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THIS ISN’T A COFFEE-TABLE BOOK

I didn’t want to create a book that would just look pretty on a shelf. I want this to become the most loved, reliable, sauce-spattered, page-folded go-to in your kitchen. Every decision in creating the book is based around making your dinners delicious and fresh and making your life simple. From dividing the chapters simply by protein, to giving you the hacks and tricks to get dinner on the table fast and without fuss. It can be a beginner’s guide for the uninitiated or a source of quick inspiration to the seasoned cook.

We asked. And our customers spoke (a lot!)

When HelloFresh first started, we developed recipes entirely by instinct. Our kind of cooking has always been hearty, honest, solid home-cooked food. No hautecuisine drizzles of this and Jenga stacks of that.

But pretty soon we started sending out a questionnaire with each recipe to ask our customers to give us really honest feedback.

Imagine a chef in a restaurant trying to knock out dinner, whilst everyone lines up to tell him what they thought of the food. We had to grow a pretty thick skin, quickly.

The most tested recipes in the world.

That questionnaire was a game-changer for us and, really, it’s the basis of this whole book. Now we get hundreds of thousands of replies and we use all of those scores and opinions to rank our recipes and help create the new ones. Having started out with one chef, we’ve now got a team headed up by André and Mimi and, under the watchful eye of Lizzie, each recipe gets meticulously tested in our cooking school before it goes out. The end result? They’re probably the most tested dinners in the world.

So that’s what we’ve put together here: a selection of the all-time customer favourite recipes, tried and tested by hundreds of thousands of HelloFresh customers.

Fancy a quick, delicious fix at 8pm on a Wednesday? You can have our Prawn & Prosciutto Linguine on the table in the time it takes to cook the pasta. If you want a bit of inspiration without any fuss, give our Sweetcorn Fritters a spin. And if you need to seriously impress your friends at the weekend then it’s all about our Confit Duck Lasagne. Whatever life throws at you, we’ve got you covered. I hope that you enjoy this free sampler of some of the recipes from the book.
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– OZONE –

PRAWN & PROSCIUTTO LINGUINE

All hail one of the most popular dishes ever to leave the HelloFresh Kitchen! This recipe is the stuff of legend and it’s been making reappearances on our menu since we started. Why Ozone? In honour of the coffee shop around the corner from my house, where I’d sit at the bar and write our recipes. One day I got chatting to their Australian chef and he inspired me to make this super-quick summertime surf and turf. On the table in the time it takes to boil the pasta, but with the taste and looks of an Italian eatery in Capri. Beautiful.
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Ingredients

• 2 garlic cloves, finely chopped

• ½ green chilli, finely chopped

• 2 tbsp fresh chives, finely chopped or snipped

• 6 slices prosciutto (or serrano ham), 2cm widthway slices

• 150g raw tiger prawns, chopped into 3 pieces

• 200g linguine

• 1 vegetable stock pot

• olive oil

• 3 tbsp crème fraîche

• ½ lemon

• salt and black pepper

Here’s how…
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1 Put a large pan of water over a high heat and bring to the boil. Prep the garlic, chilli and finely chop the chives. Roughly chop the prosciutto and the prawns. Tip: It’s even quicker to cut the prosciutto and chives with sharp scissors.



2 Once the water has come to the boil, add the linguine together with the vegetable stock pot. Don’t discard the stock when the linguine is cooked as it’s needed later for the sauce. Cook it for around 10 mins or until it is ‘al dente’ (cooked through but with a tiny bit of firmness left in the middle).

3 Heat 1½ tbsp olive oil in a frying pan over a medium–high heat. Cook your chilli, prosciutto and prawns for 2 mins. Season with ¼ tsp salt and a few grinds of black pepper.


[image: illustration]

4 When your prawns have just turned pink, add your garlic. Continue to cook for 1 min before adding in 4 tbsp of the stock from your pasta pan. Turn the heat to low and add the crème fraîche and three-quarters of your chives. Let your sauce simmer for a few mins until it goes thick and velvety. If the sauce still seems too thick, add another splash of stock water.
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5 Drain your pasta and add it to your sauce. Squeeze over 1 tbsp lemon juice and add a little more salt and black pepper if necessary. Toss the pan (or gently stir with a wooden spoon) to combine all of your ingredients.



6 Serve with a sprinkle of your remaining chives and tuck in. Optional refreshments: Crack open a bottle of Prosecco (or Ribena if it’s a school night).
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HONEY-ROASTED FETA

– WITH CRISPY SWEET POTATOES & GARLICKY LENTILS –

Down at the HelloFresh Farm (our London HQ) there aren’t that many rules, but on their first day everyone gets told they aren’t allowed to eat lunch at their desks. Why? Because we have a 60-seat dining table made out of old scaffolding planks where everyone sits down to chat and meet new people. And what are they all eating? HelloFresh of course! A lot of people cook up a recipe the night before and bring a portion for lunch. This recipe makes a perfect dinner and a dead easy lunch too.
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Ingredients

• 500g sweet potato, 1cm wedges

• olive oil

• 1 echalion shallot (the long one), ½cm dice

• 250g cherry tomatoes, halved widthways

• 2 garlic cloves, finely chopped

• 100g feta, cut into six rectangles

• 1 tin cooked Puy lentils, drained and rinsed

• ½ lemon

• 1 tbsp honey

• 40g rocket leaves

• 4 tbsp pomegranate seeds

• 2 tbsp shelled pistachios

• salt and black pepper

Here’s how…

1 Preheat your oven to 220°C/Gas Mark 7. Wash and chop your sweet potato in half lengthways (no need to peel). Rest the flat part on the board and slice into each half lengthways and at an angle to make 2cm thick wedges. Toss the wedges in 1 tbsp olive oil, ½ tsp salt and a few grinds of black pepper. Lay them flat on a baking tray and roast on the top shelf for around 25–30 mins, or until a little crispy at the edges.

2 Prep the shallot, tomatoes and garlic. Cut the feta into six long rectangles. Drain and rinse the lentils in a sieve.

[image: image]

3 Lay some baking paper in another baking tray. Put the tomatoes on one half of the baking tray, coat them in 1 tbsp olive oil and season with ¼ tsp salt and a few grinds of black pepper. Put the feta pieces on the other half and very gently coat them in 1 tbsp olive oil. Once the wedges have been in your oven for 20 mins, pop the tomatoes and feta on the middle shelf for the last 5–10 mins of cooking time.
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4 Put a frying pan over a medium heat with 1½ tbsp olive oil and the shallot. Cook until soft, about 4 mins. Add your garlic and cook for 1 more min. Add the lentils to the pan along with ¼ tsp salt and a few grinds of black pepper. Stir well. Warm the lentils through for around 3 mins, then remove from the heat.

[image: image]

5 Squeeze the lemon juice into a bowl with 1 tbsp olive oil. Add ¼ tsp salt, a few grinds of black pepper and whisk together with a fork. Once the sweet potato wedges, tomatoes and feta are cooked, remove from the oven and season the wedges with ¼ tsp more salt. Turn the grill to high. Add the tomatoes to your lentil mixture, along with the lemony dressing. Drizzle the honey over the feta and pop under the grill for 2 mins.

6 Spoon the garlicky lentils into bowls and top with a handful of rocket. Place your wedges and feta on top (if it breaks up don’t worry, it will still be delish). Sprinkle over the pomegranate seeds and pistachios to serve.



[image: illustration]



OUR CLASSIC CHICKEN CURRY

– WITH HERBY RICE & FLAKED ALMONDS –

When I tasted this recipe, I threw my hands up in praise. It was as if I’d been transported to my favourite tandoori. At that point I had to know who’d created the recipe. My first lead: Chef Mimi. But upon further investigation Chef André disclosed that he’d given it a tweak or two. Then, just as I thought I’d got to the bottom of the matter, our very own Lizzie took me aside and claimed ultimate credit. I’ll just diplomatically say, ‘Great team effort guys!’
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Ingredients

• 1 chicken stock pot

• 150g white basmati rice

• 1 onion, 1cm dice

• 3 tbsp fresh coriander, roughly chopped

• 150g green beans, trimmed and cut into 3 pieces

• 1 tsp fresh ginger, peeled and very finely chopped

• 2 skinless chicken breasts, chopped into 2cm dice

• 3 tbsp flaked almonds

• flavourless oil

• 1½ tsp curry powder

• 4 tbsp mango chutney

• 50g raisins

• 150ml double cream

• salt and black pepper

Here’s how…

1 Put a pan of 300ml water over a high heat and bring to the boil. Stir in half the chicken stock pot until it dissolves, then add the rice. Stir and return to the boil, pop a lid on the pan, reduce the heat to medium–low and simmer for 10 mins. When the 10 mins are up, remove the pan from the heat and leave to the side for another 10 mins. For perfectly cooked rice don’t touch the lid until 20 mins are up.
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2 Prep the onion, coriander, green beans, ginger and chicken.
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3 Heat a frying pan over a medium–high heat with no oil, add the flaked almonds and fry until golden brown. Remove and keep to the side.
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4 Put 1 tbsp oil in your (now empty) pan. Add the onion and cook, stirring occasionally, until soft, 5 mins. Add the chicken, ginger and curry powder and cook, stirring, for 1 min to combine. Reduce the heat to medium–low, stir













CAJUN COD

– WITH ROASTED SWEET POTATOES & AVOCADO CREAM –




Ingredients













Here’s how…













RECORD-BREAKING CHICKEN, CHORIZO & VEG-PACKED ‘PAELLA’




Ingredients














Here’s how…
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PEANUTTY PORK BURGERS

– WITH AN UNCTUOUS SATAY SAUCE –




Ingredients














Here’s how…















COURGETTE PARMIGIANA

– WITH INSALATA CAPRESE –




Ingredients

















Here’s how…
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Honey-roasted Feta with Crispy Sweet Potatoes & Garlicky Lentils
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