine nuts or any other nut (cashews and almonds work well) in a dry frying pan over a low heat for a few minutes until just turning golden and fragrant. Tip into a food processor along with a large handful of greens, 25g (1oz) grated Parmesan, 100ml (3½fl oz/scant ½ cup) olive oil and a peeled garlic clove. Blitz until smooth, then taste and season with salt. It will keep in the fridge for a couple of days.
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Over-Ripe Roasted Tomato Soup
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Silky Squash or Pumpkin Soup
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SERVES 4–6

INGREDIENTS


	50g (1¾oz) butter

	2 onions, chopped

	1 carrot, chopped

	1kg (2lb 4oz) pumpkin or squash, peeled, deseeded and chopped into chunks (keep the seeds, see below)

	1.2 litre (40fl oz/5 cups) vegetable stock

	150ml (5fl oz/scant ⅔ cup) double (heavy) cream

	salt and freshly ground black pepper

	toasted seeds and/or cheesy croutons, to serve (see below, optional)






When I worked in the south-west of France, it was my job to pick the veg from the kitchen’s potager – an integral kitchen allotment. In autumn, the pumpkins always ended up in this multifunctional silky soup. It would be served in tiny espresso cups as a smart little pre-starter (appetizer) to visitors, but it would also be served to us in a big tureen as our staff meal. I always thought that we got the better deal. This soup is very simple because the pumpkin it is based on was always as fresh as it came. Sometimes you want the natural flavour of what you’re cooking to shine without confusing it with other flavour bullies, but a bit of added crunch from some cheesy croutons or waste-not toasted seeds is very welcome.

1 Heat the butter in a large saucepan and stir in the onion and carrot with a good pinch of salt. Cook gently for 10 minutes until the onion is soft and the carrot is softening. Stir in the pumpkin or squash cubes and cook for 8–10 minutes until they start to colour a little and soften slightly around the edges.

2 Pour over the stock, bring to a simmer and cook for 25–30 minutes, or until the squash collapses when crushed against the side of the pan with a fork or wooden spoon.

3 Pour in the cream, bring the soup back to the boil, then blitz until completely smooth with a stick blender straight in the pan, or carefully transfer to a jug blender or smoothie maker. If your blender is powerful enough you shouldn’t have to sieve the soup (though they did in France).

4 Pour back into the saucepan and reheat gently until piping hot, then serve ladled into bowls with toasted seeds and/or cheesy croutons scattered over, if you want.

MAKE AHEAD

The soup keeps well in the fridge for up to 3 days and can be frozen for up to 2 months. Defrost overnight and reheat gently until piping hot.

TOASTED PUMPKIN SEED TOPPING

If you don’t want to waste the pumpkin seeds, they make a welcome sprinkle. Wash the seeds well to remove any strings and dry on a dish towel. Toss in olive oil and season with salt and some chilli powder, and scatter over a baking tray (pan). Roast at 200°C/180°C fan/gas 6 for 10–15 minutes until browned and crunchy. Once cool, these can be kept in an airtight container for 2 days.

CHEESY CROUTONS

Tear or chop up a couple of stale slices of sourdough or crusty bread and toss with a drizzle of olive oil and some grated Parmesan (or vegetarian alternative). Bake in a hot oven at 200°C/180°C fan/gas 6 for 10–15 minutes, tossing halfway through, until golden and crisp. Once cool, these will keep for a day or two in an airtight container.
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Silky Squash or Pumpkin Soup
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Miso Curry Carrot Soup
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SERVES 4–6

INGREDIENTS


	50g (1¾oz) butter

	2 large carrots, chopped

	1 onion, chopped

	3 garlic cloves, chopped

	thumb-size piece of fresh ginger, chopped

	2 tbsp mild curry powder

	1 tbsp honey

	1 tbsp ketchup

	1 tbsp red or brown miso paste

	1 tbsp soy sauce

	1.5 litres (50fl oz/6⅓ cups) vegetable or chicken stock (if veggie isn’t important)

	salt and freshly ground black pepper

	roughly chopped coriander (cilantro) and crispy onions, to serve (optional)






This soup started life as a way to sneak carrots into my kids’ meals in a katsu curry sauce. It still works brilliantly as that – just halve the amount of stock and serve it over rice or crispy chicken. When blitzing carrots, I don’t usually bother peeling them anymore, but if you are skipping the peeler, make sure they get a really good scrub first.

1 Melt the butter in a large saucepan, then stir in the carrot and onion with a pinch of salt. Cook for 5 minutes until starting to glisten, then introduce the garlic and ginger and cook for another few minutes until fragrant. Sprinkle over the curry powder and stir for a minute until everything smells toasted and spicy. Stir in the honey, ketchup, miso and soy sauce to make a thick, sticky paste. Cook for another minute, stirring constantly. Pour in the stock, stir well, then simmer for 20 minutes until the carrot is soft and breaks under pressure.

2 Blitz the soup until completely smooth with a stick blender straight in the pan, or carefully transfer to a jug blender or smoothie maker. Taste and adjust the seasoning – it should be savoury, lightly sweet and a little spicy.

3 Reheat until piping hot, then serve with chopped coriander and crispy onions on the side, for sprinkling over, if you want.

MAKE AHEAD

The soup will keep for up to 4 days in the fridge and can be frozen for up to 3 months. Defrost overnight and reheat gently until piping hot.
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Miso Curry Carrot Soup
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Spring Cabbage Slaw
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SERVES 4

INGREDIENTS


	½ small pointed cabbage

	small pinch of caster sugar

	1 tbsp cider or white wine vinegar

	1 large or 2 small carrots

	1 spring onion (scallion), sliced

	2 tsp Dijon mustard

	50g (1¾oz/¼ cup) mayonnaise

	a few pinches of paprika

	salt and freshly ground black pepper






When it comes to a classic coleslaw, I’ll always choose a squeaky spring cabbage over the firmer white – it has a gentler texture and makes for a softer, more relaxed slaw. Though does that mean it’s no longer classic? As this cabbage is not as tough, you don’t need to shred it super fine, either. This is my go-to recipe, though I’ll sometimes make a vinaigrette-dressed version when I want to keep things plant-based, or on the rare occasion when mayo just doesn’t suit what I’m serving it with.

1 Remove any tired outer leaves from the cabbage, then halve and shred the rest of the leaves as finely as you want – you can slice around the core and discard this, but it’s totally edible and adds crunch, so I tend to keep on slicing.

2 Tip the sliced cabbage into a large mixing bowl and sprinkle over a good pinch of salt and a small pinch of sugar. Scrunch it all together with your hands for a minute or so until the cabbage starts to wilt, then pour over the vinegar and scrunch again to coat.

3 Grate the carrot on a coarse box grater and stir through the cabbage along with the spring onion. Stir in the mustard, then spoon in the mayo and mix well until everything is lightly coated. Season with pepper and paprika to taste – you might want a little more vinegar depending on how sharp you like it – then either serve straight away or chill for later.

MAKE AHEAD

The slaw will keep in the fridge for up to 3 days. Give it a good stir before serving – it will soften slightly as it sits, but it will still be perfectly good to use.
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Spring Cabbage Slaw
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White Cabbage, Date and Pumpkin Seed Slaw
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SERVES 4–6

INGREDIENTS


	½ white cabbage, finely shredded

	1 red onion, finely sliced

	1 small green chilli, finely chopped (optional)

	juice of ½ lemon

	black onion seeds (kalonji)

	1 tsp cumin seeds, toasted if you want

	1–2 tomatoes, finely chopped

	small handful of coriander (cilantro), roughly chopped

	2 dates, finely chopped

	2 tbsp pumpkin seeds

	salt and freshly ground black pepper






This started life as a simple, quick red onion pickle that I would serve with curries or grilled dishes, then cabbage got added, then dates for some chewiness and seeds for extra crunch – inspired by a broccoli salad they serve at Dishoom. Now I use this version as the base for a summer salad that is so good at barbecues, or sometimes for a bigger salad that could have shredded cooked chicken or cooked prawns (shrimp) tossed through it.

1 Tip the cabbage into a large mixing bowl with the red onion and chilli (if using), a big pinch of salt, the lemon juice, onion seeds and cumin seeds and scrunch everything together (watch for those chilli fingers) until the cabbage starts to wilt a bit and break down.

2 Stir through the tomatoes, then add the coriander, dates and pumpkin seeds before serving.

MAKE AHEAD

The slaw (without the herbs) can be
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White Cabbage, Date and Pumpkin Seed Slaw




My Celeriac Remoulade
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MAKE AHEAD
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Boxing Day Clearout Slaw

[image: Vegan]







MAKE AHEAD
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Potato Latkes with Sour Cream and Dill
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MAKE AHEAD
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Potato Latkes with Sour Cream and Dill




Sweetcorn, Courgette and Halloumi Fritters
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MAKE AHEAD
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Sweetcorn, Courgette and Halloumi Fritters




Buffalo Oyster Mushrooms
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MAKE AHEAD
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Buffalo Oyster Mushrooms




Parsnip Pakoras with Green Chutney
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MAKE AHEAD
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Parsnip Pakoras with Green Chutney




Spring Tabbouleh with Broad Beans and Radishes
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MAKE AHEAD
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Spring Tabbouleh with Broad Beans and Radishes




Green Bean, Bacon and Poached Egg Salad









MAKE AHEAD
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Chicory, Blue Cheese, Pear and Walnut Salad
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MAKE AHEAD


CANDIED WALNUTS
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Chicory, Blue Cheese, Pear and Walnut Salad




Honey Roast Carrot, Lentil and Feta Salad

[image: Vegetarian]








MAKE AHEAD


CARROT-TOP CHERMOULA
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Honey Roast Carrot, Lentil and Feta Salad




Banana Porridge Pancakes








MAKE AHEAD
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Banana Porridge Pancakes




Blueberry Pancakes with Whipped Bacon Butter








MAKE AHEAD
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Blueberry Pancakes with Whipped Bacon Butter




Ham and Triple Cheese Pancake Stack







MAKE AHEAD
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Ham and Triple Cheese Pancake Stack




Blood Orange Crêpes Suzette








MAKE AHEAD
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Blood Orange Crêpes Suzette
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