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Dedicated to Dozer, Chief Taste Tester of RecipeTin Eats, for his unwavering loyalty and unconditional love. I love you with all my heart, Dozer!

[image: Nagi Maehashi poses for the camera with her pet dog Dozer.]
In the middle of making this cookbook, Dozer was diagnosed with a medical condition called bilateral laryngeal paralysis, a nerve deterioration problem where both his larynxes were paralysed, inhibiting his ability to breathe. He underwent surgery to help treat the condition but, combined with related health issues and the fact that he is an older dog (he’s 12), he will never be the same boisterous, energetic boy he was just a few months ago.

But, he is happy, comfortable and making the most of his new life. And through it all he has never lost his desire for food!

It is my greatest hope that he will still be with me to celebrate the launch of this cookbook when it hits stores around the world. No matter how long I have left with Dozer, this book is dedicated to him – a book filled with recipes created, photographed, filmed and written by me, with Dozer by my side every step of the way.
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[image: Nagi stands behind a counter, applies glaze to some items on a baking tray and laughs. Dozer stands next to her and looks up at her.]
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Before we get going ...

MY MUST-HAVE SPICES

Truthfully, I have many more in my pantry. But these are the ones I can’t live without!

[image: Labelled glass jars with spices are on a counter. The spices are cayenne, curry powder, ground cumin, garlic powder, turmeric, ground cinnamon, thyme, ground coriander, sweet paprika, oregano, chilli flakes, onion powder and garam masala.]



ONCE UPON A TIME ...

... there was a girl who was a chartered accountant working in the real estate corporate finance industry in Sydney, Australia. She was very dedicated to her job, working long hours and climbing the corporate ladder.

One day, she woke up and realised she was putting all her blood, sweat and tears into a job for a faceless company owned by men in suits in a faraway land. And she made the crazy decision to walk away from the security of a job and put all that energy and passion she was giving to a soulless company into starting something of her own.

And with that, her recipe website, RecipeTin Eats, was born ...

A FEW THINGS HAVE CHANGED. BUT ACTUALLY, NOTHING HAS.

Ten years ago to this exact day that I am writing this introduction to my second cookbook, I published the first recipe on my website, RecipeTin Eats.

Many people would say that much has changed for me over the years. But to me, everything is still fundamentally the same.

I am still just that girl who cooks food she likes to eat, snaps a photo of it, then bashes away on her keyboard to publish it on her website with a large mass of golden fur at her feet.

I am still that girl with an irrational obsession with making sure her recipes work.

I am still that girl who feels a warm glow of happiness when she reads a message from someone who made and enjoyed her lasagne.

And I am still that girl who lies awake at night, irritated that she hasn’t cracked the code for ‘My Perfect Orange Poppy Seed Loaf Cake’ (it’s here, by the way).

That is me. I think my official job description is recipe writer. (Oh, and the official name of the large mass of golden fur is Dozer.)

However, if you are one of those detail-oriented people, you might consider that a few things have changed for me over the years.

THE FEW THINGS

I guess one example of something that has changed is my online community. On the day I published my first recipe, a grand total of two people visited my website. One was me. The other was my mother.

My website is now viewed half a billion times annually.

I feel a little fidgety with discomfort with what I am about to tell you.

Being a homebound tester and writer of everyday recipes has brought me into the public eye at a level that I just never imagined nor ever sought.

I have a social media following of more than 5 million people. I have a team of 10 employees, and a foodbank – RecipeTin Meals – where we make and donate more than 130,000 meals each year to the vulnerable in our community.

My first cookbook, Dinner, was awarded Australian Book of the Year in 2023 – the first time a cookbook has been bestowed with that honour. It also made the New York Times Best Sellers list.

[image: Nagi wears a suit and poses for the camera with a folder.]
[image: Nagi poses behind her camera mounted on a tripod. Dozer looks at three rolls in a pile on the table before them.]
[image: Nagi smiles as she eats a piece of the dish placed in a baking tray in front of her.]
The press have called me ‘the biggest name in Australian food’. Production companies have pursued me to make TV shows. Big brands have asked me to endorse them for big bucks. I should have been thrilled, jumping at these opportunities. To have my own TV show! Be on magazine covers! Get free travel, eat at fancy restaurants!

But I wasn’t thrilled, and I didn’t jump. And when I turned down yet another fabulous opportunity that recently came my way, I took a moment to pause and wonder, What is wrong with me?

I realised that the answer is actually very simple ...

... I JUST WANT TO COOK AND WRITE RECIPES, WITH DOZER BY MY SIDE

Cooking, eating, photographing and sharing recipes of damn tasty food with people all around the world, with Dozer by my side, is what makes me happy. Full stop, end of story.

I have no interest in fame, whatever that means these days. I have no desire to be on TV, to attend glamorous events, or of raising my profile to become ‘a household name’ (PR lingo).

It’s just not what interests me.

I have a deep, genuine love for what I do. It’s why I work so hard at it, why I work such long hours, why being faced with piles and piles of dirty dishes does not deter me in the slightest. It is why I stay up late into the night answering questions that readers ask about recipes on my website.

It’s why I am so driven to make recipes over and over again until I am confident they are foolproof and as good as they can be (my record stands at 89 times for my vanilla cake recipe – find it on my website!).

This brings me to the point that seems to fascinate so many people ...

MY OBSESSION WITH MAKING SURE MY RECIPES WORK

I have what the press have described as an obsession with ensuring my recipes are rigorously tested so they always work. It actually amuses me to see this as a topic of focus in articles because, honestly, there’s nothing deep and meaningful behind why I do it.

It’s simply because I want to make sure that I don’t waste anybody’s time or money, and that includes my own. Because at the core of it, the reason I make all this effort to create these recipes is because I myself want to eat good food!

So yeah, actually, the reason I work so hard on making sure my recipes always work is not for you. It’s for me! It’s for completely selfish reasons!!

FOOD FOR BUSY PEOPLE

Maybe one day I will have my own TV show.

But for now, and for the foreseeable future, all I want is to keep doing what I love: creating recipes for people who want to eat good food, with a focus on dinners for busy people and a sprinkle of fancy for leisurely weekends. And this cookbook is filled with recipes that are exactly that!

BECAUSE OF YOU

This second cookbook is here because of you. I am so grateful for all your feedback on my first cookbook, Dinner. I listened, absorbed, thought, went into the kitchen and cooked.

Then I wrote TONIGHT.

My new book is designed to be your go-to answer whenever your family, partner, flatmates or friends ask, ‘What should we have for dinner?’ It’s a book filled with recipes with maximum flavour that you can cook tonight – recipes that make clever use of pantry staples, are easy to put together and are highly versatile, so you can make something delicious for dinner using whatever you’ve got in the fridge.

There’s a whole suite of recipes that use my beloved master stir-fry sauce, Charlie; an entire chapter dedicated to recipes made in just one pot, pan or tray; and a handy matrix that tells you how to roast almost any vegetable – a copy of which is now permanently stuck on my fridge!

If your cupboard is looking a little bare but you don’t want to go out to the shops, head straight to What You’ve Got on Hand to find something delicious to make. And for weekends when you have more time, flip to the Sunday Suppers section. Got your extended family coming over? Look no further than my sparkling new signature food-for-a-group: Vietnamese Coconut Lemongrass Pulled Pork, which includes more than four different ways to serve it.

Oh, wait ... have a look at the Slow-roasted Middle Eastern Lamb Shoulder while you’re there, as that’s a great one for sharing too ... and the Duck Ragu Pappardelle, the Seafood Pie ... and my Roast Chicken for Company! (You can find all these recipes in the Sunday Suppers chapter.)

Gosh, I love food. I love every single recipe in this book and would happily make any of them, right now, for dinner tonight.

I hope you enjoy them too!

Nagi xx

(PS: In case you are wondering, the very first recipe I published was Sticky Pantry Chicken and it’s the only recipe on my website that I’ve included in this cookbook. Find it here!)




MEET DOZER

This is Dozer, my abnormally large, 12-year-old golden retriever.

His official title is Chief Taste Tester of RecipeTin Eats and he takes his job very seriously.

Every morning, he trots into the office with his tail wagging, ready to tackle his duties with the utmost dedication. He’s an incredibly fast worker – the speed at which he can eat meatballs is impressive – and a great team player, always willing to help out anybody with food on hand.

He was the pioneer of a highly effective yet simple taste-testing reporting tool we are currently in the process of patenting: if he eats it, he approves. If he spits it out, he does not.

Genius.

Mind you, there are very few things he rejects. Pretty much only kale!

Outside the office, Dozer enjoys eating for pleasure (I know, shocking) and playing. His second-favourite place in the world is the beach where he splashes and swims with his golden retriever friends.

His first favourite place is wherever I am.

I love this dog so damn much!

[image: A camera is mounted on a tripod and focused on a dish on a table. Dozer lies under the table.]
[image: A wet Dozer runs in the shallow waters of a lake.]
[image: Nagi and Dozer lie on the bed and pose for the camera. A camera and a laptop are beside Nagi.]
[image: Nagi stands in front of boxes filled with packed meals containing meat and greens. The Recipetin Meals logo is displayed behind her.]



RECIPETIN MEALS

RecipeTin Meals (RTM) is my foodbank, which I started during the pandemic in 2021. We make and donate over 130,000 homemade meals annually (plus desserts!) for the vulnerable in our community.

I have a full-time team of three professionally qualified chefs who work in a commercial kitchen in Sydney to make these meals, many of which are recipes from my website. We deliver them to a wonderful organisation called One Meal, who then arrange for the distribution of the food to people in need across the Greater Sydney area.

Some of the meals go directly to individuals and families, while others are handed out at meal service centres that are open to the public.

RTM is a registered charity and, at the time of writing, it is fully privately funded by our benefactor, Dozer*. That’s a cute way of saying that revenue from RecipeTin Eats – such as royalties from the sale of my cookbooks – is how I fund RTM!

I have ambitions to grow RTM. It is my hope that by the time this cookbook hits stores around the world, we will have opened our doors to volunteers, be able to accept donations from the public and have found a corporate partner with whom we can expand our operations so that we can make more meals and fill more hungry tummies.

Many have asked why I do RTM. The reason is simple: it makes me happy. RTM is the proudest achievement of my professional career and it is what motivates me to keep working so I can continue to support RTM.

Because no one should go hungry.

Nagi and Dozer x

[image: Nagi distributes packaged meals on a Saturday night.]
Saturday night city meal service.


[image: Chef Jean-Baptiste Alexandre and Nagi load crates of packaged food into the back of their car.]
Chef Jean-Baptiste ‘JB’ Alexandre and me loading up the car.


[image: Nagi and four other chefs add toppings to the packaged boxes in a kitchen.]
[image: Jean-Baptiste and chef Stephen Fixter load packing boxes with broth in a kitchen.]
RecipeTin Head Honcho Chef Jean-Baptiste ‘JB’ Alexandre (left) and RTM Boss Chef Stephen Fixter (right).


[image: Daniel Smith cuts sausages while smiling, standing next to a pile of them, as someone beside him holds up a string of linked sausages.]
Daniel Smith, RTM kitchenhand.


[image: At One Meal, three team members distribute prepared meals from a refrigerator. One person stacks meals inside, while two others, smiling, hand containers of food to each other.]
At One Meal, who distribute our meals.


[image: A person holds a box filled with fresh vegetables, including purple onions, red capsicums, and leafy parsley.]
[image: RTM Chef Xiao Hannah Huang stirs a large bowl of food while smiling. Another person works in the background, cleaning a surface as they prepare food in the kitchen.]
RTM Chef Xiao (Hannah) Huang.


[image: Daniel Smith, JB, and Stephen Fixter stand outside, smiling. Xiao (Hannah) Huang kneels beside Nagi, who hugs Dozer. Everyone is dressed in aprons. The group poses in front of the Recipetin Meals window.]
The RTM team! Left to right: Daniel Smith, JB, Stephen Fixter, Xiao (Hannah) Huang, a girl and a dog.





HOW TO USE THIS BOOK

I know you know how to read a recipe! But here’s a little map featuring some pointers for how to read the recipes in this cookbook, highlighting the different elements on the page. Consider this a bonus recipe – it’s real, it works and it’s delicious!

BONUS RECIPE!



RECIPE SYMBOLS
Great for those with these dietary preferences:

[image: ] VEGETARIAN

[image: ] GLUTEN-FREE



ONE-TRAY CHICKEN FAJITAS [image: ]

A big Mexican dinner cooked on a tray – no stove splatter!

SERVES: 4–5 | PREP: 12 MINUTES | COOK: 22 MINUTES



	

INTRODUCTION This is the part where I tell you why your life is not complete until you’ve made this!




	
This recipe works phenomenally well and has such a great flow to it! Chicken tossed in my homemade fajita seasoning gets great colour on it by popping it under the oven grill (so much more effective than using the oven). As it rests, we cook the vegetables, which get a great char on them under the grill. The tortillas, meanwhile, are wrapped in foil and warmed through at the same time. Then all that’s left to do is slice the chicken and toss it with the vegetables. Serve it alongside the tortillas with sour cream and avocado slices and let everybody make their own fajitas. Dinner, done – with such little effort!





	

1 NOTES Small superscript numbers in the recipe direct you to the Notes.




	
600 g boneless, skinless

chicken thighs1

olive oil spray





	

*GLOSSARY At the back of the book (here) there is a Glossary with information on ingredients that may be unfamiliar to you, or where I have something extra to say (and let’s face it, I often do!). See the Glossary if text is marked with an asterisk. 




	
FAJITA SEASONING

½ tsp dried oregano

1 tsp onion powder

¼ tsp garlic powder

1½ tsp ground cumin

2½ tsp smoked paprika*2

¼ tsp cayenne pepper (optional)

¼ tsp white sugar3

1 tsp salt

2 tbsp olive oil

2 tbsp lime juice





	

	
VEGETABLES
 
3 bell peppers (one each red, green, yellow), deseeded and cut into 7 mm thick slices

1 red onion, peeled and cut into 1 cm thick wedges

2 tbsp olive oil

¾ tsp salt*

FAJITAS

16 small corn tortillas* (13 cm wide)

Sour cream, to serve

1 avocado, halved, seed removed, cut into thin slices

6 g (½ lightly packed cup)

coriander leaves






Preheat the oven grill to 250°C or as high as it will go, with the oven shelf 10 cm from the heat source.

Wrap tortillas – Wrap the tortillas in foil (8 per foil packet).

Season chicken – Put the fajita seasoning ingredients in a bowl and mix to combine. Add the chicken and toss to coat. Place the chicken on a large baking tray (do not use paper – it will burn).

Cook chicken – Place the tray under the oven grill. Put the tortillas on the shelf underneath. Cook the chicken for 4 minutes. Turn, spray generously with oil, then cook the other side for 8 minutes. Remove the chicken but leave the tortillas in the oven.

Squidge and rest – Squidge the chicken around the tray to coat them in the tasty red juices. Transfer the chicken to a plate and loosely cover with foil to rest for 5 minutes, then cut into 8 mm thick slices.

Char vegetables – Toss the peppers and onion with the oil and salt using the same bowl used for the chicken. Spread the vegetables on the same tray used to cook the chicken. Place under the oven grill for 10 minutes or until they are lightly charred and just cooked (they will soften a bit as you serve).

Serve – Remove the tortillas from the oven and unwrap. Add the chicken to the vegetables on the tray and toss together. Place the tray on the table with the tortillas, sour cream, avocado slices and a bowl of coriander leaves on the side. Then let everybody make their own fajitas!



	

NOTES

1 Chicken breast will also work but is not as juicy as thigh

2 Substitute with regular paprika*.

3 Just a touch of sugar gives a little helping hand to make the chicken caramelise a bit faster. It doesn’t make it sweet!

4 This is how I build my fajitas: Stuff a warm tortilla with the fajita chicken and vegetables. Tuck in a couple of avocado slices, add a dollop of sour cream and a pinch of coriander leaves. Fold and devour!

LEFTOVERS Fridge 3 days, freezer 3 months.




	

NOTES You’d hardly expect me not to have notes! Look here to get extra info on techniques and ingredient swaps.




LEFTOVERS I can’t bear food waste. Whenever a dish can be stored, I will tell you how and for how long.









QR CODE Hover your phone’s camera over the code to go to a section of my website where you can watch a how-to video for each recipe (along with extra helpful notes!).



[image: ]
[image: A tray filled with chicken fajitas alongside soft tortilla wraps, freshly sliced avocados, charred vegetables, and lemon wedges with a dip placed on one end.]





WHAT I CRAVE

Outrageously delicious dinners that you’ll crave, night after night ...

[image: A person dips a baked chicken wing in a cup of sauce. The sauce drips from the wing to the cup. The cup is on a baking tray filled with wings. Dozer looks at the wing with dripping sauce.]
CRISPY LEMON GARLIC BUTTER CHICKEN [image: ]

Lemon takes the spotlight in this easy but classic baked chicken.

SERVES: 5 | PREP: 10 MINUTES | COOK: 45–50 MINUTES

Most of the time, lemon is used in food to flatter the other ingredients and gently lift the dish with just a ‘finishing squeeze’. Not here! Lemon is the superstar of this dish. I love the cheery brightness that the layers of citrus bring to these crispy-skinned chicken thighs swimming in a buttery, garlicky sauce. It’s a simple yet elegant dish – easy enough for a weeknight, yet chic enough for guests!

5 × 250 g bone-in, skin-on chicken thighs1

1 tbsp olive oil

½ tsp salt*

¼ tsp black pepper

60 ml (¼ cup) chardonnay wine*2

1 lemon, cut into 8 wedges

3 tbsp lemon juice

LEMON GARLIC BUTTER

75 g unsalted butter, softened

2 tsp finely grated garlic*

2 tsp finely minced parsley

½ tsp salt*

¼ tsp black pepper

1 tbsp lemon zest (1 large or 2 medium lemons)

Preheat the oven to 200°C (180°C fan).

Smear chicken – Mix all the lemon garlic butter ingredients together in a bowl. Loosen the chicken skin to create pockets. Smear about three-quarters of the butter under the skin, then smear the rest of the butter on the flesh (underside).

Prepare for baking – Place the chicken in a 23 × 33 cm roasting pan, skin-side up. Rub the skin with olive oil and sprinkle evenly with salt and pepper. Pour the wine around the chicken, then scatter the lemon wedges around too.

Bake – Bake for 45–50 minutes or until the skin is golden and crispy.

Rest and serve – Transfer the chicken to a serving platter and let it rest for 5 minutes. Meanwhile, stir the lemon juice into the pan juices, then either pour the sauce into a jug for serving, or around the chicken on the platter. Serve!


NOTES

1 Drumsticks will work too, though it’s a bit trickier to smear the butter under the skin. You could also use a whole chicken. Prepare it using this recipe, then follow the roasting temperature and times in Roast Chicken for Company here.

2 Or any dry white wine or non-alcoholic white wine.

LEFTOVERS Fridge 3 days, freezer 3 months.



[image: ]
[image: A plate of crispy lemon garlic butter chicken with roasted lemon slices, garnished with ground seasonings. A fork and knife are next to the bowl.]
CREAMY SAUSAGE PASTA

Pre-seasoned meat inside a sausage is a highway to flavour that bypasses all the work.

SERVES: 4 | PREP: 10 MINUTES | COOK: 25 MINUTES

Sausage meat is one of the best shortcuts to keep handy in your cooking toolbox. The butcher has already done the hard work of flavouring and perfectly seasoning the fatty mince inside a sausage. All we need to do is squeeze the meat from its casing and use it! I chose pork sausages for this decadently creamy pasta with white wine. Chicken sausages would also be excellent. Wide-ringed calamarata pasta is the ideal shape for hugging the nuggets of broken-up sausage, but it will still be amazing with any short pasta. Obviously!

2 tsp salt*, for cooking the pasta

400 g calamarata pasta1, rigatoni or other largish short pasta

CREAMY SAUSAGE SAUCE

1 tbsp extra-virgin olive oil

½ brown onion, finely chopped

3 garlic cloves*, finely minced

500 g pork sausages2, removed from casings

125 ml (½ cup) chardonnay wine*3

185 ml (¾ cup) low-salt chicken stock*

250 ml (1 cup) double cream*

½ tsp salt*

¼ tsp black pepper

90 g (2 tightly packed cups)kale*, torn into bite-sized pieces

TO SERVE

Finely grated parmesan*

Pinch of dried chilli flakes* (optional)

Cook pasta – Bring a large pot* of water to the boil. Add the salt and cook the pasta according to the packet directions. Just before draining, scoop out a mugful of the pasta cooking water. Drain the pasta in a colander. Time the pasta cooking so it’s ready at the same time as the sauce.

Cook sausage – Meanwhile, heat the oil in a large non-stick frying pan* over high heat. Add the onion and garlic and cook for 1 minute. Add the sausage meat and cook, breaking it up as you go as you would mince. Get some colour on the pork by leaving it undisturbed for 30 seconds. Toss briefly, then leave it for another 30 seconds.

Creamy sauce – Add the wine and let it simmer rapidly for 2 minutes, scraping the base of the saucepan to loosen any golden bits stuck there (free flavour!). Reduce the heat to medium–high. Add the stock, cream, salt and pepper and simmer for 5 minutes. The sauce will still be quite thin, but it will thicken more in the next step.

Toss with pasta – Add the cooked pasta, kale and 60 ml (¼ cup) of the reserved pasta cooking water to the sauce. Use two spatulas to toss well for 1 minute or until the sauce is coating the pasta instead of being a watery pool in the pan.

Serve – Immediately divide among bowls and serve sprinkled with parmesan and a pinch of chilli flakes, if desired.


NOTES

1 Calamarata pasta is a big, ring-shaped pasta that gets its name from calamari rings. I live in a neighbourhood with some good Italian delis, so I get to have fun trying new pasta shapes! But you can make this with whatever pasta you want. I feel that sausage-catching shapes like large shells and rigatoni work best with the sauce, though I wouldn’t hesitate to use spaghetti if that’s all I had.

2 I like to use pork sausages in this recipe, but beef and chicken would work nicely, too. Skip the really economical sausages that are a uniform pink colour. Look for good-quality ones made with more meat and less fillers, with specks of fat. Read the ingredients label or ask your butcher – aim for 90%+ meat.

3 Substitute with any other dry white wine that’s not too sweet or woody. For non-alcoholic, it is best to use non-alcoholic white wine, otherwise, substitute with more low-salt chicken stock.

LEFTOVERS As with all pastas, this is best eaten freshly made. However, it will keep in the fridge for 3 days. Not suitable for freezing.



[image: ]
[image: A pot of creamy sausage pasta with spinach and topped with finely grated parmesan and a pinch of dry chilli flakes.]
HONEY SESAME GINGER BEEF

Got mince? Got dinner!

SERVES: 4 | PREP: 15 MINUTES | COOK: 10 MINUTES

Frying up beef mince seasoned with Asian flavourings isn’t something that’s especially common, but it’s become a bit of a signature of mine. I like it because beef mince is super convenient – no chopping! – and it’s a sponge for flavour. This latest variation I’m sharing leans on honey and ginger, so it’s fragrant, sticky and savoury. Serve over fluffy rice to jumble the beef through, and eat with a spoon.

1 tbsp vegetable oil

1 brown onion, finely chopped

1 tbsp finely minced ginger*

2 garlic cloves*, finely minced

500 g beef mince1

3 tbsp white sesame seeds, plus extra for sprinkling

2 tbsp water

SAUCE

1½ tbsp dark soy sauce*2

1½ tbsp Chinese cooking wine*

1 tbsp sesame oil*

3 tbsp honey

2 tbsp oyster sauce

TO SERVE

White rice of choice (see here)

1 spring onion*, very finely sliced diagonally

Cucumber Ribbons (here)

Sauce – Measure out and add the sauce ingredients to a bowl in the order listed. (The honey will slide right out of the spoon coated with sesame oil!) Mix until combined.

Cook – Heat the vegetable oil in a large non-stick frying pan* over high heat. Add the onion, ginger and garlic and stir for 1½ minutes. Add the beef and cook, breaking it up as you go, until the beef is no longer red. Add the sauce and continue to cook for 1 minute or until the sauce is mostly evaporated. Add the sesame seeds, stir, then leave the beef undisturbed for 30 seconds to give it a chance to caramelise. Stir, then leave it again for 30 seconds. Repeat twice more or until the beef is nicely caramelised, as pictured.

Finish and serve – Add the water and stir for 30 seconds – this will juice up the beef a bit. Serve over rice, garnished with extra sesame seeds and spring onion, with the Cucumber Ribbons on the side.


NOTES

1 While this sauce has been made specially to complement the flavour of beef, this recipe can also be made with pork, chicken or turkey mince.

2 Dark soy sauce stains the beef a rich mahogany colour and adds soy flavour. Using light soy sauce* or all-purpose soy sauce* won’t achieve the same flavour or colour, but they will make an adequate substitute in the event of an emergency!

LEFTOVERS Fridge 3 days, freezer 3 months.



[image: ]
[image: A plate of minced honey sesame ginger beef topped on rice. The dish is served with diagonally sliced spring onions and cucumber ribbons.]
DOUBLE CRUNCH HOT HONEY SALMON

Baked with a double crumbing for extra crunch!

SERVES: 4 | PREP: 15 MINUTES | COOK: 20 MINUTES

This easy salmon has an extra-thick coating of seasoned panko crumbs for ultimate crunchiness! The honey sauce drizzled over the fish packs a mild chilli hum to keep things interesting. And the best part? It’s baked and all done and dusted in just 35 minutes. Serve with steamed rice (see here) and roasted green beans or asparagus (see here). The vegetables can roast at the same time as the salmon – could a weeknight fish dinner be any easier?

4 × 180 g salmon fillets1, skin on or off

DREDGE

1 egg

2 tsp dijon mustard

DOUBLE CRUNCH CRUMB

30 g (½ cup) panko breadcrumbs*

3 tbsp finely grated parmesan*2

4 tbsp extra-virgin olive oil

1 tsp paprika*

½ tsp garlic powder

½ tsp onion powder

½ tsp dried thyme, crushed with fingers to make it finer

½ tsp salt*

¼ tsp black pepper

HOT HONEY

175 g (½ cup) honey

2 tbsp sriracha*

¼ tsp dried chilli flakes*

1 garlic clove*, finely grated or crushed using a garlic crusher

TO GARNISH (OPTIONAL)

Pinch of fresh thyme leaves

Preheat the oven to 200°C (180°C fan).

Preparation – Whisk the dredge ingredients together in a bowl. Mix the crumb ingredients together in a separate bowl.

Double crunch – Dip the salmon into the dredge to coat the top and sides of the fish – not the underside. Place the salmon on a baking tray lined with baking paper. Sprinkle/press the crumb onto the surface and sides of the salmon (most on the top). Use it all so you get a nice thick layer of double crunch!

Bake – Bake for 15 minutes or until the internal temperature reaches 50°C using a cooking thermometer*3.

Hot honey – While the salmon is baking, put the hot honey ingredients in a small saucepan* over medium–low heat. Once it comes to a simmer, cook for 1 minute, then remove the pan from the heat and let the flavours infuse while the salmon finishes cooking.4

Serve – Once the salmon is done, remove it from the oven and immediately transfer to serving plates. Rest for 3 minutes. Drizzle with the hot honey just before eating, garnished with thyme, if desired!


NOTES

1 If you have skin-on salmon, you can just eat the flesh off the salmon skin if you prefer not to eat the skin. The skin won’t become crispy using this cooking method.

2 Grate your own or use the store-bought sandy type.

3 See the Internal Cooked Temperatures chart here.

4 If you want to reduce the spiciness, you can strain out the chilli flakes.

LEFTOVERS Fridge 3 days. Not suitable for freezing.



[image: ]
[image: Hot honey is drizzled over a baking tray lined with double-crunch salmon on a baking sheet.]
KOREAN BBQ CHICKEN

Everybody goes crazy over flavoursome Korean marinades!

SERVES: 5 | PREP: 10 MINUTES + 3 HOURS MARINATING | COOK: 15 MINUTES

Sweet and savoury with a subtle warm hum and a good hit of garlic, the marinades used for Korean barbecued meat are lip-smackingly delicious. But few people know how easy they are to make at home! It’s all about getting the marinade ingredient ratios right. For a midweek meal, I like to use the oven grill using boneless chicken, or bake it using bone-in chicken. No stove splatter, no stressing about burning the sugars. On weekends though, it’s all about the outdoor grill for that crisp and charry barbecued taste!

CHICKEN – CHOOSE ONE METHOD

1 kg boneless, skinless chicken thighs – oven grill method

1.5 kg bone-in, skin-on chicken thighs (about 6 pieces) – baked method

KOREAN BBQ MARINADE

3 tbsp gochujang*1

2 tbsp brown sugar

1 tbsp light soy sauce*2

1 tbsp mirin*

1 tbsp finely grated garlic*

1 tsp finely grated ginger*

1 tbsp sesame oil*

½ tsp white pepper

TO COOK

Vegetable oil spray (or other neutral-flavoured oil)

TO SERVE

Cucumber Ribbons (here)

White Rice (page here)

Spring onion*, finely sliced diagonally

Marinate chicken – Mix the marinade ingredients in a large bowl. Add the chicken and toss to coat well. Marinate for at least 3 hours, preferably overnight. (Reserve the bowl with any left-over marinade.)

FOR BONELESS, SKINLESS CHICKEN THIGHS (OVEN GRILL METHOD)

Preheat the oven grill to high with the oven shelf 20 cm from the heat source. Line a baking tray with foil (not paper, it will burn). Place a wire rack on the tray and spray it with oil.

Oven grill – Place the chicken, smooth-side down, on the rack. Grill for 4 minutes or until the chicken is lightly browned. Turn the chicken over. Use a brush or rubber spatula to scrape out half the residual marinade from the bowl and dab it onto the surface of the chicken. Spray generously with oil, then grill for 2 minutes. Remove from the oven, dab with the remaining marinade and spray with oil again. Grill for 5–6 minutes until the surface is caramelised.

FOR BONE-IN, SKIN-ON CHICKEN THIGHS (BAKED METHOD)

Preheat the oven to 200°C (180°C fan). Line a baking tray with foil, then baking paper (you’ll thank me later!).

Bake – Place the chicken on the tray, skin-side up. Use a brush to dab half the remaining marinade in the bowl onto the skin. Bake for 30 minutes. Dab the remaining marinade onto the skin. Bake for 10 minutes. Dab the skin with the tray juices, then spray with oil. Bake for a further 10–15 minutes or until the skin is caramelised. Remove from the oven.

Serve – Transfer the chicken to a serving platter and leave to rest for 5 minutes. Baste the skin one last time using the tray juices (or pour over the chicken). Pile the Cucumber Ribbons on the side and serve with rice, garnished with spring onion.


NOTES

1 A sweet-spicy Korean rice and soybean-based paste that is packed with a ton of savoury flavour! I used mild (spice level 3). Readily available at large grocery stores these days, otherwise find it in Asian and Korean grocery stores. If you want to reduce the gochujang in the marinade, substitute it with red miso plus ½ teaspoon of white sugar for every 1 tablespoon of miso.

2 Or all-purpose soy sauce*. Do not substitute with dark soy sauce*! It’s too intense.

3 The chicken can also be cooked on the stove or barbecue, but take care and use medium or medium–high heat or the sugar in the marinade has a tendency to burn.

LEFTOVERS Fridge 3 days, freezer 3 months.
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[image: A plate of Korean barbeque chicken accompanied by a bowl of rice, cucumber ribbons and diagonally sliced spring onions.]
CREAMY MUSHROOM WILD RICE SOUP [image: ]

A down-home bowl of comfort, full of texture and character.

SERVES: 4 | PREP: 15 MINUTES | COOK: 45 MINUTES

Wild rice instantly makes any dish more rustic and interesting, with its striking black grains and firm, nutty bite. I just love how the dark grains visually pop against the smooth, white surface of this soup. Meanwhile, deeply browned mushrooms, thyme and sage build woody flavours that are a perfect match for the rice. This is just the soup for a brisk winter’s night – all that’s maybe missing is a log cabin in the woods with a flickering open fireplace!

50 g unsalted butter

2 tbsp olive oil

500 g button mushrooms1, sliced 5 mm thick

¾ tsp salt*

¾ tsp black pepper

2 tsp finely minced garlic*

1 brown onion, finely chopped

1 carrot, peeled and chopped into 5 mm thick pieces

1 celery stalk, chopped into 5 mm thick pieces

2 tsp finely minced fresh thyme leaves

1 tsp ground sage (optional)

150 g (¾ cup) wild rice2, uncooked

1 litre (4 cups) low-salt chicken stock* (substitute veg stock)

2 bay leaves*

2 tbsp plain flour

250 ml (1 cup) double cream* (substitute milk)

100 g (1 tightly packed cup)finely grated parmesan*

TO GARNISH

½ tsp fresh thyme leaves

Mushroom topping – Melt half the butter and heat half the oil in a large heavy-based pot* over high heat. Add half the mushrooms with ¼ teaspoon of the salt and a ¼ teaspoon of the black pepper. Cook for 4 minutes until the mushrooms turn light golden – initially they will dry out, then go wet and floppy, then start to become golden. When the mushrooms are light golden, add ½ teaspoon of the minced garlic and cook for another 1 minute until the mushrooms and garlic are golden. Transfer the mushrooms to a bowl and set aside – these are to top the finished soup.

Sauté – Melt the remaining butter and heat the remaining oil in the same pan, still on high. Add the onion, remaining garlic and the carrot and celery and cook for 2 minutes. Add the remaining mushrooms and the thyme and sage (if using) and cook for 4–5 minutes or until the mushrooms are softened (they won’t turn golden) and the onion is translucent.

Broth and rice – Add the wild rice and stir for 30 seconds to coat it in the tasty flavours. Add the stock, bay leaves, the remaining ½ teaspoon of salt and ½ teaspoon of pepper. Bring to a simmer, then put the lid on and reduce the heat to low so the broth is simmering gently.

Simmer – Simmer for 30–35 minutes until the rice is just about done – mostly soft but still with a bit of a firm bite in the centre (it will cook more in the next steps).

Thicken – While the rice is cooking, whisk the flour with 80 ml (⅓ cup) of the cream in a bowl until lump-free. Whisk in the remaining cream, then slowly pour the mixture into the soup while stirring.

Finish – Cook the soup for a further 5 minutes until it thickens enough to coat the back of a spoon and the rice is done (it shouldn’t be super soft and mushy). Add the parmesan and stir it through until melted.

Serve – Reheat the mushroom topping (I just use the microwave). Ladle soup into bowls, top with the warmed mushrooms and a pinch of fresh thyme for garnish. Crusty bread for dunking goes down a treat. Devour!


NOTES

1 I just use regular button mushrooms. Swiss brown mushrooms would also be great.

2 Wild rice is a type of rice with black grains that have a firmer texture and nuttier flavour, which sets it apart from regular rice. It’s a little bit gourmet! The best substitute is brown rice, though it doesn’t have as much flavour as wild rice.

LEFTOVERS Fridge 3 days, freezer 3 months. Store the rice and vegetables separately from the soup or the rice will bloat overnight. To do this, drain in a colander set over a bowl.
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[image: A bowl of creamy mushroom wild rice soup garnished with cooked mushrooms and fresh thyme. Slices of toasted and buttered bread are next to the bowl.]
STICKY ASIAN MEATBALLS

Five spice–infused pork meatballs in a glossy, sweet glaze.

SERVES: 4 | PREP: 20 MINUTES | COOK: 10 MINUTES

I’ve been rolling canapé-sized versions of these meatballs for years. Why it took me this long to make them dinner-sized is beyond me! I find pork makes the most tender meatballs and is perfect with the aniseed notes of Chinese five spice and hoisin. As for that shiny glaze? It’s sweet, savoury and a little bit spicy – perfect for smothering and soaking into warm steamed rice!

1½ tbsp vegetable oil

250 ml (1 cup) water

MEATBALLS

500 g pork mince1

1 egg

60 g (1 cup) panko breadcrumbs*

1 tsp finely grated garlic*

1 tsp finely grated ginger*

½ tsp salt*

1 tsp Chinese five spice*

½ tsp white pepper (substitute black pepper)

SAUCE

3 tsp cornflour

2 tbsp Chinese cooking wine*2

2 tsp dark soy sauce*3

1 tsp light soy sauce*3

1½ tsp sambal oelek* (or other chilli paste or sriracha*)

1 tbsp rice vinegar4

2 tbsp hoisin sauce5

¼ tsp Chinese five spice*

1 tsp sesame oil*

TO SERVE

Rice of your choice (see pages here)

1 tsp white sesame seeds

1 spring onion*, finely sliced

Steamed broccoli

Asian Sesame Dressing (here)

Meatballs – Mix all the meatball ingredients in a bowl with your hands until well combined. Roll into 24 balls, about 3 cm wide, using slightly wet hands if needed to prevent the mixture from sticking. Refrigerate to firm slightly while you make the sauce.

Sauce – In a large jug, mix the cornflour with the Chinese cooking wine until lump-free. Add the remaining sauce ingredients and mix to combine.

Cooking – Heat the vegetable oil in a large non-stick frying pan* over medium–high heat. Cook the meatballs until they are browned all over, but still raw inside – about 4 minutes. Add the sauce and water. Bring to a simmer, then reduce the heat to medium and cook the meatballs for a further 5 minutes, rolling them in the sauce, until the sauce reduces and thickens to a syrupy consistency.

Serve – Serve the meatballs and sauce over rice, sprinkled with sesame seeds and spring onion with steamed broccoli drizzled with Asian Sesame Dressing on the side.


NOTES

1 Chicken and beef mince will also work, though the meatballs will not be as soft.

2 This adds depth of flavour to the sauce. Substitute with dry sherry, cooking sake* or mirin*. For non-alcoholic, substitute with low-salt chicken stock*.

3 The dark soy sauce can be substituted with more light soy sauce, but the sauce will not be as dark. The light soy sauce can be substituted with an all-purpose soy sauce*, but not dark soy sauce (the flavour is too intense).

4 Substitute with apple cider vinegar.

5 Substitute with oyster sauce plus ¼ teaspoon of extra Chinese five spice.

LEFTOVERS Fridge 3 days, freezer 3 months.
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[image: Sticky Asian meatballs topped with finely sliced spring onions and roasted sesame are loaded on a bowl of rice accompanied with steamed broccoli.]
SHAKSHUKA FISH

Classic shakshuka gets a seafood makeover, with eggs swapped for fish in this one-pan braise.

SERVES: 4 | PREP: 10 MINUTES | COOK: 20 MINUTES

I’m always trying to think up tasty but fuss-free new ways to cook fish. Here I’ve taken a cue from the traditional North African breakfast dish, shakshuka, where eggs are poached in a rich, spiced tomato sauce and served bubbling hot with flatbread. I’ve swapped out the eggs for monkfish pieces to turn it into a lovely fish braise, finished with a drizzle of garlicky Lemon Yoghurt Sauce. It works amazingly well! Of course you can use any white fish you like, but bread for mopping is mandatory!

600 g white fish fillets*1, around 1.5–2 cm thick, cut into 8 portions or so (I used monkfish)

1 tsp salt*

½ tsp black pepper

SAUCE

2 tbsp extra-virgin olive oil, plus extra for drizzling

½ red onion, cut into 1 cm wedges

3 garlic cloves, finely sliced

1 small red bell pepper, deseeded and cut into 7 mm slices

¼ tsp cayenne pepper

2 tsp smoked paprika* (substitute regular paprika)

1½ tsp ground cumin

800 g can chopped tomatoes

1 tsp salt*

250 ml (1 cup) water

TO SERVE

1 batch Lemon Yoghurt Sauce (page here)

Coriander leaves

Sauté sauce – Heat the oil in a large non-stick frying pan* over medium–high heat. Cook the onion, garlic and pepper for 5 minutes until the onion is softened. Add the cayenne pepper, paprika and cumin and stir for 1 minute.

Simmer – Add the tomatoes and salt. Use the water to rinse out the tomato cans, then tip it into the pan. Bring to a simmer, then lower the heat to medium and simmer for 5 minutes, stirring every now and then.

Cook fish – Sprinkle the fish with salt and pepper. Gently place the fish in the sauce – it doesn’t need to be submerged. Cover the pan with a lid placed slightly ajar (or use another pan, foil or a baking tray) and cook for 5 minutes or until the fish is cooked through (it should flake).

Serve – Serve the fish with the sauce, drizzled with Lemon Yoghurt Sauce and sprinkled with coriander leaves. Toasted Easy Flatbread (here) for dunking/scooping is recommended!


NOTES

1 This recipe works best with white fish fillets about 1.5 cm thick. You can use thicker pieces but they will take longer to cook. Try monkfish (pictured), cod, snapper, tilapia, pollock, hake, haddock, John Dory, basa, hoki, perch, sea bass, turbot or flathead.

LEFTOVERS Fridge 3 days. Not suitable for freezing.
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[image: A pan of Shakshuka fish topped with lemon yoghurt sauce and coriander leaves.]
SPICY TUNA CRISPY RICE BOWLS

Sushi bowls with spicy mayo tuna, rebooted!

SERVES: 2 | PREP: 15 MINUTES | COOK: 10 MINUTES

Think of this as your favourite creamy tuna and avocado rolls from the sushi shop, but in bowl form! Only we go one better by frying cooked rice in a pan until the base is crunchy and golden for an extra textural slap. You can mix everything up for a big, satisfying bowl of deconstructed sushi. Or put on a DIY sushi ‘taco’ spread – let people pick and pile fillings into nori sheets as if they were tortillas. Kids love it and so do the grown-ups!

SPICY TUNA TOPPING

1½ tbsp sriracha*1

2 tbsp Kewpie* or whole-egg mayonnaise*

1 tsp light soy sauce*

185 g can tuna in oil, drained

CRISPY RICE

2 tbsp vegetable oil

280 g (2 cups) cooked white short-grain rice2

¼ tsp salt*

FOR THE BOWLS

½ avocado, peeled and cut into 6 wedges

½ cucumber*, cut in half lengthways, then cut diagonally into 5 mm thick slices

½ tsp black sesame seeds

2 tbsp finely sliced spring onion*

2 nori sheets3, each cut into 4, toasted if required

Chilli crisp*, chilli sauce or sriracha* (optional)

Spicy tuna topping – Mix the sriracha, Kewpie and soy sauce in a bowl. Add the tuna and mix, breaking up the tuna to your desired consistency.

Crisp rice – Heat the oil in a large non-stick frying pan* over medium–high heat. Add the rice, spreading it out to cover the base of the pan and pressing down lightly to pack it together. Sprinkle with the salt and cook the rice for 5 minutes or until golden and crispy underneath. Flip the rice – it won’t hold together in one piece, which is fine, but try to keep some large chunks together. Cook the other side for 5 minutes or until golden and crispy, then divide the rice between two serving bowls.

Assemble and serve – Top the crispy rice with the tuna mixture, then add the avocado and cucumber. Sprinkle with sesame seeds and spring onion, then tuck the nori sheets into the side. Finish with a dollop of your favourite chilli crisp, if desired. Dig in! (Really, try nori tacos. They are so good!)


NOTES

1 For a non-spicy option, substitute with 2½ teaspoons of ketchup* plus ½ teaspoon of rice vinegar.

2 While you can use any type of white rice (see here), short-grain rice works best because it’s stickier than other types, so you get nice clumps of crispy rice.

3 Nori sheets are readily accessible these days in the Asian aisle of large grocery stores. They are usually sold pre-toasted and nice and crisp, so they can be used straight out of the packet. But if your nori seems a little chewy and floppy, just hold it with tongs and wave it back and forth over a gas stove burner, high enough above the flame so it doesn’t catch fire. It will only take 20 seconds or so to crisp up.

LEFTOVERS Best served immediately once assembled. However, the tuna topping mixture will keep for 3 days in the fridge. Not suitable for freezing.
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[image: A person loads a nori sheet with avocado slices, minced tuna and slices of crispy rice. A cup of chilli sauce next to the plate loaded with the ingredients.]
GOLDEN CHICKEN NOODLE SOUP

Ginger and a pinch of turmeric transform this chicken soup into a delicately fragrant bowl of nutrient-packed goodness.

SERVES: 4 | PREP: 15 MINUTES | COOK: 30 MINUTES

You might find a few additions to this chicken soup a tad surprising: ginger, turmeric, lemon juice. These three ingredients weave some welcome sunshine into a soothing but otherwise run-of-the-mill chicken soup. You don’t need much for the sparkle they create. Sometimes less really is more (not something I’m known for saying often!). My other slightly unorthodox step here is searing the chicken to cook it, rather than poaching it – for extra flavour, naturally! (More is definitely more, in this case.)

500 g boneless, skinless chicken thighs (or breast1)

½ tsp salt*

¼ tsp black pepper

2 tbsp olive oil

BROTH

3 garlic cloves*, finely minced

1 tbsp finely minced ginger*

1 brown onion, finely chopped

2 celery stalks, cut into 5 mm thick slices, thicker end cut lengthways

2 small carrots, cut into 5 mm thick half-moons

1.5 litres low-salt chicken stock*

1 bay leaf*

1 tsp ground turmeric

¾ tsp salt*

½ tsp black pepper

2½ tbsp lemon juice

1 tbsp finely chopped parsley

PASTA

2 tsp salt*, for cooking the pasta

150 g (1 cup) ditalini pasta (or other small pasta like risoni, star pasta, small shells)

Cook chicken – Sprinkle the chicken with the salt and pepper. Heat the oil in a large pot* over high heat. Cook each side of the chicken for 4 minutes or until golden – it doesn’t matter if it’s slightly undercooked. Transfer the chicken to a bowl. Once cool enough to handle, shred the meat using your fingers or two forks.

Sauté – In the same pot, cook the garlic, ginger, onion, celery and carrot for 5 minutes or until the onion is softened and translucent but not browned.

Broth – Add the stock, bay leaf, turmeric, salt and pepper. Bring to a simmer, then reduce the heat to low and simmer for 15 minutes. Skim off and discard any scum at about the 2-minute mark. Return the chicken to the pot at about the 8-minute mark, including any juices accumulated in the bowl.

Cook pasta2 – Meanwhile, bring a large saucepan* of water to the boil. Add the salt and cook the pasta according to the packet directions. Drain in a colander.

Finish – Add the lemon juice and half the parsley to the soup broth. Stir, then taste. Add more salt or lemon juice, if you want.

Serve – Place some pasta in a soup bowl, then ladle the soup over the pasta and sprinkle with the remaining parsley. Serve immediately!


NOTES

1 If you use breast instead of thigh, you will need to add a splash of extra oil before sautéing the vegetables.

2 If you cook the pasta in the soup broth, you will need to add another 375 ml (1½ cups) of stock. Don’t be tempted to use water instead of extra stock as it will dilute the flavour of the soup broth.

LEFTOVERS Fridge 3 days, freezer 3 months. Keep the cooked pasta separate from the soup broth.
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[image: Three bowls of golden chicken noodle soup loaded with ditalini pasta and vegetables.]
CHICKEN & GRAVY ROLLS

Skip the trip to the charcoal chicken shop and make this Aussie favourite at home.

SERVES: 4 | PREP: 10 MINUTES | COOK: 15 MINUTES

A fixture at any charcoal chicken shop in Australia, a hot chicken roll is a soft bread roll stuffed silly with shredded rotisserie chicken and gravy (and stuffing, if you’re going deluxe). Rustling one up at home, though, is easier than you think! For the gravy, adding a smidgen of soy sauce is my trick. It adds more depth than salt and tints the gravy just the right colour. Remember to overload the bread; if you don’t make an absolute mess of your face eating it, it’s not a proper hot chicken roll!

600 g boneless, skinless chicken breasts1, each cut in half horizontally to form 2 thin steaks

½ tsp salt*

¼ tsp black pepper

1 tbsp vegetable oil

4 long crusty bread rolls

GRAVY

50 g unsalted butter

3 tbsp plain flour

500 ml (2 cups) low-salt beef stock*

¼ tsp dark soy sauce*2

¼ tsp salt*

¼ tsp black pepper

TO SERVE

Salted butter, for the rolls

Preheat the oven to 180°C (160°C fan).

Cook chicken – Sprinkle both sides of the chicken with the salt and pepper. Heat the oil in a large non-stick frying pan* over medium–high heat. Cook each side of the chicken for 3 minutes or until the chicken is fully cooked. Transfer the chicken to a pan or dish suitable for shredding and saucing.

Gravy – Reduce the heat to low and add the butter to the same pan. Once melted, add the flour and stir for 1 minute. While stirring, slowly pour in the beef stock. (With this technique, the gravy should be lump-free, though if you do get lumps, a quick swish with a whisk will





NOTES
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[image: Nagi holds a chicken and gravy roll with a broad smile. Gravy oozes from the roll.]
CRISPY RICE PAPER FISH ROLLS







DIPPING SAUCE






SEASONED FLOUR





TO SERVE









NOTES
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[image: Crispy rice paper fish rolls are on a plate with a cup of dipping sauce and accompanied by mixed leafy greens and slices of red chillis.]
TEXAS COWBOY CHICKEN   [image: ]






TEXAS COWBOY CHICKEN MARINADE


















NOTES
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[image: A pan with three slices of Texas cowboy chicken with thin slices of lime.]
TOMATO PASTA WITH CRUNCHY GARLIC PARMESAN CRUMBS   [image: ] excluding anchovies




CRUNCHY CRUMB (PANGRATTATO)








GARLIC TOMATO PASTA SAUCE








PASTA








NOTES
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[image: A pan of tomato pasta topped with crunchy garlic parmesan crumbs. A bowl of crumbs and a bowl of leafy greens are next to the pan.]
THAI CHICKEN WINGS






MARINADE









DIPPING SAUCE (OPTIONAL)




TO GARNISH (OPTIONAL)










NOTES
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[image: A plate of Thai chicken wings with a dipping sauce is accompanied by lime wedges and fresh coriander.]
INDIAN COCONUT PRAWN CURRY [image: ]







CURRY PASTE









CURRY SAUCE







TO SERVE








NOTES
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[image: A bowl of rice with a piece of flatbread is served with Indian coconut prawn curry and topped with roughly chopped coriander.]
NORMANDY PORK CHOPS




SAUTÉED APPLE



PORK CHOPS





NORMANDY CIDER-CREAM SAUCE









TO SERVE







NOTES
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[image: A plate of Normandy pork chops in cider cream sauce and topped with fresh rosemary.]
CHICKEN BITES WITH MUSHROOM GRAVY

















TO SERVE








NOTES
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[image: A bowl of chicken bites with mushroom gravy served with mashed potatoes, steamed tenderstem broccoli and peas.]
LEFTOVERS REVIVED! STUFFED SWEET POTATOES














NOTES





[image: A bowl of shredded chicken with gravy is next to an aluminium foil with baked sweet potatoes that are open and stuffed with different leftovers.]
WHAT TO STUFF INSIDE SWEET POTATO


PERSONAL FAVOURITES


	Black Bean Chilli (here) with grated* cheese piled on top, then baked to melt the cheese. Optional extras: pinch of chopped coriander leaves, sour cream, chopped avocado.

	Slow-roasted Middle Eastern Lamb Shoulder (here)

	Shredded chicken with gravy from Chicken & Gravy Rolls (here)



NOTABLE MENTIONS


	Curried Chickpea Crunch (here) with Lemon Yoghurt Sauce (here)

	Tapas-y Chorizo Tray Bake (here)

	Baked Beef Koftas (here)

	The stuffing from Crispy One-pot Beef Burritos (here)

	Chicken Guinness Stew (here)

	Honey Sesame Ginger Beef (here)

	Chicken Bites with Mushroom Gravy (here)



THINGS YOU MIGHTN’T HAVE THOUGHT OF


	Vietnamese Coconut Lemongrass Pulled Pork (here) with lots of chopped fresh coriander and mint, drizzled with a generous amount of the Chilli Lime Dipping Sauce (here) and a pile of the pickled vegetables, chopped for ease of eating.

	Goat’s cheese and the Maple Bacon Pecan Crumble from the Kale & Apple Salad (here)



NON-LEFTOVER EASY OPTIONS


	Spicy canned tuna from the Spicy Tuna Crispy Rice Bowls (here)

	Shredded cooked chicken

	Feta, chopped tomato, olives, red onion and basil tossed with a drizzle of extra-virgin olive oil and a swish of balsamic glaze*

	Canned black beans and corn with an assertive dousing of the Smoky Chipotle Dressing from the Cowboy Chicken Salad (here)
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