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Introduction

As the weather warms, we crave light and refreshing tastes and bright and vibrant plates that can be enjoyed at home or al fresco.

Summer is the season for impromptu picnics in the park, light lunches in the sun and gatherings that go long into the evenings. It’s also the time to let the culinary vibes of far-flung places shine through our cooking so that we’re transported to our favourite tapas bar or souvlaki stand.

From small plates that bring style and sophistication to a lunch, salads and sides to complement whatever’s on the grill, to mains that showcase the season’s riot of fresh produce, here are over 80 recipes to help you celebrate the joys of summer dining.
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Being prepared

Summer is the height of the growing season and stores and market stalls are bursting with fresh produce so try to make the most of it. Many of the recipes in this book have one or two strong flavours, which serve to bring the dish to life. It’s amazing how the zestiness of a lemon or the perfume of a few basil leaves can transform a meal.

To complement your fresh ingredients and pretty-up your antipasti platters, splurge on a fantastic olive oil and stock up on summer staples such as pesto, tapenades and pine nuts.

Summer brings spontaneity too so be on the look out for ready-made time-savers such as cooked rice, lentils and pulses, deli-style roast vegetables and ready-minced garlic and ginger so you aren’t caught short for that impromptu picnic in the park.

Your freezer is your friend this season. As well as your hoard of ice-cubes you can have precut strips of meat, such as beef or pork, ready to go for stir-fries or a quick sizzle on the grill. Frozen pastry is essential for anyone wanting to prepare summery tarts and nibbles: just remember to take it out of the freezer in good time to thaw before you start cooking.

Store-cupboard essentials

One of the best ways of making life easy in the kitchen is to have a well-stocked store cupboard and freezer, so you need to buy just one or two items – fresh fish or meat, or some seasonal vegetables – and combine them with staples such as rice and noodles, and some well-flavoured spices or ready-made sauces.

Pulses, lentils & beans

Cans of precooked beans and lentils can be quickly heated through to make a simple meal substantial and filling. Experiment with different types. For example, borlotti beans are pretty and speckled when dried and light brown once cooked. Cannellini beans are a similar size to kidney beans but pale in colour.

Pasta, noodles, grains & rice

Pasta takes little time to cook and can be used to accompany a wide range of dishes. Rice takes longer to cook, but it is possible to buy precooked rice. Cellophane, rice and udon noodles take just a few minutes to prepare and can be added to soups and stir-fries to create filling, nourishing dishes.

Herbs & spices

Make sure your shelves are well stocked with spices and herbs. It is also easy to keep a few herbs – basil, parsley and coriander – growing on the kitchen windowsill, so that you can add a few freshly chopped leaves to garnish finished dishes.

Sauces & pastes

If you like to cook Eastern dishes, you will probably already have bottles of soy sauce and fish sauce on your shelves.

Tahini is a thick paste made from hulled, roasted sesame seeds, and it is a key ingredient in hummus. You will find tahini in most supermarkets or Middle Eastern food stores.

Storage

Some recipes can be frozen, jarred or saved for later. If you want to keep sauces, dressings or preserves in a jar, make sure to wash the jars in hot soapy water and to sterilize all jars and screw-top lids after washing and just before filling. Rinse well with hot water to remove any soapy residues, drain and then stand them in a roasting tin. Warm in a preheated oven set to 160°C (325°F), Gas Mark 3, for 10 minutes.

Alternatively, wash in a dishwasher and use while still warm, but make sure they are perfectly dry before filling.
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Recipes


	Caesar Salad

	Spinach, Avocado & Bacon Salad

	Tricolore Couscous Salad

	Serrano Ham, Fig & Rocket Salad

	Soured Cucumber Salad with Goats’ Curd

	New Potato Salad with Turmeric Tahini Dressing

	Wild Rice, Crab & Mango Salad

	Mexican-Style Seafood Cocktail

	Parmesan & Tomato Tarts

	Smoked Salmon & Mint Pea Tarts

	Pizza Puff Pies

	Goats’ Cheese, Pear & Pistachio Melts

	Brie & Thyme Melts

	Blue Cheese Soufflé

	Asparagus Mimosa

	Broad Bean Bruschetta

	Olive, Onion & Rosemary Focaccia

	Corn on the Cob with Turmeric Butter

	Matcha & Red Lentil Hummus

	Yellow Rice with Coconut Halloumi

	Summer Rolls with Matcha Dipping Sauce

	Hot Potato Blinis with Beetroot



Caesar Salad

SERVES 4

PREPARATION TIME 20 minutes

COOKING TIME 5 minutes

1 garlic clove, crushed

4 anchovy fillets in oil, drained and chopped

juice of 1 lemon

1–2 teaspoons Dijon mustard

1 egg yolk

200 ml (7 fl oz) olive oil

vegetable oil, for frying

3 slices of white bread, cut into cubes

1 cos lettuce, washed and torn into pieces

3 tablespoons grated Parmesan

pepper

Put the garlic, anchovies, lemon juice, mustard and egg yolk in a small bowl and sprinkle with pepper. Mix well until combined. Slowly drizzle in the olive oil, mixing all the time to make a thick, creamy dressing. If the dressing is too thick, add a little water.

Heat the vegetable oil in a frying pan. Test with one of the bread cubes to see if it is hot enough; if the bread sizzles, add the rest of the cubes, turning them when they are golden brown, then drain on kitchen paper.

Put the lettuce into a large bowl, pour on the dressing and sprinkle with 2 tablespoons of the Parmesan; mix well. Top with the croûtons and the remaining Parmesan and serve.



Spinach, Avocado & Bacon Salad

SERVES 4

PREPARATION TIME 15 minutes

COOKING TIME 10 minutes

FOR THE DRESSING

3 tablespoons balsamic vinegar

1 teaspoon light soft brown sugar

1 teaspoon Dijon mustard

125 ml (4 fl oz) olive oil

1 tablespoon finely chopped walnuts, plus extra to garnish (optional)

1 tablespoon chopped parsley or basil

salt and pepper

FOR THE SALAD

1 ripe avocado, halved, peeled and pitted

2 tablespoons lemon juice

500 g (1 lb) baby spinach leaves

small bunch of spring onions, shredded into long, thin strips

2 tablespoons vegetable oil

4 rindless back bacon rashers, chopped

1 garlic clove, crushed

Make the dressing. Mix the vinegar, sugar and mustard in a bowl. Add a dash of salt and pepper, then slowly whisk in the oil. Stir the walnuts and herbs into the dressing and add more salt and pepper if needed.

Make the salad. Chop the avocado into cubes and sprinkle with the lemon juice to stop it going brown.

Put the spinach leaves in a bowl together with the spring onions and avocado.

Heat the oil in a frying pan and fry the bacon and the garlic until crisp and brown, then drain on kitchen paper. Scatter over the spinach mixture.

Drizzle some of the dressing over the salad, toss gently and serve straight away, garnished with extra walnut pieces, if liked.



Tricolore Couscous Salad

SERVES 4

PREPARATION TIME 10 minutes

COOKING TIME 10 minutes

200 g (7 oz) couscous

300 ml (½ pint) hot vegetable stock or boiling water

250 g (8 oz) cherry tomatoes, halved

2 avocados, peeled, stoned and chopped

150 g (5 oz) mozzarella, chopped

handful of rocket leaves

FOR THE DRESSING

2 tablespoons ready-made fresh green pesto

1 tablespoon lemon juice

4 tablespoons extra virgin olive oil

salt and pepper

Mix the couscous and stock or boiling water together in a bowl, then cover with a plate and leave for 10 minutes.

Make the dressing. Mix the pesto with the lemon juice and season, then gradually mix in the oil. Pour over the couscous and mix with a fork.

Add the tomatoes, avocados and mozzarella to the couscous, mix well, then lightly stir in the rocket.



Serrano Ham, Fig & Rocket Salad

SERVES 4–6

PREPARATION TIME 10 minutes

FOR THE DRESSING

1 tablespoon finely chopped shallot

1 thyme sprig, leaves stripped and finely chopped

1 tablespoon sherry vinegar

3 tablespoons extra virgin olive oil

salt and pepper

FOR THE SALAD

100 g (3½ oz) rocket leaves

4 figs, halved or quartered if large

150 g (5 oz) Serrano ham, sliced

Make the dressing. Mix together the shallot, thyme and vinegar in a bowl. Season well, then whisk in the oil until well combined.

Toss the rocket with a little of the dressing, then arrange on a serving plate with the figs and ham. Drizzle over the remaining dressing and serve.



Soured Cucumber Salad with Goats’ Curd

SERVES 4

PREPARATION TIME 5 minutes

COOKING TIME 5 minutes + cooling & standing

FOR THE CUCUMBERS

200 ml (7 fl oz) white wine vinegar

2 tablespoons caster sugar

1 tablespoon mustard seeds

1 teaspoon pink peppercorns

2 baby cucumbers, chopped into wedges

1 teaspoon sea salt

50 g (2 oz) dill

FOR THE MATCHA SALT

1 tablespoon sea salt flakes

½ teaspoon matcha powder

TO SERVE

120 g (4 oz) goats’ curd

4 slices of wholemeal bread

20 g (¾ oz) dill

Prepare the cucumbers. Heat the vinegar, sugar, mustard seeds and peppercorns in a saucepan, stirring until the sugar has dissolved. Set aside to cool.

Place the cucumber in a colander and toss with the salt. Leave to stand for 15 minutes before transferring to a sterilized jar (see here) along with the dill. Pour over the cooled vinegar and sugar solution and seal with an airtight lid. The cucumbers will be sour enough to eat a day later, but will keep for up to a month in the refrigerator, becoming more sour over time.

Combine the salt and matcha powder in a small bowl.

To serve, spread the goats’ curd on a serving plate and arrange the cucumber wedges on top. Toast the bread and finish by sprinkling over the matcha salt, dill and a little pickling liquor.



New Potato Salad with Turmeric Tahini Dressing

SERVES 2

PREPARATION TIME 10 minutes

COOKING TIME 10–20 minutes

500 g (1 lb) new potatoes, washed

leaves from ½ bunch of mint

4 spring onions, thinly sliced on the diagonal

1 teaspoon sumac

sea salt and ground black pepper

FOR THE DRESSING

80 g (3 oz) tahini

juice of 1 lemon

30 ml (1 fl oz) extra virgin olive oil

2 tablespoons water

1 teaspoon ground turmeric

Put the potatoes in a large saucepan and add enough cold water to cover them fully. Add a small handful of salt and 2 sprigs of the mint before covering with a lid. Place over a high heat and bring to the boil. Reduce the heat slightly and allow to simmer until the potatoes are easily pierced with a sharp knife. Drain and allow to cool slightly – it’s best to serve the salad warm but not piping hot.

In the meantime, make the dressing. Put all the ingredients into a large bowl and whisk until smooth. If it looks like the oil is separating, just whisk in 1 tablespoon of water at a time until the dressing is thick and glossy. Season with a generous pinch of salt and pepper.

Toss the warm potatoes in the dressing, add the remaining mint leaves and the spring onions and mix until thoroughly combined. Tip
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