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‘Cooking is the landscape in a saucepan.’

Josep Pla




[image: ]
[image: ]



AN ADVENTURE THAT NEVER ENDED

When my three children left home all at the same time thirty-five years ago, I decided to leave too and travel around the Mediterranean. I went alone, a l’aventure – without plans or arrangements.

A childhood memory lived inside me of the exhilarating moment we arrived in Alexandria by the desert road from our home in Cairo and suddenly saw the sea. To me, Alexandria was a different world, with other trees and flowers and new smells and villas painted yellow and pink. Compared to the serious and restrained Cairo, it was a city of freedom and pleasure. You felt the exuberant light-hearted mood in the cafes along the seafront. Italian, Greek and French were spoken in the street. The city was part of another world, one to which Marseille and Barcelona, Genoa, Athens and Algiers, Beirut and Tangier also belonged. That world had a culture all of its own, so powerful that the whole country was influenced as though the sea was its centre of gravity.

I wanted to find that spirit again.

Back in the 1980s, a woman travelling alone was strange and suspect, but researching food gave me a mission and a reason to be there. It allowed me to make contacts, to ask for help and to spend time in restaurant kitchens. It allowed me to accost people and introduce myself on trains, in cafés, or in the sitting rooms of pensions. I would start a conversation with: ‘I’m an English food writer researching your cuisine. Can you tell me what your favourite dishes are?’ They didn’t always buy the ‘English’ but were always happy to talk about their food. My interest was in home cooking and regional food. I was invited into homes where people still cooked as their parents and grandparents did. Part of the pleasure of researching food was meeting people, sharing a moment of their lives and discovering their worlds. There is a special conviviality and intimacy in the kitchen that you don’t quite get in the living room.

The Mediterranean has remained the focus of my work. This book is based on remembered dishes that I have encountered over decades. Working on it has kept me happy, thinking of people and places, magic moments and glorious food. It might be cold and grey and raining outside, but in my kitchen and at my desk in London I am smiling under an azure sky. The smell of garlic sizzling with crushed coriander takes me back to the Egypt of my childhood. The aroma of saffron and orange zest mingled with aniseed and garlic triggers memories of the French Riviera. I still cook the dishes in this collection for family and friends. They capture so well the special charm and spirit of a world that enthrals me.

A world of its own

The countries around the Mediterranean Sea are very different: eastern and western, Christian and Muslim, with forests, deserts, mountains, bays and islands. But they also have a lot in common. A shared
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Memories of life in old rural worlds live on in the cooking, like ghosts hovering in saucepans
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Sophisticated Mediterranean dishes are a legacy of a glittering past



A book of food for family and friends
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A

aïoli: baby squid in their ink with vermicelli and aïoli 192

easy aïoli 174–5

le grand aïoli 177

almonds: almond and pine nut pastries 278

almond pudding with apricot compote 302

amandines 278

chocolate cake 309

slow-roasted shoulder of lamb with couscous, dates and almonds 262–3

Trapani pesto 218–19

amaretti, pumpkin soup with orzo and 68

anchovies: potato salad with green olive tapenade 98

spaghetti with anchovies and olives 167

store-cupboard Mediterranean salad 113

stuffed peppers with breadcrumbs, anchovy, olives and capers 101

sweet and sour peperonata 85

tapenade 34

tarte pissaladière 134–5

Andalusian raisin and sweet wine ice cream 296

apples: apple chaussons 282

apple parfait with calvados or rum 285

Sangria jelly 274

apricots: almond pudding with apricot compote 302

chicken with apricots and pistachios 235

asparagus: green barley ‘risotto’ with peas and asparagus 150–1

potatoes, asparagus tips and eggs 136

aubergines: aubergine purée 43

aubergine with pomegranate dressing and yoghurt sauce 104–5

aubergines in a spicy honey sauce with soft goats’ cheese 106

bulgur pilaf with chickpeas, aubergines and tomatoes 160–1

spicy fried minced meat on a bed of aubergine and yoghurt purée 248–9

B

bacon, bean stew with chorizo and 258

barley: barley with mushrooms and chestnuts 149

green barley ‘risotto’ with peas and asparagus 150–1

basil: cream of green pea soup with pistou 64

pasta with fresh tomatoes, garlic and basil 168

Trapani pesto 218–19

bean stew with chorizo and bacon 258

beef: meat pies in filo pastry 246–7

Provençale daube 255

spicy fried minced meat on a bed of aubergine and yoghurt purée 248–9

beetroot: chilled cream of beetroot and yoghurt soup 63

berries: fresh berries in orange caramel syrup 270

bouillabaisse 214–15

bread: focaccia 31–2

gazpacho Andaluz 59

muhammara walnut and roast pepper dip 38

breadcrumbs: stuffed peppers with breadcrumbs, anchovy, olives and capers 101

bream: fried fish with cumin and tahini sauce 208

pan-grilled fish with garlic, vinegar and chilli 198–9

brodetto 209

bulgur: bulgur pilaf with chickpeas, aubergines and tomatoes 160–1

roast chicken with bulgur, raisins, chestnuts and pine nuts 242–3

spicy bulgur and nut salad 110–11

bullinada 210

C

cakes: chocolate cake 309

hazelnut cake with chocolate ganache 306

walnut cake 310

yoghurt cake 305

calvados: apple parfait with calvados or rum 285

capers: stuffed peppers with breadcrumbs, anchovy, olives and capers 101

tapenade 34

caramel: caramelised onion garnish 66

fresh berries in orange caramel syrup 270

roast peaches with sweet wine, clotted cream and caramelised pistachios 290

carrots: roast celeriac, sweet potato and carrot with tarragon vinaigrette 129

spicy roasted carrot salad 102

cauliflower: le grand aïoli 177

celeriac: roast celeriac, sweet potato and carrot with tarragon vinaigrette 129

chaussons, apple 282

cheese: aubergines in a spicy honey sauce with soft goats’ cheese 106

bulgur pilaf with chickpeas, aubergines and tomatoes 160–1

cream of green pea soup with pistou 64

creamy polenta with mushrooms 146–7

cucumber and tomato salad 84

fennel with peaches and fresh goats’ cheese 82

fresh goats’ cheese with herbs and olives 37

frittata with cheese and herbs 130–1

lentils and rice with dates and caramelised onions 156–7

malloreddus al caprino fresco 164

mozzarella soaked in cream with baby tomatoes 94

roasted cheese polenta cubes 48

sweet cheese millefeuilles 284

cherries, meatballs with sour 249

chestnuts: barley with mushrooms and chestnuts 149

chestnuts in syrup 277

pork meatballs with currants and pine nuts in a cider sauce with chestnuts 251

roast chicken with bulgur, raisins, chestnuts and pine nuts 242–3

chicken: chicken and onion ‘pies’ with Moroccan flavours 232

chicken in a spicy honey sauce buried in vermicelli 240–1

chicken tray bake with olives and boiled lemon 224–6

chicken with apricots and pistachios 235

chicken with freekeh 236–7

chicken with grapes 228–9

chicken with white wine and rosemary 230

chicken wrap inspired by the flavours of Palestinian musakhan 231

roast chicken with bulgur, raisins, chestnuts and pine nuts 242–3

chicken liver mousse 52

chickpeas: bulgur pilaf with chickpeas, aubergines and tomatoes 160–1

chickpeas with yoghurt and tahini sauce 107

mashed chickpeas with turmeric 108

yogurt soup with orzo and chickpeas 60

chillies: pan-grilled fish with garlic, vinegar and chilli 198–9

spaghetti with garlic, oil and chilli 165

chocolate: chocolate cake 309

hazelnut cake with chocolate ganache 306

chorizo: bean stew with chorizo and bacon 258

cider: pork meatballs with currants and pine nuts in a cider sauce with chestnuts 251

citrus salad with green leaves 76

clafoutis, plum 301

clams: bouillabaisse 214–15

haricot beans with clams 187

cod: le grand aïoli 177

seafood jelly 178–9

cod’s roe: tarama 33

coffee: parfait mocha praline 289

compote, apricot 302

condensed milk: parfait mocha praline 289

courgettes, sweet and sour minty grilled 93

couscous: slow-roasted shoulder of lamb with couscous, dates and almonds 262–3

vegetable couscous 142–3

crab salad 182

cream: chestnuts in syrup 277

chicken liver mousse 52

chocolate ganache 306

cream of green pea soup with pistou 64

creamed salt cod, potatoes and garlic 190–1

mozzarella soaked in cream with baby tomatoes 94

orange-flavoured whipped cream 270

parfait mocha praline 289

roast peaches with sweet wine, clotted cream and caramelised pistachios 290

rose-flavoured whipped cream 281

tagliolini with lemon 162

crème fraîche: spinach, raisins, pine nuts and crème fraîche with polenta 148

cucumber: cucumber and tomato salad 84

gazpacho Andaluz 59

yoghurt and cucumber salad 112

currants: pork meatballs with currants and pine nuts in a cider sauce with chestnuts 251

D

dates: lentils and rice with dates and caramelised onions 156–7

slow-roasted shoulder of lamb with couscous, dates and almonds 262–3

daube, Provençale 255

dips: aubergine purée 43

muhammara walnut and roast pepper dip 38

tarama 33

duck: roast duck legs with peaches 244–5

E

eggs: almond and pine nut pastries 278

Andalusian raisin and sweet wine ice cream 296

chocolate cake 309

egg and lemon chicken soup 67

frittata with cheese and herbs 130–1

hazelnut cake with chocolate ganache 306

le grand aïoli 177

potato omelette 132

potatoes, asparagus tips and eggs 136

store-cupboard Mediterranean salad 113

Egyptian red lentil soup 66

F

farmers’ markets 97

fennel: bouillabaisse 214–15

fennel with peaches and fresh goats’ cheese 82

filo pastry, meat pies in 246–7

fish 170–219

brodetto 209

bullinada 210

creamed salt cod, potatoes and garlic 190–1

fish à la Provençale in tomato sauce 202–3

fish tartare with tomato vinaigrette 181

fried fish with cumin and tahini sauce 208

le grand aïoli 177

pan-grilled fish with garlic, vinegar and chilli 198–9

potato salad with green olive tapenade 98

red mullet with Provençal mashed potatoes 201

salmon cooked in foil with salsa verde 204

seafood jelly 178–9

Sicilian fish cuscusu imperiale of Trapani 218–19

spaghetti with anchovies and olives 167

store-cupboard Mediterranean salad 113

stuffed peppers with breadcrumbs, anchovy, olives and capers 101

sweet and sour peperonata 85

tapenade 34

tarte pissaladière 134–5

focaccia 31–2

freekeh, chicken with 236–7

frittata with cheese and herbs 130–1

fruit: rice pudding with fruit in syrup 297

G

ganache, chocolate 306

garlic: bullinada 210

chicken tray bake with olives and boiled lemon 224–6

chicken with grapes 228–9

creamed salt cod, potatoes and garlic 190–1

easy aïoli 174–5

lemony roast potatoes with cherry tomatoes and garlic 124

pan-grilled fish with garlic, vinegar and chilli 198–9

pasta with fresh tomatoes, garlic and basil 168

roast summer vegetables 122

spaghetti with garlic, oil and chilli 165

gazpacho Andaluz 59

goats’ cheese: aubergines in a spicy honey sauce with soft goats’ cheese 106

fennel with peaches and fresh goats’ cheese 82

fresh goats’ cheese with herbs and olives 37

malloreddus al caprino fresco 164

granitas: milk and honey granitas 295

Nadia’s granitas 295

orange and lemon granitas 295

pear and anise granitas 295

grapes: chicken with grapes 228–9

rocket with pancetta and grapes 79

sweet Muscat wine jelly with Muscat grapes 273

green barley ‘risotto’ with peas and asparagus 150–1

green beans: le grand aïoli 177

green leaves, citrus salad with 76

H

hake: bullinada 210

pan-grilled fish with garlic, vinegar and chilli 198–9

Sicilian fish cuscusu imperiale of Trapani 218–19

haricot beans with clams 187

hazelnuts: hazelnut cake with chocolate ganache 306

parfait mocha praline 289

spicy bulgur and nut salad 110–11

herbs: fresh goats’ cheese with herbs and olives 37

frittata with cheese and herbs 130–1

herbed rice and tomato ‘jam’ 155

herby mashed potatoes with olive oil 123

honey: aubergines in a spicy honey sauce with soft goats’ cheese 106

chicken in a spicy honey sauce buried in vermicelli 240–1

lamb with honey and rosemary 261

milk and honey granitas 295

I

ice cream: Andalusian raisin and sweet wine ice cream 296

apple parfait with calvados or rum 285

parfait mocha praline 289

J

‘jam’, herbed rice and tomato 155

jelly: Sangria jelly 274

seafood jelly 178–9

sweet Muscat wine jelly with Muscat grapes 273

L

labneh 45

lamb: lamb with honey and rosemary 261

meatballs with sour cherries 249

Provençale daube 255

slow-roasted shoulder of lamb with couscous, dates and almonds 262–3

tiny tender lamb cutlets 252

le grand aïoli 177

lemons: chicken tray bake with olives and boiled lemon 224–6

egg and lemon chicken soup 67

lemon tart 298

lemony roast potatoes with cherry tomatoes and garlic 124

orange and lemon granitas 295

tagliolini with lemon 162

lentils: Egyptian red lentil soup 66

lentils and rice with dates and caramelised onions 156–7

M

Marsala: chicken liver mousse 52

meat and poultry 220–65

meat pies in filo pastry 246–7

meatballs with sour cherries 249

pork meatballs with currants and pine nuts in a cider sauce with chestnuts 251

spicy fried minced meat on a bed of aubergine and yoghurt purée 248–9

see also chicken; pork, etc

Mediterranean salad, store-cupboard 113

milk: milk and honey granitas 295

rice pudding with fruit in syrup 297

millefeuilles, sweet cheese 284

monkfish: brodetto 209

bullinada 210

seafood jelly 178–9

Sicilian fish cuscusu imperiale of Trapani 218–19

mousse, chicken liver 52

muhammara walnut and roast pepper dip 38

Muscat wine jelly with Muscat grapes 273

mushrooms: barley with mushrooms and chestnuts 149

creamy polenta with mushrooms 146–7

mussels: bouillabaisse 214–15

N

Nadia’s granitas 295

noodles: baby squid in their ink with vermicelli and aïoli 192

chicken in a spicy honey sauce buried in vermicelli 240–1

nuts: spicy bulgur and nut salad 110–11

O

octopus in red wine and potato salad 188

olives: chicken tray bake with olives and boiled lemon 224–6

fresh goats’ cheese with herbs and olives 37

green olive, walnut and pomegranate salad 51

salsa verde 204

spaghetti with anchovies and olives 167

store-cupboard Mediterranean salad 113

stuffed peppers with breadcrumbs, anchovy, olives and capers 101

sweet and sour peperonata 85

tapenade 34, 98

tarte pissaladière 134–5

omelette, potato 132

onions: caramelised onion garnish 66

chicken and onion ‘pies’ with Moroccan flavours 232

lentils and rice with dates and caramelised onions 156–7

tarte pissaladière 134–5

oranges: fresh berries in orange caramel syrup 270

orange and lemon granitas 295

orange-flavoured whipped cream 270

Sangria jelly 274

P

pancetta: bean stew with chorizo and bacon 258

Provençale daube 255

rocket with pancetta and grapes 79

parfaits: apple parfait with calvados or rum 285

parfait mocha praline 289

pasta: egg and lemon chicken soup 67

malloreddus al caprino fresco 164

pasta with fresh tomatoes, garlic and basil 168

pumpkin soup with orzo and amaretti 68

spaghetti with anchovies and olives 167

spaghetti with garlic, oil and chilli 165

spaghetti with prawns Provençal 197

tagliolini with lemon 162

yogurt soup with orzo and chickpeas 60

see also vermicelli

pastries: almond and pine nut pastries 278

apple chaussons 282

sweet cheese millefeuilles 284

peaches: fennel with peaches and fresh goats’ cheese 82

roast duck legs with peaches 244–5

roast peaches with sweet wine, clotted cream and caramelised pistachios 290

Sangria jelly 274

pear and anise granitas 295

peas: cream of green pea soup with pistou 64

green barley ‘risotto’ with peas and asparagus 150–1

peperonata, sweet and sour 85

peppers: gazpacho Andaluz 59

muhammara walnut and roast pepper dip 38

red pepper and tomato salad 88–9

store-cupboard Mediterranean salad 113

stuffed peppers with breadcrumbs, anchovy, olives and capers 101

sweet and sour peperonata 85

pesto, Trapani 218–19

pies: chicken and onion ‘pies’ with Moroccan flavours 232

meat pies in filo pastry 246–7

pilaf: bulgur pilaf 242–3

bulgur pilaf with chickpeas, aubergines and tomatoes 160–1

pine nuts: almond and pine nut pastries 278

pork meatballs with currants and pine nuts in a cider sauce with chestnuts 251

roast chicken with bulgur, raisins, chestnuts and pine nuts 242–3

spinach, raisins, pine nuts and crème fraîche with polenta 148

pistachios: chicken with apricots and pistachios 235

roast peaches with sweet wine, clotted cream and caramelised pistachios 290

pistou 64

plum clafoutis 301

polenta: creamy polenta with mushrooms 146–7

roasted cheese polenta cubes 48

spinach, raisins, pine nuts and crème fraîche with polenta 148

pomegranates: green olive, walnut and pomegranate salad 51

pork meatballs with currants and pine nuts in a cider sauce with chestnuts 251

port: Sangria jelly 274

potatoes: bouillabaisse 214–15

brodetto 209

bullinada 210

creamed salt cod, potatoes and garlic 190–1

herby mashed potatoes with olive oil 123

le grand aïoli 177

lemony roast potatoes with cherry tomatoes and garlic 124

octopus in red wine and potato salad 188

potato omelette 132

potato salad with green olive tapenade 98

potatoes, asparagus tips and eggs 136

red mullet with Provençal mashed potatoes 201

praline, parfait mocha 289

prawns: bouillabaisse 214–15

seafood jelly 178–9

Sicilian fish cuscusu imperiale of Trapani 218–19

spaghetti with prawns Provençal 197

Provençale daube 255

puff pastry: apple chaussons 282

chicken and onion ‘pies’ with Moroccan flavours 232

sweet cheese millefeuilles 284

pumpkin soup with orzo and amaretti 68

Q

quince purée 281

R

raisins: Andalusian raisin and sweet wine ice cream 296

roast chicken with bulgur, raisins, chestnuts and pine nuts 242–3

spinach, raisins, pine nuts and crème fraîche with polenta 148

red mullet with Provençal mashed potatoes 201

red wine: octopus in red wine and potato salad 188

Provençale daube 255

rice: egg and lemon chicken soup 67

herbed rice and tomato ‘jam’ 155

lentils and rice with dates and caramelised onions 156–7

rice pudding with fruit in syrup 297

spiced saffron rice 153

turmeric rice with spinach and yoghurt sauce 154

‘risotto’: green barley ‘risotto’ with peas and asparagus 150–1

rocket with pancetta and grapes 79

rose-flavoured whipped cream 281

rosemary: chicken with white wine and rosemary 230

lamb with honey and rosemary 261

rum, apple parfait with 285

S

saffron rice, spiced 153

salads: citrus salad with green leaves 76

crab salad 182

cucumber and tomato salad 84

fennel with peaches and fresh goats’ cheese 82

green olive, walnut and pomegranate salad 51

octopus in red wine and potato salad 188

potato salad with green olive tapenade 98

red pepper and tomato salad 88–9

rocket with pancetta and grapes 79

spelt and tomato salad 95

spicy bulgur and nut salad 110–11

spicy roasted carrot salad 102

store-cupboard Mediterranean salad 113

yoghurt and cucumber salad 112

salmon: fish tartare with tomato vinaigrette 181

salmon cooked in foil with salsa verde 204

salsa verde 204

salt cod: creamed salt cod, potatoes and garlic 190–1

Sangria jelly 274

sea bass: fried fish with cumin and tahini sauce 208

pan-grilled fish with garlic, vinegar and chilli 198–9

seafood jelly 178–9

Sicilian fish cuscusu imperiale of Trapani 218–19

smoked cod’s roe: tarama 33

soups 54–71

brodetto 209

bullinada 210

chilled cream of beetroot and yoghurt soup 63

cream of green pea soup with pistou 64

egg and lemon chicken soup 67

Egyptian red lentil soup 66

gazpacho Andaluz 59

pumpkin soup with orzo and amaretti 68

yogurt soup with orzo and chickpeas 60

spelt and tomato salad 95

spiced saffron rice 153

spicy bulgur and nut salad 110–11

spicy fried minced meat on a bed of aubergine and yoghurt purée 248–9

spicy roasted carrot salad 102

spinach: spinach, raisins, pine nuts and crème fraîche with polenta 148

turmeric rice with spinach and yoghurt sauce 154

spring vegetable medley 121

squid: baby squid in their ink with vermicelli and aïoli 192

star anise: pear and anise granitas 295

stews: bean stew with chorizo and bacon 258

bouillabaisse 214–15

Provençale daube 255

stock: vegetables poached in stock and white wine 118

store-cupboard Mediterranean salad 113

summer vegetables, roast 122

sweet and sour minty grilled courgettes 93

sweet and sour peperonata 85

sweet cheese millefeuilles 284

sweet Muscat wine jelly with Muscat grapes 273

sweet potatoes: roast celeriac, sweet potato and carrot with tarragon vinaigrette 129

syrup, chestnuts in 277

T

tahini: chickpeas with yoghurt and tahini sauce 107

fried fish with cumin and tahini sauce 208

yoghurt sauce 104–5

tapenade 34, 98

tarama 33

tarragon vinaigrette 129

tartare: fish tartare with tomato vinaigrette 181

tarts: lemon tart 298

tarte pissaladière 134–5

tomatoes: brodetto 209

bulgur pilaf with chickpeas, aubergines and tomatoes 160–1

cucumber and tomato salad 84

fish à la Provençale in tomato sauce 202–3

fish tartare with tomato vinaigrette 181

gazpacho Andaluz 59

herbed rice and tomato ‘jam’ 155

lemony roast potatoes with cherry tomatoes and garlic 124

mozzarella soaked in cream with baby tomatoes 94

pasta with fresh tomatoes, garlic and basil 168

red pepper and tomato salad 88–9

spaghetti with prawns Provençal 197

spelt and tomato salad 95

store-cupboard Mediterranean salad 113

Trapani pesto 218–19

tortilla wraps: chicken wrap inspired by the flavours of Palestinian musakhan 231

Trapani pesto 218–19

tray bakes: chicken tray bake with olives and boiled lemon 224–6

turmeric: mashed chickpeas with turmeric 108

turmeric rice with spinach and yoghurt sauce 154

V

vegetables: roast summer vegetables 122

spring vegetable medley 121

vegetable couscous 142–3

vegetable sides and sharing dishes 114–37

vegetables poached in stock and white wine 118

see also carrots; peas, etc

vermicelli: baby squid in their ink with vermicelli and aïoli 192

chicken in a spicy honey sauce buried in vermicelli 240–1

vinaigrettes: tarragon vinaigrette 129

tomato vinaigrette 181

W

walnuts: green olive, walnut and pomegranate salad 51

muhammara walnut and roast pepper dip 38

walnut cake 310

white wine: chicken with white wine and rosemary 230

roast peaches with sweet wine, clotted cream and caramelised pistachios 290

vegetables poached in stock and white wine 118

Y

yoghurt: chickpeas with yoghurt and tahini sauce 107

chilled cream of beetroot and yoghurt soup 63

labneh 45

spicy fried minced meat on a bed of aubergine and yoghurt purée 248–9

turmeric rice with spinach and yoghurt sauce 154

yoghurt and cucumber salad 112

yoghurt cake 305

yoghurt sauce 104–5, 242–3

yoghurt soup with orzo and chickpeas 60
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