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From the BBC kitchen  What’s so good about our recipes is that

they’ve all been tested in the kitchens of  our sister title, BBC Good Food magazine. So they’re easy, 

super-tasty and quick to make – and you can also be sure that they’ll work perfectly every time. 

Welcome
Our promise
The BBC Easy Cook  
team is here to help you 
get healthy, nutritious,  
good-value meals on 
the table as quickly as 
possible. When we’re 
planning what to include 
in each issue, there  
are four key words we  
always bear in mind:

www.twitter.com

@EasyCookMag

www.facebook.com
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eas ook

If  you’re cooking in a hurry, look out for the colour-coded timing  

circles on our 20 Quick Weeknight Meals, starting on page 6

... to the November issue of  BBC Easy Cook. It’s that time of  

year when warm, comforting dishes seem more appealing than 

lighter dishes, so this issue is packed with recipes you'll enjoy 

cooking (and eating!) on chilly days. You’ll find our usual great mix 

of  quick and easy weeknight meals, of  course, plus delicious baking 

and special treats for Bonfire Night. We’re also thinking ahead to 

Christmas, and on page 60 you’ll find 10 top tips for making it as 

stress-free as possible. There’s also a fab Christmas cake recipe 

from Saturday Kitchen’s James Martin on page 69, plus his clever 

twist on a Christmas pud which you can stash in the freezer.

Meanwhile, back to autumn and another lovely recipe that 

the BBC Easy Cook team has enjoyed wolfing down this month: 

Butternut Squash Macaroni: Roast 1 large, peeled and chopped 

butternut squash with a little oil and seasoning on a baking sheet 

for 15 minutes, until tender. Boil 300g macaroni, then drain. Stir a 

little dijon mustard into 500ml crème fraiche then mash in a third of  

the squash with 200g cheddar and 25g parmesan. Season, stir in 

the pasta and the remaining squash. Tip into an ovenproof  dish, 

scatter with 25g parmesan and bake at fan 200C/conventional 

220C/gas 7 for 15 mins, until golden. Serves 4. Happy cooking!

PS Look out for the next issue of  BBC Easy Cook, on sale  

on Wednesday 5 November.

kitchenFrom the BBC
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SPEEDY MEALS
Weeknight suppers for a  

month – in 30 minutes or less 

6 20 FAST MEALS
Easy meals for a whole month

24 ANJUM ANAND’S INDIAN MEAL
Fast and fabulous – and so easy to make  

30 SPEEDY SIDES
Clever ways with your favourite veg

31 10-MINUTE PUD
Bananas and custard with a delicious twist

32 JACKET POTATOES…
Try our tasty toppings

33 SATURDAY SNACK
If  you love wraps, these will hit the spot…

ENTERTAINING
MADE EASY
Relaxed but special meals to  
enjoy with family and friends

34 BRILLIANT MAIN COURSES
Including an easy traybake and a veggie option too

37 IT’S BONFIRE NIGHT!
An easy-to-prepare feast for all the family

40 TAKE A PACK OF LENTILS
Three lovely recipes to try – all perfect for a  
hearty autumn supper

42 HAVE A CURRY NIGHT AT HOME
Great-value meal to enjoy with friends

44 FANCY SOMETHING DIFFERENT?
Quick to cook and delicious – give pigeon a go!

46 SEASONAL FOOD
Make the most of swede and carrots this month

48 DECADENT DESSERTS
A squidgy chocolate torte and a lemon pudding 

51 FREEZE-AHEAD COQ AU VIN 
Stash this fantastic casserole in the freezer, ready 
for the Christmas break

Contents
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page 49

To make  
our delicious 
cover recipe, 

Sausage 
Noodles, see 

page 6
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GET BAKING
Sweet and savoury ideas you’ll  
want to make again and again 
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How to make some easy festive preserves 
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Including a tasty Full English Pizza Pie
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Little almond cakes and a traditional pecan pie  

58 CHILDREN IN NEED
Raise money for a good cause with these great 
bakes to make and sell

60 GET AHEAD FOR CHRISTMAS
Lots of great tips and recipes to help take 
the stress out of the festive season

74 LEFTOVER INGREDIENTS…
… and how to use them up

78 EASY EXTRAS
Four packed pages of ideas, tips, products 

TV COOKS 
Recipes from your favourite BBC cooks 

64 JOHN TORODE
Try John’s brilliant homemade seafood curry

66 SABRINA GHAYOUR
If  you’ve never tried Persian food before, prepare to  
be inspired by these delicious recipes!

68 JAMES MARTIN
Make-ahead Christmas pudding and festive cake

70 EDD KIMBER
Red Velvet Melting Moments and yummy Polish 
gingerbread (it's perfect for freezing too)

72 JO WHEATLEY
Festive bake-ahead treats for Christmas 

COOKS’ EXTRAS REGULARS
3 WELCOME

28 SUBSCRIBE! 
BBC Easy Cook direct to your door

62 GREAT READER OFFER 
La Cuisine casseroles with free gift

82 INDEX 

Try John 
Torode’s 

homemade 
curry, 

page 64
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76 DUCK CONFIT
A traditional recipe to 

guarantee super-tender 
meat every time –  

step-by-step
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       quick 
weeknight 
meals

20
A whole month of tasty recipes 
– all ready in 30 minutes or less

Make 
our cover 
recipe!

20 
mins

O Serves 6
O Ready in 20 minutes 
O £1.13 a portion    
O 545 kcals, 28g fat, 8g sat. fat a portion 
O Not suitable for freezing 

12 sausages

250g thick or medium egg noodles

4 tbsp soy sauce

2 tbsp clear honey

juice of  1 large orange

2 tbsp groundnut or vegetable oil

2 cloves of  garlic, crushed

finger-length piece of  fresh root ginger, 

peeled and finely chopped

2 red chillies, deseeded & finely chopped

4 large carrots, cut into matchsticks

2 red peppers, deseeded and thinly sliced

1 yellow pepper, deseeded & thinly sliced

200g sugar snap peas

1 bunch of  spring onions, shredded 

lengthways

2 tbsp sesame seeds, toasted

1 Make the meatballs

Turn oven to fan 180C/conventional 200C/ 

gas 6. Squeeze the sausagemeat from the skins 

into a large bowl. Then, using your hands, roll 

the meat into meatballs (you should get about 

three from each sausage). Put on a roasting 

tray, then cook for 10-12 minutes, until golden 

and cooked through.

2 Cook the noodles

Meanwhile, cook the noodles according to 

pack instructions. In a small bowl, mix together 

the soy sauce, honey and orange juice. 

3 Stir-fry the veg and finish the dish

Heat a large non-stick wok or frying pan and 

add the oil. Add the garlic, ginger and chilli, 

then fry for 1 minute. Add the carrots and 

peppers, stir-fry for 3 mins, then add the sugar 

snaps and spring onions for the final minute 

of  cooking time. Drain the noodles, then add 

to the vegetables, along with the soy sauce 

mixture. Toss well, season, then scatter with 

the sesame seeds. Serve in warm bowls and 

top with the sausage meatballs.

Sausage noodles
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30 
mins

Serve 
the pittas with 
any remaining 

aubergine, salad 
and yogurt on 

the side

Egg and aubergine pittas
O Serves 2 (easily multiplied)
O Ready in 30 minutes
O £1.31 a portion
O 387 kcals, 16g fat, 3g sat. fat a portion
O Not suitable for freezing
O

1 aubergine, cut into thick rounds

1½ tbsp olive oil

1 tbsp harissa

2 eggs

1 tbsp red wine vinegar

2 tsp golden caster sugar

1 raw beetroot, grated

1 large carrot, peeled and cut into  

thin matchsticks

½ small red onion, very finely sliced

4 tbsp 0% fat Greek yogurt

1 tbsp chopped dill

1 clove of  garlic, crushed

2 wholemeal pitta breads

1 Roast the aubergine

Turn oven to fan 200C/conventional 220C/

gas 7. Put the aubergine slices on a baking 

sheet, season, brush with oil and bake for  

15 minutes. Turn, spread with the harissa,  

and bake for another 5 minutes.

2 Boil the eggs

Meanwhile, carefully lower the eggs into a 

pan of  boiling water, turn down the heat and 

simmer for 10 minutes. Run under cold water 

to cool, peel and put to one side.

3 Assemble the pittas

In a bowl, mix the vinegar and sugar with 

some seasoning, then tip in the beetroot, carrot 

and onion. In another bowl, mix together the 

yogurt, dill, garlic and seasoning. Toast the 

pittas and split them in half. Slice the eggs 

and put them inside the pittas with the spicy 

aubergine rounds, some of  the beetroot salad, 

some seasoning and a spoonful of  yogurt. 
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4 tbsp Greek yogurt

1 tsp tomato purée

2 cloves of  garlic, crushed

3 cardamom pods, lightly 

crushed

1 tsp ground ginger

2 tsp medium curry powder

2 skinless chicken breasts, 

cut into large cubes

2 tsp sunflower oil

1 Coat the chicken

Turn oven to fan 180C/

conventional 200C/gas 6 and 

heat an ovenproof  frying pan. 

Mix the yogurt, tomato purée, 

garlic, cardamom, ginger and 

curry powder in a bowl. Add the 

chicken and stir until coated.

2 Fry the chicken

Add the oil to the heated pan 

and tip in the chicken. Quickly 

sauté for 1 minute to seal, then 

transfer to the oven and cook 

on the top shelf  for 6-8 minutes, 

until cooked through and lightly 

charred. Serve with rice.

300g chard, leaves and stalks

separated

2 tbsp olive oil, plus a drizzle

1 clove of garlic, sliced

1 red chilli, deseeded and

chopped

250g pouch cooked puy

lentils

a squeeze of lemon juice

1 Wilt the chard

Cut the chard stalks into batons

and roughly shred the leaves.

Heat half the olive oil in a large

sauté pan. Add the chard stalks,

garlic, chilli and a splash of

water. Cook over a low heat for

8-10 minutes until softened, then

add the leaves and cook until

completely wilted.

2 Cook the lentils

Prepare the lentils according to

pack instructions. Take the chard

off the heat and stir through the

lentils. Season, dress with more

olive oil and the lemon juice,

then serve.

Quick-braised chard and lentils
O Serves 2 O Ready in 20 minutes O £2.13 a portion O 306 kcals,

14g fat, 2g sat. fat a portion O Not suitable for freezing O

Tandoori-style chicken
O Serves 2 (easily multiplied)  OReady in 10 minutes  O £1.42 a portion  
O 298 kcals, 14g fat, 7g sat. fat a portion  ONot suitable for freezing 

2 tbsp olive oil

4 courgettes, halved 

lengthways, then sliced

2 cloves of  garlic, crushed

2 tbsp chopped oregano (or  

2 tsp dried)

3 ripe tomatoes, chopped

2 x 410g cans cannellini 

beans, rinsed and drained

200g feta

1 Make the bean mixture

Heat half  the oil in a frying pan 

over a medium heat. Fry the 

courgettes for 5 mins, or until 

golden. Stir through the garlic 

and half  the oregano, then cook 

for 30 seconds until fragrant. 

Fold through the tomatoes and 

beans and heat through (about 

4 minutes). Season to taste, then 

heat the grill to medium.

2 Top and grill

Transfer the mixture to an 

ovenproof  dish. Crumble 

over the feta, drizzle with the 

remaining olive oil, then grill for 

5 minutes, until the cheese is 

golden brown. Sprinkle with the 

remaining oregano and serve 

with crusty bread and salad.

Courgette and bean bake with feta
O Serves 4  O Ready in 20 minutes  O £1.12 a portion  O 349 kcals, 

18g fat, 7g sat. fat a portion  O Not suitable for freezing  O

 Super-fast curry

easy  For the best flavour, use a  

good-quality, extra-virgin olive oil for this

Try this too...
Courgette & feta salad
Follow the recipe to the end of  step 1, then set the 

pan aside. Spread the leaves from 2 little gems 

over serving plates. Drizzle with a little olive oil 

and lemon juice. Crumble the feta into the bean 

mix, then spoon over the leaves. Serves 4. 

10 
mins

20 
mins
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Pre-cooked
lentils sometimes

contain gluten (from
the stock). For gluten-
free, buy dried lentils
and cook in water
according to pack

instructions

20 
mins
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O Serves 2 (easily multiplied)
O Ready in 30 minutes 
O £2.76 a portion    
O 537 kcals, 29g fat, 15g sat. fat a portion 
O Not suitable for freezing 

½ small pack of  coriander, stems 

chopped, leaves reserved

1 clove of  garlic

250g turkey mince

1 tbsp fish sauce

2 tbsp red curry paste

400ml can low-fat coconut milk

500ml chicken or vegetable stock

grated rind and juice of  2 limes

300g pack stir-fry vegetables

200g pack cooked egg or rice noodles

1 Assemble the meatballs

Put the coriander stems and the garlic in a  

food processor, then pulse until very finely 

chopped. Add the turkey and 1 tsp of  the fish 

sauce, and blend again. Roll into meatballs 

about 3cm in diameter.

2 Make the soup

In a pan, heat the curry paste with a splash 

of  water for 2-3 minutes. Pour in the coconut 

milk, stock, grated lime rind and juice, and 

remaining fish sauce. Bring to a simmer, add 

the meatballs and cook for 3 minutes. Add the 

vegetables and cook for 5 minutes more, or 

until the meatballs are cooked through.

3 Cook the noodles

Add the noodles to warm through just before 

serving. Season. Top with coriander leaves.

Thai coconut soup with turkey meatballs
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Sticky salmon  
O Serves 2 (easily multiplied)
O Ready in 20 minutes 
O £1.19 a portion 
O 473 kcals, 28g fat, 5g sat. fat a portion 
O Not suitable for freezing 

2 skinless salmon fillets (about 140g 

each), defrosted if  frozen

2 tsp honey

2-3 tbsp mixed seeds

1 Cook the fish

Turn oven to fan 180C/conventional 200C/

gas 6. Brush each salmon fillet with half  the 

honey, sprinkle on some black pepper, then 

press on the seeds. Transfer to a baking tray 

and bake for about 15 minutes, depending on 

the thickness of  the fish, until the fish is cooked 

through and the seeds are crunchy.

Serve with...  
Satsuma salad
Cut the peel from 4 satsumas and cut 

into segments (reserve all the juice for 

the dressing). In a small bowl, whisk the 

juice with 1 tbsp olive oil, 1 tbsp red 

wine vinegar and some seasoning. Toss 

together 50g watercress, 250g cooked 

beetroot (not in vinegar), drained and 

cut into thin wedges, and the satsuma 

segments with the dressing and divide 

between plates. Serves 2.

20 
mins

 This works well with trout fillets too



2 tbsp reduced-salt soy sauce

1 tbsp red wine vinegar

1 tsp clear honey

4 rump steaks (about 125g

each), trimmed of all

visible fat

1 Marinate the meat

Mix together the soy, vinegar

and honey, add the steaks and

marinate for 10-15 minutes.

2 Cook the steaks

Remove the steaks to a frying

pan (reserve the marinade)

and cook for 4 minutes on each

side for medium to well done

(2-3 minutes for rare). Set aside

to rest on a plate, then add the

marinade to the pan. Bubble the 

marinade until it reduces a little

to make a sticky sauce. Spoon

the sauce over the meat.

4 slices wholegrain bread,

each cut into 4 triangles

50ml milk

300ml half-fat crème

fraiche

100g goat’s cheese

1 egg, plus 1 egg yolk

1 Soak the bread

Turn oven to fan 180C/

conventional 200C/gas 6.

Arrange the bread triangles

in an ovenproof dish in a

single layer, then pour over

the milk and leave to soak for

about 5 minutes.

2 Make the sauce

Bring the crème fraiche and

half the goat’s cheese to

simmering point in a pan, until

the cheese starts to melt. Tuck

the remaining goat’s cheese in

between the bread slices.

3 Bake

In a bowl, whisk together the

egg and egg yolk, then stir into

the crème fraiche and cheese

mixture. Pour over the top of the 

bread and bake for 12 minutes.

Leave to stand for 5 minutes

before serving.

Goat’s cheese bread pudding
OServes 2 (easily multiplied) OReady in 30 minutes O£1.30 a portion  
O958 kcals, 80g fat, 52g sat. fat a portion ONot suitable for freezing

1 tbsp olive oil

2 cloves of garlic, sliced

4 pork steaks

200ml hot, strong chicken

stock

1 tbsp fresh thyme

4 tbsp chunky marmalade

1 Cook the pork

Heat the oil in a large frying

pan and briefly cook the garlic,

stirring with a wooden spoon,

until it starts to soften. Add the

pork to the pan, season and

cook for 6 minutes on each side, 

until golden and cooked through.

2 Make the sauce

Meanwhile, mix the stock with

the thyme and marmalade.

Remove the pork from the pan

and set aside briefly to rest on

a warm plate. Pour off any oil

from the pan, then pour in the

marmalade mixture and bubble

to make a sauce. Return the

pork to the pan, and coat in the

sauce. Serve with vegetables.

Marmalade pork
OServes 4 OReady in 20 minutes O£1.70 a portion
O336 kcals, 13g fat, 4g sat. fat a portion ONot suitable for freezing

Teriyaki steaks
O Serves 4 O Ready in 30 minutes O £1.96 a portion
O 188 kcals, 5g fat, 2g sat. fat a portion O Not suitable for freezing

Make a
Quick red pesto to

serve on the side: Whizz
up 8 sundried tomatoes

plus 1 tbsp of oil from the
jar, a small handful of

rocket leaves and
2 chopped cloves

of garlic

30
mins

Serve with... Fennel slaw
Toss 1 large carrot, coarsely grated, with 1 fennel

bulb, halved and thinly sliced, 1 red onion, halved

and thinly sliced, and a handful of coriander

leaves. Dress the salad with the juice of 1 lime,

then pile onto plates. Serves 4.

easy  You can make this with  

chicken too. Cook the chicken breasts for 

about 8 minutes on each side to make sure  

they’re thoroughly cooked through

30 
mins

SPEEDY MEALS
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 Lovely with mashed potatoes

BBC Easy Cook 13



30
mins

Indian beef keema
O Serves 4
O Ready in 30 minutes
O 99p a portion
O 351 kcals, 16g fat, 6g sat. fat a portion
O Not suitable for freezing

1 tbsp vegetable oil

500g pack lean minced beef

1 large onion, finely chopped

2 cloves of garlic, chopped

1 tbsp finely chopped ginger

2 tbsp hot curry powder

1 large potato, cut into 3cm chunks

2 carrots, cut into 3cm chunks

1 tbsp tomato purée

500ml vegetable stock

1 Brown the mince

Heat 1 tsp of the oil in a large pan over a high

heat. Add the mince, season, and then cook

until browned, breaking it up with a wooden

spoon as it cooks. Remove from the pan,

discarding all the fat, and set aside.

2 Add the veg

Heat the remaining oil and cook the onion,

garlic and ginger with some seasoning for

8 minutes until soft. Add the curry powder,

potato and carrots, and cook for a few minutes

more. Stir in the tomato purée, vegetable stock

(or 500ml water is fine), and the beef. Cook

on a medium heat for 20 minutes, or until the

potatoes are tender.

theeasyway 
Serve with 

basmati rice 

and mango 

chutney

BBC Easy Cook14
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Great
as a veggie

stir-fry without
the chicken

too

30 
mins

O Serves 2 
O Ready in 30 minutes 
O £2.57 a portion 
O 381 kcals, 6g fat, 1g sat. fat a portion 
O Not suitable for freezing 

100g soba noodles

100g shredded curly kale

2 tsp sesame oil

2 lean chicken breasts, skin removed  

and sliced into thin strips

25g piece of  fresh ginger, peeled and 

sliced into matchsticks

1 red pepper, deseeded and thinly sliced

a handful of  brussels sprouts, cut  

into quarters

1 tbsp low-sodium soy sauce

2 tbsp rice wine or white wine vinegar

grated rind and juice of  1 lime 

1 Cook the noodles and wilt the kale

Cook the noodles according to pack 

instructions, then drain and set aside. 

Meanwhile, heat a large wok or frying pan and 

add the kale together with a good splash of  

water and cook for 1-2 mins until wilted, with 

a little bite remaining, then cool under running 

water (this will help the kale stay green).

2 Stir-fry the chicken

Add half  the oil and cook the chicken strips 

until browned, then remove and set aside. Heat 

the remaining oil and fry the ginger, pepper and 

sprouts until softened a little. Return the chicken 

and kale to the pan and add the noodles.

3 Make the sauce

Tip in the soy, rice wine and lime rind and juice 

and a little water if  needed and stir to coat.

Chicken, kale and sprout stir-fry

BBC Easy Cook 15



Oregano and lemon lamb
O Serves 4
O Ready in 15 minutes
O £1.82 a portion
O 518 kcals, 26g fat, 9g sat. fat a portion
O Not suitable for freezing

grated rind of 1 lemon, juice of ½

1 tsp dried oregano

8 lamb chops

2 tbsp olive oil, plus 1 tsp for frying

Serve with...
Chickpea salad
Combine 2 x 400g cans chickpeas, 

rinsed and drained, 250g pack cherry 

tomatoes, quartered and ½ bunch flat-

leaf parsley leaves in a bowl. Mix the 

juice of  ½ lemon with 1 crushed clove 

of garlic and 2 tbsp olive oil in a small 

bowl, then season to taste. Drizzle the 

dressing over the salad, toss to coat, 

then serve with the lamb. Serves 4.

1 Make the lemon mixture

Combine the lemon rind and oregano in a 

shallow bowl. Season, then press the mixture 

onto the lamb chops to coat.

2 Cook the lamb

Heat 1 tsp oil in a frying pan on a medium 

heat. Cook the chops for 3-4 minutes on each 

side until cooked, but still a little pink inside. 

Drizzle with half the lemon juice, then remove 

the pan from the heat.

15 
mins

theeasyway This tasty dinner is great with Chickpea 

Salad (see below) or serve with mash and peas

BBC Easy Cook16
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MUSHROOM CHICKEN F MILL STIR RR

HICKEN

(serves 4 people)

500g chicken breast,
cut into thin strips

300g closed cup
mushrooms, halved

1 red onion, thinly sliced

300g broccoli, cut into
small florets

1 red pepper, diced

2tbsp sunflower oil

2tsp sesame oil

teriyaki sauce

50ml waterl
4 cups rice noodles

2tsp toasted sesame
seeds (optional)

“This quick and healthy 

stir fry is a real hit in the 

Heaton house.”
     

Marinate the chicken in 
teriyaki sauce for 20 minutes. 

Drain the chicken but keep 
the marinade. 

Add 1tbsp of the sunfl ower 
oil to a wok/frying pan and stir 
fry the chicken for 2-3 minutes 

until sealed. Set aside.

Add the remaining oils and 
fry the onion, mushrooms, 
broccoli and red pepper for 

2 minutes. Return the chicken 
and marinade to the wok, 
add a little water. Cook for 
1-2 minutes until chicken is 

cooked. Serve with rice 
noodles and toasted 

sesame seeds.

NOT ONLY are mushrooms a natural source of vitamin B
5
 (helping to reduce tiredness and fatigue), they are also low 

in fat. Just 80g or about four mushrooms make up 1 of your 5 a day. For inspiration on how you can enjoy mushrooms 

as part of a balanced diet and more simple and healthy family meal ideas, visit www.justaddmushrooms.com
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1½ tbsp vegetable oil

400g smoked bacon lardons

1 onion, cut into chunks

500g cold cooked potatoes

(preferably waxy potatoes),

cut into small chunks

1 tsp caraway seeds

1½ tsp hot, sweet paprika

(if you can’t find this, use

sweet paprika mixed with a

pinch of chilli powder)

a small handful of parsley,

roughly chopped

1 Cook the hash

Heat the oil in a large frying pan,

then fry the bacon and onion

together for 10 minutes, until the

bacon is golden. Lift out of the

pan onto a plate, then add the

potatoes and fry for 10 minutes

more until golden. Tip in the

caraway and paprika, season

well, then fry for another minute.

Return the bacon and onion to

the pan, taste for seasoning, then

add the parsley. Serve hot.

1 tsp lemongrass paste

1 tsp finely grated fresh root

ginger

½ red chilli, finely chopped

1 tsp sunflower oil

1 tbsp fish sauce

4 pork chops

1 Marinate the meat

Mix together the lemongrass

paste, ginger, chilli, oil and

fish sauce. Smear the mixture

all over the pork chops, then

set aside to marinate for

5-10 minutes, or longer if you

have a bit more time.

2 Grill the pork

Heat a griddle pan until it is

smoking hot. Griddle the chops

for 5 minutes on each side, or

until cooked through.

Asian pork
O Serves 4 O Ready in 20 minutes O £1.30 a portion
O 500 kcals, 19g fat, 7g sat. fat a portion O Not suitable for freezing

200g purple-sprouting or

Tenderstem broccoli

4 tsp veg oil

400g rump steak, trimmed of

fat and cut into thin strips

2 tsp cornflour

2 red peppers, deseeded

and sliced

thumb-sized piece of

ginger, peeled and cut into

matchsticks

4 cloves of garlic, finely

chopped

1 red chilli, thinly sliced

(deseeded if you prefer)

4 spring onions, halved and

sliced lengthways

2 oranges, 1 juiced and 1 cut

into segments

1½ tbsp clear honey

1 tbsp rice vinegar

1 tbsp dark soy sauce

steamed rice or noodles,

to serve

1 Cook the broccoli

Steam or boil the broccoli for

3-4 minutes until tender. Drain

and run under cold water.

2 Stir-fry the beef

Heat 2 tsp of the oil in a

non-stick wok or frying pan and

toss the beef in cornflour. When

the oil is hot, fry the beef for

1-2 mins to brown, then remove.

3 Add the veg

Heat the remaining oil in the pan

and fry the peppers for 2 minutes.

Add the ginger, garlic, chilli and

3 spring onions, and cook for 1 min.

Add the orange juice, honey,

rice vinegar and soy, and bubble

briefly, then stir in the broccoli,

beef and orange segments. Heat

through, then sprinkle with the

remaining chopped spring onion.

Serve with rice or noodles.

Beef and orange stir-fry
O Serves 3 O Ready in 30 minutes O £3.07 a portion
O 337 kcals, 11g fat, 3g sat. fat a portion O Not suitable for freezing

Bacon hash
OServes 4 OReady in 30 minutes O  92p a portion
O�379 kcals, 26g fat, 9g sat. fat a portion  O�Not suitable for freezing 

20 
mins

30 
mins

Serve with... Rice noodle salad
Tip 200g thin rice noodles into a bowl. Pour over boiling 

water, leave for 5 mins, then drain into a sieve. Run 

under the cold tap until cool, drain again and tip into 

the bowl. Whisk 2 tbsp fish sauce with the grated rind 

and juice of 1 lime and ½ tsp caster sugar. Pour over 

the noodles. Toss ½ cucumber, cut into strips, and a 

handful of  chopped mint leaves into the salad. Serves 4. 
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theeasyway Use a mixture of red and yellow peppers for extra colour

30 
mins
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mins

O Serves 4
O Ready in 30 minutes 
O £1.68 a portion  
O 379 kcals, 26g fat, 9g sat. fat a portion 
O Not suitable for freezing 

300g smoked haddock

300g cold mashed potato

2 spring onions, finely chopped

1 tbsp curry paste  

1 tbsp plain flour

3 tbsp olive oil

4 eggs

200g bag mixed salad leaves

½ a pack of  coriander, leaves only

juice of  1 lemon

1 Microwave the fish

Put the haddock in a shallow, microwaveable 

dish and sprinkle over 3 tbsp water. Cover and 

microwave on medium (50%) for 2-3 minutes, 

until the fish flakes easily, then break into large 

pieces, discarding the skin and any bones.

2 Shape the fishcakes

Mix together the flaked fish, potato, spring 

onions and curry paste, then use your hands  

to form into 4 cakes. Chill in the fridge for  

10 minutes. Dust the sides of  each cake with a 

little flour. Heat 1 tbsp oil in a large, non-stick 

frying pan, then cook the fish cakes for  

3-5 minutes on each side, or until golden 

brown and warmed through.

3 Boil the eggs

Meanwhile, heat a pan of  water to boiling. 

Gently lower in the eggs and cook for  

4 minutes for runny yolks to 6 minutes for a 

harder yolk. Remove from the pan and peel. 

Toss the salad leaves with the coriander leaves, 

lemon juice and the remaining 2 tbsp oil and 

serve with the fish cakes.

Spicy smoked fish cakes with herb salad and eggs

theeasyway You can top the fish 

with poached eggs instead of boiled



ON SALE
1 OCTOBER

WIN! 
<�Our 25 all-time 
top kitchen gadgets

<�An amazing foodie   
holiday in Vietnam

PLUS
<�Save 10% 
on homeware at 
Robert Dyas

<�25% off all River 
Cottage courses

th

Special
FREE
silicone 

spatula with 
every issue
A choice of two 
stylish colours

A brand-new look with great new features

MAGAZINE

EXCLUSIVE BIRTHDAY OFFER
Subscribe and get 12 issues for just £25*
Visit buysubscriptions.com/goodfood or call 0844 848 3414 
and quote GFP25.  *By direct debit only 



1 large potato, peeled and 

chopped

2 Cumberland sausages, 

skins removed

1 tsp wholegrain mustard

1 medium egg, beaten

1 tsp paprika

4 tbsp plain flour

a dash of  olive oil

2 tbsp double cream

85g stilton, crumbled

a handful of  chopped parsley

1 Cook the potato

Cook the potato in boiling water 

until tender. Drain well and 

return to the pan.

2 Make the patties

Meanwhile, put the sausage 

meat, mustard, egg, paprika, flour 

and some seasoning into a food 

processor and blend until well 

mixed. Shape into six patties. 

Heat the oil in a pan, add the 

sausage patties and fry for  

10 minutes over a medium heat 

until golden brown on all sides 

and cooked through.

3 Make the mash

Add the cream to the potatoes, 

then mash. Fold through the 

crumbled stilton and parsley, and 

season. Serve with ketchup.

4 chunky skinless white 

fish fillets, such as cod or 

haddock (approx 500g)

226g jar mild salsa

85g mature cheddar, grated

1 large avocado, stoned, 

peeled and diced

juice of  1 lime

a small pack of  coriander, 

chopped

50g tortilla chips  

1 Coat and cook the fish

Turn oven to fan 200C/

conventional 220C/gas 7. 

Arrange the fish fillets on the base 

of  a shallow ovenproof  dish, then 

spoon the salsa on top. Scatter 

with the grated cheese and bake 

for 15 minutes, or until the fish 

flakes easily when tested with  

the point of  a knife.

2 Top the fish and serve

Meanwhile, stir the avocado 

with the lime juice, coriander 

and seasoning. Spoon it over the 

cooked fish, then scatter with  

the tortillas, lightly crushing  

them as you go.

Crunchy salsa cod
O�Serves 4  O�Ready in 20 minutes  O�£3.18 a portion    
O�388 kcals, 22g fat, 7g sat. fat a portion  O�Not suitable for freezing 

300g pasta shapes

2 leeks, thinly sliced

150ml low-sodium chicken or 

vegetable stock

grated rind and juice of   

1 lemon, plus extra wedges 

to serve (optional)

2 x 110g cans of  steam-

cooked mackerel fillets  

140g half-fat crème fraiche

a bunch of  parsley, chopped

1 Cook the pasta and leeks

Cook the pasta according to 

pack instructions. Meanwhile, 

cook the leeks in the stock until 

really soft. Add the grated lemon 

rind and juice of  the lemon, the 

mackerel, crème fraiche and 

parsley, stir briefly, and take the 

pan off  the heat.

2 Add the pasta to the sauce

Drain the pasta, holding back a 

little of  the cooking water, then 

add pasta to the pan. Mix well 

and season with lots of  black 

pepper, then add a little of  the 

cooking water if  it looks a bit 

thick. Divide between four bowls 

and serve immediately with 

lemon wedges, if  you like.

Lemon and pepper mackerel pasta
O�Serves 4  O�Ready in 20 minutes  O�£1.04 a portion 
O�471 kcals, 18g fat, 6g sat. fat a portion  O�Not suitable for freezing 

Sausage patties with stilton mash
O�Serves 2 (easily doubled)  O�Ready in 20 minutes  O�£1.23 a portion    
O�732 kcals, 45g fat, 23g sat. fat a portion  O�Not suitable for freezing 

theeasyway Not keen on blue cheese? 

Use 85g grated mature cheddar instead
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theeasyway You can use canned salmon, drained and flaked, instead of mackerel



INDIAN
These family favourites have been given a clever

Indian flavour twist by chef Anjum Anand

Perfect for a Friday night

These recipes are 

adapted from Anjum’s 

Quick & Easy Indian by 

Anjum Anand, published 

by Quadrille, £18.99, 

photography by Lisa Linder. 

BBC Easy Cook readers  

can buy it for just  

£14.99, with free p&p.  

Call 0873 0600027 or visit 

www.sparkledirect.com

made easy

BBC Easy Cook24
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O Serves 4
O Takes 25 minutes, plus marinating time
O £1.48 a portion
O 681 kcals, 30g fat, 7g sat. fat a portion
O Not suitable for freezing

FOR THE MARINADE

2 cloves of garlic, grated

20g root ginger, peeled weight, grated

3 tbsp lemon juice

1½ tsp ground cumin

2 tbsp gram (chickpea) flour

1¼ tsp chilli powder

¾ tsp carom or ajwain seeds (optional)

2 tsp dried fenugreek leaves, crushed

in your fingers

1 tbsp vegetable oil, plus more

for the tray

salt and freshly ground black pepper

FOR THE FISH TACOS

175g Greek yogurt

4 thick salmon fillets

8 small corn or 4 large flour tortillas

8 tbsp coriander chutney

1 small avocado, finely sliced

1 Marinate the salmon

Mix together all the ingredients for the

marinade, adding 5 tbsp of the yogurt from

the tacos ingredients, and season well. It

should taste tangy, spicy and salty, as the fish

will absorb it and each piece will only have a

light coating. Add the fish, turn to coat and,

if you have time, cover and leave to marinate

for 15 minutes (no more) in the fridge.

2 Cook the fish

Turn oven to fan 180C/conventional 200C/

gas 7. Put the fish on an oiled baking tray

and cook for 8 minutes, or until it starts to

separate into flakes when prodded and has

charred on the surface. At the same time,

wrap the tortillas in foil and place on the

bottom of the oven as your fish cooks. Put

the fish, yogurt, warm tortillas, chutney

and avocado on the table and let everyone

help themselves.

Serve with Anjum’s
Warm cabbage slaw
Heat 1 tbsp vegetable oil in a large,

non-stick frying pan. Add 2/3 tsp brown

mustard seeds and two-thirds tsp

black onion seeds and, once they

have popped, add 160g red cabbage,

shredded, 80g carrots, finely sliced into

long shreds, 1 small red onion, finely

sliced, and seasoning. Cook over a

high heat for 3-4 minutes, stirring

once or twice. Serves 4.

O Serves 4 (2 skewers each)
O Takes 25 mins, plus marinating time  
O £1.94 a portion 
O 192 kcals, 9g fat, 3g sat. fat a portion 
O Not suitable for freezing  

1 tbsp vegetable oil

1 small onion, sliced 

4 cloves of  garlic, sliced

1 tsp garam masala 

¾ tsp roasted ground cumin 

¼ tsp chilli powder, or to taste
2/3 tsp salt and lots of  freshly ground 

black pepper

20g root ginger (peeled weight),  

coarsely chopped

4 tbsp plain yogurt

400g rump steak (or feather steak, if  you 

can find it), cut into strips

8 bamboo skewers

lemon wedges, to serve

1 Marinate the meat

Pour the vegetable oil into a small frying pan 

over a medium heat and fry the onion until 

golden brown. Add the garlic and cook for  

1 minute more, or until soft, then scrape it into 

a blender with the ground spices, seasoning, 

ginger and yogurt and blend until smooth  

(or use a hand-held blender). Taste and 

adjust the seasoning. Coat the meat with the 

marinade in a dish, cover and leave for as long 

as you can (overnight if  you like) in the fridge.

2 Cook the skewers

Return the meat to room temperature before 

cooking. Meanwhile, soak the bamboo skewers 

in water for at least 30 minutes (to stop them 

scorching). Heat a large griddle pan. Divide the 

meat between the drained skewers and put on 

the griddle pan. Cook, without disturbing, for 

1-2 minutes, then turn and repeat on all sides. 

There should be some lovely charred griddle 

marks on your meat. Serve with lemon wedges 

and a salad on the side for crunch.

Tandoori roast salmon tacos 

‘This dish is based on a  

well-loved Indian kebab, with 

spicing that is mild enough 

to reveal and not overpower 

the flavour of the meat. I use 

feather blade of beef which 

comes from the shoulder – it’s 

inexpensive, tender and really 

quick to cook,’ says Anjum

Griddled Bihari 
beef skewers

theeasyway You’ll 

find carom seeds in 

Asian or some larger 

supermarkets
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Simple
sides These three dishes  

will jazz up midweek 
meals – and they  
all cost less than  
50p a serving

Cheese & bacon jackets 
O Serves 4  
O Ready in 30 minutes 
O 44p a portion  
O 429 kcals, 14g fat, 7g sat. fat a portion  
O Not suitable for freezing

4 large baking potatoes

4 tbsp soured cream

50g cheddar, grated

4 grilled rashers of  bacon, chopped

4 spring onions, sliced    

1 Microwave the spuds

Wrap each potato in kitchen paper and 

microwave on full power (100%) for 6 minutes, 

then turn them over and cook for 6 minutes 

more (you can cook two potatoes at a time).

2 Add the filling

Cut a cross on top of  each potato, squeeze the 

sides, add a spoonful of  soured cream and a 

handful of  grated cheese. Sprinkle each with 

some of  the bacon and the spring onions. 

Carrot and sweet 
potato mash
O Serves 4 
O Ready in 25 minutes 
O 32p a portion 
O  206 kcals, 6g fat, 3g sat. fat

 a portion 
O Not suitable for freezing   

500g carrots, chopped

500g sweet potatoes, chopped

3 cloves of  garlic, bashed

1 tsp cumin seeds, toasted

25g butter

1 Make the mash

Put the carrots, sweet potatoes and garlic in a 

large pan of  salted water, then bring to the boil 

and cook for 12 minutes. Add the cumin seeds, 

butter and seasoning and then roughly mash.

Parsnip bubble & squeak
O Serves 4 
O Ready in 25 minutes 
O 43p a portion 
O 197 kcals, 12g fat, 7g sat. fat a portion 
O Suitable for freezing    

½ savoy cabbage, shredded 

500g cooked parsnips, chopped

50g butter

a grating of  nutmeg

1 Cook the cabbage

Boil the cabbage for 3 mins. Drain well and 

return to the pan with the cooked parsnips, 

then roughly mash with half  the butter, a good 

grating of  nutmeg and some seasoning.

2 Fry the hash

Melt half  the remaining butter in a frying pan, 

then tip in the parsnips and cabbage, pressing 

down to make a large patty. Fry for 5 minutes, 

dot with the rest of  the butter and flash under 

a hot grill until golden and the edges are crispy. 

theeasyway Leave out the 

bacon (right), if  you prefer



Fastpud
Fancy something sweet after a midweek meal? 
Try this deliciously quick pudding

O Serves 2
O Ready in 10 minutes 
O 65p a portion  
O 349 kcals, 11g fat, 4g sat. fat a portion  
O Not suitable for freezing   

2 ripe bananas, peeled and sliced

2 x 150g pots low-fat, ready-made custard

4 squares of  dark chocolate, chopped

1 tbsp chopped, toasted hazelnuts

Fruity jellies Divide 20 halved green 

grapes and ½ honeydew melon, 

cubed, between 6 small glasses. Heat 

1 litre apple juice in a pan to a gentle 

simmer, then remove from the heat. 

Soak 8 gelatine leaves in cold water for 

5 minutes until soft. Squeeze out any 

excess water from the gelatine and stir it 

into the apple juice until dissolved. Pour 

the jelly over the fruit and chill until set 

(about 2 hours). Serves 6. 

5-minute ginger pudding Grease a 

900ml pudding bowl with 1 tsp veg  

oil. Put 2 pieces chopped stem ginger 

and 1 tbsp of the syrup in the bowl. 

Mix 140g self-raising flour, ½ tsp 

bicarbonate of soda and 1 tsp ground 

ginger with 85g light soft brown  

sugar. Mix in 100ml skimmed milk,  

50ml low-fat natural yogurt, 2 tsp veg 

oil and 1 egg. Stir well. Tip into the bowl 

and cover with cling film (pierce a few 

air holes in the top). Microwave on full 

power (100%) for 4-5 mins, or until a 

skewer comes out clean. Serve with  

half-fat crème fraiche. Serves 4. 

Griddled bananas with nutty chocolate custard

More speedy ideas

1 Make the pud

Heat a griddle pan to high. Cook the bananas 

for 2-3 minutes until a little charred all over. 

Meanwhile, remove the lids from the custard 

pots and push 2 squares of  the chocolate 

into each. Microwave each pot on full power 

(100%) for 1 minute. Remove and leave to 

stand for 1 minute, then stir well. Divide the 

chocolate custard between 2 bowls and top 

with the hot bananas. Sprinkle with the nuts.
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Bubble and squeak

Stir-fry a handful of shredded cabbage

with a small handful of frozen

peas and 2 chopped spring

onions for 4-5 mins, until

tender. Halve a baked

potato and scoop out

the insides, leaving the

skins whole. Mash,

stir in the greens and

season. Spoon the

mixture back inside

the skins and bake for

5 mins more, until crisp.

Oriental sticky chicken

Heat 1 tsp olive oil in a wok

and stir-fry 140g chicken strips

with ½ tsp Chinese five-spice until

browned. Add 50g diced red pepper,

a small handful each of beansprouts and

cashews, and fry until the chicken is cooked.

Stir in 1 tbsp soy sauce and 2 tsp honey.

Sweet chilli prawns

Grate 1 tsp fresh ginger into a frying pan with

100g raw peeled prawns, 3 tbsp

sweet chilli sauce and 1 shredded

spring onion. Stir-fry for 5 mins

until the prawns are cooked

through, then sprinkle with

sesame seeds.

Cheesy mince

Heat 2 tsp olive oil

in a large pan and fry

½ small chopped onion

and ½ diced carrot for

6-8 minutes. Stir in

125g minced lamb and cook

for 3-4 mins until browned, then

add 2 tsp sundried tomato paste. Stir

in 75ml beef stock, cover and simmer for

30 mins, or until tender. Season. Serve over

the jacket and top with 40g grated cheddar.

Aubergine bolognese

Finely chop ½ small aubergine, ¼ onion,

½ clove of garlic and 50g mushrooms. Heat

a frying pan on a medium heat with 2 tsp

veg oil and fry the veg until soft. Add 100g

chopped tomatoes and ½ tsp mixed dried

herbs. Cook gently for 15 mins,

stirring often, until thickened.

Steak & mushroom

Thinly slice 100g rump steak

and a small handful of

mushrooms, then fry briefly

in a non-stick pan until

brown. Add 1 tbsp onion

chutney and 75ml beef stock.

Bubble gently to form a sauce.

Smoky bacon beans

Dice 1 smoked streaky bacon rasher and

½ small onion, then fry until the onion is soft.

Stir in 200g baked beans and ¼ tsp each

brown sugar, mild chilli powder and paprika,

then heat through. Top with the

chilli, a spoonful of soured

cream and snipped chives.

Creamy guacamole

Halve 1 small

avocado and mash

one half with the

juice of 1 lime

and a splash of

Tabasco. Dice

the remaining

avocado, 1 tomato

and ½ small onion.

Stir into the mashed

avocado with a handful

of coriander leaves.

Tandoori prawns

Heat the grill to high. Mix 100g raw,

peeled king prawns with 1 tbsp tandoori

paste and ½ tbsp yogurt. Put on a baking

tray lined with foil and grill for 1 min on each

side until nicely charred. Fry ½ tbsp tandoori

paste until fragrant, spoon out of the pan to

cool, and swirl with 2 tbsp natural yogurt. Top 

with the prawns and a few coriander leaves.

Pepper and houmous

Fill with a small handful of rocket leaves,

3 roasted red pepper strips from a jar and

2 tbsp houmous. Finish with a squeeze of

lemon juice and a pinch of paprika.

Tuna and spring onion

Put 60g cottage cheese in a bowl with

50g canned tuna, drained, 1 spring onion,

trimmed and sliced, and some seasoning,

and mix together thoroughly.

Mushroom sauce

Heat 2 tsp olive oil in a non-stick pan, add

100g chopped mushrooms and ½ tsp fresh

chopped rosemary and cook over a fairly high

heat, stirring, until the mushrooms are tender.

If cooking
two potatoes

together, increase
the cooking time

to almost
double

easyways with
jacket potatoes

favourite
easycook

SPEEDY MEALS

Wrap a jacket potato in kitchen paper and microwave on full 
power (100%) for 6 mins, or until tender, then finish with one of these 
delicious toppings for a super-speedy lunch. All the fillings serve one

B
ubble and squeak topping
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  Saturday  

snack
This wrap is flavoured with lime, spring onion and a spicy sauce 
for a tangy take on a prawn cocktail – perfect for a lunchbox

Try these too
Chilli chicken Roll ½ skinless chicken

breast, cut into chunks, in ½ tsp mixed

dried herbs and ½ tsp mild chilli

powder. Stir-fry in 1 tsp vegetable oil

with 2 spring onions, chopped, and

½ sliced green pepper for 5 mins,

or until the chicken is cooked. Fill

1 tortilla then roll up tightly. Serves 1.

Fruity wrap Mix 50g low-fat ricotta

with 1 tbsp fat-free Greek yogurt, ½ tsp

vanilla extract and 1 tsp sugar. Spread

over 1 soft flour tortilla, then top with

50g thinly sliced fruit of your choice.

Roll up, wrap in cling film and chill for

20 minutes. Slice into 4. Serves 1.

1 very ripe baby avocado, stoned, peeled

and roughly chopped

juice of ½ lime

a few shakes of Tabasco sauce

1 tomato, deseeded and chopped

1 spring onion, sliced

1 seeded flour tortilla

a handful of mixed salad leaves

85g cooked and peeled prawns

(defrosted, if frozen)

theeasyway This is lovely if you swap the prawns for a cooked,

chopped rasher of bacon too (use mayo instead of Tabasco)

1 Mash up the avocado

Put the avocado in a bowl with the lime juice,

Tabasco and some seasoning. Roughly mash,

then add the tomato and spring onion.

2 Layer and roll up

Warm the tortilla in the microwave for a few

seconds. Spread the avocado mixture down

the middle, scatter on the salad leaves and top

with the prawns. Roll up and eat.

Prawn and avocado wrap

To make a
herby version,

add a small handful
of chopped fresh

coriander leaves to
the avocado

mixture

O Serves 1  O Ready in 10 minutes  O £1.90 a portion 
O 487 kcals, 32g fat, 8g sat. fat a portion  O Not suitable for freezing   
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Sit down with family and friends at the 
weekend and enjoy one of our recipes  

O Serves 10
O Takes 15 minutes, plus 1 hour cooking
O 76p a portion
O 115 kcals, 40g fat, 6g sat. fat a portion
O Suitable for freezing
O

500g onions (half  red, half  white), cut  

into 3cm chunks  

600g red and yellow peppers, deseeded 

and cut into chunks  

1kg courgettes, cut into 3cm chunks  

1kg aubergines  

20g cloves of  garlic, crushed  

800g cherry tomatoes  

3 x 400g cans chopped tomatoes

1 tbsp sugar  

2 tbsp red wine vinegar 

1 Roast the veg

Turn oven to fan 180C/

conventional 200C/gas 6. Scatter 

the onions in a roasting tin, 

season and roast for 25 mins, 

stirring occasionally, until 

charred and soft. Add the 

peppers after 5 mins, and the 

courgettes for the last 15 mins.  

2 Finish cooking the veg

Heat a non-stick frying pan. 

Slice the aubergines into 

2-3cm thick rounds and cook 

without oil over a high heat 

(in batches), until charred and 

crisped on both sides, then remove 

to a microwaveable plate. Cover the 

plate with cling film, poke in a couple of  

holes, then microwave the aubergines on 

full power (100%) for 5 minutes, until soft  

(in batches). Quarter or cut into chunks. 

3 Make the tomato sauce

Put the garlic in a pan with a small glass of  

water. Simmer until the water is nearly gone, 

then add the cherry and canned tomatoes, 

sugar, vinegar and seasoning. Simmer for  

20 minutes until thickened, then mix with the 

aubergine and veg mixture. 

Ratatouille

theeasyway This is lovely scattered with feta cheese and then 

browned under the grill for a few minutes just before serving

for friends



O Serves 4
O Ready in 25 minutes, plus 30 mins cooking
O 74p a portion
O 242 kcals, 7g fat, 2g sat. fat a portion 
O Suitable for freezing  

1 tbsp olive oil

500g skinless, boneless chicken thighs, 

cut into chunks

1 onion, chopped

1 green pepper, deseeded and chopped

3 celery sticks, finely chopped

1 clove of  garlic, finely chopped

¼ tsp cayenne pepper

1 tsp smoked paprika

1 tsp ground cumin

1 tsp dried thyme

1 bay leaf

1 heaped tbsp plain flour

400g can chopped tomatoes

400ml chicken stock

100g okra, sliced into 2cm rounds

a small handful of  sage, leaves chopped

1 Brown the meat

Heat the oil in a large pan over a medium high 

heat. Cook the chicken in batches for 5 minutes 

to brown all over. Remove and set aside.

2 Cook the gumbo

Add the onion, green pepper and celery to 

the pan, put on the lid and cook for 5 minutes, 

stirring occasionally until softened a little. Stir 

in the garlic, spices, thyme and bay leaf  and 

cook for 1 minute until fragrant. Return the 

chicken and any juices to the pan with the 

flour, stirring to coat. Pour in the tomatoes  

and stock, and bring to the boil, cook for  

5 minutes, then add the okra and half  the  

sage. Turn down to a simmer, cover and  

cook for 10 minutes. Season and scatter  

over the rest of  the sage. Serve with crusty 

bread or basmati rice.

Chicken gumbo

Chicken and red pepper traybake
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theeasyway If  you’re not 

a fan of okra leave it out, 

or use aubergine instead

O Serves 4
O Takes 15 minutes, plus 40 mins in the oven 
O £1.99 a portion  
O 442 kcals, 20g fat, 3g sat. fat a portion 
ONot suitable for freezing  

500g boneless, skinless chicken thighs

3 medium red onions, cut into wedges

500g small potatoes, cut into thick slices

2 red peppers, deseeded and cut into   

   thick slices

1 clove of  garlic, finely chopped

1 tsp each ground cumin, smoked   

  paprika and fennel seeds, slightly            

  crushed

3 tbsp olive oil

finely grated rind and juice of  1 lemon

50g whole blanched almonds, chopped

170g 0% Greek yogurt, to serve

small handful of  parsley or coriander, 

chopped, to serve

1 Marinate the chicken

Turn oven to fan 180C/conventional 200C/

gas 6. Put the chicken, onions, potatoes and 

peppers in a large bowl and season. In another 

bowl, mix together the garlic, spices, oil, and 

lemon rind and juice. Pour this over everything 

and spread the mixture between 2 baking trays.

2 Cook the chicken 

Roast the chicken and veg for 40 mins, turning 

after 20 mins, until the chicken is cooked. Add 

the almonds for the final 8 minutes of  cooking. 

Serve in bowls with a large spoonful of  Greek 

yogurt and some chopped parsley or coriander.



Visit lakeland.co.uk/brownies to get started
or pop into one of our 68 stores nationwide

Our new silicone bakeware range incorporates an innovative metal frame and 

superb non-stick quality, so your bakes will pop out effortlessly. The NEW Silicone 

Brownie Pan with adjustable inserts is just perfect for making delicious brownies.

Buy One, Get One Half Price across the 

whole silicone range exclusively at Lakeland.

Perfection
with a pop!



Keep warm on Bonfire Night with these
tasty ideas – they’re pretty good

any other time of the year too!

Cheesy
bean

potatoes

Sweet
chillibangers

Chocolate
crunch

bars

 Fun food for a night to remember
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Cheesy bean potatoes
O�Serves 6 
O�Takes 30 mins, plus 1 hour 40 mins in the oven
O�76p a portion 
O�434 kcals, 22g fat, 16g sat. fat a portion 
O�Suitable for freezing (cooked)

6 large baking potatoes

85g butter

1 tbsp English mustard

6 large spring onions, finely chopped

175g mature cheddar, grated, plus  

85g extra for sprinkling

600g canned red kidney beans, drained

1 Cook the potatoes

Turn oven to fan 200C/conventional 220C/

gas 7. Oil and season the potatoes, then bake 

for 1 hour, or until a knife slides in easily and 

the skins are crispy. Cool for 10 minutes.

2 Add the filling and bake

Halve the potatoes lengthways and scoop 

out the cooked potato into a bowl, leaving a 

thin layer behind so that the skins still hold 

their shape. Mash the potato with the butter, 

mustard and seasoning, then stir in the spring 

onions, 175g cheese and the kidney beans. Pile 

the mixture into the potato skins and scatter 

with the remaining cheese. (Can be made to 

this stage a day ahead and chilled.) Bake for 

30-40 minutes, until golden. 

Sweet chilli bangers
O�Serves 6 
O�Takes 5 minutes, plus 40 minutes in the oven
O�46p a portion 
O�348 kcals, 25g fat, 8g sat. fat a portion 
O�Suitable for freezing    

12 large, meaty pork sausages

4 tbsp tomato ketchup

2 tbsp clear honey

2 tsp mild chilli powder

2 cloves of  garlic, crushed

½ tsp dried oregano

1 Cook the sausages

Turn oven to fan 200C/conventional 220C/

gas 7. Arrange the sausages in a roasting 

tin in a single layer and bake for 10 minutes. 

Meanwhile, mix together all the other 

ingredients with seasoning and 1 tbsp water. 

Pour the ketchup mixture over the sausages 

and mix well. Bake for 30 minutes more, or 

until the sausages are golden.

You could use different sweets 

such as Maltesers, Milky Way 

or Crunchie bars instead of  

Turkish Delight in the recipe 

below, if  you prefer

Chocolate crunch bars
O�Makes 12 
O�Takes 30 minutes, plus cooling and  

chilling time
O�21p each 
O�294 kcals, 15g fat, 9g sat. fat each 
O�Not suitable for freezing    

100g butter, roughly chopped

300g dark chocolate  

3 tbsp golden syrup

140g Rich Tea biscuits, roughly crushed

12 pink marshmallows, quartered (use 

scissors to do this)

2 x 55g bars Turkish Delight, halved  

and sliced

1 Melt the syrup

Gently melt the butter, chocolate and syrup in 

a pan over a low heat, stirring frequently until 

smooth, then cool for about 10 minutes.

2 Make the bars 

Stir the Rich Tea biscuits, marshmallows and 

Turkish Delight into the butter, chocolate and 

syrup mixture until incorporated, then pour 

into a 17cm-square tin lined with foil. Spread 

the mixture out evenly to roughly level it, then 

chill until hard. Serve cut into fingers.

Honeyed carrot soup
O�Serves 6
O�Ready in 45 minutes 
O�23p a portion 
O�116 kcals, 5g fat, 3g sat. fat a portion 
O�Suitable for freezing    

2 tbsp butter

2 small leeks, sliced

800g carrots, roughly chopped

2 tsp clear honey

a small pinch of  dried chilli flakes 

(optional)

1 bay leaf

2.5 litres vegetable stock

1 Soften the veg

Melt the butter in a large pan over a 

medium heat. Add the leeks to the pan, 

then cook for 3 minutes until starting to 

soften. Add the carrots, honey, chilli (if  

using) and bay leaf, then cook for 2 mins.

2 Simmer the soup

Pour in the stock, bring to the boil, then 

simmer for 30 minutes. Blend the soup in 

batches, return to a clean pan, then season 

to taste. When ready to serve, bring back to 

a simmer, then ladle into mugs.

Potato wedges  
O�Serves 6 
O�Takes 10 mins plus 40 mins in the oven
O�27p a portion 
O�336 kcals, 2g fat, 1g sat. fat a portion 
O�Suitable for freezing    

6 large baking potatoes

1 tbsp olive oil 

1 Make the wedges

Turn oven to fan 180C/conventional 

200C/gas 6. Cut the potatoes into wedges 

(no need to peel). Pour the oil into a large 

roasting pan, toss in the wedges until 

coated all over, then season with pepper 

only (adding salt before roasting can make 

the wedges soggy). Bake for 35-40 minutes, 

until crisp and golden. Season with salt 

before serving, if  you like.

Serve the wedges with... 
Curry sauce 
Put 2 tbsp tikka masala curry paste 

and 1 tbsp tomato purée in a pan, 

and fry for 1 minute. Add 400g 

reduced-fat coconut milk, bring to 

the boil and simmer for 10 minutes. 

Season to taste. Serves 6.

theeasywayLast-minute salad: mix a bag of  herb salad with 

sliced avocado, olives and crispy croutons, halved cherry 

tomatoes and sliced cucumber. Drizzle with ready-made dressing
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Garlic bacon butties
O�Serves 6
O�Ready in 30 minutes 
O�49p a portion 
O�262 kcals, 14g fat, 7g sat. fat a portion 
O�Not suitable for freezing    

6 rashers of  rindless back bacon

1 white country loaf

butter, for spreading

3 tbsp tomato chutney

1 large clove of  garlic, peeled and halved

1 Cook the bacon

Heat a pan, then cook the bacon rashers for  

3 mins on each side, or until golden and crisp.

2 Make up the butties

Cut 6 thick slices from the loaf  and butter each 

one on one side. Spread the chutney evenly 

over three slices of  the bread (on the buttered 

side) and top each with 2 rashers of  bacon. 

Top with the other slices of  bread, buttered 

side-down, then press together well.

3 Flavour with garlic

Return the butties to the pan over a medium 

heat (do this in batches if  necessary), then 

cook for 2-3 minutes on each side until golden. 

Remove from pan, rub both sides of  the bread 

with the cut-side of  the garlic. Cut the butties 

in half  and serve.

To serve, 
add a swirl of  

soured cream or 
yogurt to the 

Honeyed Carrot 
Soup
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lentıls
Take a pack of...

Lentils are a great 
standby ingredient 
– they’re nutritious 
and versatile, plus they 
take on flavours they’re 
cooked with. Here are 
three ideas to try

Chicken and lentil stew
O Serves 4
O Takes 10 minutes, plus 55 minutes

cooking time
O £1.06 a portion
O 337 kcals,15g fat, 3g sat. fat a portion
O Suitable for freezing

2 tbsp olive oil

8 chicken drumsticks (skin left on)

2 onions, very finely chopped

6 tbsp red lentils

400g can chopped tomatoes

1 chicken stock cube, crumbledLentil and coconut curry
O Serves 4
O Takes 15 mins, plus 50 minutes cooking time
O 68p a portion
O 356 kcals, 17g fat, 9g sat. fat a portion
O Suitable for freezing
O   

1 tbsp vegetable oil

1 onion, thinly sliced

2 cloves of  garlic, crushed

thumb-sized piece ginger, finely chopped

3 tbsp masala curry paste  

200g yellow lentils, rinsed

1.5 litres vegetable stock

3 tbsp unsweetened desiccated coconut, 

plus extra to sprinkle

1 cauliflower, broken into little florets

cooked basmati rice and coriander  

leaves, to serve

1 Cook the lentils

Heat the oil in a large pan, then add the onion, 

garlic and ginger. Cook for 5 minutes, add  

the curry paste, then stir-fry for 1 minute  

more. Add the lentils, stock and coconut, then 

bring the mixture to the boil and simmer for  

40 minutes, or until the lentils are soft.

2 Add the cauliflower

During the final 10 minutes of  cooking time, 

stir in the cauliflower florets. Spoon the 

cooked rice into 4 bowls, top with the curry 

and sprinkle with coriander leaves, and extra 

coconut too, if  you like. Serve with mango 

chutney and naan bread (optional).

1 Brown the chicken

Heat half  the oil in a large, flameproof  

casserole dish, add the drumsticks and brown 

on all sides, then transfer to a plate.

2 Make and cook the stew

Add the onions and remaining oil to the pan, 

and cook for 5 mins or so until soft. Add the 

lentils, tomatoes, 1 can of  water and the stock 

cube. Return the drumsticks to the pan. Bring 

to the boil, then turn down the heat, put on 

a lid and simmer for 30 mins or until tender. 

(Add a little water if  it is drying out.) Remove 

the lid and cook for another 10 mins, until the 

sauce has thickened, then season and serve.



500g raw beetroot, peeled and  

cut into wedges  

12 shallots, halved if  large

3 tbsp clear honey

6 tbsp olive oil

rind and juice of  1 lemon

350g puy lentils

1 large clove of  garlic, roughly chopped

2 tbsp capers

1 tbsp dijon mustard

100g bag of  mixed leaves

FOR THE CHICKEN

6 large boneless, skinless chicken breasts

150g soft goat’s cheese

20g pack flat-leaf  parsley, chopped

18 rashers thin-cut smoked streaky bacon

1 Roast the beetroot

Turn oven to fan 200C/conventional 220C/

gas 7. Put the beetroot and shallots into a 

roasting tin, drizzle with the honey and 1 tbsp 

oil, season, then toss well. Cover with foil, then 

roast for 1 hour, turning after 30 minutes and 

leaving the foil off. Remove from the oven, 

splash over half  the lemon juice, then set aside. 

(This can be made up to 1 day ahead.)

2 Cook the lentils and make a dressing

Meanwhile, cook the lentils according to pack 

instructions, then drain and rinse well. Set aside. 

Whizz together the garlic, capers, remaining oil 

and lemon juice, the mustard and seasoning. 

Add 1-2 tbsp water to loosen. Set aside.

3 Stuff  the chicken

Turn the chicken breasts upside down, then 

pull each mini fillet to the side, without 

detaching it. Cut a pocket into the thickest 

part of  each fillet. Mix the lemon rind with the 

goat’s cheese, half  the parsley and seasoning, 

then stuff  about 1 tsp cheese into each pocket. 

Fold the mini fillets back over to seal. Wrap 

each breast in 3 rashers of  bacon, then put on 

a baking tray. Roast with the veg for 20 minutes 

until the bacon is crisp and cooked through.

4 To serve 

Warm the lentils in the pan, stir the remaining 

parsley into most of  the dressing, then tip in 

the warm lentils. Spoon onto plates with some 

of  the roast beets and shallots, scatter over 

the salad leaves, top with the chicken, sliced in 

half, and drizzle over the remaining dressing.

Goat’s cheese chicken with warm lentils 
O�Serves 6  O� Takes 30 minutes, plus 1 hour cooking time  O�£2.86 a portion  
O�661 kcals, 28g fat, 8g sat. fat a portion  O�Not suitable for freezing  

This dish 
looks so 

impressive, but 
it’s very easy to 
put together
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Forget the takeaway on Friday night and cook up this 
great Indian menu for 8 instead – it’s great value too!

UNDER £3per person

Try our menu!

Tandoori chicken
O Serves 8   
O Takes 15 minutes, plus 20 minutes cooking, 

and marinating time
O £1.32 a portion 
O 174 kcals, 7g fat, 3g sat. fat a portion 
O Not suitable for freezing

juice of  2 lemons

4 tsp paprika

2 red onions, finely chopped

16 skinless chicken thighs

vegetable oil, for brushing

FOR THE MARINADE

300ml Greek yogurt

a large piece of  ginger, grated

4 cloves of  garlic, crushed

¾ tsp garam masala

¾ tsp ground cumin

½ tsp chilli powder

¼ tsp turmeric

1 Add lemon juice to the chicken 

Mix the lemon juice with the paprika and red 

onions in a large shallow dish. Slash each 

chicken thigh three times, then turn them in 

the juice and set aside for 10 minutes.

2 Make the marinade 

Mix all of  the marinade ingredients together 

and pour over the chicken. Stir, then cover  

and chill for at least 1 hour. (You can do this up 

to a day in advance.)

3 Grill the chicken

Heat the grill. Lift the chicken pieces onto  

a rack over a baking tray. Brush a little oil  

over them and grill for 8 minutes on each  

side, or until lightly charred and completely 

cooked through.

Crunchy radish relish
O Serves 8   
O Ready in 20 minutes 
O 56p a portion 
O 74 kcals, 5g fat, 1g sat. fat a portion 
O Not suitable for freezing

350g tomatoes, chopped

3 red onions, finely chopped

1 cucumber, deseeded and diced

200g red radishes, quartered

FOR THE DRESSING

3 tbsp vegetable oil

1 tsp mustard seeds

1 heaped tsp dijon mustard

juice of  2 limes

2 tsp caster sugar

1 red chilli, deseeded and finely chopped

a handful of  mint leaves, shredded

1 Make the dressing

Heat the oil in a pan, add the mustard seeds 

and cook until they pop. Tip them into a bowl and 

cool. Add the rest of  the dressing ingredients 

to the bowl and whisk everything together.

2 Mix with the salad

Add the tomatoes, onions, cucumber and 

radishes to the dressing, stir to coat, then leave 

for 10 minutes before serving.

Tomato & coriander sauce
O Serves 8   
O Ready in 15 minutes 
O 34p a portion 
O 126 kcals, 9g fat, 5g sat. fat a portion 
O Not suitable for freezing

700ml tomato passata

a large piece of  ginger, grated

3 tsp caster sugar

3 green chillies, finely chopped

juice of  1 lemon

2 tsp ground cumin

300ml Greek yogurt

50g butter, diced

a small bunch of  coriander, chopped

1 Make the sauce

Put the passata, ginger, sugar, chillies, lemon 

juice, cumin and yogurt into a pan, season 

and bring to the boil. Cook for 5 minutes until 

slightly reduced, then gradually stir in the 

butter. Finish with the coriander and serve.

theeasyway Heat some naans 

to serve, then put everything in 

the middle of the table and let 

everyone help themselves

Serve with these sides... 
Pilau with peas Wash 500g 

basmati rice, then soak in cold water to 

cover for 15 mins. Meanwhile, heat  

6 tbsp vegetable oil in a large, lidded 

pan, add 2 tsp cumin seeds and  

8 cloves, fry until fragrant. Stir in  

3 onions, chopped, then reduce the 

heat and cook with the lid on for  

10 mins, stirring occasionally. Add  

3 green chillies, split lengthways, but 

not cut all the way through and 3 bay 

leaves, then increase the heat and 

fry until the onions are golden. Drain 

the rice, then add it to the onions and 

spices, stirring to coat the grains with 

oil. Cover the rice with 700ml vegetable 

stock and bring to a simmer. Scatter 

250g frozen peas on top, put the lid on, 

then cook on a very low heat for  

12-15 mins – don’t remove the lid. Turn 

the heat off  and leave, with the lid on, 

for another 5 mins. Lightly fluff  up the 

rice with a fork before serving. Serves 8.   

Spicy cauliflower Heat 6 tbsp 

vegetable oil in a large lidded pan or 

wok, then add 1 large piece ginger, 

finely chopped and 2 tsp chilli flakes,  

2 tbsp cumin seeds and 2 tsp turmeric. 

Stir for a few seconds until the spices 

are aromatic. Reduce the heat, then 

stir in 1 large cauliflower, broken into 

pieces, and some seasoning. Put the lid 

on and cook for 10 mins or until cooked, 

stirring occasionally. Sprinkle over a 

small bunch of coriander, chopped 

before serving. Serves 8.



If you like
your curries hot,
add 1 tsp chilli
powder to the

marinated chicken
along with the

paprika
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Cooking with game needn’t be any more scary than cooking a steak... 

Have you 
tried pigeon?

Pigeon & hedgerow salad 
O Serves 2 (easily multiplied)
O Ready in 20 minutes    
O £2.48 a portion 
O 411 kcals, 36g fat, 5g sat. fat a portion 
O Not suitable for freezing  

2 pigeon breasts, skin removed

2 tbsp olive oil

FOR THE DRESSING

3 tbsp olive oil

2 tsp dijon mustard

1 tbsp cider vinegar

1 bunch of  chives (half  snipped, half  

finely chopped)

FOR THE SALAD

a handful of  shelled hazelnuts,  

roughly chopped

2 large handfuls of  mixed salad leaves

a small handful of  parsley leaves

100g blackberries

1 Make the dressing

Toss the pigeon breasts in 2 tbsp oil and some 

cracked black pepper, then set aside. Mix  

3 tbsp oil with the mustard and vinegar, the 

finely chopped chives, a tiny splash of  water 

and some seasoning. Set aside.

2 Fry the pigeon and nuts

Heat a frying pan, dry-fry the hazelnuts. Set aside. 

Return the pan to the heat, then pan-fry the 

pigeon breasts for 2-3 mins on each side (they’ll 

be just pink inside). Leave to rest for 5 minutes.

3 Assemble the salad

Toss the salad ingredients together in a bowl 

with the snipped chives and a drizzle of  the 

dressing, then pile in the centre of  2 plates. 

Slice the pigeon and arrange around the salad. 

Spoon over the rest of  the dressing and serve.

Pigeon
breasts taste

like richly flavoured
chicken. Find them
pre-packed in larger

supermarkets in
the meat aisle
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Inspired by Saturday Kitchen 

The guest chefs 
on BBC1’s Saturday 
Kitchen enjoy using 
veg that’s in season 
as it’s often tastier, 
fresher and 
cheaper – and  
we agree! This 
month try  
our recipes 
for swede 
and carrot
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O�Serves 5  
O��Takes 30 minutes, plus 1 hour 15 minutes 

cooking time
O�£1.37 a portion  
O�542 kcals, 31g fat, 15g sat. fat a portion 
O�Suitable for freezing 

500g swede, peeled and cut 

 into large chunks

500g floury potatoes, peeled 

 and left whole

1 tbsp olive oil

1 onion, chopped

2 carrots, chopped

250g mushrooms, quartered

500g lamb mince

400g can tomatoes

2 tbsp tomato purée

50g butter, melted

1 Cook the veg

Cook the swede and potatoes in boiling salted 

water for 10 mins until tender, then drain and 

set aside. Turn oven to fan 180C/conventional 

200C/gas 6. Heat the oil in a large frying pan 

over a low heat. Add the onion and carrots, 

and gently fry for 5 mins. Add the mushrooms, 

increase the heat to medium and cook for a 

further 5 mins. Tip the vegetables into a bowl.

2 Add the meat and tomatoes 

Add the mince to the frying pan and cook 

until browned. Pour away any excess fat. Add 

the onion, carrots and mushroom mixture, 

together with the canned tomatoes and tomato 

purée, cover and simmer for 15 minutes, 

topping up with a little water if  the mince 

seems a bit dry.

3 Grate the potatoes and swede

When the swede and potatoes are cool enough 

to handle, coarsely grate, then toss in the 

melted butter and season.

4 Top the pie and bake

Tip the mince mixture into a deep, ovenproof  

dish, top with the grated swede and potatoes, 

then put in the oven and cook for 40 minutes.

seasonal 
veg             

Make the most of

Swede and potato rosti-topped shepherd’s pie
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Looks impressive

Serve the
carrots with

a roast – they
go especially

well with
lamb

Golden-glazed carrot tart
O�Serves 1 (easily multiplied)
O��Takes 15 minutes, plus 50 mins cooking time
O�£2.63 a portion 
O�702 kcals, 47g fat, 22g sat. fat a portion 
O�Not suitable for freezing  

3 carrots, peeled and cut in half  

lengthways 

2 tsp olive oil

1 tbsp maple syrup

15 x 12cm rectangle of  all-butter puff  

pastry from a 320g roll

2 shallots, very finely diced

a small knob of  butter

140g chestnut mushrooms, finely chopped

1 tbsp chopped roasted hazelnuts, plus a 

little extra to garnish

3 tbsp low-fat cream cheese

a few tarragon leaves, chopped, plus

 a few leaves to garnish

1 Roast the carrots

Turn oven to fan 180C/conventional 200C/

gas 6. Put the carrots in a pan of  boiling water 

and cook for 4-5 mins, until tender. Spread the 

carrots out in one layer on a baking tray. Gently 

toss with the olive oil, seasoning and half  the 

maple syrup. Bake for 20 mins, turning once.

2 Bake the pastry base

Put the pastry rectangle on a baking 

parchment-lined baking sheet. Score a 1cm 

border. Prick the centre area with a fork and 

bake in the oven for 12 mins (with the carrots).

3 Make the mushroom mixture

Fry the shallots in the butter until soft, then 

stir through the mushrooms and fry for about 

6 minutes, or until the mushrooms are tender 

and the mixture is dry. Spread out on a plate to 

cool. Whizz a third of  the mushroom mixture 

with the nuts, cream cheese, tarragon and 

seasoning to a coarse texture. Tip into a  

bowl and stir through the remaining  

mushroom mixture.

Balsamic and 
sugar-roasted carrots
O�Serves 4
O��Ready in 10 minutes, plus 1 hour cooking time
O�13p a portion 
O�107 kcals, 6g fat, 1g sat. fat a portion 
O�Not suitable for freezing  

500g carrots, peeled and halved 

lengthways

2 tbsp olive oil

2 tbsp balsamic vinegar

2 tsp light muscovado sugar

1 Parboil the veg

Turn oven to fan 160C/conventional 180C/

gas 4. Cook the carrots in boiling water for 

10-15 mins, until they are starting to soften, but 

still have some bite. Drain and pat dry.

2 Roast the carrots

Spread the carrots out in a roasting tin, drizzle 

with the oil and vinegar, then sprinkle over the 

sugar. Season with sea salt and black pepper, 

then roast for 45 mins, turning occasionally, 

until the carrots are soft and tender.

4 Assemble the tart and bake

Remove the pastry base from the oven and 

gently press down the centre area with the 

back of  a spoon. Spread the mushroom 

mixture inside and lay the glazed carrots on 

top. You may need to tuck the ends round to 

fit the carrots in. Drizzle over the remaining 

maple syrup and bake for 12-15 minutes, 

or until the pastry is golden. Sprinkle with 

tarragon leaves and chopped nuts to serve.  
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theeasyway It’s best to use dark chocolate which contains  

a high percentage of cocoa solids (eg 70%) for this

sweet
As the nights get colder, nothing hits the spot better than an 
indulgent pudding. Here are some lovely fruity recipes to try

Something



If you don’t
have an ice-cream
machine, beat with
electric beaters until

thickened and chill for
15 mins in the fridge
instead of freezing

the cream

O Serves 4 
O Takes 40 minutes, plus 20 minutes cooking  

and freezing time
O £1.27 a portion 
O 1528 kcals, 98g fat, 59g sat. fat a portion 
O Suitable for freezing (ice cream only)

FOR THE LEMON SAUCE

2 eggs, plus 1 egg yolk

finely grated rind and juice of  3 lemons

375g caster sugar

85g butter

FOR THE ICE CREAM

500g full fat crème fraiche 

2 ready-made meringue nests, crushed

FOR THE PUDDINGS

100g butter, softened, plus extra  

for greasing

100g caster sugar

3 eggs, beaten

100g self-raising flour

finely grated rind of  1 lemon,  

plus 1 tbsp juice

1 Make the lemon sauce and ice cream

Beat the eggs and yolk with the lemon rind 

and juice in a heatproof  bowl. Stir in the 

sugar and butter, put the bowl over a pan of  

gently simmering water. Stir until thickened. 

Remove and leave to cool. Churn the crème 

fraiche in an ice-cream machine until thick. 

Remove, then marble in 200ml of  the cooled 

sauce and fold in the meringue pieces. Transfer 

to the freezer for 3-4 hours until frozen.

2 Finish the puds

Turn oven to fan 180C/conventional 200C/

gas 6. Butter 4 pudding moulds and line 

the bases with greaseproof  paper. Beat the 

butter and sugar until fluffy. Fold in the eggs 

and flour alternately, a little at a time, then 

add the lemon rind and juice. Spoon into the 

moulds so they are three-quarters full. Bake 

for 20 minutes until golden, risen and firm 

to the touch. Cool slightly, then turn out. To 

serve, gently reheat the sauce, pour over the 

puddings and serve with the ice cream.

Tangy lemon pudding with lemon meringue ice cream

O Serves 12

O Takes 35 mins, plus 35 mins cooking time  

O 73p a portion 

O 544 kcals, 40g fat, 22g sat. fat a portion 

O Suitable for freezing

225g unsalted butter, plus 

extra for greasing

250g dark chocolate, 

broken into squares

5 large eggs

225g light muscovado 

sugar, squished 

through your fingers to 

remove any lumps

85g ground almonds

50g plain flour, plus an  

extra 1 tbsp

FOR THE TOPPING

150ml double cream

100g dark chocolate, roughly chopped

1 tbsp icing sugar, sifted

a handful of  pomegranate seeds

1 Melt the chocolate and butter

Grease a 23cm springform tin and line the 

base with parchment. Turn oven to fan 160C/

conventional 180C/gas 4. Put the butter and 

chocolate in a bowl and gently melt together, 

either over a pan of  simmering water or in the 

microwave. Stir until smooth and set aside.

2 Mix the batter

In a large bowl, whisk the eggs and sugar for 

5-8 mins with electric hand beaters until thick, 

mousse-like and doubled in volume. Pour the 

chocolate mixture around the edge of  the 

bowl, then fold together gently with a large 

metal spoon until the batter is evenly brown 

with the odd ribbon of  chocolate appearing. 

Don’t rush this bit, it’s important to preserve 

the bubbles you’ve created. Sift over the 

almonds, flour and ¼ tsp salt, and fold in.

3 Bake the cake

Slowly pour the batter into the tin, using a 

spatula to scrape the bowl. Bake on a middle 

shelf  for 30-35 mins, until the cake is risen and 

set on top. Cool the cake in its tin on a rack. It 

may sink and crack a little, which is fine.

4 Make the topping

Bring the cream to the boil. Put the chocolate 

in a bowl with the icing sugar, then tip the hot 

cream over it. Leave for 5 minutes, stir until 

smooth, then let it cool and thicken for 10 mins. 

Carefully remove the cake from its tin onto 

a plate, spread the icing over the top, letting 

it drip down the sides. Leave to set for a few 

minutes, then scatter with the pomegranate  

seeds. Chill before eating or eat straightaway.

Squidgy chocolate and 
pomegranate torte
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You’ll
find croissant
dough with the
pastry in the
supermarket
chiller cabinet

O Serves 6
O Takes 25 minutes, plus 1 hour cooking time
O £1.15 a portion
O 521 kcals, 26g fat, 11g sat. fat a portion
O Suitable for freezing

2 tbsp olive oil

3 medium onions, cut into wedges

4 cloves of garlic, sliced

200g baby button mushrooms

200g smoked lardons

12 skinless chicken thigh fillets,

each cut into 3

400ml red wine

300ml chicken stock

1 tbsp brandy (optional)

2 tbsp tomato purée

2 bay leaves

a large sprig of thyme

1 tbsp soft butter

2 tbsp plain flour

FOR THE GARLIC CROISSANT PUFFS

25g soft butter

2 cloves of garlic, finely crushed

2 tbsp chopped parsley

1 tsp fresh thyme leaves

250g croissant dough

1 Make the casserole

Heat the oil in a large, flameproof casserole.

Fry the onions, garlic, mushrooms and lardons

together for a few mins. Add the chicken, stir,

then pour in the wine, stock, brandy (if using),

and tomato purée. Stir in the bay and thyme

with some seasoning. Bring it to the boil, cover

the pan, turn down the heat and simmer for

40-45 mins, until the chicken is tender, but still

holding its shape. Beat the butter with the flour

to make a paste. Add to the pan and stir until

the flour mixture disappears. Leave to cool.

2 Make the croissant puffs

Beat the butter with the garlic and herbs.

Unravel the croissant dough, press together

the diagonal serrated lines to seal, then cut

along the remaining serrated lines to make

3 rectangles. Spread the butter onto the

rectangles, roll up and slice each into 4 pieces.

Turn each puff on its side and put on a baking

tray. Press each spiral down slightly to flatten.

3 Freeze

Space the puffs on a baking tray and freeze,

then pack into a rigid container, interleaved

with cling film to stop them sticking to each

other. Bake from frozen on a baking tray at fan

180C/conventional 200C/gas 6 for 15 minutes

(if cooking unfrozen, bake for 10-12 minutes).

Pack the coq au vin into freezer bags. Use

within 2 months. Thaw completely, then reheat

in a pan until bubbling.

Before the Christmas rush starts, make this and stash it 
in the freezer ready to bring out when things get busier

Freeze ahead
Christmas
Get ahead for 

Coq au vin with garlic croissant puffs
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OMakes 5 x 500ml jars
O Takes 30 minutes, plus salting overnight
O £2.28 per 500ml jar 
O 31 kcals, 1g fat, 0g sat. fat per 2 tbsp
ONot suitable for freezing  

2 small cauliflowers, cut into  

small florets

400g shallots 

600g courgettes, cut into small chunks 

(about 2cm pieces)

6 firm pears, cored, cut into small 

chunks (about 2cm pieces)

100g salt

1.7 litres cider vinegar

finger-length piece of  fresh root  

ginger, grated

2 tbsp coriander seeds

3 tbsp brown or black mustard seeds

300g golden caster sugar

8 tbsp cornflour

5 tbsp English mustard powder

3 tsp turmeric

1 Salt the fruit and veg

In a bowl, mix together all the vegetables, the 

pears and salt with 2 litres of  cold water, then 

cover and leave overnight.

2 Boil the veg until tender 

The next day, drain the water from the veg 

and pears, rinse briefly, then tip into a large 

pan with the vinegar, ginger, coriander seeds, 

mustard seeds and sugar. Bring to the boil 

and simmer for 8-10 minutes, until the veg is 

just tender but still has a little bite. Drain the 

veg, reserving the hot liquid, and set aside.

3 Make the sweet mustard sauce

In a large bowl, stir together the cornflour, 

mustard powder and turmeric, then gradually 

pour in the hot vinegar while whisking, until 

you have a lump-free, thin yellow sauce. 

Return it to the pan and bubble over a low 

heat, stirring constantly, for 4 minutes until 

smooth and thickened. Stir in the veg and 

pears and spoon into 5 sterilised 500ml jars 

while hot, then seal. Once cool, the piccalilli 

can be stored in a cool, dark cupboard for  

2-3 months. Refrigerate once opened.

Ginger-spiced pears
OMakes 2 x 1kg jars
O Takes 30 minutes, plus 25 mins cooking time
O £2.47 per 1kg jar 
O 47 kcals, 0g fat, 0g sat. fat per 2 tbsp
ONot suitable for freezing  

500g granulated sugar

500ml white wine vinegar

finely grated rind and juice of  1 orange

5cm piece ginger, thinly sliced (no need 

to peel)

3 bay leaves

1 tsp black peppercorns

1.5kg small ripe pears

1 Make the preserving syrup

Put the sugar, vinegar, orange rind and juice, 

Autumn piccalilli

Did you know you can download past episodes 
of Desert Island Discs? On a cold winter’s day,  
listen to your favourite chefs (including Mary 
Berry and Raymond Blanc) revealing their best-
loved tunes – and while you’re listening, rustle 
up one of these preserves ready for Christmas!

preserved

Inspired by Desert Island Discs on BBC Radio 4



OMakes 4 x 500ml jars
O Takes 20 minutes, plus 1 hour cooking
O £2.39 per 500ml jar 
O 48 kcals, 0g fat, 0g sat. fat per tbsp
ONot suitable for freezing

1.5kg raw beetroot, trimmed, peeled and

diced (wear rubber gloves so you don’t

stain your hands purple!)

3 onions, chopped

3 eating apples, peeled and grated

finely grated rind and juice 3 oranges

2 tbsp white or yellow mustard seeds

1 tbsp coriander seeds

1 tbsp ground cloves

1 tbsp ground cinnamon

700ml red wine vinegar

700g golden granulated sugar

1 Make the chutney

In a preserving pan or your largest pan,

mix together all the ingredients well. Bring

to a gentle simmer, and then cook for 1 hour,

stirring occasionally, until the chutney is thick

and the beetroot is tender.

2 Fill the jars

Once the chutney is ready, let it settle for

10 mins, then carefully spoon into 4 sterilised

500ml jars and seal while still hot. You can eat

it straight away, but it will be even better after a

month. Will keep for up to 6 months in a cool,

dark place. Once opened, refrigerate.

ginger, bay leaves and peppercorns in a large 

pan. Bring slowly to the boil, stirring constantly 

to dissolve the sugar, then boil for 5 mins.

2 Prepare and poach the pears

Meanwhile, peel, core and halve or quarter  

the pears, depending on size. Add them to the 

pan and poach gently for 10-15 minutes until 

just tender. Remove with a slotted spoon and 

pack into 2 x 1kg warm sterilised Kilner jars 

with rubber seals.  

3 Reduce the syrup

Boil the vinegar mixture hard to reduce by a 

third, then pour over the pears (include the 

spices), to completely cover. Fit the rubber  

seal and tightly close the jars. Will keep for  

up to 2 months. 

Spiced beetroot
and orange chutney

To do this, 

either run the 

jars through the 

dishwasher and 

fill while they 

are still hot (and 

completely dry) 

or wash them 

thoroughly in 

hot soapy water, 

rinse and leave 

to drip dry. 

Put in an oven 

at fan 140C/ 

conventional 

160C/gas 3 for 

10 minutes (but 

if  your jars have 

a rubber seal, 

remember to 

remove before 

putting them in 

the oven). Leave 

to cool slightly 

before filling. 

Sterilising 
your jars
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COOKS’ EXTRAS

Christmas
Get ahead for 

Download a 
vintage Desert 

Island Discs from 
www.bbc.co.uk/
radio4/features/

desert-island-
discs/find-a-

castaway
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Spinach,cheese&onion pie
O Serves 6
O Takes 20 minutes, plus 40 mins in the oven
O 99p a portion
O 631 kcals, 38g fat, 13g sat. fat a portion
O Not suitable for freezing

400g spinach

1 large onion, finely chopped

2 tbsp olive oil

2 cloves of garlic, finely chopped

a pinch of chilli flakes

300g courgettes, cubed

100g risotto rice

100g mature cheddar, grated

2 large eggs

1 tbsp dijon mustard

500g pack shortcrust pastry

2 tbsp milk mixed with 1 egg, to glaze

2 tsp sesame seeds

1 Make the filling

in a pan until wilted. Tip into a colander, cool,

squeeze out the excess water and chop. Set

aside. Fry the onion in the oil for 5 mins, until

soft. Add the garlic and chilli, cook for 1 minute,

Season. Mix with the spinach mixture.

2 Assemble the pie

Turn oven to fan 180C/conventional 200C/ 

gas 6. Heat a baking sheet. Roll out half  the 

pastry on a floured work surface to 32 x 17cm.

Put in a 30 x 15cm baking sheet and prick it 

all over the base. Roll out the remaining piece 

of  pastry to the same size. Spoon the spinach 

mixture into the pastry base. Brush the edges 

of  the pastry with the milk and egg glaze. Lay 

the second sheet of  pastry over the top and 

press down gently to seal. Brush the top with 

more glaze and sprinkle with the sesame seeds.

3 Bake

Put the baking tin on the preheated baking 

tray and bake for 10 minutes, then reduce the 

temperature to fan 140C/conventional 160C/

gas 4 and bake for 30 minutes more, until the 

pastry is golden. 

With a few shortcuts – like a bread mix or ready-made pastry
– you can make a tasty pie in next to no time

theeasyway Leave the pie to cool for about 10 minutes  

before cutting into six squares. Serve with a salad

Easy as pie!
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O Serves 6
O Takes 35 minutes, plus 25 mins in the oven
O £2.43 a portion
O 484 kcals, 30g fat, 17g sat. fat a portion
O Not suitable for freezing

100g butter

1 onion, finely chopped

1 fennel bulb, finely chopped

1 clove of garlic, finely chopped

1 tbsp tomato purée

150ml double cream

750g luxury fish pie mixture (defrosted, 

if  frozen)

small pack of  flat-leaf  parsley, chopped 

2 tbsp chopped tarragon

6 x 30 x 25cm sheets filo pastry 

1 Cook the onion and fennel

Heat 25g of  the butter in a large pan until 

foaming. Add the onion and fennel and cook 

gently for about 10 minutes, until very tender. 

Stir in the garlic and cook for 1 minute more. 

Add the tomato purée, cook for 1 minute, 

then add the white wine and simmer for a 

few minutes until reduced by half.

2 Finish the filling

Tip in the canned tomatoes and simmer  

for 15 minutes until you have a rich, thick 

sauce. Remove the sauce from the heat.  

Stir in the cream, fish pie mixture and herbs,  

then season. Spoon the mixture into a  

2-litre baking dish.

3 Cook the pie

When ready to cook, turn oven to fan 160C/

conventional 180C/gas 4 and melt the rest 

of  the butter. Unroll the filo pastry and 

brush 6 sheets all over one side with the 

melted butter. Gently scrunch up the pastry 

and lay on the top of  the pie filling to cover 

completely. Bake for 25 mins in the middle of  

the oven until the pastry is golden and crisp.

GET BAKING
Full English pizza pie
O Serves 4
O Takes 15 minutes, plus 25 mins in the oven  
O £1.19 a portion
O 721 kcals, 33g fat, 10g sat. fat a portion   
O Not suitable for freezing 

500g pack bread mix

a little sunflower oil

6 tbsp passata

4 pork sausages, skinned and quartered

140g mushrooms, sliced

8 streaky bacon rashers, halved

4 medium eggs

1 Make the pizza

Turn oven to fan 200C/conventional 220C/

gas 7. Make up the bread mix according to 

pack instructions. On a lightly floured surface, 

roll it out to fit a lightly oiled 30 x 40cm baking 

tray or two smaller trays. Spread the passata 

over the base, dot over the sausages and 

mushrooms, add the bacon, and then cook on 

the top shelf  for 20 minutes.

2 Add the eggs

Remove the pizza from the oven and crack the 

eggs on top. Return to the oven and cook for  

5 minutes more, or longer depending how 

Filo-topped fish pie

This filo 
topping makes  

a great alternative  
to mashed potato 
over a steak and 
kidney pie, too

Turn oven to fan 180C/conventional 

200C/gas 6. Squeeze the meat out of  

8 sausages into a bowl. Stir in 1 tsp 

fennel seeds and the grated rind of   

½ lemon. Shape into 4 patties. Cook on 

a baking sheet for 25-30 mins. Serves 4.

Another idea to try  
Sausage patties
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Little almond cakes
O Makes 10 
O Takes 20 minutes, plus 40 minutes in  

the oven and cooling time  
O 42p each 
O 414 kcals, 27g fat, 11g sat. fat each
O Suitable for freezing  

175g self-raising flour

175g butter, softened

175g golden caster sugar

175g ground almonds

1 tbsp rose water

3 large eggs

5 ripe figs

a handful of  flaked almonds

1 Mix the cake batter

Turn oven to fan 160C/conventional 180C/

gas 4. Line 10 holes of  a muffin tin with 

muffin cases. Tip the flour, butter, caster 

sugar, ground almonds, rose water and  

eggs into a food processor and whizz  

until well combined.

2 Bake the cakes

Divide the batter between the muffin 

cases, then halve the figs through the 

stalks and finely slice each half. Fan 

a sliced fig-half  over each and press 

down gently. Scatter over the flaked 

almonds, then bake the cakes for  

40 minutes until puffed up and 

golden. Remove from the tin and  

leave to cool on a wire rack. 

Trying out a new recipe in the kitchen is a 
lovely way to spend a winter’s afternoon

Weekend

theeasyway 
Serve dusted  

with icing sugar

adds a  

vanilla paste or 
extract instead, if  

you prefer



BBC Easy Cook 57

GET BAKING

O Serves 10
O Takes 20 minutes, plus 1 hour 15 minutes 

cooking, and chilling time 
O 89p a portion 
O 649 kcals, 43g fat, 11g sat. fat a portion
O Suitable for freezing  

500g pack sweet shortcrust pastry

flour, for dusting

75g butter, softened

100g golden caster sugar

175g golden syrup

175g maple syrup

3 eggs, beaten

½ tsp vanilla extract

300g pecan halves

double cream, whipped, to serve

1 Make the pastry case

Roll out the pastry on a lightly floured 

surface and use to line a 23cm tart tin  

– keep any leftover pastry in case you need 

to fill any cracks after blind-baking. Prick 

the pastry base with a fork and chill for  

30 minutes, or until firm. 

2 Bake the case

Turn oven to fan 170C/conventional 190C/

gas 5. Line the pastry case with baking 

parchment, fill with baking beans and bake 

for 15-20 minutes, until the sides are set. 

Remove the beans and parchment and 

return to the oven for 5-10 minutes more, 

until the base is golden. Leave to cool.

3 Add the filling

Increase oven to fan 190C/conventional 

210C/gas 7. Beat the butter and sugar 

together with an electric whisk until light 

and fluffy. Keep the beaters going and pour 

in the golden and maple syrups. Gradually 

add the eggs, ¼ tsp salt and the vanilla, 

then whisk until combined. Stir through the 

nuts and pour into the tart case. Bake for  

10 minutes. Turn the oven down to fan 

140C/conventional 160C/gas 3 and bake 

for 30-35 mins more until golden, but the 

filling still wobbles a little in the centre 

when gently shaken. Leave to cool in the 

tin. Run a knife down the side of  the tin to 

release the pie. Serve with whipped cream.

The fourth Thursday in November is when Americans 

celebrate Thanksgiving, often with roast turkey and pecan pie 

New England pecan pie
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Add 1 tsp
finely grated

lemon rind to the
icing mixture for
a fruity twist, if

you like

GET BAKING

good cause
Little Pudsey cakes
O Makes 24 small cupcakes
O Takes 30 minutes, plus 15 mins in the oven 

and cooling time  
O 21p each
O 272 kcals, 18g fat, 11g sat. fat each   
O Suitable for freezing (un-iced cakes only) 

FOR THE CAKES

140g butter, softened

140g golden caster sugar

3 medium eggs

100g self-raising flour

25g custard powder  

TO DECORATE

200g white chocolate

280g butter   

280g icing sugar

100g hundreds & thousands sprinkles

1 Bake the cakes

Turn oven to fan 170C/conventional 190C/

gas 5. Put 24 paper cases in bun tins. Put all 

the cake ingredients into a bowl and beat for 

about 2 mins until smooth. Divide the mixture 

between the cases and bake for 12-15 mins, 

until risen and golden. Cool on a wire rack.

2 Decorate the cakes

Melt the white chocolate in a heatproof  bowl 

set over a pan of  simmering water and then 

cool slightly. In a separate bowl, beat the butter 

and icing sugar together until creamy, then fold 

in the melted chocolate. Pipe the topping onto 

the cakes and scatter with sprinkles. 

Why not have a cake sale or take these yummy 
bakes to school or work to sell, and help raise 

some money for BBC Children In Need this year?

BBC Children In Need – appeal night is Friday 14th November

To make a donation to Children In Need, or apply for a fundraising pack, visit bbc.co.uk/pudsey
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theeasyway To get the spotty effect, don’t use 

naturally-dyed hundreds & thousands as the colour 

will fade out during cooking. We used Wilton 

Rainbow Sprinkles available from amazon.co.uk

Spotty sponge
O Serves 12
O Takes 20 minutes, plus 18 minutes in  

the oven and cooling time  
O 63p a slice
O 544 kcals, 30g fat, 18g sat. fat a slice   
O Suitable for freezing (sponges only) 

200g butter, softened

100g caster sugar

200g self-raising flour

1 tsp baking powder

1 tsp vanilla extract

4 eggs, beaten

2 tbsp milk

140g hundreds & thousands sprinkles

TO DECORATE

icing sugar, for dusting

250g pack yellow fondant icing

1 tbsp raspberry jam

50g each of  red, white, blue and green 

fondant icing

FOR THE FILLING

300ml double cream

140g lemon curd

4 tbsp raspberry jam

1 Mix and bake the sponges

Turn oven to fan 180C/conventional 

200C/gas 6. Grease 2 x 20cm sandwich tins 

and line the bases with baking parchment. 

Apart from the sprinkles, beat all the cake 

ingredients together in a large bowl using 

an electric whisk, until combined and 

smooth. Quickly but gently stir through 

the sprinkles (don't over-mix). Divide the 

mixture between the tins and bake for  

15-18 mins, until risen and golden. Leave  

to cool a little in their tins, then turn out 

onto a wire rack to cool completely.

2 Decorate the cake

On a surface lightly dusted with icing sugar, 

roll out the yellow fondant and cut out a 

20cm circle. Brush the top of  one of  the 

cakes with a little raspberry jam and put the 

fondant circle on top. Roll out the coloured 

icings in turn and cut out small circles. Dot 

a small amount of  jam under each circle 

and arrange the spots on the fondant.

3 Make the filling

Tip the cream and lemon curd into a 

large bowl and whip by hand to a soft 

peak. Sandwich the cakes together with 

the raspberry jam, topped with a layer of  

lemon cream.
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Christmas

Top tips to
get ahead for

We all love Christmas – but not all the last-minute rushing  
around. Here are some easy ways to get organised early

 1Make your own cranberry sauce 

Shop-bought sauce can be overly sweet – 

and everyone will be really impressed when you 

say you’ve made your own! For Cranberry and 

orange sauce: Tip 100g light muscovado sugar 

and 100ml orange juice into a pan, then bring 

to the boil. Stir in 250g frozen cranberries 

and simmer for 5 minutes until tender but still 

holding their shape. The sauce will thicken as it 

cools. Cool and put into freezer bags (Soup N 

Sauce Freezer Bags, pack of 20, £3.99

from Lakeland are really good for

this). Serves 8.

2Clear out the freezer 

If  you always run out 

of space in the freezer 

at Christmas, use up as 

much food as possible 

from it beforehand, then 

use the free space to stock 

up with Christmas essentials.

Bread freezes well, but did you

know that butter does too? And

take advantage of offers for more

expensive items like smoked salmon and 

stash them away in the freezer. 

3 Bake a batch of cupcakes 

Make some cupcakes, freeze them and 

then just defrost and add the decoration 

of your choice nearer Christmas – a great 

alternative to a slice of Christmas cake.

Supermarkets now stock a great range of  

festive-themed cake decorations so all you’ll 

need to do is make some butter icing and 

slightly with the back of a kitchen knife, then 

overlap 12 rashers on the foil. Spoon half   

the stuffing mixture evenly over the bacon, 

leaving a border of about 3cm. Scatter with 

75g frozen cranberries, then pat them in. Tuck 

the long edges of the bacon over the stuffing, 

then, using the foil to help, roll the stuffing into 

a log shape. Repeat to make a second roll. 

Heat oven to fan 170C/ conventional 190C/

gas 5. Put the foil-wrapped rolls into a roasting 

tin and roast for 45 mins. Unwrap, draining off  

any juice, then finish roasting for 15 mins until 

the bacon is crisp. Cool, wrap and freeze for up 

to 1 month. To cook, defrost  reheat, wrapped 

in foil, for 30 mins while the turkey rests and 

your vegetables finish cooking. Makes 2 rolls 

which each cut into 8 slices.

5Do some savvy shopping 

Everyone likes a few luxuries at Christmas, 

but make up for the extra cost of these by 

trying some supermarket own-brand budget 

lines too. Our top buys for Christmas? Chene 

d’Argent Brie, 200g, 99p, Lidl, Iceland Serrano 

Chorizo, 100g, £1 and Asda Smartprice Frozen 

Sausage Rolls, 88p for a pack of 50.

6 Buy canned products now 

Canned products are good value and can 

be lifesavers over the festive period. Transform 

tomato soup with a little pesto to make a posh 

starter, and one of our favourite 5-minute puds 

is canned pear halves drizzled with ready-made 

chocolate sauce. Or add 2 cans of flavoured 

kidney beans and canned fried onions to mince 

for a super-quick chilli on Christmas Eve. 

Chestnut And 

Cranberry 

Stuffing Roll 

is great with a 

roast or cold 

at a buffet (see 

recipe, below)

top with a decoration. For Vanilla fairy cakes: 

Turn oven to fan 160C/conventional 180C/

gas 4 and line a 12-hole muffin tin with paper 

cases. Cream 110g butter and 100g caster 

sugar together until pale. Gradually beat in 

2 eggs and stir in 1 tsp vanilla extract. Fold 

in 100g self-raising flour with a large metal 

spoon, adding a little milk until the mixture 

is of a dropping consistency. Spoon into the 

paper cases until half-full. Bake for 

10-15 mins, or until golden and 

a skewer inserted into one of  

the cakes comes out clean. 

Set aside to cool for 

10 mins, then remove 

from the tin and cool 

on a wire rack before 

freezing. Makes 12.

4Make your  

own stuffing 

A stuffing roll will go 

with roast turkey, but it’s 

delicious served cold and 

sliced as part of a buffet too. 

Chestnut and cranberry roll: Heat  

1 tbsp olive oil in a frying pan, then gently fry 

1 finely chopped  onion for 5 mins until soft. 

Mix 1 peeled and grated apple with 900g  

pork sausagemeat, 280g vacuum-packed 

chestnuts, roughly chopped, 1 egg, 65g white 

breadcrumbs, a small bunch each of parsley, 

sage and thyme, leaves chopped. Season 

generously, then mix well with your hands. To 

assemble, butter and season a large sheet 

of foil. Stretch out 24 streaky bacon rashers 

Cans of
olives can be half
the price of fresh.
We like Sainbury’s
Pitted Green Olives

& Mixed Herbs,
70g, 90p
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The make-
ahead mince pies
(recipe, left) can be

frozen and defrosted
before cooking or

cooked from
frozen

9 Make the Christmas pud 

A pudding needs at least six weeks to 

mature so you’ll need to make it pretty soon 

(for plenty of recipes go to www.bbcgoodfood.

com). Or look out for our super-speedy, last-

minute microwave recipe in our next issue. 

Brandy butter is easy to make and is about 

£1.50 a tub cheaper than shop bought! To 

make, cream together 125g butter and  

125g icing sugar. Beat in 2 tbsp boiling water 

and 3 tbsp brandy until smooth. Wrap in 

clingfilm, roll into a sausage shape and freeze.

10 Cook your roast potatoes  

well in advance 

This is a great tip which is really useful all  

year round (and cheaper than buying them 

ready-prepared from the frozen aisle). Peel, 

chop and parboil potatoes (and parsnips 

too), then freeze in a single layer on trays. 

Once frozen, simply pack into freezer bags, 

seal, label and return to the freezer. Cook the 

potatoes straight from the freezer, giving them 

around 10-15 minutes extra cooking time than 

usual, until golden and crispy. 

“If I’m busy, I buy ready-made mincemeat but give it a home-

made twist by adding some apple purée. My family don’t like their 

mince pies too spicy, and it makes the mixture go further too,’ 

says Mary Berry, The Great British Bake Off judge

7 Sort out your kitchen 

Check the size of your oven – if  you’ve 

room for the turkey and not much else, choose 

side dishes that can be cooked on the hob 

or put quickly in the oven while the meat is 

resting. Make sure you have extra-long foil 

for the turkey and do check you have enough 

plates for all your guests for each 

course – much better to work 

that out now than have a last-

minute panic on the day. If  

not, Wilkinsons have some 

good-value options.

8 Buy multi-

tasking products 

We love ingredients that 

have more than one use. 

A nutty granola makes a 

great topping for crumble 

and ready-made pastry is a 

real time-saver. You can use it to 

make sausage rolls, cheese straws or 

add some to mincemeat for mince pies. For 

Make-ahead mince pies: Heat oven to fan 

200C/conventional 220C/gas 7. Roll out a 

500g block of shortcrust pastry on a lightly 

floured surface a little thinner than a £1 

coin. Stamp out 12 x 8cm circles and use to 

line a 12-hole, non-stick bun tin. Put a small 

spoonful of mincemeat in each. Re-roll the 

pastry trimmings and cut out 12 circles a little 

smaller than the last. Brush the edges of the 

pastry with beaten egg, then add pastry lids, 

pinching the two edges together. Make a small 

cross with a knife in the centre of each pie. The 

pies can now be frozen in the trays for up to 3 

months. Bake for 12-20 mins. Makes 12.

Christmas
Get ahead for 

COOKS’ EXTRAS
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http://www.bbcgoodfood.com
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EASY OFFERS

La Cuisine Oval Casserole,
just £79.99 (rrp £89.99) plus p&p*

This 29cm oval casserole (4.5 litres) is ideal for

all types of casseroles, especially those that

require slow cooking, and is enamelled inside

and out for easy cleaning. It’s suitable for all

hob types and can also be used in the oven.

on cookware
A brilliant choice of pans to choose from, plus a
FREE La Cuisine Cook’s Knife with every order!

TERMS AND CONDITIONS *Please add £4.95 delivery per order. Postage quoted is for UK mainland residents, offer excludes 
the Scottish Highlands; please call for a postage quote for other areas. Delivery within 28 days to UK mainland only, some 
exclusions may apply. Offer ends 31 December 2014. If  you are not completely satisfied with your product please call our 
customer services on 01483 204417 and we will advise you of  the best way to return the goods. Orders returned within 14 
days in perfect condition will receive a no-quibble, money-back guarantee (less p&p). Calls cost 10p per minute from a BT 
landline plus network charges; cost from other networks may vary. It is a legal requirement in the UK that knives are not 
sold/supplied to under-18s. We therefore reserve the right to request proof  of  age of  the purchaser of  this reader offer. Your 
contract for supply of  goods is with J.E.M. House, Littlemead, Cranleigh, Surrey, GU6 8ND.
DATA PROTECTION BBC Worldwide Limited and Immediate Media Company Limited (publishers of  BBC Easy Cook) would 
love to keep you informed by post or telephone of  their special offers and promotions. Please state at time of  ordering if  you 
do not wish to receive these from BBC Worldwide Limited or Immediate Media Company Limited.

Ordering is easy!
Call the hotline,quoting ECK/0007

01483 204417**

or visit
www.shopatjem.co.uk/easycook

ONLY

£79.99

ONLY

£79.99

Alternatively, please send a cheque, made payable to JEM Marketing, with 

ECK/0007 written on the back, stating item(s) required to: BBC Easy Cook  

Reader Offer, JEM House, Littlemead, Cranleigh, Surrey, GU6 8ND.

This set

ONLY
£99.99

SAVE £46

SAVE £70

SAVE £10

COLOURS AVAILABLE All the pans are available in Black, 

Ruby Red, Blue, Olive Green and now the new Cream colour-way.

La Cuisine Sauté Pan, just £79.99 
(rrp £125.99) plus p&p*

This 28cm non-stick, multi-purpose, cast iron 

pan (4 litres) is invaluable for casseroles, 

roasting, one-pot suppers, sautéeing and 

frying. It is made from high-quality cast iron 

and comes with a matching lid with a steel 

knob. The pan is perfectly proportioned and 

comfortable to hold, with a natural hand-fit and 

can be used in the oven or on the hob. 

La Cuisine Classic Casserole Set, 
just £99.99 (rrp £169.99) plus p&p*

These great-value casseroles, measuring 24cm 

and 20cm, are made from high-quality 

enamelled cast iron and can be used on the 

hob, in the oven and under the grill, making 

them ideal for one-pot cooking. They are 

suitable for all heat sources and are easy to 

clean. Choose a set in the colour you prefer.

Exclusive gift!

For BBC Easy Cook readers

FREE
*

La Cuisine

Cook’s Knife
with every order

http://www.shopatjem.co.uk/easycook
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Seafood curry
O Serves 4  
O Takes 10 minutes, plus 30 minutes cooking
O £2.37 a portion
O 507 kcals, 37g fat, 12g sat. fat a portion 
O Not suitable for freezing 

75g ghee (also called clarified butter – 

available in larger supermarkets)

300g skinless white fish, cut into large 

chunks

200g skinless salmon, cut into large 

chunks

200g raw, peeled prawns

100g mussels, cleaned and de-bearded

FOR THE CURRY SAUCE

1 onion, roughly chopped

100g fresh ginger, chopped

50ml vegetable oil

2 tsp garam masala

½ tsp asafoetida (optional)

1 tsp turmeric

1 red chilli, deseeded and finely chopped 

(leave the seeds in if  you like it hot)

400g can chopped tomatoes

a good handful of  coriander leaves

1 Make the curry sauce

Whizz the onion and ginger together to a 

purée. Heat the oil in a large pan until smoking. 

Add the garam masala and sizzle for about  

30 seconds, then add the onion and ginger 

purée, reduce the heat and slowly cook for 

5 minutes. Add the remaining spices, fry for 

1 minute, stir in the chilli and fry for another 

minute, then add the tomatoes and a good 

MasterChef’s

John 
Torode
‘Making a homemade curry 
sauce from scratch 

is the easiest way to impress people and 
it’s versatile too. Serve it with my spiced 
rice and carrot salad,’ says John

Spiced rice
O Serves 4  
O Takes 10 minutes, plus 30 minutes cooking
O 69p a portion
O 472 kcals, 15g fat, 4g sat. fat a portion 
O Not suitable for freezing 

1 large onion, finely sliced

1 bay leaf

3 cardamom pods

1 small cinnamon stick

25g butter

pinch of  salt and grind of  pepper, and stir. You 

can do this in advance, then just throw the 

curry together on the night – the sauce will 

freeze or keep in the fridge for up to 3 days.

2 Cook the seafood

Melt a third of  the ghee in a large pan. Cook the 

white fish for 2-3 mins until lightly browned, 

then remove to a plate. Repeat with the salmon 

and prawns, adding another third of  the ghee 

each time. For the mussels, heat a medium-

sized pan on a high heat. Add the mussels with 

2 tbsp water, cover tightly with a lid and steam 

for 3-4 mins, shaking the pan every so often. 

Drain and set aside with the other seafood.

3 Add the fish to the curry

Bring the sauce to the boil, gently stir in the 

fish and mussels, bring to the boil again, then 

remove from the heat and leave for 3-4 mins  

– the fish will finish cooking in the heat from 

the sauce. Add the coriander and serve.

1 tsp turmeric

100ml hot curry paste  

300g basmati rice, rinsed

a handful of  raisins

1 litre chicken stock

25g flaked almonds, toasted

a big handful of  chopped coriander

1 Cook the rice

Fry the onion, bay and whole spices in the 

butter for 10 mins. Sprinkle in the turmeric, 

then add the curry paste and cook until 

 John is a 

judge on 

MasterChef
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Stuffed chillies
O Serves 6 (as a side dish) 
O Ready in 30 minutes  
O £1.85 a portion
O 336 kcals, 23g fat, 13g sat. fat a portion 
O Suitable for freezing 

FOR THE STUFFING

175g raw prawns, very finely chopped 

85g canned water chestnuts, drained

450g pork mince

2 tsp fish sauce

5 tsp dry sherry

2 tsp sesame oil

2 tbsp grated fresh root ginger

1 spring onion, finely chopped

16 long, mild green chillies  

FOR THE SAUCE

2 tbsp vegetable oil

1 tbsp red curry paste

1 tbsp sugar

1 tbsp fish sauce

400g can coconut milk

1 Make the stuffing

Mix all the ingredients, except the chillies, to a 

loose paste. Slit open the chillies, remove the 

seeds with a teaspoon, and fill the centres with 

the mixture. Pack it in tightly and seal each one 

with a cocktail stick.

2 Make the sauce

In a pan, heat the oil and add the curry paste. 

Reduce the heat and fry the paste gently until 

fragrant (about 2 mins). Add the sugar and fish 

sauce, increase the heat and cook for 5 mins, 

stirring. Add the coconut milk and bring to the 

boil, then add 100ml water and stir well.

3 Add the chillies

Add the stuffed chillies and reduce the heat to 

a simmer, cover and cook for 10 minutes. 

Asafoetida 
is a wonderfully 
pungent, oniony 

spice – you’ll 
find it in larger 
supermarkets

Combine 2 tsp toasted cumin seeds 

with the finely grated rind and juice of   

1 lemon, a thumb-sized piece of  ginger, 

grated, 5 tbsp olive oil, 3 shallots, thinly 

sliced, 5 carrots, grated, a small bunch 

of  coriander, chopped, and ½ a small 

bunch of mint, chopped. Season. Serves 4.

Serve with my
Carrot & cumin salad

aromatic. Add the rice and the raisins, stir and 

cook for a few minutes more (3-5 minutes), 

then add the stock and bring to the boil. Cover 

with a tight-fitting lid and once it’s boiling 

lower the heat and cook for 10 minutes more. 

Turn the heat off  but don’t lift the lid and leave 

it to sit for 20 minutes.

2 Add the almonds and coriander

Stir in half  the toasted almonds and half  

the coriander, and serve with the rest of  the 

coriander and the almonds scattered over. 
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‘Persian stews (and indeed
most stews) are usually best
eaten the day after making,
for a much fuller flavour’

Saturday Kitchen’s

SabrinaGhayour

Homemade
mint lemonade:
Put the juice of

6 lemons in a large jug,
along with 2 large handfuls
of mint leaves (or 4-6 full

mint stalks). Tip in 200-250g
sugar and top up with cold
water and ice. Check for
sweetness and adjust

if needed

Sabrina appears 

as a guest chef 

on Saturday 

Kitchen

Chicken and walnut stew
O Serves 6 
O Takes 30 minutes, plus 3 hours cooking
O £2.47 a portion
O 991 kcals, 78g fat, 11g sat. fat a portion 
O Suitable for freezing 

1 tbsp olive oil

8 chicken thighs, skin removed

1 large onion, chopped

1 tbsp plain flour

550g walnuts, ground in a food processor

300ml pomegranate molasses

pomegranate seeds, chopped walnuts and 

parsley, to serve

1 Brown the chicken and onions

Heat the oil in a frying pan on a medium-high 

heat. Season the chicken and brown on both sides 

(in batches, if  necessary). Remove and set 

aside. Tip the onion into the pan and cook until 

beginning to caramelise (about 15 mins).

2 Start making the stew

Meanwhile, heat another pan, add the flour 

and toast for a few seconds. Add the walnuts 

and cook, stirring often, for 5 minutes – you 

won’t need oil as the walnuts have a high fat 

content. Pour over 1.2 litres of  cold water, mix 

well and bring to the boil. Cover with a lid and 

simmer for about 1 hour, until thickened and a 

rich brown colour.

3 Simmer and serve

After 1 hour, add the pomegranate molasses, 

chicken and onion to the walnut sauce and stir. 

Pour in a little water if  needed to cover the 

chicken, and simmer on a low heat for 2 hours, 

until rich and dark, stirring occasionally to 

ensure the walnuts don’t burn. Top with 

pomegranate seeds, chopped walnuts and 

parsley. Serve with Persian Rice Cake (right).

Persian rice cake
O Serves 6 
O Takes 25 minutes, plus 45 minutes cooking
O 16p a portion
O 335 kcals, 4g fat, 2g sat. fat a portion 
O Not suitable for freezing 

500g basmati rice

olive oil

generous knob of  butter

1 Par-boil the rice

Bring a large pan of  water to the boil and add 

a generous handful of  sea salt. Add the rice 

and allow to boil for 6-8 mins until half-cooked 

– it’s ready when the grains have softened and 

turned white.

2 Rinse and cool the rice

Drain and rinse immediately in a sieve under 

cold running water for a couple of  minutes 

until the rice is completely cool. Rinse out the 

pan and line the bottom with a circle of  baking 

parchment (scrunch up the baking parchment, 

then smooth out to make it easier to work 

with). Return to the heat and add a 

drizzle of  olive oil, a generous knob of  

butter and 1 tbsp sea salt.

3 Steam the rice in the pan

Scatter the rice onto the pan – 

don’t pack it in as you want to 

allow steam to rise up. Wrap a tea 

towel around the lid, cover and 

cook on the lowest heat for  

45 minutes on a gas hob (it may take 

up to double the time on an electric 

hob). To serve, either put a large serving 

dish over the pan and flip the rice onto 

the dish, or decant all the rice out of  the pan. 

Scrape the crispy base off  the bottom and 

serve on top of  the rice.
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‘I like using chicken thigh meat as it retains its 

tenderness and flavour despite the cooking time, but 

the old Persian recipe uses duck or even tiny lamb 

meatballs, which are all equally delicious,’ says Sabrina 
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‘The secret to Christmas is preparing ahead, 
so come December the pressure is off. Make 
these recipes in advance and your cake and 
posh dessert for the 25th will be sorted’

Saturday Kitchen’s

James Martin

O Serves 6
O Takes 30 minutes, plus freezing
O £2.21 a portion
O 572 kcals, 24g fat, 14g sat. fat a portion
O Suitable for freezing

500ml tub luxury vanilla ice cream

(don’t use ‘soft scoop’ as it won’t

harden enough)

450g Christmas pudding

12 sheets filo pastry

50g butter, melted

200ml ready-made custard

1 tbsp brandy

icing sugar, for dusting

1 Wrap the ice cream in the pudding

Scoop the ice cream into six neat balls, lay

them on a baking tray, then put back in the

freezer until frozen solid. Meanwhile, scoop

out a handful of pudding and lay it between

2 sheets of cling film. Use a rolling pin to roll

out the pudding to a thin layer. Do this 6 times,

then wrap each piece of pudding around a ball

of ice cream and put back in the freezer.

2 Make the filo parcels

Unroll the filo pastry and cut into 15cm

squares. Brush a sheet of filo with butter,

then draw it up over the pudding-wrapped ice

cream. Repeat with another layer of filo, then

brush the parcel with butter and freeze. Repeat

until all the pudding balls are covered, then

freeze the parcels until solid. Parcels can be

frozen for up to 1 month.

3 When you’re ready, bake the parcels

Heat your oven to fan 220C/conventional

240C/gas 9. Put the pudding parcels on a tray

and bake for 8-10 minutes until the pastry

James is  

the presenter  

of Saturday 

Kitchen

Christmas
Get ahead for 

is crisp and golden. While the parcels are

cooking, heat the custard in a small pan and

stir in the brandy. Bring to the boil for just

1 minute, to cook out the alcohol.

4 Serve

Spoon the warm custard onto the middle of

the plates, then put the Christmas pudding

parcels on top. Dust with icing sugar to serve.

Christmas pudding 
and ice cream parcels

‘This is such a clever trick 

for dressing up shop-bought 

Christmas puddings. Your 

guests will be so impressed 

and they definitely have the 

‘wow’ factor. Make the filo 

pastry parcels in advance and 

freeze in a plastic container, as 

they need to be cooked from 

frozen,’ says James
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O Serves 10
O Takes 30 minutes, plus  

3 hours 30 minutes cooking
O 87p a portion
O 782 kcals, 30g fat, 14g sat. fat a portion 
O Suitable for freezing 

750g mixed dried fruit

100g blanched whole almonds,  

roughly chopped

100g chopped candied mixed peel

200g dried figs, roughly chopped

100g glacé cherries, rinsed and  

quartered

300g plain flour

1 tsp ground cinnamon

1 tsp grated nutmeg

finely grated rind of  1 lemon

250g salted butter

250g light muscovado sugar

1 tsp vanilla extract

2 tbsp clear honey

1 tbsp black treacle

4 large eggs

½ tsp bicarbonate of  soda

1 tbsp milk

3 tbsp brandy, plus extra to feed

1 Mix the cake batter

Turn oven to fan 120C/

conventional 140C/gas 1. Line 

the base and sides of  a 20cm cake 

tin first with a double layer of  brown 

paper, then with a double layer of  baking

parchment. In a large bowl, mix the fruit,

almonds, peel, figs and cherries. Stir well

and add the flour, spices and lemon rind. In 

a separate bowl, cream the butter and sugar 

thoroughly, then add the vanilla extract, honey 

and treacle. Still beating, incorporate the eggs, 

then stir in the fruit and flour mixture. Dissolve 

the bicarbonate of  soda in the milk and stir in 

thoroughly. Add the brandy by the spoonful, 

until you have a soft dropping consistency.

2 Bake

Spoon the batter into the cake tin and make a 

dip in the middle using the back of  a spoon. 

Bake for 3½ hours, then insert a skewer – if  

it comes out clean, it’s ready. If  there is any 

cake mixture on the skewer, give it 10 minutes 

more and test again. When it’s cooked, remove 

the cake from the oven and leave to cool in its 

tin. The next day, remove from the tin, wrap 

in fresh greaseproof  paper, then put it into an 

airtight tin or wrap tightly in foil. 

‘If you
can, keep the

cake for at least a
month before icing it.
Unwrap and sprinkle
it occasionally with

more brandy’

Fig and honey 
Christmas cake



Edd is a former 

winner of The 

Great British 

Bake Off

‘Piernik, a Polish honey gingerbread (see
recipe, right), is traditionally left for a few
weeks before baking. But this quicker
version is still a wonderfully spicy treat’

The Great British Bake Off’s 

Edd Kimber

theeasyway Can’t find lemon extract? Use ½ tsp of finely

grated lemon rind instead (or you can leave it out)

TV COOKS

O Makes 10
O Takes 35 minutes, plus 25 minutes cooking, 

and chilling and cooling time
O 27p each
O 418 kcals, 28g fat, 17g sat. fat each
O Not suitable for freezing 

FOR THE BISCUITS

250g unsalted butter (at room 

temperature)

½ tsp vanilla extract

1 tsp red food colouring gel or paste

225g plain flour

35g cocoa powder

85g icing sugar

30g cornflour

FOR THE FILLING

50g unsalted butter (at room 

temperature)

125g icing sugar

1 tsp vanilla bean paste

50g full-fat cream cheese

¼ tsp lemon extract  

1 Make the dough

Turn oven to fan 140C/

conventional 160C/ 

gas 3 and line 2 baking 

trays with baking 

parchment. Put the 

butter and vanilla in a 

large bowl, and beat until 

soft and creamy. Add the 

colouring and beat to combine. 

Sift the remaining biscuit 

ingredients into the bowl and mix until 

it comes together into an even dough.

2 Shape the biscuits

Using your hands, roll the dough into small 

balls (I weigh these so each biscuit is the same 

Red velvet melting moments
4 Make the filling

Put the butter, icing sugar and vanilla in a  

bowl and beat together until light and fluffy. 

Add the cream cheese and lemon extract and 

beat until just combined.

5 Sandwich the biscuits together

Once the biscuits have cooled, put the filling in 

a piping bag fitted with a plain round tip and 

pipe filling on half  the biscuits (or spoon on 

and smooth with the back of  a spoon), then 

sandwich together with a second biscuit.

size, 20g each), then put 10 onto each of  the 

prepared baking trays, leaving about 5cms 

between each biscuit. Press a fork dipped in 

flour onto each biscuit, leaving an indent and 

pressing the biscuits a little flatter.

3 Chill the biscuits, then bake

Chill the trays in the fridge for 15 minutes or 

until the biscuits have firmed up slightly, then 

bake for 20-25 minutes. Leave to cool on the 

trays for 5 minutes before moving to a wire 

rack to cool completely.

Christmas
Get ahead for 

BBC Easy Cook70



Polish gingerbread
O Serves 10 
O Takes 30 mins, plus 55 mins in the oven
O 49p a portion
O 643 kcals, 32g fat, 19g sat. fat a portion
O Suitable for freezing (un-iced)

140g unsalted butter, plus extra  

for greasing

300g clear honey

100g light brown sugar

375g self-raising flour

3 tsp ground ginger

1 tsp ground cinnamon

½ tsp ground cloves

¼ tsp each ground nutmeg and pepper

3 large eggs

FOR THE FILLING AND GLAZE

200g plum jam

225ml double cream

140g dark chocolate (70% cocoa solids), 

finely chopped

3 tbsp clear honey

edible gold powder (optional)

1 Melt the honey and butter together

Turn oven to fan 140C/conventional 160C/

gas 3. Grease and line the base and sides of  a 

deep, 20cm cake tin with baking parchment. 

Put the honey, sugar and butter in a pan and 

cook on medium until melted. Remove and 

cool. Mix the flour and spices in a large bowl.

2 Bake the cake

Whisk the eggs into the cooled honey mixture. 

Pour over the dry ingredients, whisking them 

together to form a smooth batter – but don’t 

overmix. Pour into the tin and bake for  

50-55 minutes, or until a skewer inserted  

into the middle comes out clean. Leave to  

cool in the pan for 20 minutes before turning 

out onto a wire rack to cool completely.

3 Slice the cake and decorate

Once cooled, use a large, serrated knife to slice 

the cake into 3 layers. Spread the jam across 

the 2 bottom cake layers, then reassemble the 

cake and set aside. Put the cream, chocolate 

and honey in a medium pan and cook over a 

low-medium heat until the chocolate is melted 

and you have a smooth, pourable glaze. Put the 

cake on a wire rack set over a parchment-lined 

baking tray and pour over the glaze to cover 

the entire cake. Use a fish slice to carefully 

transfer the cake to a serving plate and allow 

the glaze to set. To decorate, dust with a little 

edible gold powder (optional).

Un-iced,
this cake will keep
for up to 5 days. It

freezes well too. Once
iced, eat within 3 days
(keep it in the fridge,

but eat at room
temperature)
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TV COOKS

Jo is a former 

winner of 

The Great 

British Bake Off

‘The muffins (right) are great to make with children. Just measure the dry 
ingredients into a bowl and the wet into a jug and stir together,’ says Jo

The Great British Bake Off’s

Jo Wheatley

Mince bakewell tart
O Serves 8
O Takes 30 mins, plus 1 hour 5 minutes

cooking and chilling and cooling time
O 62p a slice
O 656 kcals, 31g fat, 14g sat. fat a slice
O Not suitable for freezing

75g unsalted butter, softened

100g caster sugar

1 large egg

1 tsp vanilla extract

175g plain flour

FOR THE FILLING

125g unsalted butter, softened

125g caster sugar

2 large eggs

40g ground almonds

110g self-raising flour

1 tsp mixed spice

400g jar luxury mincemeat

40g flaked almonds

1 Make the dough

Cream together the butter and sugar until pale,

light and fluffy (use an electric hand-held mixer).

Mix in the egg and vanilla. Add the flour and a

pinch of salt and mix to a dough.

2 Shape the pastry cases

Flatten into a disc, wrap in cling film and chill

for 1 hour. Preheat the oven to fan 180C/

conventional 200C/gas 6. Roll out the dough

between two sheets of baking parchment until

3mm thick and line a 23cm x 3cm-deep tart

tin, making sure you push the dough into the

corners. Prick the base of the tart shell with a

fork. Screw up a sheet of baking parchment

and use to line the inside of  the pastry case. 

Chill for 10 minutes in the freezer.

3 Bake the pastry case

Blind-bake the tart on the middle shelf  for  

15 minutes until pale golden then remove from 

the oven. Turn the oven down to fan 150C/

conventional 170C/gas 3. 

4 Make the filling and fill the tart 

Cream the butter, sugar, eggs, ground almonds, 

flour and spice in a bowl until smooth, light 

and fluffy. Spread the mincemeat onto the base 

of the tart in an even layer and spoon over the 

batter. Spread level, sprinkle over the flaked 

almonds, put on a baking tray and bake in the 

oven for 45–50 minutes until golden and firm. 

Leave to cool in the tin for 15–20 minutes and 

then transfer to a wire rack until cold.

‘If  we’re 

invited out 

over the 

festive season, 

I’ll take one 

of these. It’s 

always well 

received,  

and looks  

so pretty  

dusted with  

icing sugar’

Get ahead for 

Christmas
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O Makes 10 
O Takes 15 minutes, plus 35 mins in the oven
O 21p each
O 337 kcals, 13g fat, 8g sat. fat each
O Not suitable for freezing  

280g self-raising flour

½ tsp bicarbonate of  soda

½ tsp baking powder

160g caster sugar

90g unsalted butter, melted

1 large egg

finely grated rind and juice of   

1 large lemon

300ml milk

150g white chocolate bar, roughly 

chopped

1–2 tbsp demerara sugar

1 Mix the flour and sugar together

Turn the oven to fan 160C/conventional 

180C/gas 4. Line a 12-hole muffin tin  

with paper cases. In a large bowl, combine 

the flour, bicarbonate of  soda, baking 

powder and caster sugar and make a  

well in the centre.

2 Combine the wet ingredients

In a jug, whisk together the melted 

butter, egg, lemon juice and rind and 

add the milk.

3 Make the batter

Pour the wet ingredients and chopped 

chocolate into the well in the dry 

ingredients, and fold together using a 

large metal spoon until just combined. 

Do not overwork the batter.

4 Bake

Divide the batter between the muffin 

cases and sprinkle the top of  each with the 

demerara sugar. Bake on the middle shelf  of  

the preheated oven for 30-35 minutes, until

well risen, golden brown and a skewer inserted

into the middle of a muffin comes out clean.

Cool slightly on a wire rack before serving.

Lemon and white 
chocolate muffins
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These recipes are adapted 

from Home Baking by 

Jo Wheatley, Constable, 

paperback £18.99, BBC 

Easy Cook readers can 

buy it for just £15.99, 

with free p&p. Call 0873 

0600027 or visit www.

sparkledirect.com

Combine 200g chopped white chocolate, 

50g unsalted butter, 142ml double cream 

and 1 tsp vanilla extract in a heatproof  

bowl set over a pan of  simmering water. 

Heat until melted and smooth, stirring 

occasionally, for about 5 minutes. Transfer 

to a fondue pot or warm pan and serve 

with chilled cherries. Serves 4.

White chocolate fondue
Pour 142ml double cream into a small  

pan and break in 140g white chocolate. 

Heat gently, stirring, until the chocolate 

melts into a smooth sauce. Remove it 

from the heat, then pour the hot chocolate 

sauce over 500g mixed frozen fruits and 

serve immediately, as the fruits start to  

defrost. Serves 4. 

Try these recipes too….

http://www.sparkledirect.com
http://www.sparkledirect.com
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COOKS’ EXTRAS

If you have ingredients left over from the
recipes in this issue of BBC Easy Cook,
here are some great ways to use them up

 CUMBERLAND SAUSAGES

from Sausage patties with stilton 

mash, page 22

Herby toad in the hole Turn oven to fan 

220C/conventional 240C/gas 9. Whizz 140g 

plain flour, 3 eggs, 300ml milk, 2 tsp dijon 

mustard and seasoning in a processor (or 

stir well with a fork) until smooth. Leave for 

30 minutes. Pour 2 tbsp veg oil into a metal 

roasting tin. Brush the oil over the sides and 

bottom then heat in the oven until very hot. 

Add 8 Cumberland sausages, spread them 

out, and cook for 5 minutes. Stir the batter 

and pour into the tin carefully. Sprinkle over  

 GROUND CLOVES  from Polish 

gingerbread, page 71

Peach melba pots Whisk 140g mascarpone, 

200g Greek-style yogurt, 3 tbsp icing sugar, 

a pinch of ground cloves and ½ tsp vanilla 

extract in a bowl. Whisk in 300ml double 

cream until it just holds its shape. Put a little 

peach and rapberry jam in the bottom of each 

of 6 small glasses, top with some of the cream 

mixture, then a few peach slices and a few 

raspberries. Repeat the layers 3 times, scatter 

over 1½ tbsp roasted chopped hazelnuts. 

Serve with amaretti biscuits. Serves 6.

Clove sugar cookies  Whizz 250g butter, 

100g hazelnuts, 1 tsp vanilla extract and 85g 

icing sugar. Add 1 tsp ground cloves and 350g 

plain flour, pulse to a dough. Turn oven to fan 

180C/conventional 200C/gas 6. Roll into 28 

balls, put on lined sheets and lightly squash. 

Bake for 12-15 mins. Sieve over 165g icing 

sugar and  ½ tsp ground cloves. Makes 28.

Use up your          

leftovers
 SWEDE  from Swede and potato 

rosti-topped shepherd’s pie, page 46

Honey-roasted swede with chilli and 

cumin Turn oven to fan 180C/conventional 

200C/gas 6. Toss 1 swede, peeled and cut 

into chunks, in 2 tbsp olive oil, then season. 

Roast for 35-40 mins, tossing occasionally, until 

golden and soft. Stir in 1 tbsp clear honey and 

1 tsp cumin seeds and roast for 10 mins more. 

Remove and stir in 1 red chilli, deseeded and 

chopped, and some chopped coriander. Serves 4.

Roasted swede with parmesan Turn oven to 

fan 200C/conventional 220C/gas 7. Tip 1 swede, 

peeled and cut into chips, 1 tbsp olive oil, 40g 

parmesan, grated, 2 cloves of garlic, peeled, 

and 1 tbsp rosemary leaves into a roasting tin. 

Season, scatter with parmesan, and dot with 

butter. Roast for 30-35 mins, until crisp. Serves 4.
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 AVOCADO  from Prawn and 

avocado wrap, page 33

Avocado houmous Put 1 large avocado, 

stoned, peeled and chopped, in a food processor 

with 400g can chickpeas, drained and rinsed, 

1 clove of garlic, crushed, and the finely grated 

rind and juice of 1 lemon and whizz until chunky. 

Spoon into a bowl, season and stir in 2 tomatoes, 

deseeded and diced. Serve with toast. Serves 2.

Crab-stuffed avocados Flake 100g white 

crabmeat into a bowl and mix in 1 tsp dijon 

mustard. And 2 tbsp olive oil, season to taste. 

Add a handful of basil leaves, shredded, and 

chill. To serve, halve and stone 2 avocados and fill 

each cavity with ¼ of the crab mixture. Scatter 

with a few extra basil leaves. Serves 4.

8 sage leaves and 4 rosemary sprigs. Cook for 

25 minutes, or until puffed up and brown and 

the batter is cooked. Serves 4. 

Cumberland hot dogs with salsa Grill or 

fry 4 Cumberland sausages until cooked. Grill 

4 tomatoes, halved, cut-side up, for 5 minutes,  

until the skins start to blacken. Transfer to 

a bowl. Mash the tomatoes with a fork and 

stir in 1 red chilli, chopped, 1 chopped clove 

of garlic, 2 tbsp chopped basil, a pinch of 

brown sugar, 2 tbsp olive oil and 1 tbsp red 

wine vinegar. Spoon into long rolls, add salad 

leaves, a sausage and top with a spoonful of  

soured cream. Serves 4. 

 LEEKS  from Honeyed carrot  

soup, page 38

Cheesy leeks with ham Turn oven to fan 

180C/conventional 200C/gas 6. Cook 2 leeks, 

washed, trimmed and halved, until just tender. 

Put 2 slices of ham, overlapping on a board, put 

2 leek halves at one end. Wrap up, repeat with the 

other leek halves. Put the parcels in an ovenproof  

dish. Mix 40g parmesan with 100ml crème 

fraiche, season and spoon over the parcels. 

Scatter over 10g parmesan mixed with a handful 

of breadcrumbs. Bake for 15 mins, until golden. 

Serve with salad and crusty bread. Serves 2.

Cheesy leek and spinach pasta In a pan, 

cook 2 leeks, sliced, in a knob of butter, 1 tbsp 

olive oil and a splash of hot water. Cook 500g 

penne, then drain. Mix 200ml crème fraiche,  

1 tbsp wholegrain mustard, 8 sundried 

tomatoes in oil, drained and sliced, and 100g 

blue cheese into the leeks, then stir into the 

pasta with 225g baby spinach, 25g blue cheese 

and a splash of water, if needed. Serves 4.

theeasyway 

Serve the stilton 

mash from the recipe 

on page 22 with the 

Herby toad in the hole 

recipe (see below)

 RED LENTILS  from Chicken and 

lentil stew, page 40 

Easy lentil curry Heat 2 tbsp sunflower oil in 

a pan. Add 2 onions, cut into wedges, and cook 

over a high heat for 8 mins until golden. Stir in 

4 tbsp curry paste,  cook for 1 min. Gradually 

pour in 850ml vegetable stock, scraping any bits 

from the bottom. Stir in 750g stewpack frozen 

veg, cover and simmer for 5 mins. Add 100g 

red lentils and simmer for 14-20 mins, or until 

cooked. Serve with cooked basmati rice (add 1 

tsp turmeric to the cooking water), mixed with a 

handful of raisins and chopped parsley. Serve 

poppadums and chutney on the side. Serves 4.

Lentil and bacon soup Heat 1 tbsp olive oil in 

a pan. Add 1 diced onion, 1 x 70g pack pancetta, 

cubed, and 1 carrot, diced. Cook for 10 mins. 

Add 1 tsp ground cumin, ½ tsp turmeric,  

2 cloves of garlic, chopped, and 1 sliced chilli. 

Cook for 2 mins. Pour in 1¼ litres boiling water, 

crumble in 2 x low-salt stock cubes, add  

250g red lentils, rinsed. Simmer for 20 mins. Top 

with pancetta cubes, fried until crispy. Serves 3.

USING THESE FOR THE FIRST TIME?

 OKRA from Chicken 

gumbo, page 35

Okra is an African vegetable and 

popular in Caribbean, Creole and 

Cajun cuisine. It’s sometimes called

‘lady’s fingers’. The pods contain 

rows of seeds that release a sticky,

glutinous liquid when chopped and

cooked so it’s a good thickener for 

soups. You can stir-fry it, or steam 

or grill whole, or add it to stews.

 VANILLA  
 BEAN PASTE

from Red velvet 

melting moments, 

page 70  

This thick and 

richly flavoured 

paste is made 

from the 

thousands of  

tiny black 

seeds found in vanilla pods 

(the pods come from a 

climbing plant that's very 

labour-intensive to grow so 

is quite expensive to buy). 

If you can't find the paste, 

use vanilla extract instead. 

 GRAM FLOUR from Tandoori 

roast salmon tacos, page 25 

Made from ground chickpeas, it makes a great 

coating for vegetables for pakoras and is used to 

make flatbreads. It has an earthy flavour, is gluten-

free and is widely used in Indian cookery.
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How to make

confit 
of duck
It’s really straightforward to do and 
ensures the meat is super-tender 

STEP 1 Salt the duck
Mix 1 tsp crushed black peppercorns, 3 bay leaves, 

torn, a small bunch thyme, shredded, 3 cloves of  

garlic, unpeeled and chopped, and 50g flaky sea salt. 

Scatter a third of  the mixture into a ceramic dish. Add  

4 duck legs, skin-side up, and scatter over the remaining 

salt mix. Cover with cling film. Chill for at least 24 hours.

STEP 4 Cook the duck in the oven
Put the duck legs in the oven and cook for 2 hours. To test 

if  the duck is ready, prod a thick piece of  the meat with a 

skewer – the meat should be very tender and the skewer 

should go in easily. Leave the duck legs to cool in the 

fat. When cool enough to handle, lift them back into the 

cleaned dish they were salted in. 

Confit of duck 
O Serves 4  O Takes 40 minutes, plus 2 hours cooking,  

and chilling time  O £2.21 a portion  O 698 kcals, 52g fat,  

14g sat. fat a portion  O Suitable for freezing  

eas cook

NEW TECHNIQUES TO LEARN

cookery 
school
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COOKERY SCHOOL

STEP 2 Brush off  the salt mix
After 24 hours, brush any undissolved salt mixture 

off  the legs (if  left for longer than 24 hours, the 

legs will need to be rinsed very well). Turn oven 

to fan 120C/conventional 140C/gas 1.

STEP 5 Recover with the fat
Pour the fat back over the duck legs, trying to 

leave the duck juices at the bottom of  the pan. 

Cover with cling film and chill for 12 hours.

SIDE DISHES 
FOR DUCK

STEP 3 Melt the fat
Tip 700g duck fat (from a jar) into a large ovenproof   

pan and melt completely over a low heat until clear  

and just starting to bubble. Turn off  the heat and 

add the duck legs. They should be completely 

covered in fat, so top up with a little 

sunflower oil if  you need to.

STEP 6 Cook the legs 
Scrape as much of  the fat off  the legs as you can. Turn 

oven to fan 180C/conventional 200C/gas 6. Pull the 

duck legs out of  the fat and put, skin-side up, in a shallow 

ovenproof  dish. Roast for 20 minutes, or until the skin is 

crisp all over. 

HERBY 

POTATO CAKES

Boil 2 medium whole 

potatoes until just 

tender. When cool 

enough to handle, peel 

and coarsely grate 

them. Mix the potatoes 

with 1 tbsp of duck 

fat, a small handful of 

chopped parsley and  

1 finely chopped clove 

of garlic, then season 

with salt and freshly 

ground black pepper. 

Divide the mixture 

into 4 and flatten into 

patties. Heat a bit more 

of  the duck fat in a 

frying pan and cook  

the potato cakes for  

5 minutes on each side 

until golden. Serves 4.

BUTTER 

BEAN MASH

Put 600g peeled 

potatoes, cut into 

chunks, and 400g can 

butter beans, rinsed 

and drained, into a pan 

of  water and bring to 

the boil. Reduce the 

heat and simmer for  

15 mins. Drain and then 

put into a bowl. Add  

2 tbsp olive oil and 

75ml milk and mash  

to a purée. Season. 

Serves 4. 

SAUTÉED CABBAGE

Put 75g butter and  

1 tbsp olive oil in a 

large pan and once the 

butter is foaming, add  

1 peeled and thinly 

sliced red onion. Sauté 

over a fairly high heat 

for 2-3 minutes until 

it is lightly browned, 

tossing occasionally. 

Add 175g thinly sliced  

savoy cabbage and  

cook for a further  

3-4 minutes, adding  

2-3 tbsp water if  

necessary, until just 

tender but still crunchy. 

Season. Serves 6.

Making
a confit was

traditionally a way of
preserving duck meat.

Once the duck is cooked,
store the fat in the fridge.

You can use it to
make great roast

potatoes
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extras
Sarah Sysum’s monthly round-up 
of the best new products and ideas

Great 
wines 
to try

We’re big fans of canned tomatoes

at BBC Easy Cook. You can make

so many dishes with them, they’re

cheap and have even more health

benefits than fresh. There are lots

of types to choose from – from

cherry and plum tomatoes to pastes,

purées and passatas. Here’s our

guide to what to use when...

CANNED CHOPPED
TOMATOES

Their chunky texture means

they’re great for long cooking

in a curry or tagine. The

tomato pieces will break

down after 30 mins or so of

cooking, but will still retain

more texture than passata.

PASSATA

Passata comes in bottles

and is simply puréed, sieved

tomatoes. The smooth, sauce-like

consistency is ideal for using in

chilli or spag bol. It’s excellent

spread straight from the bottle

onto a pizza dough base before

topping too.

CANNED
CHERRY
TOMATOES

They have a wonderful

sweet flavour, but don’t

use them in dishes that

require too much cooking

as their plump, round

shape will disappear.

They’re best used in a

quick pasta sauce.

TOMATO PURÉE Also known as paste or concentrate, this

adds a delicious richness to dishes. It’s also useful as a gravy

thickener for casseroles, or to deepen the colour of a pale-looking

dish. You will find it in varying strengths, in tubes and cans. Look

out for smaller sizes so it doesn’t get wasted.

CANNED PLUM
TOMATOES

Plum tomatoes are prized for being

fleshier than their round counterparts,

with less watery flesh. They’re great on

toast or chopped into a salsa. If you

want a really thick pasta sauce, simply

drain the tomatoes and add to your pan,

mashing with a fork once they are tender.

Our guide to
CANNED
TOMATOES

Hilltop 

Merlot-

Kékfrankos, 

£4.49, Co-op 

The plum-

and-cherry 

flavour of  

this medium-

bodied 

Hungarian red 

is really lovely 

with hearty 

pasta, roasts 

and casseroles. 

Extra Special 

Old Vine 

Garnacha, £5, 

Asda  

An intensely  

fruity Spanish 

red that 

works really 

well with 

roast beef   

or lamb, this 

wine is also 

perfect with 

pre-dinner 

nibbles.

Edna Valley 

Pinot Noir, 

£12.99, 

Majestic For 

a real treat, try 

this Californian 

red with 

lightly spiced 

dishes. It’s 

a medium-

bodied wine 

with plummy 

and fruity 

flavours. 
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COOKS’ EXTRAS

Brew your own
Remember the days when homemade wine 

and beer fermented in sheds up and down 

the country? Well, brewing your own is back! 

If  you fancy having a go but don’t want all 

the scary kit, we’ve found a great ‘brew  

in the bag’ idea. You just add 25 pints of   

warm water and the sachet of  ‘moondust’ 

yeast to the brewing bag, wait 14 days 

and start quaffing delicious real  

ale for about £1 a pint! See  

www.moonshinedrinks.co.uk for 

more information. Moonshine 

Four Candles Bitter, £27.99

Imagine having Mary in your kitchen with 

you, revealing her secret to ensuring perfect 

pork crackling or a crunchy crumble topping 

and you’ll get a good feel for what this book 

is about. There is a good variety of  recipes 

here, from quick suppers to posh dinners 

– including tried and tested favourites, and 

recipes with new flavour combinations. But all 

are backed up with Mary’s “key to perfection”, 

identifying the crucial part that guarantees 

best results, with step-by-step instructions. 

Cookbook of 
the month

Mary Berry Cooks 
The Perfect £25, 

Dorling Kindersley 

theeasyway
How to make flavoured butter 
Flavoured butters 

are a great quick 

way of  adding extra

taste to a grilled 

chicken breast or 

veg. Make a batch now and freeze it for 

Christmas and then use it whenever you 

need an extra flavour hit! Make our 

Horseradish & Chive Butter (lovely with 

beef  or jacket potatoes), then follow our 

step-by-step storage guide. Take 100g 

unsalted butter out of  the fridge for an 

hour to soften. Beat the butter with a 

wooden spoon until it is soft and creamy, 

mix in 2 tbsp horseradish cream, 6 

coarsely crushed black peppercorns, a 

little fine sea salt and 2 tbsp snipped 

chives. Makes enough for a side dish for 4.  

STEP 1 Pile the butter down the centre of  

a piece of  cling film. Start to roll the cling 

film and butter away from you.

TREND
ALERT!

Mason Cash Bake My Day 29cm Bowl,

£15.95, www.silvermushroom.com

  Joseph Joseph 7-piece Nest Set  

(2 bowls and 5 measuring spoons), 

£26, House of Fraser

3 of the best 
mixing bowls

  Pyrex 1 litre 

Glass Mixing 

Bowl, £4, Asda

Christmas
Get ahead for 

STEP 2 Keep the cling film taut as you roll, 

so that the butter forms a fairly neat 

cylinder shape.

STEP 3 Twist the ends, then roll the 

cylinder of  butter back towards you until 

really tight. Freeze, and slice as needed.

theeasyway Making pancakes? Put the batter 

in an old squeezy ketchup bottle for perfectly 

shaped pancakes without any drips

http://www.silvermushroom.com
http://www.moonshinedrinks.co.uk
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Edd Kimber

The easycook interview

Edd shot to fame as the first winner 

of  The Great British Bake Off in 2010. 

Since wowing Paul and Mary, he’s gone 

from strength to strength, working at 

Raymond Blanc’s restaurant Le Manoir 

aux Quat’Saisons, and writing several 

cookery books, including 

his new book, Patisserie 

Made Simple. We caught 

up with him for a chat...

What are your earliest baking memories? 

Baking mince pies with my mum when I  

was four or five years old. She always makes 

what seems like hundreds of  them each year 

and when I was little I was allowed to cut 

out the rounds of  pastry and spoon in the 

mincemeat. I had to stand on a little stool so  

I could reach the counter.

How did you come to enter the first 

series of  The Great British

Bake Off?

I had been turned down

by my local catering 

college so had 

decided to give 

myself  a baking 

education at home. 

I bought as many 

baking books as 

possible and over 

two years I was 

baking something 

different almost every

day. I must have come across

as a little obsessed because my 

friend spotted the advert and suggested  

I should enter.

For newcomers to baking, which cakes 

would you say are the easiest to bake?

I always recommend a Victoria Sandwich 

because it’s quick and easy but it also teaches 

you some fundamental skills too – and who 

doesn’t love a slice of  Victoria Sandwich?

What are your most essential  

baking utensils?

Digital scales are invaluable. I think accuracy 

is a big part of  baking, so scales really should 

be the most used utensil in the kitchen. 

Do you have a quick, healthy dish you 

like to cook to balance out tasting all 

your bakes?

I spend almost every working hour in the 

kitchen, so sometimes I really don’t want to 

cook dinner and quick and easy is what I love. 

I am obsessed with avocado on toast, maybe 

with some tomatoes or a poached egg. It’s 

a super-simple meal, but still delicious and 

pretty healthy too.

What ingredient could you not 

live without?

Butter! The amount of  butter 

I get through is hilarious, 

bearing in mind I don’t 

run a bakery. I often have 

20 packets of  butter  

in my fridge – that’s  

5 kilograms of  the stuff. 

Thankfully I have a lot of  

people who like to try my 

test recipes!

What are the worst things 

you’ve eaten… and the best?

The weirdest was poached lamb brains, 

served whole. Admittedly they were fairly 

tasty but I definitely wouldn’t be rushing 

back for more. As for the best thing, I link 

good food with good times and I have great 

memories of  eating all sorts of  French baking 

when I was little on holidays with my family. 

Those memories have stayed with me and 

influenced my work up to the present day. 

Edd’s new book  

Patisserie Made  

Simple, £19.99,  

Kyle Books is  

out now.

‘The
amount of

butter I get through
is hilarious. I often
have 20 packets
of the stuff in

my fridge’

A genius 
idea!
This sturdy board has an opening with a  

pull-out drawer that’s perfect for sweeping 

your chopped herbs into, so you can move 

on to chopping the next ingredient. It’s made 

from acacia wood, which can withstand hard 

use and won’t warp over time.  

Acacia Chopping Board with Drawer, 

£19.99, Dunelm Mill

Paul’s 
top tip
Making bread for 

the first time? Master Baker & 

BBC1 The Great British Bake 

Off judge Paul Hollywood 

offers a great tip: ‘Make bread 

in a tin the first time, as the 

only way for the dough to go is 

up! Then you can move 

on to free-form loaves.’

Christmas
Get ahead for 

Bargain hunter
Christmas-themed china is lovely to have but 

you could use this festive-looking platter and 

gravy boat all the year round too. It’s perfect 

for the turkey and won’t break the bank.

Tesco All That Glitters gravy boat, £5,  

and platter £12



BBC Easy Cook 81

COOKS’ EXTRAS

WEIGHT

Metric Imperial

25g 1oz

50g 2oz

85g 3oz

100g 4oz

140g 5oz

150g 5½oz

175g 6oz

185g 6½oz

200 or 225g 8oz

250g 9oz

280 or 300g 10oz

350g 12oz

375g 13oz

400g 14oz

425g 15oz

450g 1lb

500g 1lb 2oz

550g 1lb 4oz

600g 1lb 5oz

650g 1lb 7oz

700g 1lb 9oz

750g 1lb 10oz

800g 1lb 12oz

850g 1lb 14oz

900g 2lb

950g 2lb 2oz

1kg 2lb 4oz

1.25 kg 2lb 12oz

1.3kg 3lb

1.5kg 3lb 5oz

1.6kg 3lb 8oz

1.7kg 3lb 12oz

VOLUME

50ml 2 fl oz

75ml 2½ fl oz

85ml 3 fl oz

100ml 3½ fl oz

125ml 4 fl oz

150ml ¼ pint 

175ml 6 fl oz

200ml 7 fl oz

225ml 8 fl oz

250ml 9 fl oz

300ml 10 fl oz 

450ml 16 fl oz

600ml 1 pint

850ml 1½ pints

1 litre 1¾ pints

1.2 litres 2 pints

MEASUREMENTS

2cm ¾in

2.5cm 1in

5.5cm 2½in

10cm 4in

20cm 8in

23cm 9in

28cm 11in

38cm 15in

AMERICAN CUP CONVERSIONS

American Metric

1 cup flour 150g

1 cup caster and 

granulated sugar

225g

1 cup brown sugar 175g

1 cup icing sugar 125g

1 cup butter/

margarine/lard

225g

1 cup sultanas/raisins 200g

1 cup currants 150g

1 cup chopped nuts 100g

1 cup ground almonds 100g

1 cup golden syrup/

treacle/clear honey

350g

1 cup uncooked rice 200g

1 cup cooked and 

drained rice

165g

1 cup grated cheese 100g

1 cup lentils 225g

1 cup chopped onions 100g

1 stick butter 100g

LIQUID CONVERSIONS

American Metric

½ fl oz 15ml

¼ cup 50ml

½ cup plus 2 

tablespoons

150ml

1 cup 225ml

1 pint/16 fl oz 450ml

2 pints/5 cups 1.2 litres

OVEN TEMPERATURES

°F °C (conventional 
oven)

275F 140C

300F 150C

325F 170C

350F 180C

375F 190C

400F 200C

425F 220C

450F 230C

475F 240C

Microwave
cooking

Where our recipes

use a microwave,

they were tested

using an 850W

model – you may

need to adjust times

slightly if yours has a

different wattage.

Your easy conversion chart
Not everyone is used to cooking in metric – use this if   
you’d prefer to cook with ounces, pounds and inches

easycook interactive
Why not join our Facebook page and become 

a fan of your favourite cookery magazine? Ask 

us a cookery question, share your tips and recipes 

with other readers and tell us what you like best 

from each issue. Go to www.facebook.com and 

search for ‘Easy Cook Magazine’.

BBC Easy Cook is now on Twitter – go to 

www.twitter.com and follow us by searching 

for @EasyCookMag then click on ‘follow’.

Tell us what you think! Take part in  

regular surveys and questionnaires to  

help shape BBC Easy Cook features. Go to  

www.immediateinsiders.com/home to sign up.

What to buy if  you fancy…

Turning a side dish into a main meal  
Tesco Ratatouille, 750g, £2 

This is a great all-rounder. It comes frozen and is a 

mixture of  pre-cooked aubergines, onions, peppers 

and courgettes in a rich, nicely flavoured tomato 

sauce. You reheat it in a little oil for about 10 minutes 

and it makes a substantial side dish for chicken. We 

love it as topping for a jacket potato and it’s yummy 

stirred through pasta.

Tasty Thai food  
Knorr Flavour Pot Ginger & Lemongrass, 

pack of  4, £1.60, all large supermarkets 

Buying all the ingredients to make a Thai-

flavoured sauce can get expensive, but this 

little paste is made up of  lemongrass, ginger, 

kaffir lime and cardamom. It adds a lovely 

citrus burst to a Thai green curry and a real 

zing to Thai fishcakes too. 

Fish in 5 minutes 
Blackened Salmon Portions, 

pack of  2, £2.50, Iceland  

These come in a microwave 

steam bag – just pop them in 

the microwave for 5 mins. The 

blackened coating is a lovely 

sticky glaze and the salmon stays 

really moist and tasty. Makes 

a speedy posh lunch at the 

weekend. Just add a salad.

Do you know what should go 

where in your fridge?
TOP AND MIDDLE SHELVES

Ready-to-eat food such as dairy products, cooked 

meats, leftovers and other packaged foods like 

ketchup bottles and jam should all be kept covered 

on these higher shelves.

BOTTOM SHELF

Store raw meat, poultry and fish in sealed 

containers on the bottom shelf  of  the fridge. This will 

stop them from touching or dripping onto other food and 

prevent the spread of  harmful germs.

SALAD DRAWER

Keep ready-to-eat fruit and vegetables in sealed bags.

Wash any raw fruit and veg before you use it.

TOP 
CHILL
TIPS

theeasyway Thaw frozen meat in a 

covered container on the bottom shelf

http://www.facebook.com
http://www.twitter.com
http://www.immediateinsiders.com/home
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MEAT & POULTRY
Asian pork ........................................................18
Bacon hash ......................................................18
Beef and orange stir-fry....................................18
Cheesy leeks with ham.....................................75
Cheesy mince jacket potatoes ..........................32
Chicken and lentil stew.....................................40
Chicken and red pepper traybake .....................35
Chicken and walnut stew ..................................66
Chicken gumbo ................................................35
Chicken, kale and sprout stir-fry .......................15
Chilli chicken wrap ...........................................33
Confit of duck ..................................................76
Coq au vin with garlic croissant puffs ...............51
Cumberland hot dogs with salsa ......................75
Full English pizza pie........................................55
Goat’s cheese chicken with warm lentils...........41
Griddled Bihari beef skewers ...........................25
Herby toad in the hole ......................................74
Indian beef keema ...........................................14
Lentil and bacon soup ......................................75
Marmalade pork...............................................12
Oregano and lemon lamb.................................16
Oriental sticky chicken jacket potatoes.............32
Pigeon and hedgerow salad..............................44
Sausage noodles ................................................6
Sausage patties................................................55
Sausage patties with stilton mash ....................22
Smoky bacon beans jacket potatoes.................32
Steak and mushroom jacket potatoes ..............32
Sweet chilli bangers..........................................38
Swede and potato rosti-topped shepherd’s pie...46
Tandoori chicken ..............................................42
Tandoori-style chicken ........................................8
Teriyaki steaks..................................................12
Thai coconut soup with turkey meatballs..........10

FISH & SEAFOOD
Crab-stuffed avocados ......................................75
Crunchy salsa cod ............................................22
Filo-topped fish pie...........................................55
Lemon and pepper mackerel pasta ..................22
Prawn and avocado wrap..................................33
Seafood curry...................................................64
Spicy smoked fish cakes with herb salad & eggs..20
Sticky salmon...................................................11
Sweet chilli prawns jacket potatoes ..................32
Tandoori prawns jacket potatoes ......................32
Tandoori roast salmon tacos ............................25
Tuna and spring onion jacket potatoes .............32

VEGETARIAN
Aubergine bolognese jacket potatoes................32
Bubble and squeak jacket potatoes ..................32
Butternut squash macaroni................................3
Cheesy bean potatoes ......................................38
Cheesy leek and spinach pasta.........................75
Courgette and bean bake with feta .....................8
Creamy guacamole jacket potatoes ..................32
Easy lentil curry................................................75
Egg and aubergine pittas....................................7
Fruity wrap .......................................................33
Goat’s cheese bread pudding ...........................12
Golden-glazed carrot tart .................................47
Honeyed carrot soup ........................................38
Lentil and coconut curry...................................40
Mushroom sauce jacket potatoes .....................32
Pepper and houmous jacket potatoes...............32
Quick-braised chard and lentils ..........................8

Ratatouille ........................................................34
Spinach, cheese & onion pie.............................54

SIDES&EXTRAS
Autumn piccalilli...............................................52
Avocado houmous ............................................75
Balsamic and sugar-roasted carrots .................47
Brandy butter ...................................................61
Butter bean mash.............................................77
Carrot and cumin salad....................................65
Carrot and sweet potato mash .........................30
Cheese and bacon jackets ................................30
Chestnut and cranberry roll..............................60
Chickpea salad.................................................16
Courgette and feta salad.....................................8
Cranberry and orange sauce.............................60
Crunchy radish relish........................................42
Curry sauce......................................................38
Fennel slaw.......................................................12
Garlic bacon butties .........................................39
Ginger-spiced pears..........................................52
Herby potato cakes...........................................77
Homemade mint lemonade..............................66
Honey-roasted swede with chilli and cumin ......74
Horseradish and chive butter............................79
Last-minute salad.............................................38
Parsnip bubble & squeak..................................30
Persian rice cake ..............................................66
Pilau with peas.................................................42
Potato wedges ..................................................38
Quick red pesto ................................................12
Rice noodle salad .............................................18
Roasted swede with parmesan .........................74
Satsuma salad .................................................11
Sautéed cabbage..............................................77
Spiced beetroot and orange chutney ................53
Spiced rice .......................................................64
Spicy cauliflower ..............................................42
Stuffed chillies..................................................65
Tomato and coriander sauce ............................42
Warm cabbage slaw .........................................25

DESSERTS
5-minute ginger pudding ..................................31
Christmas pudding and ice cream parcels........68
Frozen white choc berries.................................73
Fruity jellies ......................................................31
Griddled bananas with nutty chocolate custard ..31
Peach melba pots.............................................74
Squidgy chocolate and pomegranate torte.......49
Tangy lemon pudding with lemon meringue  

ice cream......................................................49
White chocolate fondue ....................................73

CAKES & BAKES
Chocolate crunch bars......................................38
Clove sugar cookies..........................................74
Fig and honey Christmas cake..........................69
Lemon and white chocolate muffins .................73
Little almond cakes ..........................................56
Little Pudsey cakes...........................................58
Make-ahead mince pies....................................61
Mince bakewell tart ..........................................72
New England pecan pie ....................................57
Polish gingerbread............................................71
Red velvet melting moments.............................70
Spotty sponge ..................................................59
Vanilla fairy cakes.............................................60
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– see page 28 for more details

NEXT

Fabulous turkey roast

Perfect for midweek

Loads of   
yuletide treats!
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There’s so much to discover at the BBC Good Food Shows this year; the

most delicious destination for food lovers to indulge in tasting, shopping, 
entertainment and to explore a world of culinary inspiration.

SAVE

15%*
Quote
EC15

bbcgoodfoodshow.com 
or 0844 581 1339
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A day to discover
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http://bbcgoodfoodshow.com


For exclusive recipes, baking tips
and fantastic competitions visit

www.pyrexuk.com/nationalbakingweek

Pyrex is a trademark of Corning Inc, used by permission

Proudly
supporting

There’s no better time than Pyrex National Baking Week
to set yourself a baking challenge and spend some quality time 

with friends and family. 13 - 19 October is the week to whip 
out your mixing spoons and fi re up your oven with Pyrex. 

http://www.pyrexuk.com/nationalbakingweek

