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ABOUT THE BOOK

Vegetables have moved from the side dish to the main plate, grains celebrated with colour and flair. It’s a revolution that is bold, inspiring and ever-expanding.

Yotam Ottolenghi’s Plenty changed the way people cook and eat. Its focus on vegetable dishes, with the emphasis on flavour, original spicing and freshness of ingredients, caused a revolution not just in this country, but the world over.

Plenty More picks up where Plenty left off, with 120 more dazzling vegetable-based dishes, this time organised by cooking method. Grilled, baked, simmered, cracked, braised or raw, the range of recipe ideas is stunning. With recipes including Alphonso mango and curried chickpea salad, Membrillo and stilton quiche, Buttermilk-crusted okra, Lentils, radicchio and walnuts with manuka honey, Seaweed, ginger and carrot salad, and even desserts such as Baked rhubarb with sweet labneh and Quince poached in pomegranate juice, this is the cookbook that everyone has been waiting for.


ABOUT THE AUTHOR

Yotam Ottolenghi completed a Masters degree in philosophy and literature whilst working on the news desk of an Israeli daily, before coming to London in 1997. He started as an assistant pastry chef at the Capital and then worked at Kensington Place, Launceston Place, Maison Blanc and Baker and Spice, before starting his own eponymous group of restaurants/food shops, with branches in Notting Hill, Islington and Belgravia. He opened the restaurant NOPI in Piccadilly in 2011. Yotam is the author of the bestselling Ottolenghi: The Cookbook, Plenty and Jerusalem. He has presented two series of Ottolenghi’s Mediterranean Feast on More 4 and Channel 4. Plenty More is his fourth book.
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INTRODUCTION

VEGI-RENAISSANCE

Chunky green olives in olive oil; a heady marinade of soy sauce and chilli; crushed chickpeas with green peas; smoky paprika in a potent dip; quinoa, bulgar and buckwheat wedded in a citrus dressing; tahini and halva ice cream; savoury puddings; fennel braised in verjuice; Vietnamese salads and Lebanese dips; thick yoghurt over smoky aubergine pulp… I could go on and on with a list that is intricate, endless and exciting. But I wasn’t always aware of this infinite bounty; it took me quite a while to discover it. Let me explain.

As you grow older, I now realise, you stop being scared of some things that used to absolutely terrify you. When I was little, for example, I couldn’t stand being left on my own. I found the idea – not the experience, as I was never really left alone – petrifying. I fiercely resented the notion of spending an evening unaccompanied well into my twenties; I always had a ‘plan’. When I finally forced myself to face this demon, I discovered, of course, that not only was my worry unfounded, I could actually feast on my time alone.

Eight years ago, facing the prospect of writing a weekly vegetarian recipe in the Guardian, I found myself gripped by two such paralysing fears.

First, I didn’t want to be pigeonholed as someone who only cooks vegetables. At the time, and in some senses still today, vegetables and legumes were not precisely the top choice for most cooks. Meat and fish were the undisputed heroes in lots of homes and restaurant kitchens. They got the ‘star treatment’ in terms of attention and affection; vegetables had the supporting roles, if any.

Still, I jumped into the water and, fortunately, just as I was growing up and overcoming my fear, the world of food was also growing up. We have moved forward a fair bit since 2006. Overall, more and more confirmed carnivores, chefs included, are happy to celebrate vegetables, grains and legumes. They do so for a variety of reasons related to reducing their meat consumption – animal welfare is often quoted, as well as the environment, general sustainability and health. However, I am convinced there is an even bigger incentive, which relates to my second big fear when I took on the Guardian column: running out of ideas.

It was in only the second week of being the newspaper’s vegetarian columnist that I felt the chill up my spine. I suddenly realised that I had only about four ideas up my sleeve – enough for a month – and after that, nothing! My inexperience as a recipe writer led me to think that there was a finite number of vegetarian ideas and that it wouldn’t be long before I’d exhausted them all.

Not at all! As soon as I opened my eyes I began discovering a world of ingredients and techniques, of dishes and skills that ceaselessly informed me and fed me. And I was not the only one. Many people, initially weary of the limiting nature of the subject matter (we are, after all, never asked in a restaurant how we’d like our cauliflower cooked: medium or medium-well), had started to discover a whole range of cuisines, dishes and ingredients that make vegetables shine as brightly as any star.

Just like me, other cooks are finding reassurance in the abundance around them that turns the cooking of vegetables into the real deal. They are becoming more familiar with different varieties of chillies, with ways of straining yoghurt, with new kinds of citrus (like pomelo or yuzu), with whole grains and pearled grains, with Japanese condiments and North African spice mixes, with a vast number of dried pasta shapes and with making their own fresh pasta. They are happy to explore markets and specialist shops or go online to find an unusual dried herb or a particular brand of curry powder. They read cookery books and watch television programmes exploring recent cooking trends or complex baking techniques. The world is their oyster, only a vegetarian one, and it is varied and exciting.
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TURNING IDEAS INTO RECIPES

I get my recipe inspiration in a variety of ways. When travelling, I am constantly on the lookout for new ideas. A trip to Tunisia is a waste of time unless I come back with the ultimate method for making harissa; Christmas on the beach in Thailand will be cut short (much to my partner Karl’s dismay) in favour of a search through swarming Bangkok alleys for the elusive best-ever oyster omelette.

My collection of cookery books and magazines takes me on journeys into the creative minds of other cooks, or their heritage, or both. It might start off from an image or an idea that I find in a book – combining sorrel with mustard seeds, for example, or roasting carrots with orange halves – which sparks a chain reaction leading to a brand new dish. Over the past few years I have been on a long journey to Iran – alas, a virtual one – through the pages of some of my favourite books (may I mention Najmieh Batmanglij’s marvellous Food of Life?); I have been on similar tours to Lebanon and Japan (Michael Booth’s Sushi and Beyond is exemplary); and I was made privy to the ins-and-outs of various unusual grains (through Liana Krissoff’s Whole Grains for a New Generation) and vegetables (by Deborah Madison’s Vegetable Literacy).

My colleague chefs at Ottolenghi and NOPI – Sami, Scully, Helen and many others – also constantly stimulate me with their ideas, which turn into dishes and products that we serve in our shops and restaurants.

Pivotal to this book’s content is the way in which initial, nascent ideas are turned into actual recipes. Since Plenty and my early Guardian columns I have expanded my range of ingredients and techniques, but I have also vastly changed the way I work and Plenty More is the result and expression of this change.

In the early days it was all pretty simple (as things often are). On a recipe-testing day I would get up early in the morning and go out shopping for ingredients in a local market or supermarket. I’d then return home, unpack, draw out my notes and my key dry staples and start cooking and scribbling. In the early afternoon I’d clear up and go to the computer to note down the recipes. By the evening there were two recipes ready to go, three if I’d been efficient and lucky.
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As my shopping, prepping and writing workload increased I needed some help, and this was when Tara came on board. Eventually, however, all this activity outgrew my domestic kitchen: poor Karl had his home turned into a big food lab, with bowls of half-made concoctions here or a plate of some semi-eaten thing there. There weren’t many ‘proper’ meals.

Two years ago we took over a railway arch in Camden, central London, next door to the Ottolenghi bakery, and turned it into the official test kitchen. The story of the last two years, as well as of Plenty More, is in many ways the story of Arch 21, where the recipes presented to you in this book were conceived, tested, tasted, evaluated and now finally released to the world. It is also the story of growth: from Plenty as a sole venture to Plenty More as a project shared by a group.

THE SET AND THE MAIN CHARACTERS

The Ottolenghi ‘hub’ now occupies three railway arches. The first, taken on in 2007, we call the ‘bakery’, yet it is so much more. It is the powerhouse behind Ottolenghi and NOPI.
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If you happened to walk into Arch 20, you would most likely come across Artur, headphones on as a permanent fixture, grating lemons and squeezing juice: litre upon litre of the cloudy yellow liquid on which our little empire runs. Next you’d find Aga, hair net on (new health and safety imperative every day) rolling grissini sticks. Upstairs Mariusz and Irek dispense terrifying quantities of Lescure butter into brioche dough, puff pastry or croissant mix. At night Carlos lines large square tins with almond cream and rhubarb while Robert fills breadbaskets with a bubbly sourdough. Twenty-four hours a day something – flour-related, jam-related, curd-related, chocolate-related – is happening in Arch 20.

To our left is the youngest member of the family, Arch 22, where Maria works on world domination through the Internet: a recently opened Ottolenghi online shop dispensing all those exotic ingredients you either love or loathe us for having brought into your life. Upstairs there’s a little office and Ottolenghi accounts, with Angelita at the helm, as close as we get to a corporate headquarters.

Arch 21 is the creative hub from which dishes, recipes and many of our products sprout. Every day kohlrabis are diced, chickpeas soaked, yoghurt blitzed with a bunch of herbs, or a leg of lamb goes in the oven with seasonal root veg and a bottle of wine. By midday there are usually a couple of dishes ready to put together.

All the office dwellers then huddle together for a taster and give their two pennies’ worth. Lucy, who’s in charge of Ottolenghi’s purchasing and of my life in general, isn’t hard to please but can be highly observant; Sarah is often harsher – a love-it or leave-it kind of girl – but always happy to be surprised by a ‘goner’; Tara tends to deliver short verdicts with effective proposals for improvement; Esme, a perfectionist in the kitchen, is mostly positive and willing to go to take-5, -6 or -7 to make the recipe work.

Once the robust discussion is over we go back to the ingredients list with a bunch of adjustments. Through the testing process a dish could completely transform itself from one thing to another: rice stuffing may end up as risotto, an aubergine sauce as beef-rib marinade. As painstaking as this sounds, it is highly enjoyable. Hitting on the missing piece that ‘solves’ a dish like a puzzle is a moment of revelation. Everything falls into place when deep-fried onions add the richness so lacking in an otherwise delicious barley dish with lentils and mushrooms; or when a finishing touch of burnt butter with Urfa chilli is spooned over courgette with yoghurt. Often this last effort properly punctuates the dish and brings all the other elements into the correct light.

In Plenty More I have aimed to capture some of the techniques involved in constructing a dish, in putting together components and arranging them in layers of flavour, texture and colour. If Plenty, through its structure and recipe selection, tried to shed light on groups of ingredients – my favourite ingredients – this book takes these favourites, adds a few new members to the happy family (kashk, dakos and black garlic, to name just a few) and then focuses on cooking techniques and methods that best utilise their potential. Roasting lemon, for example, or braising lettuce was novel to me a few years ago. Now I am eager to share these ideas.

Exposing parts of the process that lead to the creation of a dish, telling about the culinary journeys I have recently been on, and focusing on some simple cooking techniques that elevate an ingredient and properly reveal it, will, I hope, offer an additional perspective on an ever-expanding world of vegetables, grains and legumes, a world with plenty of fantastic ingredients and dishes and plenty more to discover.

YOTAM OTTOLENGHI



A SHORT NOTE ABOUT INGREDIENTS

Vegetable weights in brackets are always net: that is, after peeling, chopping, etc. Unless otherwise specified, all salt is table salt, pepper is freshly cracked, eggs are large, parsley is flat-leaf, olive oil is extra-virgin, peppers are deseeded, lemon and lime pith is to be avoided when the zest is shaved, and onions, garlic and shallots are peeled.
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Recipe List

Tomato and Pomegranate Salad

Sort-of-Waldorf

Fancy Coleslaw

Raw Beetroot and Herb Salad

Celery Salad with Feta and Soft-Boiled Egg

Watercress Salad with Quail’s Eggs, Ricotta and Seeds

Raw Vegetable Salad

Crunchy Root Vegetables

Fig Salad

Pomelo Salad

Pink Grapefruit and Sumac Salad

Tart Apple and Celeriac Salad

Parsley, Lemon and Cannellini Bean Salad

Orange and Date Salad

Sprout Salad

Sprout Salad, Part Two

Spring Salad

Dakos

Caramelised Fig, Orange and Feta Salad
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TOMATO AND POMEGRANATE SALAD


SERVES FOUR


	200g red cherry tomatoes, cut into 0.5cm dice

	200g yellow cherry tomatoes, cut into 0.5cm dice

	200g tiger (or plum) tomatoes, cut into 0.5cm dice

	500g medium vine tomatoes, cut into 0.5cm dice

	1 red pepper, cut into 0.5cm dice (120g)

	1 small red onion, finely diced (120g)

	2 garlic cloves, crushed

	½ tsp ground allspice

	2 tsp white wine vinegar

	1½ tbsp pomegranate molasses

	60ml olive oil, plus a little extra to finish

	seeds of 1 large pomegranate (170g)

	1 tbsp small oregano leaves

	salt







I rarely rave about my own recipes but this is one I can just go on and on about. The definition of freshness with its sweet and sour late-summer flavours, it is also an utter delight to look at. But the most incredible thing about it is that it uses a few ingredients that I have been lovingly cooking with for many years, and believed I knew everything there was to know about, yet had never thought of mixing them in such a way. That is, until I travelled to Istanbul and came across a similar combination of fresh tomatoes and pomegranate seeds in a famous local kebab restaurant called Hamdi, right by the Spice Bazaar. It was a proper light-bulb moment when I realised how the two types of sweetness – the sharp, almost bitter sweetness of pomegranate and the savoury, sunny sweetness of tomato – can complement each other so gloriously. I use four types of tomato here to make the salad more interesting visually and in flavour. You can easily use fewer, just as long as they are ripe and sweet.





Mix together the tomatoes, red pepper and onion in a large bowl and set aside.

In a small bowl whisk the garlic, allspice, vinegar, pomegranate molasses, olive oil and ⅓ teaspoon of salt, until well combined. Pour this over the tomatoes and gently mix.

Arrange the tomatoes and their juices on a large flat plate. Sprinkle over the pomegranate seeds and oregano. Finish with a drizzle of olive oil and serve.
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Tomato and Pomegranate Salad

SORT-OF-WALDORF


SERVES SIX TO EIGHT


	50g shelled cobnuts (or hazelnuts)

	¼ red cabbage, finely shredded (300g)

	6 celery stalks, thinly sliced (350g)

	2 Granny Smith apples, cored and thinly sliced (300g)

	½ medium red onion, thinly sliced (60g)

	140g soured cream

	50g dill, finely chopped

	100g dried sour cherries or cranberries (optional)

	salt and black pepper



Mayonnaise


	1 small shallot, finely chopped (20g)

	1 egg yolk

	1 tsp Dijon mustard

	1 tsp maple syrup

	1 tbsp cider vinegar

	80ml sunflower oil

	80ml rapeseed oil







My first foray into the weird and wonderful world of presenting on national television was when I took part in the BBC’s Great British Food Revival and was given the somewhat trying task of selling British nuts to the great British public. The combination of my inexperience in front of the camera and my lacklustre attitude to the subject matter resulted in a performance you could fairly describe as not my finest hour (‘Have you not watched the programme?’ was my reaction when asked about it the following year). Still, I did manage to develop a taste for an English eccentricity called pickled walnuts and for cobnuts, which have a fresher flavour than any other nut I know. They go brilliantly well with autumnal fruit and young varieties of cheese. Here I roast them very slowly to make them totally crunchy and enhance their flavour. Normal hazelnuts, lightly toasted and gently crushed with the flat side of a large knife, are a good substitute. (Also pictured here.)





Preheat the oven to 160ºC/140ºC Fan/Gas Mark 2.

Scatter the cobnuts (or hazelnuts) in an ovenproof dish and roast in the oven for 30 minutes or until they take on some colour and turn perfectly dry and crisp. Let them cool down and then crush roughly.

For the mayonnaise, place the shallot, egg yolk, mustard, maple syrup, vinegar and ½ teaspoon of salt in the small bowl of a food processor. Whisk together and, with the machine still running, slowly add the oils in a steady stream until you get a smooth and thick mayonnaise. Set aside.

Place the cabbage, celery, apples and onion in a large mixing bowl. Add the soured cream, dill, mayonnaise, sour cherries, ½ teaspoon of salt and some black pepper. Use your hands to thoroughly mix everything together – don’t worry if you break the apple slices; it’s all part of the look. Transfer to individual plates, scatter the nuts on top and serve.
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Sort-of-Waldorf

FANCY COLESLAW


SERVES SIX


	2 medium carrots, peeled and cut into thin matchsticks (140g)

	1 small fennel bulb, shredded 3mm thick (120g)

	60ml lemon juice

	¼ small Savoy cabbage, shredded 3mm thick (120g)

	1 large radicchio, shredded 3mm thick (200g)

	1 medium red pepper, thinly sliced (100g)

	1 red chilli, thinly sliced

	100g Greek yoghurt

	40g mayonnaise

	1½ tsp Dijon mustard

	1½ tsp honey

	1 tbsp olive oil

	30g parsley, chopped

	20g dill, chopped

	10g tarragon, chopped

	salt and white pepper



Spiced cashews


	120g cashew nuts, roughly chopped

	¾ tsp ground turmeric

	¾ tsp ground cumin

	1½ tsp paprika

	¾ tsp caster sugar







After a bit of shredding and chopping, you’ll have a refreshing bowlful of fresh vegetables. To save time, use a food processor to slice the vegetables: the end result won’t be quite as beautiful but it will be just as delicious. Likewise, to save time, any toasted nuts can be used to replace the spiced cashews, but if you do make them, double or triple the amount stipulated: they make a great nibble to serve with drinks. (Pictured here.)





Preheat the oven to 180ºC/160ºC Fan/Gas Mark 4.

Place the carrots, fennel and 2 tablespoons of the lemon juice in a large bowl and mix well. Set aside for 20 minutes and then strain.

Put the cashew nuts in a small bowl along with the turmeric, cumin, paprika, sugar and a pinch of salt. Stir through 1 tablespoon of water so that the spices cling to the nuts. Spread out on a parchment-lined baking tray and roast for about 12 minutes, until golden and crunchy. Remove and leave aside to cool.

Return the carrots and fennel to the large bowl, add the cabbage, radicchio, red pepper and chilli and stir well.

Make the dressing by whisking together the yoghurt, mayonnaise, mustard, honey, olive oil, remaining lemon juice, ¼ teaspoon of salt and a pinch of white pepper. Pour this over the vegetables and mix well. Add the herbs and spiced nuts, stir to combine and serve.
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Fancy Coleslaw


RAW BEETROOT AND HERB SALAD


SERVES FOUR


	30g flaked almonds

	15g sesame seeds

	45g pumpkin seeds

	3 medium beetroots, peeled and cut into thin strips (300g)

	40g basil leaves, torn

	20g parsley leaves

	30g dill leaves

	20g coriander leaves

	10g tarragon leaves

	1 tsp chilli flakes

	2 tsp grated lemon zest

	3 tbsp lemon juice

	75ml olive oil

	salt and black pepper







This crunchy and fresh salad, with tons of sharp, peppery, ‘healthy’ flavours, is a good way to start a meal or end it, or simply to have with lots of other summery, vegetable-based dishes. It is also very effective served with grilled lamb or oily fish from the barbecue. Prepare all your ingredients in advance, keeping the delicate herb leaves refrigerated in a sealed container with a moist cloth at the bottom, and toss together when you are ready.





Preheat the oven to 200ºC/180ºC Fan/Gas Mark 6.

Mix together the almonds, sesame and pumpkin seeds and spread out on a baking tray. Place in the oven and roast for 6 minutes. Remove from the oven and set aside to cool.

Place the beetroot, herbs, chilli and lemon zest in a large bowl. Add the seeds and nuts, lemon juice and olive oil, along with ¼ teaspoon of salt and a grind of black pepper. Toss together and serve at once.
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CELERY SALAD WITH FETA AND SOFT-BOILED EGG


SERVES FOUR


	8 celery stalks, finely sliced on the diagonal (400g)

	2 green peppers, sliced into 0.5cm strips (200g)

	1 medium onion, finely sliced (150g)

	1 tsp caster sugar

	4 lemons

	20g celery leaves

	15g parsley leaves

	15g coriander leaves

	4 tbsp capers

	2 green chillies, deseeded and finely sliced

	2 tbsp olive oil, plus extra to finish

	4 eggs

	200g feta, broken into 2cm chunks

	salt and black pepper







Adding feta, a bit like lemon juice or coriander, is one of the oldest tricks in my book when trying to ‘fix’ a recipe. ‘We can do the obvious and add some feta’, we always say in the test kitchen when faced with a dish that seemed wow-ish on paper but didn’t quite live up to the promise; ‘but that would just be too easy’. It is, indeed, easy and it does work but I do try to limit the number of times I resort to feta, just so that it remains special (I am less successful with lemon and coriander, I am happy to concede). In this recipe, though, the feta is instrumental in bridging the gap between the sharp, crunchy and healthy-tasting salad and the warm, creamy, rich egg. The result is the most comforting of dishes.





Place the celery, green pepper and onion in a bowl, sprinkle over the sugar, along with ½ teaspoon of salt and mix well. Set aside for 30 minutes, for the vegetables to soften and draw out some of the juices, which will make up part of the dressing.

Take the lemons and use a small sharp knife to slice off the top and tail. Cut down the side of each lemon, following its natural curve, to remove the skin and white pith. Over a small bowl, cut in between the membranes to remove the individual segments.

Add the lemon segments to the softened vegetables, along with the celery leaves, parsley, coriander, capers, chilli, olive oil and some black pepper. Mix gently to combine.

Just before you are about to serve, carefully spoon the eggs into a pan of boiling water and simmer gently for 6 minutes. Run under cold water until the eggs are just cool enough to handle but still warm inside, then peel them gently; the yolk should still be runny.

Arrange the salad on plates, dot with the feta and place a soft-boiled egg on top of each plate, broken in the middle. Finish with a few drops of olive oil and some black pepper and serve at once.
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Celery Salad with Feta and Soft-Boiled Egg

WATERCRESS SALAD WITH QUAIL’S EGGS, RICOTTA AND SEEDS


SERVES FOUR

as a starter


	12 quail’s eggs

	2 small garlic cloves, crushed

	1½ tbsp lemon juice

	50ml olive oil, plus extra to finish

	15g dill leaves

	15g basil leaves, torn

	15g coriander leaves

	30g watercress

	50g ricotta

	salt and black pepper



Seeds


	1½ tbsp flaked almonds

	1½ tbsp pumpkin seeds

	2 tsp sesame seeds

	⅓ tsp nigella seeds

	¼ tsp chilli flakes

	¼ tsp olive oil







The seeds sprinkled over this salad at the end give it a real boost in look, texture and flavour. Make more of the mix than you need and keep it in a jar ready for your next creation that’s lacking crunch. Many an Ottolenghi salad has benefitted from the addition of these seeds over the years, so one day we decided to start selling them in jars labelled ‘Sami’s Seeds’, alongside a new range of spicy nuts that were also going to bear Sami’s name in a similar fashion. Lisa Reynolds, a sassy ex-Ottolenghi shift manager, rightly pointed out that these names might not necessarily enhance the eating experience we were hoping to give our customers and, luckily, got us to change the labels before too many were printed.





Start with the seeds. Place all the ingredients in a small pan with a pinch of salt and cook on a medium heat for 3–5 minutes, stirring frequently, until the sesame seeds take on colour. Remove from the heat and set aside to cool.

Place the quail’s eggs in a saucepan, cover with cold water and bring to the boil. Simmer for 30 seconds for semi-soft, or 2 minutes for hard-boiled. Refresh in cold water, then peel.

For the dressing, place the garlic, lemon juice and olive oil in a small bowl with ¼ teaspoon of salt and some black pepper. Whisk to combine and set aside.

To assemble the salad, mix the herbs and watercress together and then divide half of the salad between four starter plates. Halve the quail’s eggs and put a few halves on every plate. Use a teaspoon to deposit tiny dollops of ricotta over the salad and drizzle the dressing on top. Pile the remaining salad leaves over each portion, giving it as much height as possible. Carefully dot the salad with any remaining egg halves and cheese and drizzle with a tiny amount of oil. Finish with a sprinkle of the seeds on top before serving, at once.
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Watercress Salad with Quail’s Eggs, Ricotta and Seeds

RAW VEGETABLE SALAD


SERVES FOUR


	200g cauliflower (about a third of a head), broken into small florets

	200g radishes (long variety if possible), thinly sliced lengthways

	200g asparagus, thinly sliced lengthways

	30g watercress

	100g fresh or frozen peas, blanched for 1 minute and refreshed under cold water

	20g basil leaves

	75g pitted Kalamata olives



Dressing


	1 small shallot, finely chopped (20g)

	1 tsp mayonnaise

	2 tbsp champagne vinegar or good-quality white wine vinegar

	1½ tsp Dijon mustard

	90ml good-quality sunflower oil

	salt and black pepper







Certain vegetables – cauliflower, turnip, asparagus, courgette are all good examples – are hardly ever eaten raw in the UK. When I travel back home to visit my parents, I always enjoy a crunchy salad like this one, where the vegetables of the season are just chopped and thrown into a bowl with a fine vinaigrette. The result is stunning; it properly captures the essence of the season and is why I would only make this salad with fresh, seasonal, top-notch vegetables. This really is crucial. Ditto for the dressing: if you can use a good-quality sunflower oil – one that actually tastes of sunflower seeds – it will make a real difference. The best way to cut the asparagus into strips is by using a vegetable peeler.





First make the dressing. Mix together the shallot, mayonnaise, vinegar and mustard in a large mixing bowl. Whisk well as you slowly pour in the oil, along with ¾ teaspoon of salt and a good grind of black pepper.

Add the salad ingredients to the dressing, use your hands to toss everything together gently and serve.
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CRUNCHY ROOT VEGETABLES


SERVES TWO TO FOUR


	1 small kohlrabi, peeled and cut into very fine strips, roughly 5cm long and 1–2mm thick (100g)

	¼ small swede, peeled and cut into very fine strips, roughly 5cm long and 1–2mm thick (100g)

	1 small turnip, peeled and cut into very fine strips, roughly 5cm long and 1–2mm thick (80g)

	1 small carrot, peeled and cut into very fine strips, roughly 5cm long and 1–2mm thick (60g)

	1 red chilli, finely chopped

	1 tbsp lemon juice

	1 tbsp cider vinegar

	1½ tsp caster sugar

	1½ tbsp rapeseed oil

	25g flaked almonds

	2 tsp poppy seeds

	20g coriander leaves

	15g dill leaves

	seeds of ½ small pomegranate (50g)

	salt







Narrowing down the raw vegetable salads for this book was a very meaty task. Beetroot, carrot and red cabbage slaw, beetroot and celeriac slaw, fancy coleslaw, raw vegetable salad, crunchy root vegetable salad, tart apple and celeriac salad: a great many vegetables were sacrificed (to our tummies) for you, in pursuit of the perfected and very prized shortlist. A mandoline or food processor with the appropriate attachment will aid you still further in the preservation of hassle and time.





Place the sliced vegetables in a large bowl and add the chilli, lemon juice, vinegar, sugar, oil and a ⅓ teaspoon of salt. Mix well and set aside.

Place the almonds in a small pan and toast for 1 minute, stirring all the time. Add the poppy seeds and fry for another minute, taking care not to over-colour the almonds. Remove from the pan and set aside.

Just before serving, add the almonds, poppy seeds, coriander and dill to the vegetables and mix together. Transfer to serving bowls or a large platter, spoon over the pomegranate seeds and serve.
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FIG SALAD


SERVES FOUR

as a starter


	2 small red onions (200g in total)

	3 tbsp olive oil

	50g hazelnuts, skins on

	60g radicchio leaves, roughly torn

	40g basil leaves

	40g watercress leaves

	6 large ripe figs (300g in total)

	1 tbsp balsamic vinegar

	¼ tsp ground cinnamon

	salt and black pepper







Late summer and early autumn are peak time for figs. At any other time of the year you will probably be getting fruit from great distances and, as figs don’t ripen after picking, this normally means bland and dry. A great fig should look like it’s just about to burst its skin. When squeezed lightly it should give a little and not spring back. It must be almost unctuously sweet, soft and wet. Once you’ve managed to find a fig that meets all these criteria, I guarantee a heavenly experience. Assemble this salad at the last minute and serve as a starter.





Preheat the oven to 220ºC/200ºC Fan/Gas Mark 7.

Peel and halve the onions, lengthways, and cut each half into 3cm-wide wedges. Mix together with ½ tablespoon of olive oil, a pinch of salt and some black pepper and spread out






[image: image]


POMELO SALAD


SERVES FOUR

Marinade


	75ml rice wine vinegar

	40g palm (or caster) sugar

	1 tbsp orange blossom water

	2 star anise

	1 cinnamon stick, broken in two

	10g fresh root ginger, peeled and cut into thin strips

	2 red chillies, deseeded and cut into thin strips



Salad


	1 large (or 2 small) pomelo (1kg in total; 350g once peeled and segmented)

	1 small green (or regular) mango, peeled and cut into thin strips (140g)

	10g coriander leaves

	10g mint leaves

	4 baby red (or regular) shallots, thinly sliced (40g)

	60g watercress

	2 tsp groundnut oil

	¾ tbsp lime juice

	2 tsp black sesame seeds (or white, if unavailable)

	40g roasted unsalted peanuts, roughly chopped

	salt
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PINK GRAPEFRUIT AND SUMAC SALAD


SERVES FOUR


	6 pink or red grapefruit (2.2kg in total)

	2 tbsp caster sugar

	1 small dried red chilli (use less if it is very hot)

	60ml olive oil

	1½ tbsp lemon juice

	1 tbsp sumac

	½ medium red onion, very thinly sliced (70g)

	2–3 small red chicories, leaves separated and any large leaves cut in half at an angle (280g)

	80g watercress

	20g basil leaves

	salt
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TART APPLE AND CELERIAC SALAD


SERVES FOUR TO SIX


	120g quinoa

	3 tbsp white wine vinegar

	2 tbsp caster sugar

	1 medium red onion, thinly sliced (130g)

	60ml rapeseed oil

	½ large head of celeriac (300g in total)

	60ml lemon juice

	2–3 Granny Smith apples (400g in total)

	2 tsp poppy seeds

	1 red chilli, thinly sliced at an angle

	15g coriander leaves, roughly chopped

	salt
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PARSLEY, LEMON AND CANNELLINI BEAN SALAD


SERVES FOUR


	100g red quinoa

	20g parsley, finely shredded

	20g mint leaves, finely shredded

	50g spring onion, finely sliced

	250g cooked cannellini beans, drained (tinned are fine)

	½ large lemon, skin and pips removed, flesh finely chopped (70g)

	½ tsp ground allspice

	60ml olive oil

	salt and black pepper
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ORANGE AND DATE SALAD


SERVES FOUR


	5 medium oranges (1kg in total; 500g after peeling and slicing)

	3 large Medjool dates, pitted and quartered lengthways (60g)

	120g radishes, sliced 1–2mm thick

	⅓ small red onion, very thinly sliced into rings (30g)

	60g rocket

	30g lollo rosso lettuce, torn into 3cm pieces

	15g coriander, roughly chopped

	15g parsley, roughly chopped

	15g mint, roughly torn



Dressing


	2 tbsp lemon juice

	1 garlic clove, crushed

	1 tsp orange blossom water

	½ tsp ground cinnamon

	2 tsp fennel seeds, toasted and lightly crushed

	3 tbsp olive oil

	salt and black pepper
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SPROUT SALAD


SERVES FOUR


	1½ tbsp cumin seeds

	450g mixed sprouts (mung beans, chickpeas, aduki beans, lentils, etc.)

	1 daikon, peeled and thinly sliced (250g), or plain radishes or kohlrabi if unavailable

	2 large carrots, peeled and thinly sliced (250g)

	20g parsley, roughly chopped

	10g coriander, roughly chopped

	2 garlic cloves, crushed

	3 tbsp sunflower oil

	2 tbsp rapeseed oil

	2 tbsp white wine vinegar

	2 tbsp cider vinegar

	300g baby plum tomatoes, halved lengthways

	80g baby spinach leaves

	salt and black pepper
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SPROUT SALAD, PART TWO


SERVES FOUR


	20g sunflower seeds

	20g flaked almonds

	150g frozen edamame beans

	15 medium radishes, sliced into 2mm rounds (140g)

	1 small kohlrabi, peeled and cut into thin strips (100g)

	1 medium carrot, peeled and cut into thin strips (100g)

	120g mung bean sprouts

	2 large ripe avocados, peeled and cut into 1.5cm dice (280g)

	20g coriander, chopped



Dressing


	1½ tsp umeboshi purée

	1 tbsp rice wine vinegar

	1½ tbsp lime juice

	1 tbsp soy sauce

	½ tsp sesame oil

	2 tsp caster sugar

	1 small shallot, finely chopped (25g)

	3 tbsp sunflower oil

	salt
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SPRING SALAD


SERVES FOUR TO SIX


	350g asparagus, trimmed and sliced widthways, at a sharp angle, into 3–4 thin pieces

	200g French beans, trimmed

	300g broad beans, fresh or frozen

	50g baby spinach leaves

	1 banana shallot, very thinly sliced (50g)

	1 red chilli, finely diced

	½ tsp sesame oil

	2 tbsp olive oil

	1 tbsp lemon juice

	1 tbsp black and white sesame seeds, toasted

	1 tsp nigella seeds

	salt
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DAKOS


SERVES FOUR


	6 large tomatoes, cut into 1cm dice (500g)

	½ red onion, cut into 0.5cm dice (50g)

	1½ tbsp red wine vinegar

	3 tbsp olive oil

	½ tsp ground allspice

	150g Cretan dakos or other rusks, roughly broken

	70g feta, roughly crumbled

	40g black olives, pitted and halved

	30g capers, whole or very roughly chopped

	5g chopped parsley, to serve

	salt and black pepper
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CARAMELISED FIG, ORANGE AND FETA SALAD


SERVES FOUR


	100g caster sugar

	16 fresh figs, cut in half lengthways (530g)

	4 medium oranges, topped and tailed, peeled and sliced into 1cm-thick rounds (750g)

	2 tbsp lemon juice

	1½ tbsp raki, Pernod or another aniseed-flavoured liqueur

	1 tsp aniseed or fennel seeds, lightly toasted

	1 garlic clove, crushed

	80ml olive oil

	200g feta, roughly crumbled into 1cm chunks

	1 tbsp oregano, small leaves whole and larger ones chopped

	60g rocket

	coarse sea salt and black pepper
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