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Lemon-marinated Olives
with Feta & Garlic

SERVES 4

Slightly Greek its leanings, but at home all over the Mediterranean and hopefully in your kitchen too, this recipe (along with some black olives marinated with orange and fennel that an Italian friend once fed me) is the only time I think it is worth marinating olives. Choose your favourite type of olive (a kalamata or small green variety is good). Eat these as an antipasto with lots of crusty bread or focaccia.

120 ml (4 fl oz/½ cup) best-quality extra virgin olive oil

2 garlic cloves, bashed

zest of 1 lemon (peeled with a peeler) and a good squeeze of juice

1 red chilli, sliced, or a pinch of dried chilli (hot pepper) flakes

200 g (7 oz) olives

a handful of marjoram or oregano leaves (or a pinch of dried if you can’t find fresh), plus extra to serve

150 g (5½ oz) feta, crumbled

Gently warm half the oil in a saucepan with the garlic until it just begins to sizzle and smell good. Add the lemon zest and chilli and cook for 1–2 minutes, then add the olives and stir through for 1–2 minutes. Add the fresh or dried herbs, reserving a little to garnish, and leave to warm for a minute to release their aroma.

Remove from the heat, and allow to cool in the pan, then mix in the lemon juice and decant the olives, lemon zest and garlic into your chosen serving dish. Top with the remaining oil and the crumbled feta, then sprinkle with some more fresh herbs and serve.
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Baked Red Vegetables
with Lemon, Anchovy & Basil

SERVES 6 AS A SIDE OR 4 AS A MAIN

A lazy summer side or vegetarian main (just add cheese and bread, or some cooked pulses and a little extra seasoning), this dish makes the most of the inherent sweetness of red peppers and tomatoes – two of the great cornerstones of summer cooking and pillars of Mediterranean cuisine. You can leave out the anchovies, if you are not a fanatic like me. The lemon zest is important here, and I like it in big strips, not finely grated.

3 large ripe red (bell) peppers

sea salt

about 120 ml (4 fl oz/½ cup) olive oil, plus extra for roasting

zest (peeled with a peeler) and juice of 1 lemon

300 g (10½ oz) small, sweet tomatoes

a pinch of dried chilli (hot pepper) flakes

6 anchovy fillets

a few basil leaves, torn

1 teaspoon runny honey

Preheat the oven to 150ºC fan (170ºC/340ºF).

Halve and deseed the peppers, then cut into thick strips. Place in a roasting dish and add a few pinches of salt and a good glug of olive oil. Peel in the strips of lemon zest and throw in the tomatoes and the chilli flakes.

Roast in the oven for about 1 hour until the peppers are soft and collapsing and just browning around the edges.

Meanwhile, chop or pound the anchovies, tip into a bowl and mix in the torn basil leaves, honey, lemon juice and olive oil to make a loose dressing. Taste for seasoning and add a pinch of salt if it needs it. Toss through or drizzle over your roasted veg while they are still hot. Serve at room temperature.
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Deep-fried Artichokes with Lemon Pinwheels

SERVES 4–6

The artichoke, more than any other vegetable I know (except perhaps the courgette/zucchini), lends itself so willingly to deep-frying. After being steamed gently inside a crisp and salty jacket until tender and juicy, all the edible bud’s myriad flavours become accentuated – the almost mushroomy nuttiness, grassy sweetness and faint background hint of lemon. This combination of crispy fried morsels makes the perfect antipasto, with added aesthetic beauty from the lemon pinwheels (which are as delicious as they are beautiful, their fleshy interiors just tinged brown on frying).

My two main go-to batter recipes for a perfectly crisp coating use either sparkling water or a beaten egg white. With artichokes, the egg white method seems to work best, as it clings to their awkward, petalled forms more persistently.

2 lemons, 1 sliced into rounds and 1 quartered

sea salt

6 globe artichokes

olive oil, for frying

FOR THE BATTER:

80 g (2¾ oz/⅔ cup minus 1 tablespoon) 00 flour

110 ml (3½ fl oz/scant ½ cup) water

1 egg white

Prepare a bowl of cold water and squeeze the lemon quarters into it, then add the squeezed quarters and a big pinch of salt.

First prepare the artichokes – this stage takes the longest, although once you get the hang of it you’ll find it increasingly pleasurable. Cut the stalks about 2.5 cm (1 in) from the head (if nice and tender, these are also edible). Peel away the outermost leaves and discard, then trim the base with a knife or peeler. Cut the top spiky part of the leaves away to leave a neat head and then cut in half down the centre. Using a teaspoon, scoop out the fluffy choke and discard, then cut the halves into quarters and place them in the lemon-water (this prevents them turning brown).

Now, make the batter. Place the flour in a bowl and mix in the water, whisking well to avoid any lumps. In a separate bowl whisk the egg white until just fluffy enough to hold its shape, then fold it into the batter.

Pour oil into a deep pan to a depth of about 7.5 cm (3 in) and heat to frying temperature (to test the temperature, drop a cube of bread into the oil – it should turn brown in 30 seconds).

Drain the artichoke pieces from the bowl of water and pat dry on a clean kitchen towel. Place them in the batter, a few at a time, making sure each is coated. Using a slotted spoon, carefully drop them into the hot oil. Fry for 1–2 minutes, until golden and crisp, then remove with a slotted spoon and drain on paper towels. Fry the lemon pinwheels in the same way, they will take much less time, and will brown in seconds. Drain on paper towels. Sprinkle with salt and serve.
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Fried Cheese with Lemon

SERVES 2

Are there any two sweeter words than fried cheese? Saganaki, that classic Greek taverna staple, is one of my favourite things on earth, and one of the many Greek dishes that make me shiny-eyed about emigrating (I adore Greek food).

Luckily for me, the young pecorino I am able to get here in Sardinia can be treated in the same way. There are many similarities between Greek and Sardinian food – the numerous sheep’s cheeses of different consistency and flavour being one example. While cheese is often roasted here in Sardinia, it is not usually fried in this way, yet the Greek technique of a hefty squeeze of lemon to cut through the fat is pure, lip-smacking heaven. As far as I am concerned, this is far superior to fried calamari rings or fritto misto – the textural contrast between chewy, soft and stringy cheese within and salty, fried, crunchy crust without is pure bliss.

Eat with a cold beer and, ideally, a sea view.

2 thick slabs of pecorino fresco (or provolone, young Gouda, feta or halloumi, based on what you have available)

a little flour

olive oil, for frying

sea salt

lemon wedges

Coat the cheese evenly in flour. Heat a good drizzle of olive oil in a heavy-based saucepan over a medium heat. Fry the cheese for a minute or two on each side until golden brown. Drain briefly on paper towels, sprinkle with salt (necessary if using a young pecorino but not with the very salty halloumi) and then serve immediately with fat wedges of lemon to squeeze over.
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Burrata with Lemony Spring Vegetables
& Pistachio Pesto

SERVES 2

Burrata is the sort of cheese you can make a meal out of, which makes it extremely useful as well as being utterly delicious. Creamy and delicate, but also rich and filling, it forms an impressive lily-white globe in the centre of a plate around which you can arrange all kinds of ingredients, all of which benefit from being doused in sweet and grassy cream once the burrata is burst into with a knife. Marinated (bell) peppers, slow-cooked courgettes (zucchini), fresh spring vegetables and roasted aubergines (eggplants) all happily form a flavoursome foundation to be crowned by a creamy ball of burrata. You can then play with various toppings and dressings. Pistachio pesto works beautifully, and in this instance enhances the verdant green of the surrounding spring vegetables, but a quick olive tapenade, fresh chilli oil or anchovy dressing would be equally delicious.

Allow half a burrata per person as a starter (appetiser) or a one per person as a main with some other salads. This is one of my favourite ways to celebrate the abundance of spring vegetables. The pesto I chop by hand as I like it chunky, but if you want to use a food processor, by all means do.

a large handful of fresh peas, podded

a few spears of asparagus (optional), chopped into short lengths

a large handful of fresh young broad (fava) beans

zest and juice of 1 large lemon

sea salt

extra virgin olive oil, for drizzling

a large handful of rocket (arugula)

a good handful of herbs, roughly chopped (I use mint, basil and parsley, but tarragon, dill, chervil and wild fennel would all work well)

1–2 balls of burrata

FOR THE PESTO:

60 g (2 oz) shelled pistachios

½ garlic clove, very finely chopped

sea salt

a handful of mint leaves

a handful of basil leaves

20 g (¾ oz) Parmesan or pecorino, finely grated

zest and juice of ½ lemon

50 ml (1⅔ fl oz/3½ tablespoons) olive oil

Arrange all the fresh vegetables on a platter and scatter over the lemon zest. Squeeze over the juice, season well with salt, then drizzle over a good amount of your best oil. Mix gently, then scatter over the rocket leaves and fresh herbs.

Place the burrata in the middle of the dish, drizzle with more oil and sprinkle with some salt.

To make the pesto, roughly chop the pistachios with the garlic, salt and herbs to form a rough paste on your chopping board, then scrape into a bowl and add the grated cheese and the lemon zest. Drizzle in the olive oil and a squeeze of lemon juice until it becomes a dolloping consistency. Taste for seasoning and add more lemon or salt as required. Dollop over the burrata and salad and serve.

If you would like, serve this with some bruschetta.





[image: Image]




Bruschetta with Stracciatella
& Anchovies, Confit Tomatoes & Lemon Zest

SERVES 2

This is based on one of the most memorable pizza slices I have ever eaten. It was a simple pizza slice made with a good chewy and crisp dough, topped with just a hint of sweet-sharp tomato, then a large blob of creamy stracciatella and atop this a fat, juicy anchovy – so far, so familiar – but the final flourish adorning the fishy sliver was a tiny and perfect squiggle of lemon zest. This fragrant touch was utterly inspired and altered the entire dish, elevating it into something completely different and delicious.

Stracciatella is the exploded inside of a burrata (strings of mozzarella muddled with cream). If you can’t find it, smush a burrata onto the bruschetta for much the same result.

If you are a keen pizza maker, by all means make your signature dough and top it with this (lemon squiggle, straciatella and anchovy after cooking), otherwise you can cut a wee corner and make the most wonderful bruschetta of your life. As with all ‘things on toast’, the quality of the ingredients is key. This is equally true of pizza.

4 slices of your best bread (I like a white sourdough)

best-quality extra virgin olive oil

sea salt

a few tomatoes or a couple of fresh sweet ones

4 generous tablespoons stracciatella (or burrata)

4 fat anchovy fillets

4 little squiggles of lemon zest

Preheat the oven to 160ºC fan (180ºC/350ºF).

Put the bread onto a baking tray (pan), drizzle with olive oil and sprinkle with a pinch of salt, then toast in the preheated oven for 10–15 minutes. Alternatively, griddle the bread until toasted.

You can either use the fresh sweet tomatoes as they are, or confit them. To confit the tomatoes, throw them into a baking tray with a drizzle of olive oil and a sprinkle of salt in the preheated oven and roast for 10–15 minutes as long as your bread cooks, until they burnish and burst.

Top each slice of bread with a couple of squished confit tomatoes, a generous dollop of stracciatella and then a fat anchovy. Finish with a little curl of lemon zest, then drizzle with lots of extra oil and eat with your fingers, messily.
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Pizzette with Lemon, Sausage & Fennel

MAKES 4 PIZZETTE

A miniature pizza (the coquettishly named pizzetta) provides a perfect opportunity to trial numerous flavour combinations. Here, salty aged pecorino and savoury sausage are lifted by lemon and the ethereal aniseedy flavour of fennel, adapted from a happy sausage and lemon combination I discovered via food writer Catherine Phipps. Pork and lemon are familiar bedfellows, so it makes sense that sausage and lemon combine harmoniously, too. I have Sardinia-fied it by adding aged pecorino and fresh fennel, both of which have lemony notes of their own.

I love pizzette – they’re more frivolous and forgiving than feeling that you must toil to produce a perfect, Neapolitan-style, photo-worthy, full-sized pizza. They look instantly pretty in all their irregular oval charm, allow you to be creative with toppings and have an instantly celebratory feel, even if it’s just you and your family (perhaps you and yourself, even) eating them at home on a Friday night (which it very often is). Once you have made your dough, the rest is easy.

I use semola (finely milled durum wheat) in all of my doughs, as it makes them extra spongey and flavourful, but if you can’t find it use all bread flour. One thing I cannot live without since moving to Italy is the drizzle of extra virgin olive oil that crowns the pizza fresh out of the oven. It’s essential and elevates all the existing flavours.

FOR THE DOUGH:

100 g (3½ oz/⅔ cup) semola

150 g (5½ oz/1 cup) strong white bread flour

160 ml (5½ fl oz/⅔ cup) warmish water

7 g (¼ oz) fresh yeast (or 4 g/⅛ oz dried yeast)

5 g (1 teaspoon) sea salt

FOR THE TOPPINGS:

about 2 Italian sausages, cut into chunks, or 150 g (5½ oz) sausage meat

1 small fennel bulb, thinly sliced

3 balls of mozzarella, drained and cut/torn into pieces

50 g (1¾ oz) aged pecorino, grated

1 lemon, zested, then cut into a few very thin slices and quartered

TO SERVE:

basil leaves

dried chilli (hot pepper) flakes (optional)

extra virgin olive oil

Make your dough by mixing all of the ingredients together (either by hand or in a mixer), then kneading until you have a smooth and elastic dough.

Place the dough back in the bowl and cover with a plastic bag. Leave to rise in a warm place for about an hour, ideally until doubled in size.

Preheat the oven to the highest temperature (you can also preheat your baking tray (pan) or pizza stone if you’re a pizza pro).

Once risen, divide the dough into four pieces, roll them out into rough ovals and place on baking parchment. Top with small chunks of sausage, a couple of slices of fennel, some mozzarella pieces and some grated pecorino. Scatter over a little lemon zest and a thin quarter-slice of lemon or two.

Bake in a very hot oven for about 10 minutes until golden. Serve with fresh basil leaves, chilli flakes and a drizzle of your best olive oil.

Note: It is important to cut and drain the mozzarella before topping your pizza, otherwise it tends to make the dough soggy.
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Shaved Fennel & Lemon Salad

SERVES 6–8 AS A SIDE

Although I hesitate to use the word ‘clean’ when describing food, there really is no other term that captures the fresh purity of this salad. It is a combination of tumbling pale green and yellow citrussy shards that Mauro, my father-in-law, often makes, and which provides the perfect foil to rich roasted chicken or pork, though it is also a lovely thing in its own right.

This is the simplest and most basic version of the salad, but you can use it as a building block for many other delicious additions, like shards of cheese (feta, ricotta salata, pecorino), herbs, nuts, seeds, anchovies, olives, etc. If you are able to buy citrons – a variety of citrus with a thicker, edible pith – they work beautifully in this recipe.

4 large fennel bulbs

2 lemons

sea salt

extra virgin olive oil

Top and tail the fennel bulbs and cut it in half lengthways. Reserve the fronds and remove any large, woody outer pieces. Shave or thinly slice into a bowl. Squeeze the juice of one lemon over the fennel and then add a good few pinches of salt and a very generous glug of good olive oil. Toss well until everything is slick and coated.

Cut the remaining the lemon into quarters and discard any pips, then cut into thin slices and toss through the salad. Season again to taste and serve drizzled with some extra oil and scattered with the fennel fronds.
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Lemony Courgette Scapece

SERVES 4 AS A SIDE

The combination of lemons and courgettes (zucchini) pops up in numerous instances in this book. It is no coincidence as they are a wonderful match and the perfect example of the lemon as an enhancer and facilitator, an ingredient that can coax out the best in another. A raw courgette’s nutty, vegetal, almost almond-like sweetness is accentuated when sharply dressed with lemon and tossed in a salad (add some shavings of Parmesan or ricotta salata), while a cooked courgette’s silky sweetness is perfectly balanced by a squeeze of juice.

In this recipe the courgettes are cooked in a sort of scapece, or what you may know as escabeche. Scapece is an inheritance from the Spanish domination of southern Italy and is particularly common in Naples, where it is usually made with courgettes. It comes from the Spanish word for what in Italian is called inzuppare, which translates literally to ‘in soup’. A wonderful expression. Here, the courgettes are fried and then doused in a minty-lemony-garlic mixture, then left to marinate before being served at room temperature. They make a very welcome addition to a barbecue or light lunch of cheese, bread and salad. If you have baby courgettes, like those pictured, you can halve them lengthways and griddle them whole.

500 g (1 lb 2 oz) courgettes (zucchini), thinly sliced

sea salt

2–3 sprigs of mint, leaves chopped

1 large garlic clove, thinly sliced

30 ml (2 tablespoons) extra virgin olive oil, plus extra for frying

juice of ½ large lemon and a little zest

Heat a few tablespoons of oil in a shallow frying pan (skillet) over a high heat. Quickly fry the courgette discs in batches (don’t overcrowd the pan otherwise they don’t colour nicely), turning once. Make sure they do not become too dark or remain too pale – they should take on a nice caramel colour at the edges. Drain and dab on paper towels once cooked, then sprinkle them with sea salt.

Mix the mint and garlic with the oil and lemon juice and zest in a bowl to make a dressing. Add a pinch of salt and taste.

Place the drained and salted courgettes in a bowl and douse them in the dressing. Stir to distribute and leave for at least an hour before eating (in theory! They’ll be good straight away, but get better with time). Eat at room temperature.
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