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What’s so good about our recipes is that they’ve 

all been tested in the Test Kitchen 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. 
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Guillat Avenue, Kent Science Park, 

Sittingbourne, Kent ME9 8GU

If  you’re anything like us, you’re ready 

for a well-earned rest, so the long Easter 

break is very welcome. It’s the perfect 

time to get together with family and 

friends and cook your oven gloves off   

– and, boy, do we have some Bank 

Holiday showstoppers in store for you! 

Our bumper Easter bonanza starts on 

p42, with a Big Fat Greek feast – melt-in-

the-mouth, tender slow-cooked lamb  

with olives & bay, accompanied by  

a Greek salad and Tahini & lemon sauce.  

Of  course, it wouldn’t be Easter without 

chocolate, so we’re dedicating seven 

tasty pages to rich, decadent delights, 

including some old-school favourites; 

Chocolate teacakes, Bourbon biscuits and 

Jaffa cakes (p48). And if  you’ve got some 

leftover hot cross buns (who hasn’t?), 

why not turn them into a crowd-pleasing 

bread & butter-style pudding (p55)? 

Enjoy the break – you deserve it. 

Hot cross bread & lemon pudding, p55

Subscribe
to Easy Cooktoday & get a
bonus gift!

see p56
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■ We keep the ingredients lists as short as 
possible, and preparation times to a minimum.

■ All our recipes are costed - using prices from 
a mid-range supermarket - to help you manage 
your family budget.

■ To save you time during the week, many of 
our recipes use ingredients you might already 
have in your storecupboard or fridge.

■ As you have more time at the weekend, 
we help you to stretch your skills, and try new 
techniques with step-by-step cookery classes. 

■ All our recipes are analysed for their calorie, 
fat and saturated fat content by a qualifed 
nutritional therapist to help you and your family 
to maintain a balanced diet.

■ To help you cut down on waste we include 
suggestions for leftovers where possible.

Our promise to you
We know how busy you are, so the recipes in  

Easy Cook are designed to make life easier

Fishcake 
fngers 66

One-pot chicken 
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Delicious Easter 
chocolate bark62 47
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✔ Seasonal food ideas  ✔ News snippets  ✔ Kitchen must-haves

Whatʼs in season right now?  Fruit and veg to inspire your cooking
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MAKE!

If you saw Nadiya 
Hussain's showstopping 
anti-gravity cake on the 
Bake Off last year and 
wished there was an 
easy way to make it, this 
is the answer. This kit 
includes a base plate, 
two supporting rods and 
corner piece. Cover them 
in melted chocolate and 
stick on your decorations 
and you can have cake 
worthy of a Hollywood 
handshake! Anti-gravity 

pouring cake kit (£9.98, 

Lakeland)

Cake of the moment
Our favourite chocolate eggs...

Monty Bojangles 

Taste Adventures 

Egg £8, Budgens

Tesco Finest 

Ecuadorian 74% 

Egg £5

Spiketail 

dinosaur 
£8, M&S

The Rabbit Glass 

Tumbler £2.95 each, 
dotcomgiftshop.com

Caramel Egg 

Sandwich £10,  
hotelchocolat.com

Lindt Maxi 

Carrot £14.99, 
Tesco

By 

Sainsburyʼs 

Sheep Egg 

Cup £3
Charlie the Chicken  

Tea Cosy £9.95,  
hartsofstur.com

Bag our top 5 gifts for Easter

Our  
top 

buy!

For 
the egg 

lover
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PURPLE SPROUTING 

BROCCOLI

Ingredient of the month 

New potatoes
Enjoy them in Warm new potatoes with ham & 

chives. Boil 400g new potatoes whole for 15 mins 
until just tender. Meanwhile, mix together 1 tsp Dijon 

mustard, 1 tbsp white wine vinegar, 3 tbsp olive oil,  
2 tbsp mayo, 2 tbsp snipped chives and ½ tbsp water 
to make a dressing. Lay 3 slices of prosciutto on each of 
4 plates. Slice the potatoes, toss with the dressing then 
spoon about a quarter of the potato mixture on top of 
each of the plates. Add a few rocket leaves. Serves 4.

Books for cooks

Say hello to the American 
'brinner' trend. This 
mouthwatering book has 
everything from breakfast 
burgers to savoury waffes. 
Breakfast for Dinner, 

by Carol Hilker (£16.99, 

Ryland Peters & Small)

Broth is real medicinal 
food. In this book, you'll 
learn how to make it for 
soups, sauces and stews.
Bone Deep Broth by 

Taylor Chen & Lya Mojica 

(£14.99, Sterling)

PEPPERSPEAS SPRING GREENS WATERCRESS

Foodfeed
Our best bits from the web this month

Cut those bills
Gregg Wallace and Chris Bavin love teaching us how  
to eat well for less. Here are their simple tips...
n Don’t overbuy Obvious, right? Check your cupboards 
before you head to the shops and see just exactly what 
you need. There’s no point hoarding food.
n Make a meal plan Keep it organised and plan your 
meals for the week. When you come to writing your 
shopping list, you’ve then got 
a frm idea of what’s needed 
(and whether you’ve already 
got it in the cupboard!).
n Impulse buys are a no-go

Write your shopping list and 
stick to it. If the item hasn’t 
made your must-buy list 
before you get to the supermarket then why do you 
need to put it in the trolley once you’re there?
n Special offers that aren’t that special Just because 
it’s got a big value sticker on the packet doesn’t mean 
you’re really getting a good deal. Don’t be tempted 
to snap up the frst offer you see, just walk around the 
corner to look at the full aisle display and compare costs.

Nikki (@nikki marie1309) 
on Instagram made 
the Akoori from our 
February issue. ‘I made 
this with egg whites so 
it's lower in fat. I will only 
be scrambling my egg 
whites with this spicy 
combination in future!’

We love seeing what ex-Great British Bake Off 

contestant Flora is up to. Expect pretty landscapes 
and amazing bakes.
Flora says: ‘I love baking 
soft hot cross buns for 
Easter. Cranberry and 
ginger is a favourite but 
I like to mix it up and 
experiment each year.  
For breakfast? It has to  
be a stack of pancakes.’ 
Try this: Banana pancakes

Award-winning blogger Jessica will have you  
creating the most delicious dairy-free creations. 

Jessica says: ‘I love 
porridge or eggs for 
breakfast; both are so 
versatile and quick to 
make. All of my recipes 
were created while  
I was at university on 
a narrow budget, so 
they’re affordable, too!’ 
Try this: Porridge bowl

Beautiful photography and bakes @sheddenfora 

Dairy-free breakfasts @nourishingjessica

We’re following…
Instagram accounts that make us very hungry

Weʼd love to see your pics! Find us on Facebook 
(BBC Easy Cook), or Instagram (@easycookmag)

SPOTTED!
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30-minute
suppers
✔ All recipes tested  ✔ Easy-to-buy ingredients  
✔ 30 mins to the table or less  ✔ Weeknight inspiration  
✔ No tricky techniques or expensive equipment   

EVERYDAY

Delicious 
Bread & butter 
pickles, p10

BBC Easy Cook8



Perfectly juicy 
Cheeseburgers, p10
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Cheeseburgers
n Serves 4     
n Prep 10 mins n Cook 10 mins  
n £1.67 a portion
n 723 kcals, 44g fat, 18g sat. fat, 19g sugar

 burgers only

450g beef mince (ideally 15-20% fat)

2 tbsp Worcestershire sauce

1 tbsp chipotle paste

5 tbsp tomato ketchup

2 tbsp mayonnaise

8 cheddar or Red Leicester slices

TO SERVE

4 large soft brioche buns or burger buns, 

halved

4 thick leaves iceberg lettuces

4 thick slices beefsteak tomatoes

4 very thin slices red onions

16 Bread & butter pickles (see recipe, 

right) or 2 gherkins, thinly sliced

Put 400g baby cucumbers, 1 onion, 
sliced, and 2 tbsp sea salt fakes in  
a sieve set over a bowl. Cover with ice 
and something to weigh it down. Let 
stand for 1-2 hrs in the fridge, then drain. 
Meanwhile, put 300ml apple cider 

vinegar, 200ml water, 140g golden 

caster sugar, ¼ tsp turmeric, ¼ tsp 
celery seeds, ¼ tsp chilli fakes and  
2 tbsp yellow mustard seeds in a pan. 
Bring to the boil and simmer for 5 mins. 
Leave to cool. Put the cucumber mix and 
liquid in a jar, cover and seal. Chill for  
3 hrs. Will keep in the fridge for 2 weeks.

Make your own 
Bread & butter pickles 

n Serves 2     
n Prep 10 mins n Cook 20 mins  
n £3.24 a portion
n 443 kcals, 6g fat, 3g sat. fat, 16g sugar

200g foury potatoes, cubed

200g parsnips, cubed

140g skinless cod fllet

140g skinless undyed smoked  

haddock fllets

500ml semi-skimmed milk

¼ small pack parsley, leaves fnely 

chopped, stalks reserved

6 spring onions, whites and greens 

separated, both fnely chopped

2 tbsp plain four

zest and juice 1 lemon

1 Bring a saucepan of salted water to the boil, 

add the potato and parsnips, and boil until 

almost tender – about 4 mins. Drain well.

2 Meanwhile, put the fsh in a pan where  

they will ft snugly but not on top of each 

other. Cover with the milk, poke in the 

parsley stalks and bring the milk to a gentle 

4 Turn the heat down, add the drained 

potatoes and parsnips, the lemon zest and 

half the juice, and cook gently for 5 mins, 

stirring occasionally. Stir in the spring onion 

greens, fsh and 2 tbsp chopped parsley, and 

taste for seasoning – it will need plenty of 

pepper, some salt and maybe more lemon 

juice from the leftover half. 

Put 1.25kg new potatoes in a pan of 
cold salted water and bring to the boil. 
Simmer for 15 mins until tender. Meanwhile, 
combine 1 red onion, sliced, and 100ml 
white wine vinegar in a large bowl. Drain 
the potatoes, slice them into bite-sized 
pieces and add to the bowl with the onion 

and vinegar. Season, then cover and chill. 
Combine 150ml soured cream, 3 tbsp 
mayo and 1 tbsp Dijon mustard, then add 
to the potatoes with 2 diced celery stalks,  
1 gherkin (from a jar), fnely chopped, and  
2 tbsp chopped dill. Stir, season, then chill 
for 1 hr before serving. Serves 8.

simmer. Cover the pan; turn off the heat and 

leave to sit in the milk for 5 mins. Lift the fsh 

out and break into large chunks. Discard the 

parsley stalks but keep the milk. 

3 Put the spring onion whites, milk and 

four in a pan. Bring to a simmer, whisking 

continuously, until the sauce has thickened.

Creamy cod chowder stew This creamy 
and low-fat  
chowder is a 
weeknight 
treat. It's 
packed with 
plenty of 
vitamin C 
and fbre

1 Put the meat and Worcestershire sauce in  

a bowl and season with black pepper and  

1 generous tsp salt. Mix together well, then 

shape the meat into 4 thin, fat burgers.  

Chill until needed. Can be made a day ahead. 

Combine the chipotle paste, ketchup and 

mayonnaise in a bowl to make a sauce.

2 Heat a griddle pan on a high heat on the 

hob. Cook the burgers for 2 mins each side 

until grill marks appear. Top each with  

2 slices of cheese and cook for 30 secs until 

melted, then remove from the heat. Toast  

the buns for a few seconds on the cut-side.

3 Spread a little of the spicy sauce on the 

base of each bun and top with lettuce, 

tomato, a burger patty, onion and pickles. 

Top with the bun lid and devour immediately.

Serve with Red & white potato salad

BBC Easy Cook10



n Serves 4 
n Prep 10 mins n Cook 10 mins  
n £2.59 a portion
n 633 kcals, 41g fat, 16g sat. fat, 3g sugar

8 lamb chops

2 courgettes, thickly sliced

3 tbsp olive oil

1 red onion, halved

1 lemon

2 x 400g cans chickpeas

50g feta

handful mint leaves, fnely chopped

Make extra and stuff the sliced meat, courgettes and houmous 
mash into pitta breads the next day for a simple, tasty lunch

Grilled lamb with houmous mash 
1 Heat grill to high. Put the chops and sliced 

courgettes on a baking tray, then toss with  

1 tbsp olive oil and season. Grill for 3-5 mins, 

then turn everything over and cook for  

5 mins more or until the lamb is cooked.

2 Meanwhile, cut the onion into thin half-

moon slices and tip into a bowl with another 

tbsp olive oil and a good squeeze of lemon 

juice. Leave to marinate.

3 Tip the chickpeas into a sieve. Pour over 

boiling water to warm them, then whizz with 

the remaining oil and half the feta. Add a few 

tbsps of water to loosen, then season to taste. 

Serve with the lamb, courgettes and onions, 

sprinkled with the mint and remaining feta.

BBC Easy Cook 11
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n Serves 2     
n Prep 10 mins n Cook 15 mins  
n £3.11 a portion
n 521 kcals, 25g fat, 6g sat. fat, 3g sugar

300g new potatoes

100g green beans

small handful black Kalamata olives

zest and juice 1 lemon

2 tbsp olive oil

2 chunky pollock fllets or another 

sustainable white fsh

4 slices pancetta or thinly sliced smoked 

streaky bacon

few tarragon sprigs, leaves picked

1 Heat oven to 200C/180C fan/gas 6. Place 

the potatoes in a pan of water and boil for 

10-12 mins until tender. Add the beans for 

the fnal 2-3 mins. Drain well and slice the 

potatoes in half. Tip into a roomy baking dish 

and toss with the olives, lemon zest and oil. 

Season well with salt and pepper.

2 Season the fsh and wrap with the pancetta 

or bacon. Place on top of the potatoes and 

green beans. Bake for 10-12 mins until 

cooked through, then add a generous 

squeeze of lemon juice and scatter with 

tarragon before serving.

Pancetta-wrapped fsh with lemony potatoes

BBC Easy Cook12



n Serves 4     
n Prep 5 mins n Cook 15 mins  
n £2.62 a portion
n 590 kcals, 31g fat, 11g sat. fat, 11g sugar

6 chorizo-style cooking sausages

100g frozen chopped onions 

2 peppers, sliced (any colours will do)

3 garlic cloves, crushed

2 tbsp Cajun spices mix  

(we like Bart)

2 x 200g bags frozen short-grain rice

1 tbsp vegetable oil

4 eggs

200g frozen peas

1 Heat a large frying pan with a lid. Squeeze 

the sausagemeat into the pan in small, 

meatball-sized chunks. Fry for 2 mins until 

their oil leaks into the pan, then push to one 

side and add the onions and peppers. Cook 

for a few mins until the onions have defrosted 

and softened, then stir in the garlic and Cajun 

spice mix. After 1 min, add the frozen rice, 

season and stir, then cover with a lid and 

cook for 2 mins until totally defrosted.

2 Meanwhile, heat the oil in another small 

pan and fry the eggs to your liking. Uncover 

the rice, add the peas, give everything a good 

stir, cover and cook for 1 min until the peas 

are defrosted. Serve the rice topped with the 

fried eggs straight from the pan.

Cajun rice with chorizo meatballs & fried eggs

BBC Easy Cook 13
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Smoky tofu tortillas
n Serves 4     
n Prep 10 mins n Cook 15 mins  
n £2.26 a portion
n 567 kcals, 16g fat, 3g sat. fat, 20g sugar

 chilli only

1 tbsp vegetable or olive oil

2 onions, each cut into 12 wedges

2 Romano peppers, deseeded and 

sliced

small pack coriander, leaves picked 

and stems fnely chopped

2 tsp ground cumin

1 tsp hot smoked paprika

200g pack smoked tofu, cut into bite-

sized pieces

400g can kidney beans, drained and 

rinsed

400g can cherry tomatoes

1 tbsp dark brown soft sugar

TO SERVE

8 corn & wheat tortillas

extra virgin olive oil, for drizzling

2 limes, cut into wedges

1 large ripe avocado, stoned, peeled 

and sliced just before serving

thick yogurt or soured cream

1 Heat the oil in a large frying pan and 

add the onions and peppers. Season and 

cook on a high heat for 8 mins or until 

just tender and starting to char. Add the 

coriander stems, fry for 1 min, stirring. 

Add the spices and cook for 2 mins more.

2 Tip in the tofu, beans, tomatoes and 

sugar. Cook for 5 mins until the sauce is 

dry and the tofu is heated through. Warm 

the tortillas following pack instructions. 

3 Taste the sauce for seasoning and add 

the coriander leaves and a squeeze of 

lime. Drizzle over the olive oil and serve 

with the tortillas, lime halves, avocado 

and yogurt or soured cream.

n Serves 4     
n Prep 10 mins n Cook 20 mins  
n £1.10 a portion
n 302 kcals, 8g fat, 2g sat. fat, 3g sugar

1 tbsp sunfower oil

4 large leeks, sliced

500g pack turkey mince

2 sprigs thyme, leaves removed

85g fresh breadcrumbs

1 egg, beaten

2 rashers lean back bacon, fat trimmed, 

chopped

1 Heat oven to 220C/200C fan/gas 7. Heat 

the oil in a frying pan, then soften the leeks 

for 5 mins. Line the base of a 28 x 18cm 

baking tin with greaseproof paper.

2 Mix the mince, thyme, two-thirds of the 

breadcrumbs, leeks and egg together with 

seasoning, then tip into the tin. Press the 

mixture frmly into the tin, then ruffe the 

surface with a fork. Mix the remaining 

breadcrumbs and bacon together and 

scatter over the top. Cook for 15 mins, then 

fnish under the grill until golden and crisp. 

Serve with boiled potatoes and carrots.

Turkey, thyme & leek meatloaf

Know your tofu...
Tofu is made using dried soya beans, 
which are ground and boiled to make 
soya milk. The milk forms curds, which 
are then squeezed into blocks. 
n
 Smoked tofu is a good choice if 

you’re worried about tofu tasting bland.
n
 Firm silken tofu is best in miso 

soups, served deep-fried or in baking. 
It has a silky, slippery texture.
n
 Firm block tofu has a coarse, open 

texture and it’s ideal for stir-fries.

BBC Easy Cook14



Smoked tofu 
adds protein 
to these 
vegetarian 
fajitas. Pop on 
the table with 
corn or wheat 
wraps and 
watch them 
disappear!
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n Serves 4     
n Prep 10 mins n Cook 18 mins  
n £3.37 a portion
n 318 kcals, 7g fat, 3g sat. fat, 6g sugar

500g baby new potatoes, halved

4 skinless chicken breasts

1 tbsp sunfower oil

1 large onion, chopped

2 garlic cloves, crushed

350ml chicken stock

small bunch tarragon

175g asparagus, trimmed

3 tbsp reduced-fat crème fraîche

1 Cook the potatoes in a large pan of 

boiling water for 8-10 mins until tender, 

then drain and keep warm in the pan. 

Season the chicken with ground black 

pepper. Heat the oil in a large non-stick 

frying pan. Gently fry the chicken with 

the onion and garlic for 5 mins until 

both are lightly browned. Turn over the 

chicken once and stir the onion regularly 

so it browns evenly.

2 Pour over the stock, add 2 sprigs of 

tarragon and bring to a gentle simmer. 

Cook for 5 mins, then turn the chicken, 

add the asparagus and cook for 3 mins 

more. Chop the remaining tarragon.

3 Stir the crème fraîche and tarragon 

into the pan with the chicken and heat 

through, stirring, for a few secs. Serve 

with the new potatoes.

Chicken with asparagus & tarragon 

Prawn, pineapple  
& cashew fried rice
n Serves 2     
n Prep 10 mins n Cook 15 mins  
n £4.27 a portion
n 609 kcals, 30g fat, 6g sat. fat, 14g sugar 

2 tbsp sesame oil

1 egg, beaten

1 onion, chopped, or 140g chopped 

frozen onions

1 tbsp garlic paste

1 tbsp ginger paste

140g frozen prawns

100g frozen peas

1 tsp Chinese fve-spice powder

200g pouch cooked basmati rice

227g can pineapples chunks, drained

2 tbsp soy sauce

50g cashew nuts, toasted

zest and juice ½ lime, the other ½ cut 

into wedges to serve

1 Heat 2 tsp of the oil in a large wok or non-

stick frying pan on a medium heat. Tip in the 

egg and cook for 2-3 mins until the egg is set. 

Tip the omelette onto a board, cut into 1cm 

strips and set aside.

2 Add the remaining oil to the pan and tip 

in the onion. Sizzle for 5 mins, then add the 

garlic paste, ginger paste and prawns. Stir-fry 

for 2-3 mins until the prawns defrost and turn 

pink. Add the peas, fve-spice powder, rice, 

pineapple, soy and cashew nuts, and stir-fry 

for another 3 mins until piping hot.

3 Stir the omelette strips into the rice and 

heat for 1 min. Finally, stir through the lime 

zest and juice. Serve with lime wedges.
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‘A great day out!’
Mary Berry

★★★★★

‘Inspiring!’
Show Visitor 2015

★★★★★

‘The best food show 
in the world’

John Whaite

★★★★★

WIN! The ultimate VIP experience

Your prize includes…
● VIP Tickets to the BBC Good Food 

 Show Summer in the City 
● Meet Tom Kerridge with backstage 

 access, plus lunch and glass of fi zz

● Overnight stay at the Crowne Plaza Hotel 
● 1-2-1 Dietitian’s Clinic appointment
● £250 spending money
● And much more!

How to enter:
Enter our competition online today at 

bbcgoodfoodshowsummerlondon.com/win 
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n Serves 4     
n Prep 10 mins n Cook 10 mins  
n 94p a portion
n 825 kcals, 45g fat, 19g sat. fat, 6g sugar

8 pork sausages

2 tsp olive oil

400g linguine

100g rocket

1-2 red chillies, seeds in or out 

(depending on how hot you like it), 

fnely chopped

150ml single cream

1 Squeeze the sausagemeat out of the skins, 

breaking into grape-size chunks. Heat the oil 

in a frying pan, and fry the chunks for about  

8 mins until crisp and golden.

2 Meanwhile, cook the pasta and chop most 

of the rocket. Add the chilli to the sausages, 

fry for 30 secs, then tip in the cream and 

chopped rocket. Season and heat until the 

rocket has just wilted.

3 Drain the pasta, reserving some of the 

cooking liquid, then mix the pasta through 

the sauce with a splash of cooking water.  

Top with the remaining rocket.

Fry 2 onions, sliced, in a little veg oil 
until golden, add the chillies for 30 secs, 
then stir through 6 tbsp tomato chutney. 
Cook the sausages as in the method 
(left). Spoon the chunks onto 4 warmed 
four tortillas. Add the onion relish and  
a handful of rocket, then roll up. 

Creamy sausage & rocket linguine

Turn it into…  
Sausage & rocket wraps

A
new

weeknight favourite

BBC Easy Cook 19

EVERYDAY 30-MINUTE SUPPERS 



Bring the favours of the East to your 
kitchen with these fab recipes using 
an everyday storecupboard staple
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Chicken noodle soup 
n Serves 4
n Prep 10 mins n Cook 15 mins
n £1.45 a portion

200g dried Hokkein noodles (or dried  

egg noodles)

1.25 litres chicken stock 

2 tsp freshly grated ginger

2 tbsp light soy sauce

2 tbsp shaoxing rice wine (available  

in larger supermarkets)

1 tbsp oyster sauce

200g chicken breast fllets, sliced

6 whole pak choi, trimmed and  

roughly chopped

2 spring onions, trimmed and thinly 

sliced, plus extra to serve

TO GARNISH 

sliced fresh chillies and fresh coriander

1 Plunge the noodles into a saucepan of 

boiling water and cook for 3–4 mins until al 

dente. Drain, refresh under cold water and 

shake dry. Set aside.

2 Pour the stock into a large saucepan with 

the ginger, soy sauce, rice wine and oyster 

sauce and set over a medium heat. Bring 

slowly to the boil, then simmer for 5 mins.

Stir in the chicken, pak choi and spring 

onions and simmer for 3–4 mins until the 

chicken is cooked.

3 Divide the noodles between bowls, pour 

over the chicken soup and serve with some 

sliced chillies and fresh coriander, if using.

If using fresh Hokkein noodles, cook for 2 mins. If using 
vacuum-packed, pre-cooked noodles, rinse under 
boiling water before use. For either, you will need 500g

Prawn pad Thai 
n Serves 2
n Prep 15 mins n Cook 40 mins
n £1.42 a portion

250g dried rice stick noodles

4 tbsp peanut or vegetable oil

2 garlic cloves, sliced

24 prawns, peeled and de-veined

125g frm tofu, diced

2 eggs, lightly beaten

4 spring onions, trimmed and cut into 

2.5-cm lengths

1 tbsp dried shrimp

125g beansprouts, plus extra to serve

2 tbsp chopped fresh coriander

FOR THE SAUCE

2 tbsp palm sugar, ground

2 tbsp fsh sauce

2 tbsp freshly squeezed lime juice

1 tbsp tamarind water (see recipe, below)

2 tsp light soy sauce

TO SERVE

crushed peanuts, a pinch of cayenne 

pepper, coriander leaves and lime 

wedges (from 1 lime)

1 Soak the noodles in a bowlful of hot water 

for 20–30 mins until softened. Drain well, pat 

dry with a clean kitchen cloth and set aside 

in a large mixing bowl. Whisk all the sauce 

ingredients together in a bowl and set aside.

Heat 2 tbsp of the oil in a wok or large frying 

pan set over a medium heat. Add the garlic 

and fry for 30 secs, remove with a slotted 

spoon and set aside.

2 Add the prawns to the pan and stir-fry for 

2 mins until cooked, remove with a slotted 

spoon and set aside. Add the tofu to the pan 

and stir-fry for 4–5 mins until crispy. Pour 

the beaten egg into the pan and cook, stirring 

gently until it sets around the tofu. Remove 

with a slotted spoon and break up roughly.

3 Add the remaining oil to the pan and stir-

fry the spring onions and dried shrimp for  

2 mins until the onions are softened. Stir in the 

noodles, prawns, garlic, tofu mixture and the 

sauce, stirring constantly until everything is 

heated through. Stir through the beansprouts 

and coriander. Transfer to serving dishes, 

sprinkle over the peanuts, cayenne pepper 

and leaves. Serve with lime and beansprouts.

A touch of tamarind
You can buy tamarind concentrate from 
larger Tesco stores and amazon.co.uk.  
To make Tamarind water, simply dilute the 
concentrate three parts to two parts water. 
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EVERYDAY NOODLES

Stir-fried fsh  
& ginger noodles 
n Serves 4
n Prep 15 mins plus marinating 
n Cook 10 mins
n £2.09 a portion

400g fsh fllets, such as snapper or bream

1 tbsp light soy sauce

3 tbsp rice four 

2 tbsp fsh sauce 

1 tbsp caster sugar

1 tsp shrimp paste

freshly squeezed juice of 1 lime

8 tbsp vegetable oil

5cm fresh ginger, peeled & thinly sliced

2 garlic cloves, sliced 

1 large red chilli, deseeded and chopped

50g mangetout, thinly sliced

bunch of spring onions

200g dried egg thread noodles

1 Cut the fllets into 3.5-cm pieces. Put in  

a shallow dish and pour over the soy sauce.  

Set aside to marinate for 30 mins. Remove 

the fsh from the marinade, reserving any 

sauce, and dust with rice four. Set aside. 

2 Whisk the fsh sauce, sugar, shrimp paste, 

lime juice and remaining marinade together 

in a bowl, stirring until the sugar is dissolved. 

3 Heat all but 2 tbsp veg oil in a wok set over 

a medium heat. Add the fsh and cook for  

2–3 mins, turning, until crispy. Remove and 

drain on paper towels. Discard the oil, wipe 

the pan and return to the heat with 2 tbsp oil. 

Add the ginger, garlic and chilli and fry for 

1 min. Add the mangetout and onions, stir, 

then add the sauce and 2 tbsp water. Simmer 

for 1 min. Stir in the fsh and warm for 2–3 mins.

n Serves 4
n Prep 10 mins n Cook 15 mins
n £1.15 a portion

200g dried egg thread noodles

4 tbsp vegetable oil

1 tbsp soy sauce

2 garlic cloves, sliced

4 spring onions, trimmed & thickly sliced

500g mixed greens, choose from pak 

cho, choi sum, spinach or kale

handful each of fresh basil & coriander

1 tbsp sesame seeds, toasted

FOR THE SAUCE

2 tbsp oyster sauce

1 tbsp fermented soy bean paste

1 tbsp dark soy sauce

2 tbsp sesame oil

1 tsp grated palm sugar

1 Cook the noodles by plunging them into 

a large saucepan of boiling water. Return 

to the boil and cook for 5 mins, until al dente. 

Refresh under cold water and drain. Set aside. 

2 Stir all the sauce ingredients together, 

adding 3 tbsp cold water, and set aside. 

3 Preheat 2 tbsp vegetable oil in a wok set 

over a medium heat and add the noodles in 

one layer. Add 1 tbsp soy sauce and fry for 

2–3 mins until starting to brown, then fip 

over and cook for a further 2–3 mins until 

crispy. Remove the noodles from the pan 

and transfer to a warmed platter. 

4 Add 2 tbsp oil to the wok and fry the 

garlic and spring onions for 1 min. Add 

the greens and stir-fry for 1–2 mins. Stir in 

the sauce and cook for 1 min. Spoon the 

vegetables and sauce over the noodles and 

top with basil, coriander and sesame seeds.

Recipes are adapted  
from Oodles of Noodles 
by Louise Pickford, 
photography by Ian 
Wallace (£16.99, Ryland 
Peters & Small). Easy Cook 
readers can buy Oodles 
of Noodles for the special 
price of £11.99 including 
P&P by telephoning 
Macmillan Direct on 01256 
302 699 and quoting the 
code GLR EB2

easyoffer

Crispy noodles with stir-fried greens 

This dish is handy for using up all of those 
half-empty bags of greens in the fridge

To serve... Plunge 200g dried egg 
thread noodles into a large saucepan of 
boiling water. Return to the boil and cook 
for 2–3 mins until al dente. Drain and 
serve with the fsh and sauce on top. 



Take the stress out of mealtimes with our collection 
of 105 recipes you can take straight to the table 

with our new onePOTS magazine

Spicy sausage 
& bean one-pot

Spanish chicken with chorizo, 
potatoes & chickpeas

Baked fruity pud

Got an iPad? Visit the Apple App store to download 

digital issues in the Home Cooking Series, including 

Eat Well, Vegetarian Summer and Bakes & Cakes  

HOME 
COOKING 
SERIES

Tested 
in the

Kitchen

ON 
SALE 
NOW

Sharing in style



Great ideas for breakfast, brunch or lunch

Cracking ways 
with eggs

Anytime eggs
n Serves 1 (easily doubled)
n Prep 10 mins n Cook 10 mins
n £1.23 a portion
n 305 kcals, 18g fat, 3g sat. fat, 

2g sugar

1 tbsp olive oil

2-3 cooked potatoes, sliced

handful cherry tomatoes, 

sliced

2 spring onions, sliced

1 egg

few basil leaves

Heat the oil in a frying pan, 

then add the potato and fry on 

both sides until brown. Add the 

tomatoes and spring onions 

and fry for 1 min until softened. 

Season, then make a space in 

the pan. Gently break the egg 

into the space and fry until 

cooked to your liking. Scatter 

over the basil leaves and serve. 

Sweetcorn pancakes with fried eggs & chorizo salsa
n Serves 2
n Prep 15 mins n Cook 30 mins
n £1.85 a portion
n 875 kcals, 37g fat, 12g sat. fat, 

11g sugar

140g chorizo, sliced

1 red pepper, sliced

4-6 tbsp mild salsa

FOR THE PANCAKES

140g plain four

50g fne polenta or cornmeal

2 tsp baking powder

125ml milk

4 large eggs

140g frozen sweetcorn, or 

from a can, drained

small handful coriander, 

chopped, plus a few leaves 

to serve (optional)

1 tbsp vegetable oil, for 

frying

1 For the pancakes, put the 

four, polenta, baking powder, 

milk and 2 of the eggs in a food 

processor with a good pinch of 

salt and whizz together. Add the 

sweetcorn and coriander and 

briefy pulse until just combined.

2 Put the oven on a low heat to keep the 

pancakes warm as you make them. Tip the 

chorizo and peppers into a non-stick frying 

pan over a medium-high heat. Fry for 5-10 

mins until the peppers have defrosted and 

softened and the oils have leaked out of the 

chorizo into the pan. Stir through the salsa, 

then tip into a bowl and set aside. Wipe out 

the pan and reheat with half the oil. Pour 

dollops of the pancake mixture 8-10cm wide 

into the pan (they will spread a little so leave 

space between each one). Cook for 3-4 mins 

until golden on the underside and bubbles 

appear on top. Flip over and cook for another 

3-4 mins until golden brown. Add the rest 

of the oil and continue cooking until the 

mixture is used up (you should make 6 in 

total), keeping the cooked pancakes warm  

on a plate in the oven. When you’ve cooked 

all the pancakes, fry the 2 remaining eggs. 

Serve the pancakes topped with the warm chorizo salsa 
and the eggs, scattered with a few coriander leaves
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n Serves 2
n Prep 10 mins n Cook 25 mins
n £2.41 a portion
n 633 kcals, 35g fat, 13g sat. fat, 10g sugar

drizzle of olive or rapeseed oil

1 small red onion, chopped

4 merguez sausages

15 cherry tomatoes, halved

pinch of sugar (any will do)

2 tsp harissa paste (preferably rose 

harissa)

2 eggs

2 wholemeal pitta breads

pinch of sumac or paprika (optional)

2 tbsp Greek yogurt

few parsley sprigs, chopped

1 tbsp shelled pistachios, roughly 

chopped

1 Heat a drizzle of oil in a heavy-bottomed, 

small frying pan – a cast-iron one is perfect. 

Add the onion and cook for a few mins until 

soft, then push them to one side of the pan. 

Add the sausages and fry for 5-10 mins, 

rolling them around in the pan until golden 

brown. Add the tomatoes, sugar and harissa, 

season well and add a splash of water. Cook 

for 5-10 mins, stirring now and then, until 

the tomatoes have cooked down to a thick, 

chunky sauce.

2 Push the sausages aside in the pan so that 

you can create 2 large holes in the sauce 

using a spoon. Crack the eggs into the holes 

and cook for 4-5 mins until the whites are 

just set and the yolk is still runny. Meanwhile, 

toast the pitta breads.

3 Sprinkle each egg with a little sumac, 

dollop on some yogurt, then sprinkle over the 

parsley and pistachios. Cut each pitta bread 

in half and serve on the side.

Middle Eastern eggs with merguez & pistachios

Egg & new potato salad
Toss a couple of hot new potatoes, boiled, 
with 2 tbsp olive oil, the juice of ½ lemon 
and a handful of chopped parsley. Leave to 
cool, then toss with 1 quartered hard-boiled 
egg. Toss with rocket leads (a third of bag 
will be enough) and some cucumber, diced, 
to serve. Serves 1.

Dippy eggs with Marmite soldiers
Bring a pan of water to a simmer. Add 2 
eggs, simmer for 2 mins if room temp, 3 mins 
if fridge-cold, then turn off heat. Cover the 
pan and leave for 2 mins. Meanwhile, toast 
4 slices wholemeal bread and spread with 

butter, then Marmite. Cut into soldiers and 
dip into the egg, then a few seeds. Serves 2.

Scrambled egg muffn
Scramble 2 eggs in a non-stick pan over a 
medium heat without butter or cream, then 
stir in a few chopped sundried tomatoes 
and torn fresh basil. Pile the egg mixture  
on toasted English muffn halves. Serves 1.

Eggs in 10 minutes or less
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Get Growing

This month’s issue:

●     25th anniversary 

bumper issue

●       196 pages of advice  

and inspiration

●     All your favourite 

BBC gardening 

experts

●     Extra special of ers

gardenersworld.com

Whatever your age, experience or size of plot 

BBC Gardeners’ World Magazine gives you all the help you 

need to make this your best-ever gardening year!

On sale 
NOW!



THAT’S A WRAP!
Try our 6 ways to make healthy, low-fat wraps for lunch

Spinach, carrot & houmous
Spread 2 heaped tbsp reduced-fat houmous 
over a seeded wrap. Top with a large handful 
spinach, ½ grated carrot and ½ spring 
onion, sliced. Squeeze over some lemon 
juice, then roll and halve to serve. Serves 1. 

Coronation chicken
Slice 1 ready-cooked, skinless chicken breast 
and mix with 2 tbsp low-fat Greek-style 

yogurt, 1 tsp mango chutney, 2 pinches 
curry powder, and seasoning. Spread the 
chicken mix over a wholemeal wrap and  
top with a few Little Gem lettuce leaves.  
Roll and slice in half to serve. Serves 1.

Roasted red pepper with tuna 
& olives
Blitz 85g roasted red peppers in a food 
processor, then season. Spread the pepper 
paste over a wholemeal wrap and fake over 

75g tuna steak in spring water, drained. Top 
with 3 black olives, sliced, and a handful 
rocket, then roll and halve to serve. Serves 1.

Prawn, mango & chilli
Mix 1 tbsp low-fat mayonnaise with ½ 
chopped red chilli. Spread over a seeded 
wrap and top with 6 cooked prawns, ¼ 
small mango, sliced, and a handful chopped 
coriander. Roll and slice to serve. Serves 1.

Turkey, pea guacamole & radish
Crush 50g cold cooked peas with 2 tbsp low-

fat cream cheese and a little lemon zest and 
juice, then season. Spread over a reduced-salt 

wrap, top with 50g sliced turkey and 2-3 sliced 
radishes. Roll and halve to serve. Serves 1.

A hassle-free lunch 

If you leave a half-eaten packet of wraps 
open, they’ll become too hard to roll. 
Instead, cut them into triangles, brush 
with a little oil, sprinkle with paprika and 
salt, then bake at 200C/180C/gas 6 for  
8 mins, turning halfway through. 

Hoisin chicken
Heat the grill to high. Mix 
200g cooked chicken with 

2 tbsp hoisin sauce so that it’s coated, 
then spread out onto an ovenproof dish 
and grill until sizzling. Warm 2 four 

tortillas under the grill or according to 
pack instructions. Spread the tortillas with 
a further 2 tbsp hoisin sauce, then use 
to wrap up the chicken with ¼ shredded 
cucumber, 4 spring onions, shredded, 
and a handful watercress. Cut in half  
and enjoy while still warm. Serves 1.

WE  
LOVE
THIS

Serve with Homemade 
tortilla chips
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Try our great ways to 
create three stunning 
dishes from a freshly 
poached salmon

Foil-poached salmon  
with dill & avocado mayo
n Serves 10
n Prep 20 mins plus cooling n Cook 2 hrs 
n £3.91 a portion 
n 612 kcals, 47g fat, 8g sat. fat, 1g sugar

3½ kg whole salmon (ask the fsh counter 

to clean and gut it)

olive oil, for greasing

1 small onion, very thinly sliced

4 bay leaves

20g pack dill

6 tbsp dry white wine

3 ripe avocados 

200ml mayonnaise

zest and juice 1 large lemon 

½ cucumber, peeled, deseeded and diced

TO SERVE

bunch watercress, lemon wedges, thick 

cucumber slices, fresh dill (optional)

1 Heat oven to 150C/130C fan/gas 2. Put the 

salmon on a large sheet of oiled extra-wide 

foil (this will stop it from sticking later). Put 

the onion, bay leaves and half the dill in the 

body cavity, spoon over the wine, season 

with salt and black pepper, then loosely bring 

the foil round the salmon and seal well to 

make a parcel. Lift onto a baking tray, then 

bake for 2 hrs. Take from the oven, then leave 

to cool for about 10 mins, still in its parcel.

2 Meanwhile, whizz the fesh from the 

avocados (with a hand blender or in a food 

processor) with the mayo, lemon juice, zest 

and seasoning. Tip into a bowl. Chop the 

remaining dill, stir in the cucumber, then 

transfer to a bowl. Chill for up to 3 hrs.

3 Unwrap the salmon, then strip away the 

skin and fns. (We don’t take the skin from 

the bottom of the fsh if we’re serving the 

salmon warm, as you risk breaking the fsh 

up as you turn it over. It is more robust when 

it is cold, so in this case remove the skin from 

both sides. You can leave the head on or take 

off.) Carefully lift onto a platter, then garnish 

with watercress, cucumber, lemon wedges 

and fresh dill, if using.

Take one whole 

salmon...
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Indian-spiced fshcakes
n Serves 2
n Prep 20 mins n Cook 6 mins  
n £1.56 a portion
n 551 kcals, 26g fat, 9g sat. fat, 2g sugar

 uncooked

600g potatoes, quartered if large

½ tsp cumin seeds

2 spring onions, fnely chopped

1 red chilli, deseeded and fnely chopped

2 tbsp chopped coriander

1 egg, beaten

100g cooked leftover salmon, faked

plain four, for coating

25g butter and 1 tbsp sunfower oil

leftover avocado mayo, raita or mango 

chutney, to serve

1 Boil the potatoes. Meanwhile, dry-fry 

the cumin seeds for a couple of secs in a 

non-stick frying pan. When soft, drain the 

potatoes, return to the saucepan, add the 

cumin, onions, chilli and coriander with salt 

and pepper, then mash well. When cooled a 

little, beat in 2 tbsp of the egg, then carefully 

stir through the salmon. Shape into 4 rough 

cakes, then coat in four. If freezing, freeze  

on a baking sheet until solid, then pack up.

2 In the frying pan, melt the butter with the 

oil. Fry the cakes for about 2 mins each side 

until golden. Serve with the mayo, raita (see 

recipe, right) or mango chutney.

n Serves 4
n Prep 20 mins n Cook 10 mins  
n £2.73 a portion
n 530 kcals, 30g fat, 5g sat. fat, 7g sugar

FOR THE DRESSING

85g Kalamata olives, stoned

5 tbsp olive oil

2 tbsp red wine vinegar

1 small garlic clove, crushed

1 tsp Dijon mustard

2 tbsp chopped basil  

1 tbsp small capers

FOR THE SALAD

200g pack fne green beans, halved

3-4 eggs (depending on how much 

salmon you have)

2 x 250g pouches cooked Puy lentils  

4 large tomatoes, deseeded & chopped

175g-200g cooked leftover salmon, 

faked into large chunks

good handful rocket leaves

1 Chop half the olives (set the rest aside), 

then mix with the remaining dressing 

ingredients in a bowl.

2 Boil the green beans for 5 mins, then 

refresh under cold water. Put the eggs in 

cold water, bring to the boil, then cook for  

5 mins. Cool, shell and halve or quarter.

3 Heat the lentils in the microwave for  

2 mins per pack. Tip into a bowl and toss 

with the tomatoes, most of the dressing, the 

whole olives and green beans. Arrange eggs 

and salmon on top, scatter with rocket and 

fnish with remaining dressing.

GREAT WAYS TO USE  

UP THE LEFTOVERS...

Serve with Raita
Simply mix 150g pot natural yogurt 
with 1 tsp mint jelly, 1 tbsp chopped 
coriander and some seasoning to taste.

Salmon & Puy lentil salad with olive dressing
No fresh basil? Use a 
couple of teaspoons  
of green pesto instead
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Let s̓ celebrate 
salad!

Feta & beetroot salad
n Serves 10 
n Prep 15 mins n No Cook
n 98p a portion
n 219 kcals, 14g fat, 6g sat. fat, 14g sugar

200g bag baby spinach leaves

500g cooked beetroot

2 x 200g packs feta, crumbled

bunch mint leaves, roughly chopped

bunch spring onions, fnely sliced

2 long red chillies, halved, deseeded 

and fnely sliced

FOR THE DRESSING

5 tbsp rapeseed oil

5 tbsp honey

5 tbsp lemon juice

1 tbsp Dijon mustard

Scatter the spinach onto a platter. Slice 

the beetroot into wedges and arrange  

on top of the spinach. Scatter over the 

feta, mint, spring onions and chillies.  

To make the dressing, put the oil, honey, 

lemon juice and mustard in a glass jar 

with a lid. Season and shake well. 

n Serves 10 
n Prep 15 mins n No Cook
n 45p a portion 
n 81 kcals, 7g fat, 1g sat. fat, 3g sugar

1 cucumber

500g radishes, quartered

1 celery heart, sticks cut into 1cm 

pieces

1 large red onion, thinly sliced

bunch fat-leaf parsley, chopped

3 tbsp lemon juice

6 tbsp rapeseed oil

1 Quarter the cucumber lengthways. Cut 

each quarter into roughly 1cm chunks, 

cutting on the angle to give a more 

interesting shape. Scatter into a serving 

bowl or onto a platter. Add the radishes, 

celery, onion and parsley.

2 Put the lemon juice and oil in a glass jar 

with a lid, season and shake well. When 

ready to serve, pour the dressing over the 

salad and toss to combine.

Got some radishes left? 
Turn them into quick Spicy radish pickle. 
Mix together 85g radishes, chopped into 
fne matchsticks, 2 tsp rice vinegar, 2 tsp 
golden caster sugar, ¾ tsp chilli fakes 
and ½ small garlic clove, grated. Serves 2.

Sharing chicken salad
n Serves 10 
n Prep 25 mins n Cook 2 hrs 30 mins  
n 96p a portion
n 639 kcals, 52g fat, 12g sat. fat, 7g sugar

1 large chicken (about 2¼ kg/5lb)

1 tsp turmeric

2 tsp ground ginger

2 tsp ground cumin

2 tsp ground cinnamon

3 tbsp sunfower oil

500g Greek yogurt

4 tbsp mayonnaise

¼ tsp cayenne pepper

4 tsp pomegranate molasses or balsamic 

glaze, plus extra to serve

2 green-skinned apples, cored and diced

200g toasted walnut pieces

100g pomegranate seeds

bunch fat-leaf parsley, chopped

1 Heat oven to 160C/140C fan/gas 3. Sit the 

chicken in a large roasting tin. Mix together 

the turmeric, 1 tsp ginger, 1 tsp cumin, 1 tsp 

cinnamon and oil, then brush all over the 

chicken, making sure all of the spiced oil is 

used. Season well. Pour 250ml water into  

the bottom of the tin, cover with foil and  

seal around the edges. Bake for 2 hrs.

2 Remove the foil and increase oven to 

220C/200C fan/gas 7. Cook for a further  

30 mins until the chicken is cooked through. 

Remove from the oven and leave until cool 

enough to handle. Strip the chicken meat 

from the carcass in pieces and set aside.

3 Make the salad. Mix the yogurt, mayo, 

remaining 1 tsp each of ginger, cumin and 

cinnamon, cayenne pepper and pomegranate 

molasses. Add the chicken, apples, all but a 

handful of walnuts and parsley, and season. 

4 Spoon the salad onto a large plate.  

Drizzle with a little pomegranate molasses or 

balsamic and scatter over the pomegranate 

seeds, remaining walnuts and parsley.

Turn a salad into a main meal with our 
delicious ideas for a healthy banquet

Radish & cucumber salad

n Serves 10  
n Prep 10 mins plus soaking n No Cook
n 54p a portion
n 451 kcals, 18g fat, 2g sat. fat, 16g sugar

600g bulghar wheat

140g sultanas

1 litre hot vegetable or chicken stock

4 medium carrots, coarsely grated

100g pumpkin seeds

100g toasted hazelnuts, chopped

juice 1 large lemon

5 tbsp rapeseed oil

1 Put the bulghar and sultanas in a bowl 

and pour over the stock. Cover with 

cling flm and leave for 20-30 mins until 

absorbed. Run a fork through the grains  

to separate then leave to cool.

2 Add the carrots, pumpkin seeds, 

hazelnuts, lemon juice and rapeseed oil, 

and season. Mix well and transfer to a large 

serving bowl.

Bulghar wheat with 
carrots & hazelnut
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Sharing
chicken
salad

Radish & 
cucumber

salad

Bulghar
wheat, 

carrots &
hazelnut

Feta & 

beetroot 

salad



Energy levels fagging? We are what we eat, so perk
yourself up with these nutritious meals and smart snacks

GIVE 
YOURSELF 
A BOOST!
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n Serves 4     
n Prep 10 mins n Cook 20 mins  
n £2.46 a portion
n 626 kcals, 51g fat, 28g sat. fat, 3g sugar

1 tbsp white wine vinegar

4 of the freshest eggs you can get

300g spinach

25g butter, for frying and spreading

2 muffns, split

4 long slices good-quality smoked 

salmon

FOR THE HOLLANDAISE SAUCE

2 egg yolks

140g butter, melted

juice ½ lemon

pinch cayenne pepper

1 To make the hollandaise, sit a large bowl 

over a pan of hot water and whisk the egg 

yolks with 2 tbsp hot water. Gradually 

add the melted butter (without adding the 

milky liquid at the bottom) until it has all 

been incorporated. Whisk in the lemon 

juice and season with the cayenne pepper 

and salt to taste, then set aside.

2 Heat a shallow pan of water with the 

vinegar but no salt until boiling, then 

poach the eggs for 2 mins. Remove with  

a slotted spoon and cool in cold water. 

3 Fry the spinach in a wok with a knob of 

butter until wilted, then drain and season. 

To serve, heat the grill to high. Lay the 

muffns on a fat roasting tray, cut-side 

up, then toast until brown. Butter the 

muffns lightly, then top each with a ruffe 

of smoked salmon. Divide the spinach 

between the muffns, leaving a slight dip 

in the middle to sit the eggs in. Spoon a 

quarter of the sauce over each egg, then 

return the tray under the grill to brown  

for a min. Serve immediately.

n Serves 2     
n Prep 15 mins n Cook 12 mins  
n £1.46 a portion
n 526 kcals, 24g fat, 5g sat. fat, 11g sugar

1 tbsp olive oil

200g turkey breast steaks, cut into strips

pinch chilli fakes

1 red and 1 yellow pepper, deseeded and 

cut into strips

3 spring onions, trimmed and sliced

1 avocado, stoned, peeled and sliced

handful coriander leaves

2 wholemeal pitta breads, toasted and 

halved to form pockets

2 tbsp soured cream

1 Heat the oil in a wok or large frying pan 

and fry the turkey and chilli fakes for 5-6 

mins. Add the peppers and spring onions 

and stir-fry until the turkey is cooked but the 

peppers still have crunch. Season.

2 Divide the avocado and coriander between 

the pitta halves, then spoon in the turkey and 

pepper mix. Add a dollop of soured cream to 

each and serve straight away.

ENERGISING BREAKFAST
Spinach & smoked 
salmon egg muffns

HEALTHY LUNCH  Turkey & pepper pittas

Feel fuller for longer 
The complex carbohydrates found in 
wholemeal pittas are not only a good 
source of fbre, but can help you manage 
weight and may even reduce the risk of 
some cancers. They also release glucose 
into the blood gradually, providing the 
body with a steady supply of energy.

Be a morning person! 
Eating low-GI, complex 
carbohydrates alongside 
a helping of protein at the 
start of the day will give 
your body all it needs in 
terms of energy and kick-
start your metabolism
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n Serves 2     
n Prep 10 mins n Cook 15 mins  
n £2.83 a portion
n 330 kcals, 4g fat, 1g sat. fat, 1g sugar

100g brown rice noodles

500ml chicken or fsh stock

1 tbsp Thai red curry paste

4 dried or fresh kaffr lime leaves

1 tbsp fsh sauce

200g skinless sustainable white fsh, 

such as pollock

100g raw king prawns

2 pak choi, leaves separated

handful coriander leaves

1 Cook the noodles following pack 

instructions. Refresh in cold water and drain.

2 Put the stock in a large saucepan and stir in 

the paste, lime leaves, fsh sauce and 250ml 

cold water. Bring to a simmer. Cook for 5 mins.

3 Cut the fsh into roughly 3cm cubes and 

add to the pan. Return to a simmer, then 

cook for 2 mins uncovered.

4 Stir in the noodles, prawns and pak choi, 

and simmer for 2-3 mins or until the fsh 

and prawns are just cooked. Serve in bowls 

scattered with coriander.

Almond butter
Heat oven to 190C/170C fan/gas 5. Spread 
300g skin-on almonds on a baking tray and 
roast for 10 mins. Remove and allow to cool. 
Put into a food processor and whizz for 12 
mins, stopping every so often to scrape the 
sides down, and fnish with a drizzle of honey. 
Serve spread over malt loaf or wholegrain 

bread. Will keep in the fridge for up to  
3 weeks. Makes 300g jar.

Pomegranate smoothie
Put 150ml pomegranate juice and 125ml 
soya milk in a blender with 2 ice cubes. Blend 
until the ice has broken down. Add 1 banana, 
chopped, 30g tofu and 1 tsp honey. Blend 
until smooth. Pour into a chilled glass and 
garnish with 1 tbsp faked almonds. Serves 1.

LOW-FAT DINNER
Thai-style fsh broth  
with greens

Fish sauce is full of proteins, vitamins and minerals, but be sure to check 
the ingredients list on the bottle – it should only contain fsh, salt and sugar  

For that afternoon slump...
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Terms & Conditions Free skillet is available in black only. One free gift per household.  
*Please add £4.95 P&P per order. Delivery within 28 days to UK mainland addresses only,  
some exclusions may apply. Please call for a postage quote for other areas. If you are not 
completely satisfed 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.  
Your contract for supply of goods is with JEM Marketing.  
†Exclusive offers run across BBC Easy Cook, BBC Good Food and BBC Home Cooking Series.

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.

Save on great-value ProRange cookware 
from La Cuisine. A must-have in any kitchen!

Ordering is easy
To order, visit shopatjem.co.uk/easycook 

or call 01483 204417** quoting ECK/0009
Please send a cheque payable to JEM Marketing, with ECK/0009 written on the back, 
stating item(s) and colours required, to: BBC Easy Cook Reader Offer, JEM House, 

Littlemead, Cranleigh, Surrey, GU6 8ND

 M
ade from high-quality cast iron, the 

new ProRange casserole dishes from 

La Cuisine can be used on all hobs, 

including induction, in the oven and under the grill, 

making them ideal for one-pot cooking. Plus, you 

can bring the dish straight from the oven to the 

table to serve. Textured Pro-Tech Plus enameled 

interiors are ideal for browning and searing, 

while the cast iron keeps food warm. Great value 

and excellent quality, they are easy to clean and 

dishwasher safe. Perfect for everyday use.

Save £££s on stylish 
ProRange cookware

La Cuisine Pro Classic Casserole 
JUST £89.99 (rrp £107.00) plus P&P

SAVE £17
This great-value casserole, measuring 26cm, 
is 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, 
have excellent heat retention for energy 
effcient cooking, and are easy to clean. 
n Available in Red, White and Cream

La Cuisine Pro Sauté Pan 
JUST £89.99 (rrp £107.00) plus P&P

SAVE £17
This 28cm non-stick cast-iron sauté pan is so 
useful for frying and sautéing. It can be used in
the oven or on the hob (including induction 
hobs). The pan is perfectly proportioned and 
comfortable to hold, with a natural hand-ft, 
and is dishwasher safe. High quality, easy to 
clean and dishwasher safe.
n Available in Ruby Red

EXCLUSIVE 
to readers of 

BBC Easy Cook! 
Every order 

will receive a FREE 
black 26cm skillet 

worth £40†

Casserole available in Red, White & Cream

Just
£89.99
each

plus P&P*



Why not try these twists...
fry 1 sliced leek with the 
onion and chicken. Stir 
through lemon zest to 
serve. Or fry 200g of 
smoked bacon lardons before 
adding the onions and 
diced chicken.

ENJOY IT 
TOGETHER

Hob Top 
Chicken &  
Wild Mushroom

l Makes 4 l Prep 10 mins l Cook 35 mins

500g chicken breast, diced 

1 medium onion, chopped

1 tbsp olive oil 

400g chestnut mushrooms, sliced 

Bisto Made Simple Hob Top Chicken & Wild Mushroom

200ml semi-skimmed milk

1 Fry the chicken and onions in the oil for 5 mins or 

until lightly browned. 

2 Add the mushrooms and cook for a further 2 mins, 

stirring occasionally.

3 Mix the Bisto Made Simple Hob Top Chicken & Wild 

Mushroom paste with 100ml of boiling water to 

dissolve, then add the milk and stir vigorously.

4 Add to the pan and, stirring continuously, bring to 

the boil. Reduce the heat to a simmer and continue  

to cook for a further 10 mins, stirring occasionally.

Bring everyone together for a quick, 

tasty meal with Bisto Made Simple 

Hob Top Chicken & Wild Mushroom

You can’t beat sharing a tasty one-pot dinner with friends and 

family. Wonderfully hearty, they taste great, they’re fast and 

simple to make and you can just pop the dish in the middle of the 

table, so everyone can help themselves. Perfect! 

Bisto Made Simple Hob Top Chicken & Wild Mushroom is a 

concentrated paste made with herbs, seasonings and real meat 

juices that adds a rich, deep favour to those everyday meals. It’s 

the taste of homemade made easy. 

For more delicious recipes,  
visit bbcgoodfood.com/bisto

ADVERTISEMENT FEATURE



10 ways with 
avocados
How to enjoy the fruit everyone’s talking about

Spicy bean & avocado 
tostados (pictured)

Heat grill to medium-high.  
Put 4 tortillas onto a large 
baking sheet, then grill for  
2 mins. In a bowl, mix 400g can 
refried beans, pinch of cayenne 

pepper, 200g can kidney beans, 
rinsed, and 2 handfuls of cherry 

tomatoes, then divide between 
the tortillas. Scatter with 50g 
grated cheddar and a sliced 
green chilli, then grill again until 
the cheese melts. Lift onto plates 
and top with slices of avocado 
and coriander leaves. 

Grilled avocado with crab
Heat grill to high. Mix together 
100g white crabmeat with  
4 tbsp double cream and 1 tsp 
chilli powder. Cut 1 avocado in 
half, remove the stone, then fll 
the holes with the crab mixture. 
Top each half with 1 tsp freshly 
grated Parmesan and 1 tsp 
breadcrumbs. Grill for a few 
mins until the topping is brown.

Rocket & avocado salad
Make a tangy dressing by mixing 
together 1 tsp fnely chopped capers,  
8 pitted green olives, chopped, small handful 
fnely chopped basil leaves, juice ½ lemon,  
2 tbsp olive oil and 1 tsp Dijon mustard.  
Toss together with 1 avocado, sliced, and  
a 50g bag rocket, and serve.

Creamy dip
Mash 1 avocado with 150ml plain yogurt,  
½ onion, fnely grated, juice ½ lemon,  
1 garlic clove, crushed, and 1 tbsp olive oil. 
Season to taste. Keep chilled until needed.

An avocado has twice as much potassium 
as a banana, and is also rich in vitamin B 
and vitamin E. Avocados are high in fat, 
but this is monounsaturated fat that is 
believed to raise ‘healthy’ cholesterol levels 
in the blood and reduce levels of unhealthy 
fats. No wonder it's a superfood!

Healthy benefts

Fast-fx bagel
Toast plain bagels, halved, and spread with 
soft goat’s cheese, avocado slices, smoked 

salmon, a little lemon juice, salt and pepper.

Lettuce cup bites
Chop 1 avocado into little cubes and  
combine with 200g peeled prawns and  
2 tbsp mayonnaise. Season, then squeeze in 
juice ½ lemon. Place a spoonful of the mixture 
into whole Little Gem lettuce leaves and 
serve as a quick afternoon snack.

Zingy salad
Slice 1 mango and 1 avocado. 
Toss together with 1 tub 
snipped mustard cress and a 
130g bag herb salad. Dress with 
3 tbsp olive oil, 2 tbsp white 

wine vinegar and season.

Jazz-up jackets
Bake 1 large potato, scoop 
out the fesh, then mix with 
dollop soured cream, 1 tbsp 
chopped avocado, 2 crispy 
bacon rashers, chopped, salt 
and pepper. Pile into the potato 
skins, then return to the oven  
for 5-10 mins until browned.

Green & red wraps
Flake a 200g tin tuna and mix 
with 1 sliced avocado and ¼ red 

onion, sliced. Warm 1 tortilla 

wrap and spread with 1 tbsp 
sour cream & chive dip, then 
place some of the tuna mixture 
down the centre of the wrap. 
Top with sliced tomato and roll.

Chilli salsa
Halve 2 avocados, then slice 
into wedges. In a processor, blitz 

½ red onion, 2 tomatoes, 1 red chilli and a 
bunch coriander. Mix with 1 tbsp olive oil, 
juice 1 lime, 1 tsp paprika and 1 tsp caster 

sugar. Spoon this mix over the avocado.

To stone an avocado, cut lengthways around the stone 
and twist the halves. Ease the stone out with a spoon

Spicy bean tostados

GOOD  

FOR
YOU!
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There’s no need to book 
a table when you can 
create your very own 
gastro pub lunch

Scotch eggs
n Makes 4 eggs
n Prep 20 mins n Cook 20 mins
n £1.90 an egg
n 785 kcals, 52g fat, 13g sat. fat, 3g sugar

5 large eggs 

300g good-quality pork sausages, skinned 

1 tsp black peppercorns, crushed 

140g cooked ham, shredded 

25g sage, apple & onion stuffng mix 

1 tsp each chopped sage, thyme & parsley 

100g plain four, seasoned, plus extra for 

dusting 

100g dried breadcrumbs (we used Paxo) 

sunfower oil, for frying 

piccalilli, to serve

1 Bring a pan of salted water to a rapid boil, 

then lower 4 of the eggs into the pan and 

simmer for 7 mins 30 secs exactly. Scoop out 

and place in a bowl of iced water, cracking 

the shells a little (this makes them easier to 

peel). Leave to cool, then peel and set aside. 

2 Put the sausagemeat, pepper, ham, stuffng 

and herbs in a small bowl, mix to combine, 

then divide into 4 equal balls. Squash one 

of the balls between a piece of cling flm 

until it’s as fat as possible and oval-

shaped. One at a time, lightly four each 

cooked egg, then use the cling flm to 

help roll the sausagemeat around the 

egg to completely encase. Repeat with 

the remaining sausageballs and eggs.

3 Beat the remaining egg and put on a 

plate. Put the four and breadcrumbs on 

2 separate plates. Roll the eggs in the four, 

then the beaten egg and breadcrumbs.

4 Heat 5cm of the oil in a wide saucepan 

until a few breadcrumbs turn golden after  

10 secs in the oil. Lower in as many eggs as 

you can. Cook for 8-10 mins until golden then 

drain on kitchen paper. Serve with piccalilli. 

PUB LUNCHPUB LUNCH
at homeat home

A posh pub 
classic
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Heat oven to 200C/180C fan/gas 6. Put  
4 sweet potatoes, cut into wedges, on a 
baking tray and drizzle with 2 tbsp olive oil. 
Sprinkle with 1 tsp paprika, season, then 
give them a good shake or shuffe around 

with your hands to make sure they’re well 
coated. Roast for 30-40 mins depending on 
how crisp you like them. Make sure you give 
them a good shake a couple of times  
to ensure they cook evenly. 

Serve withÉ 
Sweet potato wedges

Homemade burgers
n Serves 4-6 
n Prep 15 mins plus chilling n Cook 35 mins
n £1.12 a portion
n 388 kcals, 17g fat, 5g sat. fat, 7g sugar 

(includes serving suggestion)

 burgers only

1 tbsp olive oil, plus extra for drizzling 

1 red onion, fnely chopped 

500g lean minced beef or turkey 

1 egg

12 cream crackers, bashed to fne 

crumbs

2 tsp chilli paste 

2 tsp garlic paste 

1 tsp tomato ketchup 

1 tsp brown sauce 

2 tbsp plain four 

6 hamburger rolls, toasted, to serve 

toppings of your choice (relish, chutney 

and salad), to serve 

1 Heat the oil in a frying pan and fry the 

onion for about 5 mins or until soft. Leave 

to cool slightly. When cool, put the onion in 

a large bowl with the mince, egg, crackers, 

chilli, garlic, ketchup and brown sauce, and 

mix to combine. Divide the mince into 6, roll 

into balls and fatten each into fat burgers.

2 Put the four on a plate, dab each burger 

into the four on both sides, then transfer to 

a baking tray. Wrap with cling flm and chill 

for 2 hrs. Drizzle the burgers with a little oil 

and put them in the oven to cook for 20-30 

mins, fipping them halfway. Serve in rolls 

with toppings, and wedges (see recipe, right).
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n Serves 5
n Prep 40 mins plus infusing n Cook 1 hr
n £1.23 a portion
n 1011 kcals, 50g fat, 29g sat. fat, 14g sugar

2 bay leaves

1 large leek, washed & roughly chopped

1.2 litres semi-skimmed milk

100g salted butter

100g plain four

1 tsp English mustard powder

280g extra mature cheddar, grated

50g Parmesan, fnely grated

450g macaroni

6 spring onions, fnely chopped

70g pack pancetta slices

2 hand-cut thick slices bread (about 

2cm) from a white loaf, cubed

olive oil, for drizzling

1 Put the bay leaves, leek and milk in a pan, 

and gently heat until steaming. Take off the 

heat and set aside to infuse for 1 hr. Drain 

the milk and discard the leek and bay. Wipe 

out the pan, then add the butter, four and 

mustard powder. Heat, stirring, until the 

butter has melted, then cook to a paste for  

1 min. Splash in some milk gradually and stir 

until smooth and completely incorporated. 

Add the rest of the milk, a little at a time at 

frst, then gradually add more as the mixture 

gets saucy. Heat, stirring all the time and 

scraping the bottom of the pan so it doesn’t 

catch, until the sauce is bubbling and nicely 

thickened. Remove from the heat. Stir in 200g 

cheddar and 25g Parmesan. Season well.

2 Cook the macaroni following pack 

instructions, until it is almost tender but still 

has a bit of chew to it. Drain well, then stir 

into the cheese sauce with three-quarters 

of the spring onions. Scrape into a large 

ovenproof dish or several individual ones.

3 Scatter the remaining cheddar over the 

macaroni, then alternate between draping 

over pancetta slices and scattering with the 

bread and remaining spring onions. (You’ll 

get a nice mix of everything on the top.) 

Sprinkle with the remaining Parmesan and 

add a very little drizzle of oil – holding your 

thumb over the bottle so just a trickle comes 

out. Can now be cooled, covered and chilled 

for up to 1 day, or frozen for up to 1 month.

4 Heat oven to 180C/160C fan/gas 4. Bake 

for 40 mins until bubbling, and crunchy and 

golden on top (if using individual dishes, 

check after 30 mins).

Best-ever macaroni cheese 
with crunch crumb
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Porkie pie ploughman’s
n Serves 8
n Prep 40 mins plus chilling n Cook 55 mins
n 61p a portion
n 507 kcals, 35g fat, 15g sat. fat, 1g sugar 

 porkie pie only

FOR THE HOT WATER CRUST PASTRY

300g plain four

pinch of sea salt, crushed

1 large egg yolk, plus more beaten

 egg to glaze

75g lard

75g butter

FOR THE FILLING

500g pork shoulder steaks, roughly 

chopped

200g smoked streaky bacon, roughly 

chopped

½ tsp ground allspice

good grating of nutmeg

1 tbsp fnely chopped sage leaves

FOR THE JELLY

1 gelatine leaf

500ml pot good-quality chicken stock, 

reduced to 200ml with 2 bay leaves

1 Heat oven 180C/160C fan/gas 4.  

Grease and line a 900g loaf tin with baking 

parchment. For the flling, roughly chop 

the meat in a food processor – you should 

have minced pieces and chunkier bits. 

Alternatively, chop all the meat by hand.  

Mix through the spices, sage and some 

seasoning. Chill until needed.

2 Soak the gelatine in cold water for 10 mins 

until soft while you reheat the stock. Squeeze 

out excess water from the gelatine and 

dissolve in the stock. Transfer to a jug and 

leave to cool at room temperature.

3 For the pastry, mix the four and salt in 

a large bowl and place the egg yolk on top. 

Gently heat the lard, butter and 75ml water in 

a saucepan. Once boiling,pour into the four 

mix, stirring vigorously until well combined. 

Leave to cool briefy before forming into 

smooth dough. Cover with cling flm.

4 Roll out two-thirds of the pastry to a 

rough rectangle about 0.5cm thick. Lay the 

pastry into a 900g loaf tin and press evenly 

into the sides, making sure you leave some 

overhanging. You can patch up any holes 

with spare pastry. Fill with the pork mixture 

and roll the remaining pastry so that it is 

large enough to cover the pie. Brush the 

edges with beaten egg, drape over the lid  

and crimp together to seal. Cut off any 

excess pastry (this extra can be used to 

decorate the top). Brush with more egg  

and make a hole to let steam escape. Bake 

for 45 mins until golden and cooked through. 

Leave to cool in the tin before removing. 

Chill for a few hrs. Pour the jelly into the 

chilled pie through the steam hole using a 

funnel. Chill in the fridge for a few hrs more 

(preferably overnight) until the jelly is set.

5 Build your ploughman’s on large plates or 

wooden boards. Serve the pie cut into slices 

with your choice of cheese, pickle, bread and 

a simple salad (see right).

Once youʼve combined the pastry ingredients, work 
quickly so it stays warm. It will crumble as it cools

Serve with a strong 
British cheese
Put on a board with Cheddar, Stilton, 
Caerphilly etc, choice of pickle – piccalilli, 
tomato, onions, apple chutney, etc, sliced 
rustic bread, preferably sourdough, and a 
simple salad with radish, cherry tomatoes 
or celery. It's the ultimate cheeseboard to 
fnish off your gastro pub meal.
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Planning an Easter feast? 
Try our Greek-style menu

Spinach rice, p44

Greek salad for 
the table, p44

easy
Easter
treat
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Slow-cooked 
Greek Easter 
lamb with lemons, 
olives & bay, p44

Giant butter 
bean stew, p44

Tahini & lemon 
sauce, p44
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Giant butter bean stew
n Serves 6
n Prep 30 mins n Cook 1 hr 15 mins  
n 89p a portion
n 315 kcals, 18g fat, 3g sat. fat, 12g sugar

4 x 235g cans butter beans or 500g 

dried butter beans (see tip, below)

100ml Greek extra virgin olive oil

3 small red onions, fnely sliced

2 large carrots, fnely sliced

3 celery stalks with leaves, fnely 

chopped

4 sundried tomatoes, sliced

1kg ripe tomatoes, skinned, deseeded 

and fnely chopped

4 garlic cloves, chopped

1 tsp paprika

1 tsp ground cinnamon

2 tbsp tomato purée

1 tsp sugar

small pack fat-leaf parsley, fnely 

chopped

small pack dill, fnely chopped

100g feta (optional), crumbled

1 Drain the canned beans, reserving 

200ml of the liquid. Heat the oil in a large 

fameproof lidded casserole dish, and cook 

the onions, carrots and celery until tender 

and the onions are soft and transparent, 

but not coloured. Stir in the remaining 

ingredients, reserving half of the chopped 

herbs and feta (if using).

2 Heat oven to 180C/160C fan/gas 4.  

Cook over a gentle heat for a further 5 mins, 

then pour over the reserved liquid. Cover 

the dish and bake in the oven for 40 mins. 

Check occasionally that the beans are not 

drying out – add a little water if needed.

3 Remove the lid and bake for 10 mins 

more. Stir through the reserved herbs, 

season, then add the remaining feta.

n Serves 6
n Prep 20 mins plus resting 
n Cook 4 hrs 30 mins  
n £3.56 a portion
n 740 kcals, 43g fat, 11g sat. fat, 1g sugar

1 garlic bulb, separated into cloves, 

half peeled and sliced, half unpeeled

8-10 fresh bay leaves

3 lemons, cut into quarters 

lengthways

2½ kg leg of lamb

50ml Greek extra virgin olive oil, 

plus 4 tbsp for the potatoes

1 tsp ground cinnamon

1kg large waxy potatoes, peeled and 

quartered lengthways 

140g Greek Kalkidis olives (or other 

large pitted green olives)

125ml red or dry white wine

1 Heat oven to 220C/200C fan/gas 7. 

Arrange the unpeeled garlic cloves, 3 bay 

leaves and the lemon in a roasting dish. 

Cover with 200ml cold water. Sit the 

lamb on top, and rub all over with the oil.

2 Using a sharp knife, cut small incisions 

in the lamb skin. Tuck the remaining 

peeled and sliced garlic and bay into the 

slits. Season the lamb and sprinkle over 

the cinnamon. Cover tightly with foil and 

place in the oven. Immediately reduce 

the oven to 150C/130C fan/gas 2. 

3 Leave to cook for 4 hrs, skimming the 

fat from the juices and removing the foil 

for the fnal 30 mins of cooking.

4 After 1 hr, put the potato wedges in  

a large roasting tin, coat them in 4 tbsp 

olive oil and season well. Roast in the 

oven with the lamb for 1½-2 hrs.

5 Wrap the lamb tightly in foil and 

leave to rest for 20-30 mins. Check the 

potatoes are cooked. Add the olives and 

wine to the pan juices, simmer and keep 

warm. Serve the lamb thickly sliced with 

its juices, the olives, potatoes and Tahini 

& lemon sauce (see recipe, below).

Tahini & lemon sauce
n Serves 6
n Prep 10 mins plus chilling n No Cook  
n 19p a portion
n 84 kcals, 8g fat, 1g sat. fat, 0g sugar

Crush 4 garlic cloves with a pinch of sea 

salt using a pestle and mortar or garlic press. 

Mix in 3 tbsp tahini paste with a whisk. 

Keep whisking as you mix in the juice 2  

lemons – the tahini will thicken. Taste it –  

if you're happy, loosen with a few tsp water. 

Cover and chill for 30 mins. Sprinkle with 

paprika and drizzle with olive oil to serve.

Spinach rice
n Serves 6
n Prep 20 mins n Cook 45 mins  
n 66p a portion
n 519 kcals, 36g fat, 5g sat. fat, 37g sugar

Heat 100ml extra virgin olive oil in a pan, 

add 1 onion, fnely chopped, and gently cook 

until softened but not coloured. Add 500g 

baby spinach leaves, washed and fnely 

chopped, and half a bunch of dill. Cook 

on a high heat, stirring, until the spinach 

has wilted down and all the liquid has 

evaporated. Stir in 300g long-grain rice and 

add 600ml water, then bring to the boil. Turn 

the heat right down again to a very gentle 

simmer, cover the pan with a tight-ftting lid 

and cook for 25-30 mins or until the rice has 

cooked and absorbed all the water. Give it 

a stir after 15 mins to ensure even cooking, 

adding a drop more water as required. 

When the rice is cooked, stir in the other half 

bunch of dill, season well, squeeze over  

the juice of 1-2 lemons to taste, and serve.

Slow-cooked Greek Easter lamb with lemons 

Greek salad for the table
Combine rocket with chopped parsley 
and coriander, black olives, sliced red 

onion, cucumber and fresh chopped 

tomatoes. Dress simply with olive oil  
and lemon juice and sprinkle with feta.

Using dried beans
Dried beans are frmer texture and they’re 
much cheaper. To use them, soak them in 
cold water, ideally for 12 hours, changing 
the water frequently. Drain, put in a pan 
and cover with cold water. Bring to a boil 
(don’t salt the water as this makes them 
tough), skimming off sediment as it rises 
to the surface. Change the water and 
bring to a simmer. Cover and cook for 
1–1½ hrs until tender, then drain.
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This veggie casserole 
is lovely as a side dish

Wine Atlas 

Catarratto 

(£4.97, Asda)

This bargain 
Italian white 
has notes 
of lime and 
fresh herbs. 
It’s light 
enough to 
go with the 
sides, but 
the lemony 
notes match 
the lamb 
well too. 

Sainsbury's Rose 

Cava 75cl (£5.50)

If you fancy 
something with 
a little fzz, this 
will ft the bill. 
Delicately 
fruity, its 
slight acidity 
cuts through 
the lamb 
nicely. It's 
Easter – a 
great time to 
break open 
some fzz! 

Kalander Red 

(£7, Morrisons)

This blend 
of Shiraz, 
Mourvèdre 
and Cinsault 
grapes 
produce a 
bold red with 
smoky aromas 
and ripe red 
cherry fruit. 
Great with the 
bean stew. 

Top tipples
What to drink 
with your meal
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Planning to cook with chocolate this Easter? Here’s our 
handy guide to give you plenty of tips and tricks

Which chocolate?
Always look for the cocoa 
percentage to best suit your 
recipe. This is how to pick the  
right chocolate for your bakes:
n MILK These must have a 
minimum of 20% cocoa solids 
– however, one with 30% for 
a creamy fnish and a decent 
chocolate favour.
n DARK A bar of standard dark 
chocolate has only 36% cocoa 
solids and is really sweet, so look 
for one labelled ‘Belgian’ as this 
will be about 50%, which is great 
for cakes and cookies as it’s not too 
bitter. Use chocolate labelled 70% 
for rich fondants.
n WHITE Free of cocoa solids, 
white chocolate relies on good-
quality cocoa butter, sugar, milk 
solids, and vanilla. We fnd that the 
economy brands melt the best, so 
don't be put off by the packaging.

Did you know?
The beans that grow on cacao trees are 
dried and ground to make cocoa mass. 
They’re grown in the tropics of South  
and Central America, the Caribbean, 
West Africa, Madagascar and South-east 
Asia. Chocolate from a specifc estate can 
differ in favour to that of its neighbours, 
due to climate and landscape. 

How to melt chocolate
n On the hob Break the chocolate into a 
heatproof bowl and sit the bowl over a pan of 
barely simmering water. Don’t let the water 
touch the bowl. When the chocolate has 
almost melted, take it off the heat. 
n In the microwave Use a non-metallic bowl 
and heat on High in 10-second bursts until the 
chocolate is almost completely melted. Let it 
fnish itself, as before.

n If chocolate overheats 
or any water gets in while 
being melted, it goes grainy or 
‘seizes’. If dark chocolate seizes, it’s 
not easy to rescue, but you could try stirring 
in 1-2 tsp of veg oil. If that makes it fuid again, 
you might still be able to use the chocolate 
for a sauce or for stirring into a cake batter. 
However, if it has become too thick, the only 
option is to start again with fresh chocolate.

Don’t 
let the water 
get too hot 

- the chocolate 
may burn and 

then split

Brownies & fondants

This has a high 
cocoa content 
– perfect if you 
need a rich taste. 
Green & Black’s 

72% (£2.49, 

ocado.com) 

Chocolate cake 
Great for making 
rocky road and 
deliciously fudgy 
chocolate cakes. 
Sainsbury’s 

basics dark 52% 

(100g, 31p)

Special bakes 
Perfect for special-
occasion baking. 
It's smooth with 
foral undertones. 
Original Beans 

66% (£4.25, 

natoora.co.uk)

Chocolate truffes 
Add double 
cream to make 
deliciously creamy 
homemade truffes.  
Finest Peruvian 

43% chocolate 

(£1.50, Tesco)

Best bars for...
Our favourite 
chocolate bars and 
how to use them

How to temper
Tempering is the process of 
heating then cooling chocolate 
at the right temperature. This 
makes it easy to work with and 
helps it to set with a glossy, 
professional fnish. Here’s a 
simple method: Break up ¾ of 
the chocolate into a heatproof 
bowl. Melt until it’s fowing 
and smooth. White chocolate 
should reach 43C, milk and 
dark 45C. Add the remaining 
chocolate, chopped into small 
pieces. Stir with a spatula until 
the pieces have melted and 
the thermometer shows 28C 
for milk and white, and 30C for 
dark. This can take a while, so 
have patience and keep stirring. 
Use the chocolate as soon as 
possible. If the chocolate starts 
to get too cold and thick as 
you use it, heat for just a few 
seconds and stir well.

 Easy guide to... 
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n Makes enough for 8 gift bags     
n Prep 20 mins plus cooling n Cook 5 mins  
n 48p a bag
n 511 kcals, 28g fat, 17g sat. fat, 56g sugar

3 x 200g bars milk chocolate

2 x 90g packs mini chocolate eggs

1 heaped tsp freeze-dried raspberry 

pieces – or you could use crystallised 

petals

1 Break the chocolate into a large heatproof 

bowl. Bring a pan of water to a simmer, 

then sit the bowl on top. The water must 

not touch the bottom of the bowl. Let the 

chocolate slowly melt, stirring now and again 

with a spatula. For best results, temper your 

chocolate (see guide, left).

2 Meanwhile, lightly grease then line a  

23 x 33cm baking tray with parchment.  

Put three-quarters of the eggs into a bag and 

bash with a rolling pin until broken up.

3 When the chocolate is smooth, pour it into 

the tin. Tip the tin from side to side to let 

the chocolate fnd the corners and level out. 

Scatter with the smashed and whole mini 

eggs, followed by the freeze-dried raspberry 

pieces. Leave to set, then remove from the 

parchment and snap into shards, ready to 

pack in boxes or bags.

Melting

No need 
for bowls or 
pans; pop your 
chocolate in this jug and 
warm in the microwave.  
It makes for easy 
pouring into even the 
most intricate of moulds. 

Takes 100g (about a bar). Chocolate 

melting pot (£3.37, Lakeland)

...to make chocolate-making easier

Great gadgets

Moulding

Turning out 
chocolate from a 
silicone tray is a doddle 
– you just fll with melted chocolate, 

allow to set, and then ‘pop’ them 
out. This makes a great ice cube tray, 

too. Square Silicone Mould (£4.68, 

infusions4chefs.co.uk)

Tempering

This silicone spatula has an integral 
digital thermometer that displays 
the temperature as you heat and stir, 
making it much easier to temper! 
Silikomart temp checking spoon 

(£18.39, amazon.co.uk)

Try this delicious Easter chocolate bark

Make chocolate curls
For simple curls using a vegetable 
peeler, use chocolate at room 
temperature and shave 
down the sides of the bar 
(for short curls) or the 
underside (for long curls) 
– the thicker the bar, the 
better. If the curls crack, 

briefy rub it to soften.

No
mess!

easy
Easter
treat
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Chocolate biscuits and teacakes taste 
so much better when they’re homemade. 
These are perfect with a cuppa - enjoy!

Teatime treats

Very tempting Chocolate teacakes, p50

BBC Easy Cook48

EASTER TEATIME



Crunchy Bourbons  
& Tim Tams, p50
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Chocolate teacakes
n Makes 6     
n Prep 1 hr plus chilling n Cook 15-18 mins
n 49p a teacake

35g caster sugar

80g plain four

15g cocoa powder

65g soft butter

2 tbsp milk

250g dark chocolate (60–70% cocoa 

solids), chopped

FOR THE FILLING

2 large egg whites

125g caster sugar

4 Generously coat the insides of a 6-hole 

silicone sphere chocolate mould (domes 

about 7cm – available on amazon.co.uk) with 

the tempered chocolate and set aside at 

room temp. Dunk the cooled biscuits in the 

remaining chocolate, tap off any excess and 

leave to set on baking parchment.

5 To make the flling, whisk everything 

except for the orange blossom water 

(or peppermint extract) in a large 

heatproof bowl set over a pan of 

barely simmering water, until 

the sugar has dissolved and 

the egg whites are warm. 

Take the bowl off the heat 

and continue to whisk until 

very stiff and glossy. This 

can take several mins, so 

use an electric whisk if you 

have one, and be patient. 

Whisk in the orange blossom 

water (or peppermint extract). 

Spoon the mix into the piping bag.

6 Snip the end off a piping bag and fll the 

chocolate half spheres three-quarters full. 

Place the chocolate-coated biscuits on top 

and gently press down. Use any remaining 

tempered chocolate to seal the edges.  

Leave the teacakes to set at room temp 

before turning out. Eat immediately.

Bourbons  
n Makes 15     
n Prep 30 mins plus chilling n Cook 18-20 mins 
n 19p a biscuit 

115g plain four

30g cocoa powder

½ tsp bicarbonate of soda

65g butter, cut into cubes

50g light muscovado sugar

¼ tsp cream of tartar

1 tsp orange blossom water (or a few 

drops of peppermint extract)

1 First make the biscuit base. Put the sugar, 

four, cocoa and a pinch of salt in a food 

processor and blitz. Add the butter and blitz 

until it resembles fne breadcrumbs. Finally, 

add the milk and pulse until it forms a dough. 

Wrap in cling flm and chill for 20 mins.

2 Roll the dough out on a lightly 

foured surface to a thickness 

of 3mm, then use a 6cm round 

cookie cutter cut out 6 

rounds. Arrange the biscuits 

on a baking tray lined with 

baking parchment and chill 

for 20 mins. Heat oven to 

180C/160C fan/gas 4. Bake 

in the preheated oven for 

15–18 mins until frm and dry. 

Transfer to a wire rack to cool.

3 Using a chocolate thermometer, temper 

the chocolate by melting two-thirds of it in 

a heatproof bowl set over a pan of barely 

simmering water until it reaches 45C. 

Remove the bowl from the heat, gradually 

add the remaining chocolate and stir until 

the it cools to 27C. Return the bowl to the 

heat, stir and reheat until it reaches 31C. 

2 tbsp golden syrup

1–2 tbsp milk

FOR THE CHOCOLATE BUTTERCREAM

50g soft butter

75g icing sugar

1 tbsp cocoa powder

1 tsp vanilla extract

a splash of milk, if needed

1 Put the plain four, cocoa powder, 

bicarbonate of soda and a pinch of salt  

in a food processor and blitz to combine.  

Add the cubed butter, light muscovado sugar  

and golden syrup and pulse until the mixture 

starts coming together. Add the milk, 1 tbsp 

at a time, and pulse until the mixture forms 

a dough. Scoop the dough out onto a sheet 

of cling-flm, wrap it up and chill in the fridge 

for 20 mins.

2 Unwrap the dough and roll out on a lightly 

foured surface to a large rectangle about 

3-mm thick. Trim the edges before cutting  

30 rectangles (each about 5 x 3cm). Arrange 

the biscuits on 2 baking sheets lined with 

baking parchment and pop them in the  

fridge to chill for 20 mins.

3 Heat the oven to 180C/160C fan/gas 4.  

Use a skewer to prick 8–10 holes in the 

biscuits and bake for 18–20 mins, or until 

the biscuits are frm and dry. Transfer the 

biscuits to a wire rack to cool completely.

4 Make the buttercream. Whisk the butter 

until fuffy, sift in half of the icing sugar and 

whisk. Sift in the remaining icing sugar and 

cocoa and whisk until combined. Add the 

vanilla and the milk, if needed. Spread half 

the cooled biscuits with a tsp of flling before 

sandwiching with the remaining biscuits.

Turn them into Tim Tams
Add 10g malted milk powder to the 
dough mixture and follow the instructions 
for baking above. Add 10g malted milk 
powder to the chocolate buttercream and 
sandwich the biscuits together as above. 
Flash-freeze for 10 mins to make coating 
them easier. Dip the sandwiches in 200g 
milk chocolate until fully coated and 
place on baking parchment to set.

We r̓e 
here to help! 

You l̓l fnd our easy 
guide to tempering 

chocolate  
on p46
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Billionaire’s shortbread
n Makes 16     
n Prep 35 mins plus chilling n Cook 35-40 mins
n 42p a shortbread

200g dark chocolate (60–70% cocoa 

solids), broken into pieces 

edible gold lustre, to decorate

FOR THE CHOCOLATE SHORTBREAD

75g caster sugar

150g soft butter

125g plain four

75g rice four

25g cocoa powder

1 tsp vanilla extract

FOR THE SALTED CARAMEL

125g butter

75g light muscovado sugar

25g golden syrup 

1 tbsp vanilla extract

1 heaped tsp salt

379g sweetened condensed milk

Salted caramel flling. Oh my!

1 First make the chocolate shortbread. 

Cream together the sugar and butter until 

light and fuffy. Sift in the fours, cocoa and 

a pinch of salt, and mix together with the 

vanilla until just combined. Do not overwork 

the dough or your shortbread will be tough. 

Press the dough into the base of a 20-cm 

loose bottomed square cake pan, greased 

and lined with baking parchment with your 

fngers or the back of a spoon. Chill for 30 

mins. Heat oven to 150C/170C fan/gas 2.

2 Bake in the preheated oven for 35–40 mins, 

or until frm and dry to the touch. Leave to 

cool in the pan on top of a wire rack.

3 Meanwhile, make the salted caramel. Put 

all the ingredients, except for the condensed 

milk, into a saucepan and stir continuously 

over a gentle heat until the butter has melted 

and the sugar and salt have dissolved. Add 

the condensed milk and increase the heat, 

stirring frequently, and being careful not to 

let the base of the mixture catch. Bring to the 

boil, still stirring every now and then, until 

the mixture has thickened and turned a deep 

golden colour. Take the pan off the heat and 

leave to cool slightly. Pour the still-warm 

salted caramel over the cooled shortbread 

base and leave to cool completely.

4 For the topping, put the chocolate in a 

heatproof bowl suspended over a pan of 

barely simmering water to melt. Stir every 

now and then. Once melted, leave to cool 

slightly before pouring the chocolate over 

the cold caramel. Leave to cool completely 

before dusting the top with edible gold lustre, 

if using, and pushing the base of the pan out. 

Cut into 16 even squares or 8 bars.
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Jaffa cakes
n Makes 35     
n Prep 1 hr plus chilling 
n Cook 12-15 mins
n 38p a jaffa cake 

75g soft butter

85g caster sugar

1 egg

150g plain four

½ tsp bicarbonate of soda

fnely grated zest of ½ orange

85ml buttermilk

FOR THE ORANGE FILLING

fnely grated zest of 2½ oranges and 

freshly squeezed juice of 3

3 tbsp strained apricot jam

3 tbsp orange liqueur

2 tbsp caster sugar

4 leaves of gelatine, soaked 

in cold water for at least 

10 mins (or 2 tsp gelatine 

powder)

FOR THE COATING

300g dark chocolate (60–70% 

cocoa solids), fnely chopped

1 Heat oven to 180C/160C fan/gas 4. 

Cream together the butter and sugar and 

whisk in the egg. In a separate bowl, sift 

together the four, bicarbonate of soda and 

salt. Stir the orange zest into the buttermilk 

in a pouring jug. Whisk one-third of the 

dry ingredients into the butter and sugar 

mixture, then one-third of the orange and 

buttermilk. Repeat until all the ingredients 

are fully incorporated. Spoon the mixture 

into the piping bag and set aside for 30 mins.

2 Snip the end off a large disposable piping 

bag and pipe 35 rounds, each about 5cm, 

onto 2 baking trays lined with baking 

parchment, spaced well apart to allow for 

spreading. Bake in the preheated oven for 

12–15 mins, or until the cakes are a pale 

golden colour. Transfer to a wire rack to cool.

3 To make the orange flling, put the orange 

zest and juice, apricot jam, liqueur and sugar 

in a saucepan and stir over a gentle heat until 

the jam has melted and the mixture is hot. 

Take the saucepan off the heat. Squeeze out 

as much water from the gelatine leaves as 

you can and whisk into the hot liquid. Pour 

the mixture into a 23 x 33cm shallow baking 

dish lined with clingflm – it should be about 

3mm deep. Leave to cool at room temp 

before chilling to set fully.

4 Next, using a chocolate thermometer 

temper the chocolate by melting two-thirds 

of it in a heatproof bowl set over a pan of 

barely simmering water until it reaches 45C. 

Remove the bowl from the heat, gradually 

add the remaining chocolate and gently stir 

until the chocolate cools to 27C. At this stage, 

return the bowl to the heat, gently stir and 

reheat until the chocolate reaches 31C. You 

can simply melt the chocolate and leave it to 

cool slightly before using (you don’t want it to 

melt the flling!), but the tops won’t be shiny.

5 To assemble, place the cakes on a wire 

rack, fat side up. Use a 5-cm cookie cutter 

to cut out 35 discs of orange flling and use a 

small palette knife to transfer a disc on top of 

each cake. Spoon some chocolate over each 

cake and smooth their tops with the palette 

knife. Leave to set before eating.

No piping bag? 
Use a food bag 
and snip off one 
corner when 
ready to pipe. 
Lumpy mixture? 
Make sure your 
eggs and butter 
are at room temp.
No gelatine? 
You'll fnd 

gelatine in most 
supermarkets – 
try Dr. Oetker.  

Top tips

Cream 
the butter and 
sugar together 

for at least 5 mins 
until light and 
fuffy

Recipes are adapted from 
Deliciously Chocolatey by 
Victoria Glass, photography 
Dan Jones (£16.99, Ryland 
Peters & Small). Easy Cook 
readers can buy it for just 
£11.99 including P&P. 
Call Macmillan Direct  
on 01256 302 699 and 
quote GLR EB8.

easyoffer
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To book tickets go to: bbcgoodfoodshow.com or 0844 581 1339

The tastiest days 
of the year!

*20% off Adult/Over 65s tickets only. Not valid on VIP or with any other offer. Ends 02/05/16. Standard Supertheatre seat included with Super tickets, subject to availability, Gold seat upgrade £3. Offer valid on Value tickets where available. Not all celebrities 
appear on all days, check website for details. Details correct at time of print. £1.50 fulfi lment fee per advance order. Calls to 0844 581 1339 cost 7p/minute plus your phone company’s access charge. Good Food® Good Food Logo © BBC Worldwide. 
Organised and presented by River Street Events.

With thanks to our sponsor:

SAVE 
20%*

QUOTE 
EC3

Shop ing InspirationTa tingEnt rtainment

NEC BIRMINGHAM 
16 - 19 JUNE 2016

HIC HARROGATE 
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20 - 22 MAY 2016



It just wouldn’t be Easter without them, so fll the house with the smell 
of baking spiced buns and turn the leftovers into a delicious pudding

     Make your own
hot cross buns

easy
Easter
treat
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MAKE  Hot cross buns 
n Makes 12
n Prep 45 mins plus rising and proving 
n Cook 15 mins
n 23p a bun
n 242 kcals, 6g fat, 3g sat. fat, 14g sugar

450g strong white four, plus extra for 

dusting

2 x 7g sachets easy-blend yeast

50g caster sugar

1 tsp ground cinnamon

½ tsp mixed spice

¼ tsp grated nutmeg

100g currants

150ml warm milk

1 egg, beaten

50g unsalted butter, melted, plus 

extra for greasing

oil, for greasing

TO DECORATE

4 tbsp plain four

2 tbsp granulated sugar

1 Mix the four, yeast, sugar, 1 tsp salt 

with the spices and dried fruit. Make a 

well in the centre and pour in the warm 

milk, 50ml warm water, the beaten egg 

and the melted butter. Mix to form a 

dough. If the dough is too dry, add a little 

warm water; if it’s too wet, add more four.

2 Knead in the bowl or on a foured 

surface until the dough becomes smooth 

and springy. Transfer to a clean, lightly 

greased bowl and cover loosely with a 

clean, damp tea towel. Leave in a warm 

place until doubled in size – about 1 hr.

3 Tip the dough onto a lightly foured 

surface. Knead for a few secs, then divide 

into 12 even portions by rolling the dough 

into a long sausage shape, then quarter 

and divide each quarter into 3 pieces. 

Shape each portion into a smooth round 

and place on a baking sheet greased with 

butter, leaving room between each bun.

4 Use a knife to score a cross on top of 

each bun, then cover with the damp tea 

towel and leave in a warm place to prove 

for 20 mins until doubled in size. Heat 

oven to 200C/180C fan/gas 6. Mix the 

plain four with enough water to give you 

a thick paste. Spoon into a piping bag and 

pipe a white cross into the crosses. Bake 

for 12-15 mins. Melt the sugar with 1 tbsp 

water in a pan. Brush over the buns.

n Serves 4
n Prep 20 mins plus standing 
n Cook 40 mins
n 74p a portion
n 676 kcals, 38g fat, 20g sat. fat, 49g sugar

knob of butter, for the dish

4 stale hot cross buns

200g lemon curd

2 large eggs

200ml double cream

200ml milk

½ tsp vanilla extract

4 tbsp caster sugar

little lemon zest

1 Butter a 1-litre baking dish that will quite 

snugly ft the buns. Cut each bun into 3 

slices, and sandwich back together with a 

spreading of curd. Arrange buns in the dish.

2 Whisk the egg, cream, milk and 

remaining curd, then sieve into a jug  

with the vanilla and 3 tbsp of the sugar. 

Pour over the buns and stand at room for  

30 mins for the custard to soak in.

3 Heat oven to 160C/140C fan/gas 3. 

Scatter over the remaining sugar and lemon 

zest. Bake for 30-40 mins until golden and 

the custard has set. Stand for 5 mins.

NOW TURN IT INTO… Hot cross bread & lemon pudding

A special way to enjoy  
leftover hot cross buns

Mix 3 tbsp butter with 1 tsp cinnamon. 
Beat together 2 eggs, 100ml milk and  
1 tsp cinnamon. Sandwich 2 slices of hot 

cross bun together with half the cinnamon 
butter and repeat with three more buns. 

Dip them the egg mix and leave to soak 
for a few secs. Heat 1 tbsp butter in a 
frying pan. Cook the hot cross buns for  
1-2 mins each side until light golden. Serve 
with ice cream and maple syrup. Serves 4.

Make Spiced French toast for brunch

BBC Easy Cook 55

EASTER HOT CROSS BUNS



BBC Easy Cook is packed with 
mouthwatering recipes for busy 
cooks looking for inspiration.  
There’s a great choice of speedy 
recipes for the month ahead,  
with lots of delicious new ideas, 
sections on weekend cooking  
and perfect-results baking –  
plus step-by-step instructions for 
learning new techniques and skills 
and tips from the BBC’s talented  
TV chefs. Don’t miss all these quick 
and tasty recipes you’ll want to 
make again and again.
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Order online at  
buysubscriptions.com/easycook 
and enter code ECP8816

Call the hotline now  
0844 848 1104 
and quote ECP8816

A BRILLIANT GIFT FOR COOKS IN A HURRY

W
hatever you like to cook, a 
subscription to BBC Easy 
Cook means you’ll never 

miss out on any of our fabulous 
foolproof recipes. And if you 
subscribe this month, we’ll 
send you a set of BBC 
Good Food roasting 
tins. A subscription 
also makes a 
fantastic gift for 
friends and family!

Subscribing to BBC Easy Cook is simple!

■ 10 issues for just £1.88 
per issue when you 
pay by Direct Debit – 
SAVING 25% off  
the cover price

■ Free delivery

■ Fantastic time-saving 
family recipes

■ Lots of tips, ideas and 
techniques to try 

■ PLUS recipes from your 
favourite BBC chefs  

5 great reasons to subscribe

BONUS 
GIFT 

Serve up fab 
roasts

Your set of 
non-stick steel tins includes:• 26cm roaster • 36cm roaster 

• 36cm oven tray
All dishwasher safe

 BONUS! set of 
       roasting tins
when you subscribe to BBC Easy Cook today! 
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Maincrop rhubarb is one of the frst welcome signs 
of spring and it adds a lovely tanginess to recipes.  

Try it out in one of these vibrant puddings

Pretty in pink

Rhubarb& ging
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Rhubarb ripple 
semi-freddo
n Serves 10     
n Prep 20 mins plus 3 hrs freezing  
n Cook 15 mins
n 47p a portion
n 286 kcals, 18g fat, 11g sat. fat, 26g sugar 

200g rhubarb, chopped

100g caster sugar

3 tbsp ginger cordial (we used Belvoir)

4 eggs, separated

100g icing sugar

300ml pot double cream

50g ready-made meringues, broken

25g crystallised ginger, to serve

1 Line a 900g loaf tin with baking parchment. 

Put the chopped rhubarb in a medium-sized 

saucepan with the caster sugar, ginger cordial 

and 2 tbsp water. Heat gently until the sugar 

has dissolved. Simmer for 10-15 mins or until 

the rhubarb is soft but still holds its shape. 

Pour into a heatproof jug and leave to cool.

2 In a large bowl, whisk the egg whites with 

an electric whisk until stiff. Set aside. In 

another bowl, whisk the yolks with the 

icing sugar until they start to thicken. 

In a third bowl, whip the double cream 

until thick. Fold the yolk mixture into the 

whipped cream until well combined. Fold 

in the egg whites and half the meringue.

3 Spoon a third of the cream into 

the tin and freeze for 20-30 mins 

until set (keeping the rest of the 

cream chilled). Once set, take the 

tin out of the freezer and pour 

in half of the rhubarb. Reserve 

some for decorating. Top with 

another third of the cream 

and freeze for another 30 

mins. Once this layer has 

set, add the remaining 

rhubarb, followed by a 

fnal layer of cream. 

Cover with cling flm 

and freeze for 2 hrs.
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n Serves 8     
n Prep 25 mins plus cooling  
n Cook 1 hr 5 mins
n 74p a portion
n 286 kcals, 8g fat, 4g sat. fat, 45g sugar 

140g shop-bought Madeira cake or 

breadcrumbs

4 eggs, separated

400ml milk

½ tsp grated nutmeg

250g golden caster sugar

500g rhubarb, cut into 4cm batons

4 balls stem ginger, chopped, plus 2 tbsp 

syrup

1 Heat oven to 160C/140C fan/gas 3. Break 

the cake into fne crumbs or place in a 

food processor and blitz until it resembles 

breadcrumbs. Place the crumbs in the 

bottom of a 22cm round ovenproof baking 

dish. In a jug, whisk together the egg yolks, 

milk, nutmeg and 50g of the sugar. Pour the 

custard mixture over the crumbs and leave 

to soak for 10 mins. Place the dish in the 

oven and bake for 45 mins, until the custard 

is set but still has a little wobble.

2 Meanwhile, make the flling. Place the 

rhubarb in a saucepan with 100g of the 

remaining sugar, stem ginger, syrup and  

2 tbsp water. Set over a medium heat and 

cook for 15-20 mins until the rhubarb is 

tender. Leave to cool. Can be done up to  

this point the day before. 

3 Heat oven to 200C/180C fan/gas 6. Place 

the egg whites in a clean bowl and, using an 

electric whisk, whisk the whites until soft 

peaks. At this stage, begin to slowly add the 

remaining 100g sugar, beating between each 

addition, until all the sugar is incorporated 

and the meringue is stiff and glossy.

4 Drain the rhubarb, keeping the syrup, then 

spoon onto the baked custard. Spoon or pipe 

the meringue on top and bake for 15-20 mins 

until browned. Serve hot with rhubarb syrup.

n  As this pudding needs to be served hot 
from the oven, get ahead by baking the 
base and poaching the rhubarb the day 
before. Then when you want dessert, all 
you have to do is whip up the meringue 
and return to the oven for 20 mins.

Rhubarb & ginger queen of puddings 

Rhubarb & lemon curd cake

Be sure to use a sterilised bowl when whisking the egg whites together –  
even the smallest amount of egg yolk will stop the whites from forming peaks

n Serves 8
n Prep 15 mins n Cook 45 mins  
n 74p a portion 
n 553 kcals, 36g fat, 19g sat. fat, 

34g sugar

225g unsalted butter, 

softened, plus extra for  

the tin

225g caster sugar

zest 1 lemon

4 medium eggs at room 

temperature, beaten

75g ground almonds

200g self-raising four

140g forced rhubarb, washed 

and cut into small chunks

1 tbsp demerara sugar

FOR THE TOPPING

75ml double cream

3 tbsp lemon curd, plus extra 

for drizzling

1 Heat oven to 180C/160C fan/

gas 4. Lightly butter a deep, round 20cm cake 

tin and line the base with a circle of non-stick 

baking parchment.

2 Place the butter in a large bowl and beat 

with an electric whisk until light and fuffy, 

then add the caster sugar and lemon zest 

and beat again. Gradually add the eggs 

to the mixture, beating well with each 

addition, until fully combined. The mixture 

will begin to look glossy – if at any stage 

the mixture curdles, beat in a spoonful of 

ground almonds and continue 

to add the egg until it is all 

amalgamated.

3 Stir in the ground almonds, 

then the four, and fold 

everything carefully together 

using a large spoon. Fold 

through half the rhubarb, then 

transfer the mixture into the 

prepared cake tin and scatter 

with the remaining rhubarb. 

Finish with the demerara sugar 

sprinkled on top. Bake the cake 

for 45 mins, or until a skewer 

inserted into the middle comes 

out clean. Transfer to a wire 

rack to cool slightly in the 

tin, then remove from the tin. 

When the cake is cold, make 

the topping.

4 Whip the cream in a large 

bowl until it forms soft peaks. 

In a small bowl, loosen the 

lemon curd with about 1 tbsp water and 

carefully fold it through the cream, without 

overworking. Spread over the cake, and 

drizzle with a little more lemon curd. 

Serve this delicious cake immediately,  

cut into 8 slices.

BBC Easy Cook60



Strawberry &  
rhubarb crumble
n Serves 4
n Prep 15 mins n Cook 35 mins  
n £1.98 a portion
n 667 kcals, 32g fat, 14g sat. fat, 

55g sugar

140g plain four

50g ground almonds

100g golden caster sugar

100g butter, chopped

25g faked almonds

FOR THE FRUIT LAYER

85g golden caster sugar

1 heaped tbsp cornfour

450g strawberries, hulled and 

halved if large

450g rhubarb, cut into chunky 

lengths

1 Heat oven to 190C/170C fan/gas 5. To 

make the crumble, mix the four, ground 

almonds and sugar in a bowl, then rub in the 

butter as though you are making pastry. Tip 

the mixture onto a large baking tray and 

spread out evenly. Create little clumps 

in the mixture by pinching it together 

with your fngers. Bake for 10 mins.

2 Meanwhile, make the fruit layer. 

Mix the sugar and cornfour 

together in a large bowl, then 

toss in the berries and rhubarb 

until well coated. Tip the 

mixture into a pan and cook 

over a gentle heat, stirring 

until the fruit softens a little 

and any released juices start 

to thicken.

3 Tip the fruit mixture into an 

ovenproof dish, scraping in all 

the thickened juices. Add the 

faked almonds to the crumble 

mixture, then scatter over the 

top. Bake for 20 mins until the fruit 

is tender and the crumble golden. 

Leave to cool slightly, then serve 

warm with vanilla ice cream, if you like.

A crunchy, 
nutty  & 
tangy 
pudding 
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If your strawberries aren't as intense as they 
could be, heighten the favour by mixing 

a dollop of strawberry jam into the fruit 
before baking. Porridge oats (sprinkled 
over the crumble before cooking) are great 
for adding more texture, too.

Flavour boost



Mum-of-three Annabel Karmel has written 40 books covering every 
stage of a child’s development. Here, she shares her wisdom...

What inspired you to write your frst 

cookbook?

It was losing my little girl, Natasha, at 3 
months that led me to change direction 
into the feld of nutrition. I was very lucky 
that I got pregnant within a year and had 
Nicholas, but I felt quite vulnerable when 
he didn’t eat properly. The only books I 
could fnd for children had quite bland 
recipes, and I was convinced he would 
prefer favourful food. And I was right – he 
started eating better and I started sharing 
recipes with the other mums at my son’s 
playschool. Fast forward 2 years and I had 
written my frst book, the Complete Baby 
and Toddler Meal Planner. It took a while to 
convince anyone to publish it, but now I’ve 
published a 25th anniversary edition, which 
is currently the second biggest selling 
hardback cookbook of all time!

Tell us about your new book...

I decided it was time to write a book for 
grown-ups, and the Busy Mum’s Cookbook 
is just that. There are lots of recipes for 
time-poor cooks – batch cooking ideas, 
quick meals and bakes.  

You're famed for getting fussy kids  

to eat their veg. Any tips?

The key is not to overcomplicate things. 
Try adding a few touches to make it more 
interesting. My children wouldn't eat sweet 
potato, so I cooked them like wedges with 
a little oil and seasoning. They loved them! 
At the moment I love spiralizers. Even 
the youngest child wants to eat courgetti 
(spiralized courgette). It turns something 
mundane into something more fun.

What about teenagers?

Teenagers differ in that they will eat 
most things, but generally they’ll pick at 
unhealthy food rather than eat a meal. I 
think it’s important that everyone sits down 
as much as possible and eats the same 
meal. It’s useful to get teenagers cooking, 
too. Not only does it create memories, but 
also it’s a great opportunity to teach them 
all sorts of invaluable skills, especially the 
importance of eating a healthy, balanced 
diet. A frittata is good frst recipe – it tastes 
great and only takes a short amount of time 
to prepare.

Have your children developed a love of 

cooking from you?

Yes, they love to cook. Some of my 
happiest memories of my children growing 
up is cooking and baking with them. My 
son cooked for his friends last weekend. 
Mind you, he doesn’t use my books now. 
He’s a big fan of Bill Granger!

What's your favourite quick meal that 

saves time on the washing up to?

Meatballs in tomato sauce is always a family 
favourite. I love it as you can easily make  
8 portions and freeze them for another 
time. People are scared of cooking with fsh 
and really shouldn’t be as it’s quick to make 
and packed full of goodness. I often make 
salmon gratin. It sounds complicated but 
it’s just salmon covered in a simple sauce, 
which I pop into a baking tray with carrots 
and potatoes, and then scatter cheese over 
and grill at the last minute. I also like to 
demystify show-off puds. My Berry & white 
chocolate tart (fnd the recipe on p64) only 
takes 25 mins, doesn’t need any cooking 
and looks spectacular! 

IDEAS

FOR THE

HOLIDAYS

One-pot chicken  
with spring veg
n Serves 6     
n Prep 20 mins  n Cook 1 hr 20 mins  
n £1.38 a portion

1.5–1.6kg chicken

3 tbsp olive oil

1 tsp runny honey

1 tsp lemon juice

300g baby new potatoes, scrubbed 

and any larger ones halved

1 onion, thinly sliced

2 garlic cloves, peeled but left whole

200g baby carrots

300ml hot chicken stock

300ml white wine

100g frozen peas

2 tbsp fresh tarragon leaves

1 Heat the oven to 200C/180C fan/ 

gas 6. Put the chicken into a large, 

shallow ovenproof dish or skillet. 

Drizzle over the olive oil, honey and 

lemon juice and season. Roast for  

30 mins until lightly golden brown, 

then add the potatoes, onion, garlic 

and carrots and toss to coat with the 

olive oil, honey and lemon in the dish 

around the chicken. They'll absorb all 

of those lovely chicken juices. 

2 Pour the stock and wine over the 

vegetables, then put the dish back in 

the oven for a further 45 mins, until the 

chicken is golden brown and cooked 

through and the vegetables are tender 

(you might need to cover the chicken 

with foil if it’s getting too brown). Add 

the peas and cook for a fnal 5 mins. 

Remove from the oven and sprinkle 

with tarragon before serving. 

family feasts

BBC Easy Cook62

ANNABEL KARMEL FAMILY MEALS



This will have them 
running to the table
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Berry & white  
chocolate tart
n Serves 8     
n Prep 25 mins plus chilling n No Cook
n £1.86 a portion

125g unsalted butter

250g digestive biscuits

275g full-fat cream cheese

300ml double cream

100g white chocolate

2 tbsp maple syrup

1 tsp vanilla extract

300g fresh blueberries

300g fresh raspberries

runny honey, for drizzling

1 Start by making the biscuit base. Melt the 

butter in a saucepan then remove from the 

heat. Put the biscuits in a plastic food bag, 

seal the bag, then crush them to fne crumbs 

with a rolling pin. Transfer the biscuit crumbs 

to the pan with the melted butter and mix 

thoroughly. Press the buttery crumbs into 

the base and slightly up the sides of a 25cm 

futed, loose-bottom tart tin. Chill in the 

fridge for 30 mins, until frm. 

2 Melt half the white chocolate in a heatproof 

bowl over a pan of gently simmering water 

(don’t allow the base of the bowl to touch  

the water), then set aside for later.

3 Place the cream cheese and double cream 

in a bowl. Beat with an electric whisk or 

by hand until the mixture forms thick, soft 

peaks, then gradually add the melted white 

chocolate, maple syrup and vanilla extract. 

Stir until smooth.

4 Remove the biscuit base from the fridge 

and spoon the cream cheese mixture onto 

the base. Smooth the surface, arrange the 

blueberries and raspberries on top, then 

decorate the tart with white chocolate 

shavings (using the remaining white 

chocolate) and drizzle with runny honey.

These recipes are adapted 
from Annabel Karmel’s 
Busy Mum’s Cookbook, 
(rrp £20) published by 
Ebury Press, photography 
by Susanna Blavarg. Easy 
Cook readers can buy it 
for just £17 with free P&P. 
Call 01326 569444 or visit 
sparkledirect.com/easycook

easyoffer

n Makes 24 tartlets
n Prep 25 mins plus chilling n Cook 15 mins  
n 17p a tartlet 

175g plain four, plus extra for dusting

75g chilled unsalted butter, cubed

1 large egg, beaten

FOR THE FILLING

1 tbsp olive oil

2 onions, fnely chopped

1 tbsp chopped fresh thyme leaves

2 large eggs, beaten

150ml double cream

12 cherry tomatoes, halved

25g Parmesan (or Italian-style 

vegetarian cheese), fnely grated

1 Make the pastry. Put the four and butter 

into a food processor with seasoning. Whizz 

until it resembles breadcrumbs. Add the 

egg and 1 tbsp of water and whizz together. 

2 Roll out the pastry on a clean, lightly 

foured work surface to 5mm thick, then 

cut into 24 rounds using a 5cm futed round 

cutter. Line each hole of 2 x 12-hole deep 

mini bun tins with the pastry circles and 

prick the bases with a fork. Chill in the 

fridge. Heat oven to 200C/180C fan/gas 6.

3 To make the flling, heat the olive oil in a 

saucepan over a low heat. Add the chopped 

onion and sauté for 5 mins until soft. Add 

the thyme leaves, season to taste and then 

it leave to cool. Whisk the eggs and cream 

together in a jug. 

4 Remove the pastry from the fridge and 

divide the cooked onion evenly between 

the pastry cases. Top each with a cherry 

tomato half, cut side up. Pour over the 

egg and cream mixture and sprinkle the 

Parmesan over the tarts. Bake the tarts for 

about 15 mins, until golden.

Mini cheese & tomato tartlets
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A quick, effortless  
dessert for busy days
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 Kids'
 cook class

Help your children to make their own tea with our 
step-by-step guide to this all-time family favourite

Learn to make 
fish finger cakes

Fishcake fngers
n Makes 8     
n Prep 30 mins n Cook 40 mins  
n 85p per fsh fnger
n Fish fngers 275 kcals, 12g fat,  

2g sat. fat, 1g sugar
n Mayonnaise 96 kcals, 9g fat,  

1g sat. fat, 1g sugar

YOU’LL NEED  

Large saucepan

Slotted spoon

Colander

1 small and 2 large mixing bowls

Potato masher

Wooden spoon

Small and large shallow dishes

Whisk

Frying pan

Kitchen paper

Spatula

Lemon juicer

Plastic spoon

800g foury potatoes

2 skinless salmon fllets  

(about 250g) cut into chunks

3 smoked mackerel fllets  

(about 140g)

zest 1 lemon, saving juice to serve

plain four, for dusting

3 eggs

100g dried breadcrumbs

3 tbsp sunfower oil, plus more if 

needed

TO SERVE

6 tbsp mayonnaise

lemon juice, from above

1 small garlic clove, chopped

200g frozen peas, cooked

few handfuls watercress

Heat oven to 
180C/160C fan/
gas 4. Drizzle 
some olive oil 
over the fshcake 

fngers and bake 

for 25-30 mins, 
until cooked 
through, crunchy 
and golden.

Cooking 
from frozen
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COOK SCHOOL FOR KIDS

1

4

7

2

5

8

3

6

Make some mash

Boil the potatoes for 10 mins then lower the 
heat and drop in the salmon. Simmer for  
3-5 mins until cooked. Lift the fsh onto a  
plate. Cook the potatoes until soft, then drain. 

Roll out into long, fat sausages 

Lightly four a surface. Crack the eggs into a 
dish. Get your child to whisk them while you 
tip the breadcrumbs into another dish. Divide 
the mash into eight and roll them on the four.

Get a grown-up to cook them

Heat the oil in a frying pan and cook in batches. 
Sizzle for 8-10 mins, turning regularly until 
golden. Lift onto kitchen paper. Keep them 
warm in a low oven while you cook the rest.

Flake the fsh

While the potatoes cook, peel away the skin 
from the mackerel fllets and get your child  
to fake the salmon and mackerel meat into  
a small bowl. Add herbs and spices, if you like.

Dip them in the egg

Working methodically, roll the sausages 
carefully in the egg, making sure they're 
coated all over.

Make a tasty sauce

While you are cooking the fngers, your child 
can mix the mayonnaise with the lemon juice 
and garlic – then get them to tip it into a small 
dish to serve.

Mix it all up

Add the lemon zest to the potato, and mash. 
Then add all the faked fsh and mix together 
well – don’t worry about breaking up the fsh. 
Leave until cool enough to handle.

Coat in crunchy breadcrumbs

Roll them in the breadcrumbs, making sure 
that they are well coated. The fngers can now 
be kept in the fridge for 2-3 days, or frozen for 
1 month (see cooking tips, left).

After 
boiling, tip the 
potatoes into 

a large bowl and 
get your child to 

mash them

Serve 
them on a 

plate with the 
peas, watercress 
and a dollop of 

mayo dip

What did we learn?
Four key skills that will be 

useful for many other recipes
n Mashing A good basic skill – your 
child can help in the kitchen every 

time you’re mashing vegetables.
n Moulding This is a skill kids can 

relate to from playing with Play-doh. It 
comes in useful when making burgers or 
rolling up biscuit dough.
n Breadcrumbing This is a very child-
friendly kitchen task, but it can get messy! 
It can also be applied to making your own 
fsh or chicken nuggets or to fattened 
meat or poultry.  
n Adding favour You can add herbs, 
chopped capers, curry powder or mustard. 
It depends how adventurous they are!
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TV CHEFS XXXXXX

TVchefs
Recipes from your favourite BBC stars

Put the pie in 
the middle of the 

table with a serving 
spoon and large bowl 

of the salad, then 
let everyone help 

themselves
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TV CHEFS TOM KERRIDGE

Tom is the presenter of Food & Drink

‘My fish pie gets a more crispy topping, using filo pastry 
instead of mash, which also makes the dish seem lighter’

Food & Drink’s

Tom Kerridge

n Serves 6
n Prep 20 mins plus cooling 
n Cook 1 hr 10 mins  
n £3.57 a portion
n 821 kcals, 49g fat, 28g sat. fat, 9g sugar

600ml whole milk

3 bay leaves

1 tbsp white peppercorns

650g good-quality smoked haddock 

fllets

1 tbsp olive oil

75g butter, plus extra for frying

1 onion, fnely chopped

2 garlic cloves, grated

2 large leeks, halved and fnely sliced

75g plain four

1 tbsp English mustard powder

juice 1 lemon

175g strong cheddar, diced

FOR THE FILO CRUST

140g butter

6 garlic cloves, grated

400g flo pastry

small bunch chives, fnely snipped

1 Bring the milk, bay leaves and white 

peppercorns to a simmer in a large shallow 

pan. Drop in the smoked haddock, turn off 

the heat, cover with a lid or foil and leave 

to cool for 30 mins – the haddock will be 

just cooked. Carefully remove the haddock 

and set aside on a plate, then strain the 

milk through a sieve into a jug. To prepare 

the haddock, remove the fesh from the 

skin, making sure all bones and spices have 

been discarded – the fsh should break into 

natural bite-sized fakes. Set aside while  

you make the sauce.

2 Heat the oil and a small knob of butter in a 

pan. Add the onion and garlic and cook until 

softened, about 15 mins. Add the leeks and 

cook for 2 mins. Drain and leave to cool.

3 In the same pan, melt the 75g butter, then 

stir in the four to form a paste. Cook for 

3-4 mins without colouring, then slowly 

ladle in the warm milk, stirring constantly 

with a wooden spoon, until you have a 

glossy sauce. Stir in the mustard powder, 

lemon juice and some seasoning, then pass 

through a fne sieve.

4 Heat oven to 180C/160C fan/gas 4. To 

assemble the pie, place the leeks in the 

bottom of a 1.6-litre pie dish (about 22cm) 

and top with a third of the sauce. Follow 

with the faked smoked haddock and 

another third of the sauce. Finally, scatter 

over the cheese and top with the remaining 

sauce, making sure the flling is covered.

5 For the flo crust, melt the butter in a 

small pan, then add the garlic. Heat gently 

for 5 mins to allow the garlic to infuse. Lay 

one sheet of flo on a chopping board and 

brush all over with the garlic butter, then 

sprinkle with some chives and cracked 

black pepper. Place another sheet of pastry 

on top at a slight angle and repeat. Continue 

in this way until you have used up all the 

pastry and almost all the garlic butter. You 

should have created a jagged-edged pastry 

circle. Lay this on top of the pie dish, then 

use a sharp knife to trim the edges, but still 

leave an overhang. Brush with a fnal layer 

of butter, sprinkle with sea salt and bake for 

40 mins or until the pastry is golden.

‘The flling can be made up to a day ahead and  
chilled, but prepare the pastry just before bakingʻ

Filo-crusted smoked haddock, cheese & leek pie

Serve with Tom s̓ Charred 
Baby Gem, watercress 
& bacon salad
Brush 3 Baby Gem lettuces, quartered, 
with 1 tbsp of olive oil, then place on a 
baking tray and use a blowtorch to lightly 
char them. Heat 3 tbsp olive oil in a frying 
pan, add 100g bacon lardons and fry 
until crispy. Remove using a slotted spoon 
and drain on kitchen paper, leaving all the 
fat in the pan. To make the dressing, add 
4 tbsp lemon juice to the pan with the 
bacon fat and stir, taste and season. Toss 
the lettuce, 100g watercress and lardons 
with the dressing in a bowl. Serves 6.

Buying smoked haddock
‘For the best smoked haddock, look for cold-
smoked fsh from Grimsby or Scotland that 
is undyed – this means it will be pale rather 
than a bright yellow. If you can only fnd yellow 
smoked haddock, try to buy fsh that has been 
naturally dyed using turmeric. A good-quality 
piece of smoked haddock will have a dry 
appearance and the fesh will have a shine. 
Smoked haddock will keep for longer than 
fresh fsh, so you can buy it a few days before, 
if that helps you to get ahead.’
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Spice-rubbed pork ribs 
with chipotle honey glaze
n Serves 4     
n Prep 10 mins n Cook 1 hr 40 mins  
n £1.05 a portion 
n 403 kcals, 21g fat, 8g sat. fat, 25g sugar

4 short racks baby back or other pork 

ribs (about 1kg)

FOR THE SPICE RUB

1 tbsp mustard powder

1 tbsp ancho chilli powder

1 tbsp chipotle in adobo

1 tbsp soft brown sugar

FOR THE CHIPOTLE GLAZE

3 tbsp chipotle

1 tbsp cider vinegar

4 tbsp clear honey

2 tbsp ketchup

1 Heat oven to 190C/170C fan/gas 

5. Add the spice rub ingredients to 

a small bowl with seasoning. Rub into 

meaty side of ribs. Place in a single layer in 

a shallow baking tray. Pour 125ml water into 

the bottom of tray, cover with foil and bake 

for 1½ hrs or until the meat is tender. 

2 Remove the foil and drain out the liquid. 

Put all of the glaze ingredients in a bowl 

and mix to combine. When close to serving, 

brush the glaze over the meat. Turn the oven 

up to 220C/200C fan/gas 7 and bake for  

10 mins until the glaze is sticky. 

‘At its heart, Mexican food is a celebration of favour  
and colour, and these dishes are as vibrant as they come’

MasterChef’s

John Torode

Absolutely 
bursting 

with favour, this 
chipotle-glazed pork 

is perfect for  
tearing and 

sharing

Spicy buttered corn
Boil a large pan of water. Add some salt and 
8 small corn on the cobs. Boil for 10 mins. 
Meanwhile, mix 3 tbsp butter with 1 tbsp 
chopped coriander and 2 tsp ancho chilli 

powder or smoked paprika. To serve, 
drain the corn, then add the butter. Serves 4.

One Margarita, please! 
Shake ice, 50ml blanco tequila, 
15ml orange liqueur and 10ml 
lime juice together. Dampen 
the rim of your glass and dip 
into salt. Pour in the mix and 
add lime wedges and ice. 

Serve the ribs with John s̓ sides...
Mexican red rice
In a pan, combine 250g basmati rice and 
250ml jar Mexican salsa. Heat for 2-3 mins, 
then add 600ml vegetable or chicken 

stock. Mix, bring to the boil, then cover and 
simmer over a low heat. Cook for 10-12 mins 
until tender. Scatter with coriander. Serves 4. 
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TV CHEFS JOHN TORODE

John is a judge on MasterChef

n Serves 4
n Prep 15 mins n Cook  30 mins
n £2.93 a portion 
n 347 kcals, 6g fat, 1g sat. fat, 7g sugar

2 dried ancho or guajillo chillies

1 tbsp olive oil

1 large onion, chopped

4 garlic cloves, chopped

1 tsp chipotle paste or 1 tsp smoked hot 

paprika

1 tsp ground cumin

700ml chicken stock

250g chopped tomatoes from a can

200g large peeled raw prawns

300g halibut or other frm white fsh 

fllets, cut into 2.5cm pieces

300g clams

500g small new potatoes, halved & boiled

juice 2 limes

TO SERVE

lime wedges

1 avocado, chopped

handful coriander leaves

1 small red onion, fnely diced

corn tortillas, sliced & baked (see right)

1 Toast the chillies in a hot dry frying pan 

for a few moments (they will puff up a bit), 

then remove. Deseed and stem chillies 

and soak in boiling water for 15 mins.

2 Heat the olive oil in a large saucepan 

over a medium heat. Add the onion and 

garlic, season and cook for about 5 mins. 

Add the chipotle paste, reconstituted 

chillies, cumin, stock and tomatoes. Sauté 

for 5 mins, then purée until very fne in a 

blender. Pour back into the pan and bring 

to the boil. Reduce the heat and simmer 

for 10 mins. When close to eating, add the 

prawns, fsh fllets, clams and potatoes. 

Place a lid on top and cook for 5 mins over 

a medium-high heat. Add the lime juice 

and serve with lime wedges, avocado, 

coriander, red onion and tortilla chips.

Spicy seafood stew with tomatoes & lime

For the tortilla chips
Heat oven to 200C/180C fan/gas 6. Brush 
both sides of 12 tortillas with 3 tbsp 
vegetable oil, then cut into triangles with 
scissors. Arrange in a single layer on 1 or 
2 baking sheets and bake for 7-8 mins. 
Remove, sprinkle with salt and set aside.

For the guacamole
Halve and stone 3 large ripe avocados, 
then spoon the fesh into a bowl. Pour 
over the juice of 2 limes and a sprinkle of 
salt, then crush with a potato masher until 
puréed but still chunky. Add ½ red onion, 
chopped, a small handful of coriander,  
2 chillies, deseeded and chopped, and  
2 tsp chipotle paste. Stir through and set 
aside until needed.

For the charred tomato salsa
Place 6 plum tomatoes, halved, cut-side 
up, in a shallow baking tray. Season, and 
place under the grill until blackened, 
about 15 mins. Meanwhile, in a dry non-
stick frying pan, blacken 2 green chillies 
and 8 unpeeled garlic cloves. Keep 
turning to darken on all sides, about  
10 mins. When done, peel the garlic 
and place in a food processor. Place the 
chillies in a plastic bag to steam for a few 
mins, then peel, deseed and stem. Add 
the fesh to the food processor along with 
the tomatoes, ½ red onion, fnely diced, 
2 tbsp chopped coriander, juice of 1 lime 
juice and 1 tbsp chipotle paste. Season 
and pulse until chunky.

Serve with… Tortilla 
chips with guacamole  
& charred tomato salsa

Fresh and zingy stew
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‘Make this with cocoa solids between 50 to 70 per cent. 
I’ve even been known to use up leftover Easter eggs’

Saturday Kitchen’s

James Martin

Warm chocolate & 
macadamia nut tarts 
n Makes 4     
n Prep 30 mins plus chilling n  Cook 30 mins
n £1.83 a tart 
n 1,015 kcals, 69g fat, 22g sat. fat, 56g sugar

375g pack sweet pastry

200g dark chocolate, broken into pieces

2 tbsp double cream

1 tbsp Disaronno or brandy (optional)

2 large eggs, plus 1 yolk

50g caster sugar

85g macadamia nuts, chopped

icing sugar, to decorate

1 Heat oven to 190C/170C fan/gas 5. Roll 

out the pastry to the thickness of a £1 coin 

and line 4 tartlet cases (about 10 x 3cm). 

Trim the excess off by rolling a rolling pin 

over the top of the cases to make a neat edge. 

Firm up in the freezer for 30 mins. Line with 

greaseproof paper and baking beans, then 

cook on a baking sheet for 15 mins. Remove 

the beans and paper, then cook for 3-5 mins 

more until the pastry is golden and biscuity.

2 While the pastry is cooking, melt the 

chocolate, cream and alcohol, if using, 

in a heatproof bowl over a pan of barely 

simmering water. Meanwhile, whisk the eggs, 

yolk and sugar until light and frothy. Briefy 

whisk the melted chocolate into the eggs and 

fold through most of the macadamia nuts.

3 Divide the chocolate mixture between the 

cases and scatter with the remaining nuts. 

Uncooked tarts can now be frozen. Bake for 

12 mins or 20 mins from frozen. The tops 

of the tarts will souffé up and they should 

still be soft in the middle. Serve the tarts 

sprinkled with a little icing sugar.

‘Eat these tarts straight from the oven while the centres are still gooey’
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TV CHEFS JAMES MARTIN

n Serves 10
n Prep 10 mins plus cooling n Cook 1 hr 
n 57p a portion
n 770 kcals, 50g fat, 29g sat. fat, 58g sugar

 un-iced

250g butter, plus a little extra for 

greasing

140g white chocolate, broken into pieces

250ml milk

1 tsp vanilla extract

250g self-raising four

¼ tsp bicarbonate of soda

300g caster sugar

2 large eggs, lightly beaten

FOR THE FROSTING

300g tub Philadelphia cheese

85g butter, softened

100g icing sugar, sifted

mini eggs, to decorate (or 50g chopped 

hazelnuts)

1 Heat oven to 160C/140C fan/gas 3. Grease 

a deep 23cm cake tin and line the base with 

greaseproof paper. Place the butter, white 

chocolate, milk and vanilla extract in a small 

saucepan, then heat gently, stirring, until 

melted. Combine the four, bicarb and sugar 

in a large bowl with a pinch of salt, then 

stir in the melted ingredients and eggs until 

smooth. Pour the batter into the tin, then 

bake for 1 hr, or until the cake is golden and 

a skewer inserted into the centre comes out 

clean. Cool in the tin. Once cool, the cake 

can be wrapped in cling flm and foil, then 

frozen for up to 1 month.

2 To make the frosting, beat together the 

Philadelphia cheese, softened butter and 

icing sugar until smooth. Spread over the 

cake, then decorate with mini eggs.

James is the presenter of Saturday Kitchen

Frosted white chocolate Easter cake

Jamesʼ top tips
n Don't panic! The cake will get a 

volcanic-looking ring of bubbly mixture in 

the middle during cooking. This is because 

the batter is thinner than a normal cake 

mix. Don't worry, it will even out. 
n Avoid burning Don’t let the chocolate, 

milk and butter mixture get too hot. Melt 

over a very gentle heat, stirring regularly 

so it doesn't catch on the bottom.
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Meat & poultry
Best-ever macaroni cheese ................................. 40
Cajun rice with chorizo meatballs &  

fried eggs ......................................................... 13
Cheeseburgers .................................................... 10
Chicken noodle soup .......................................... 21
Chicken with asparagus & tarragon .................... 17
Coronation chicken wrap .................................... 27
Creamy sausage & rocket linguine ..................... 19
Fruity meatloaf ..................................................... 14
Grilled lamb with houmous mash ....................... 11
Hoisin chicken wrap ............................................. 27
Homemade burgers ............................................ 39
Jazz-up jackets ..................................................... 37
Middle Eastern eggs with merguez .................... 25
One-pot chicken with spring veg........................ 62
Porkie pie ploughman’s ....................................... 41
Sausage & rocket wraps ...................................... 19
Scotch eggs ......................................................... 38
Slow-cooked Greek Easter lamb......................... 44
Spice-rubbed pork ribs ........................................ 70
Sweetcorn pancakes with fried eggs  

& chorizo salsa ................................................. 24
Turkey & pepper pittas ........................................ 33
Turkey, pea guacamole & radish wrap ................ 27
Turkey, thyme & leek meatloaf ............................ 14

Fish & seafood
Creamy cod chowder stew ................................. 10
Fast-fx bagel ....................................................... 37
Filo-crusted smoked haddock, cheese 

& leek pie ......................................................... 69
Fishcake fngers ................................................... 66
Foil-poached salmon with dill 

& avocado mayo ............................................. 28
Green & red wraps .............................................. 37
Grilled avocado with crab ................................... 37
Indian-spiced fshcakes ....................................... 29
Lettuce cup bites ................................................. 37
Pancetta-wrapped fsh ........................................ 12
Prawn pad Thai .................................................... 21
Prawn, mango & chilli wrap ................................. 27
Prawn, pineapple & cashew fried rice ................ 17
Roasted red pepper with tuna wrap ................... 27
Spicy seafood stew .............................................. 71
Spinach & smoked salmon egg muffns ............. 33
Stir-fried fsh & ginger noodles ........................... 22
Thai-style fsh broth with greens ......................... 34

Vegetarian
Anytime eggs....................................................... 24
Crispy noodles with stir-fried greens .................. 22
Dippy eggs with Marmite soldiers ...................... 25
Giant butter bean stew........................................ 44
Mini cheese & tomato tartlets ............................. 64
Scrambled egg muffn ......................................... 25
Smoky tofu tortillas .............................................. 14
Spicy bean & avocado tostados ......................... 37
Spinach, carrot & houmous wrap ........................ 27
Veggie macaroni cheese ..................................... 40

Sides & extras 
Almond butter ..................................................... 34
Bread & butter pickles ......................................... 10
Charred tomato salsa .......................................... 71
Chilli salsa............................................................. 37
Creamy dip .......................................................... 37
Guacamole .......................................................... 71
Homemade tortilla chips ..................................... 27
John’s Tortilla chips .............................................. 71
Margarita .............................................................. 70
Mexican red rice .................................................. 70
Pomegranate smoothie ....................................... 34
Raita ..................................................................... 29
Spicy buttered corn ............................................. 70
Spicy radish pickle ............................................... 30
Spinach rice.......................................................... 44
Sweet potato wedges ......................................... 39
Tahini & lemon sauce .......................................... 44
Warm new potatoes with ham & chives ............... 7

Salads 
Bulghar wheat with carrots & hazelnut ............... 30
Charred Baby Gem, watercress  

& bacon salad .................................................. 69
Egg & new potato salad ...................................... 25
Feta & beetroot salad .......................................... 30
Greek salad .......................................................... 44
Radish & cucumber salad .................................... 30
Red & white potato salad .................................... 10
Rocket & avocado salad ...................................... 37
Salmon & Puy lentil salad .................................... 29
Sharing chicken salad .......................................... 30
Zingy salad ........................................................... 37

Sweet treats 
Berry & white chocolate tart ................................ 64
Billionaire’s shortbread ........................................ 51
Bourbons & Tim Tams ......................................... 50
Chocolate teacakes ............................................. 50
Easter chocolate bark .......................................... 47
Frosted white chocolate Easter cake .................. 73
Hot cross bread & lemon pudding ..................... 55
Hot cross buns ..................................................... 55
Jaffa cakes ............................................................ 52
Rhubarb & ginger queen of puddings ............... 60
Rhubarb & lemon curd cake ............................... 60
Rhubarb ripple semi-freddo ................................ 59
Spiced French toast ............................................. 55
Strawberry & rhubarb crumble ............................ 61
Warm chocolate & macadamia nut tarts ............ 72
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With thanks to BBC Good Food magazine, where some recipes have previously appeared.
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Subscribe from just £13.49 every six months and 
save over 40%. Visit the Apple App Store today

NEW AND IMPROVED
DIGITAL EDITION

Our award-winning app gives you all the content you know and love 
from the print edition PLUS some great interactive features

★

Digital magazine also available on

Share on Facebook 
and Twitter

Exclusive 
videos

Bookmark 
your favourites

NEW! View recipes 
in landscape

Easy-to-view 
recipe cards

You can
 view recipes 
in landscape 

as well!



  Great times are

homemade

P
y
re

x
 i
s
 a

 t
ra

d
e
m

a
rk

 o
f 

C
o
rn

in
g

 I
n

c
o
rp

o
ra

te
d

 u
s
e
d

 u
n

d
e
r 

li
c
e
n

s
e
 b

y
 I

n
te

rn
a
ti

o
n

a
l 
C

o
o
k
w

a
re

.

#pyrex100

For more details visit www.pyrexuk.com


