

[image: The Green Barbecue. Vegan & Vegetarian Recipes to Cook Outdoors and In. By Rukmini Iyer]



ABOUT THE AUTHOR

Rukmini Iyer is the bestselling author of the Roasting Tin series. She is a recipe writer, food stylist and formerly a lawyer. She loves creating delicious and easy recipes with minimum fuss and maximum flavour. Rukmini believes family dinners are an integral part of the day and is passionate about helping people make it possible.

Rukmini grew up in Cambridgeshire with the best of three food cultures: Bengali and South Indian food from her parents’ Indian heritage, along with classic 80s mac & cheese, sponge puddings and cheese & pineapple on sticks. Rukmini’s career began with a training contract at a leading law firm, but she realised that as she spent all day thinking about food, all evening cooking, and most of her law lectures or time in the office scribbling down ideas for new dishes in the margins of her notebook, a career in food was a sensible move. She decided to retrain as a food stylist, so after cookery school and a summer working at a Michelin-starred restaurant to learn the ropes, she began work as a food stylist. Surrounded by food all day on photo shoots, she noticed the meals she made at home grew simpler, often just in a roasting tin, and that there were ways of packing in flavour and interest to the dishes with an absolute minimum effort – this became the inspiration for the series.

As well as writing cookbooks, Rukmini styles and writes recipes for numerous brands and publications, including Waitrose, The Guardian and Fortnum & Mason. When not working with food, she can usually be found walking her beautiful border collie Pepper by the riverside in East London, entertaining at home or filling her balcony and flat with more plants than they can hold. Rukmini runs an occasional series of supper clubs for charities including Oxfam and Women’s Aid.
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[image: FOR PADMINI SOME ALTERNATIVES TO POTATO SALAD FOR YOU]



[image: SOMETHING TO START; SERVE PILED ON A PLATTER OR HAND AROUND WITH DRINKS.]
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[image: FRESH & LIGHT; THE PERFECT COMBINATION OF GRIDDLED AND CHARRED VEGETABLES COOKED ON THE BARBECUE, FRESH LEAVES, HERBS, SALADY BITS AND PUNCHY DRESSINGS. PICK ONE OR TWO AS PART OF A SHARING FEAST FOR A VARIETY OF TEXTURES, COLOURS AND FLAVOURS.]
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[image: TAKE IT TO THE BEACH (OR PARK); PORTABLE BARBECUE FOOD – JUST PACK, AND STICK IT ON A SMALL BARBECUE WHEN YOU GET THERE.]
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[image: SOMETHING SWEET FINISH YOUR OUTDOOR FEAST WITH FRESH GRIDDLED FRUIT WITH INDULGENT MELTED CHOCOLATE, CARAMEL OR PEANUT BUTTER (OR ALL THREE).]
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Almonds

Barbecued sprouts with chilli, lemon & almonds 144

Charred paneer & fennel with chilli almonds, lemon & dill 102

Feta & almond stuffed padrón peppers 42

Griddled courgette with Parmesan, almonds & lemon 58

Orange flower water peaches with rosemary, almonds & cream 206

Vanilla roasted berries with brioche, mascarpone & almonds 202

Apples

Dill-soused feta with beetroot, cucumber, apple & watercress 104

Smoked red cabbage with apples, raisins & pecans 140

Apricots: simply roasted apricots with rose & pistachio 196

Artichokes: halloumi with red peppers, artichokes & preserved lemon 52

Asparagus

Charred asparagus with chilli, peanuts & coconut 28

Griddled asparagus, radishes & burrata with lemon & basil 48

Aubergines 157

Aubergine & goat’s cheese burger stacks with honey & thyme 166


Aubergine with charred tomatoes & lime 157

Aubergine with chilli, red onion & coriander 157

Aubergine with harissa & pomegranate 157

Five-spice aubergine wedges with pak choi & lime 112

Griddled aubergine with cucumber, walnuts & cumin 126

Halloumi stuffed aubergine with lemon & oregano 132

Sichuan aubergine wedges with black bean sauce 178

Sri lankan-style aubergine sticks & pickled red onion 64

Avocado 151

Grapefruit, avocado & pineapple salsa 153

Mango & avocado salsa 153

Spiced paneer with mango, avocado, chilli & coriander 106

Sunshine salad: griddled grapefruit & avocado with rocket & pomegranate 62

Tomato, & red onion guacamole 153

Bananas: the Elvis afternoon barbecue sandwich: chocolate, peanut butter & banana 200

Banh mi 218

Barbecued corn with a ginger, peanut & chilli dressing 114

Barbecued corn with sage & pine nut butter 120

Barbecued sprouts with chilli, lemon & almonds 144

Basil

Crispy gnocchi – on a stick! – with charred peppers & basil pesto 40

Griddled asparagus, radishes & burrata with lemon & basil 48

Red pepper, feta, basil & pine nut parcels 170

Beans

Chipotle mushroom & black bean burgers with peanuts & lime 174

Griddled feta, pineapple & black bean tacos with chilli & lime 108

Paneer with harissa, green beans, chickpeas & lime 96

Sichuan aubergine wedges with black bean sauce 178

Simple sage & onion cannellini burgers 172

Sweet potatoes with rosemary, lemon & black beans 80

Beetroot

Beetroot & cumin naan 158

Dill-soused feta with beetroot, cucumber, apple & watercress 104

Blackberries: vanilla roasted berries with brioche, mascarpone & almonds 202

Blackened peppers with walnuts, chilli & fennel seeds 68

Blue cheese, see cheese

Blueberries: vanilla roasted berries with brioche, mascarpone & almonds 202

Bread

Banh mi 218

Crispy cabbage with chilli sage breadcrumbs 146

Grapefruit & fennel panzanella with honey

& watercress 54

The Elvis afternoon barbecue sandwich: chocolate, peanut butter & banana 200

Vanilla roasted berries with brioche, mascarpone & almonds 202

See also flat bread; naan

Breakfast 221

Broccoli

Charred tenderstem with oranges, blue cheese & walnuts 56

Sesame charred squash with tenderstem, spring onions, orange & ginger 88

Brussels sprouts: barbecued sprouts with chilli, lemon & almonds 144

Burgers

Aubergine & goat’s cheese burger stacks with honey & thyme 166

Chipotle mushroom & black bean burgers with peanuts & lime 174

Lime pickle, butternut squash & halloumi burgers 180

Simple sage & onion cannellini burgers 172

Burrata: griddled asparagus, radishes & burrata with lemon & basil 48

Butternut squash, see squash

Cabbage

Crispy cabbage with chilli sage breadcrumbs 146

Smoked red cabbage with apples, raisins & pecans 140

Caramelised mango with smashed cucumber, peanuts & lime 50

Carrots

Crispy barbecue tofu lettuce wraps with cashews, carrots & nuoc cham 98

Spiced charred baby carrots with hazelnuts & dill 22

Squash with charred carrots, red onions, coriander seeds, pistachios & lime 84

Cashews

Crispy barbecue tofu lettuce wraps with cashews, carrots & nuoc cham 98

Gunpowder potatoes with fennel seeds, chilli, coriander & cashews 78

Yuzu mushrooms with coriander & cashews 130

Cauliflower

Crispy ginger cauliflower wings with tamarind & coriander 142

Jerk cauliflower wings with blue cheese dip 32

Spiced butter cauliflower with marinated feta & lemon 136

Chard: ricotta with griddled squash, chard, honey & hazelnuts 76

Charred asparagus with chilli, peanuts & coconut 28

Charred paneer & fennel with chilli almonds, lemon & dill 102

Charred tenderstem with oranges, blue cheese & walnuts 56

Cheese

Blue cheese & chive dip 154

Charred tenderstem with oranges, blue cheese & walnuts 56

Chilli cheese french-toasted crumpets

with sage 188

Jerk cauliflower wings with blue cheese dip 32

Leek & cheddar glamorgan sausages 176

See also burrata; feta; goat’s cheese; halloumi; mozzarella; paneer; Parmesan; ricotta

Chermoula-dressed sweet potato & shallots with pomegranates & mint 86

Cherries, griddled with warm goat’s cheese, mint & walnuts 26

Chickpeas

Moroccan griddled potatoes with olives, chickpeas & preserved lemon 90

Paneer with harissa, green beans, chickpeas & lime 96

Chilli

Aubergine with chilli, red onion & coriander 157

Barbecued corn with a ginger, peanut & chilli dressing 114

Barbecued sprouts with chilli, lemon & almonds 144

Blackened peppers with walnuts, chilli & fennel seeds 68

Charred asparagus with chilli, peanuts & coconut 28

Charred paneer & fennel with chilli almonds, lemon & dill 102

Chilli cheese french-toasted crumpets with sage 188

Chipotle mushroom & black bean burgers with peanuts & lime 174

Crispy cabbage with chilli sage breadcrumbs 146

Griddled feta, pineapple & black bean tacos with chilli & lime 108

Griddled papaya with tamarind, chilli & coconut 60

Gunpowder potatoes with fennel seeds, chilli, coriander & cashews 78

Lime & chilli sweetcorn fritters with roasted tomatoes 186

Oregano, pine nut & mozzarella stuffed mushrooms with chilli 122

Simply barbecued new potatoes with tarragon, peanuts & chipotle 82

Spiced paneer with mango, avocado, chilli & coriander 106

Chipotle mushroom & black bean burgers with peanuts & lime 174

Chives: blue cheese & chive dip 154

Chocolate

Dulce de leche passionfruit pots with chocolate & ricotta 204

The Elvis afternoon barbecue sandwich: chocolate, peanut butter & banana 200

Cinnamon griddled pineapple with toasted coconut 210

Coconut

Charred asparagus with chilli, peanuts & coconut 28

Cinnamon griddled pineapple with toasted coconut 210

Griddled papaya with tamarind, chilli & coconut 60

Coriander

Aubergine with chilli, red onion & coriander 157

Crispy ginger cauliflower wings with tamarind & coriander 142

Garlic, coriander & cumin naan 158

Gunpowder potatoes with fennel seeds, chilli, coriander & cashews 78

Pomegranate & coriander naan 158

Spiced paneer kofte with yogurt & coriander 36

Spiced paneer with mango, avocado, chilli & coriander 106

Squash with charred carrots, red onions, coriander seeds, pistachios & lime 84

Sriracha griddled tofu with pickled onions, lime & coriander 94

Yuzu mushrooms with coriander

& Cashews 130

Corn, see sweetcorn

Courgette, griddled with Parmesan, almonds & lemon 58

Crispy barbecue tofu lettuce wraps with cashews, carrots & nuoc cham 98

Crispy cabbage with chilli sage breadcrumbs 146

Crispy ginger cauliflower wings with tamarind & coriander 142

Crispy gnocchi – on a stick! – with charred peppers & basil pesto 40

Crumpets: chilli cheese french-toasted crumpets with sage 188

Cucumber

Caramelised mango with smashed cucumber, peanuts & lime 50

Dill-soused feta with beetroot, cucumber, apple & watercress 104

Griddled aubergine with cucumber, walnuts & cumin 126

Grilled watermelon with feta, cucumber

& Mint 34

Cumin

Beetroot & cumin naan 158

Garlic, coriander & cumin naan 158

Griddled aubergine with cucumber, walnuts & cumin 126

Dill
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The Roasting Tin series:

The Roasting Tin

The Green Roasting Tin

The Quick Roasting Tin

The Roasting Tin Around the World.

Available now







USEFUL THINGS TO HAVE


* I jest. Any supermarket bag works.
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