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The Rules  
on Sharing

Introduction to 
Cook for Charity

We hope that you enjoy the content of this book and tell 
your friends and family all about it. 

We ask that if you do so you do NOT simply share your 
copy of the PDF, but instead please share our fundraising 
page so that they can make a separate donation. 

The link to donate and download a copy is:  
https://uk.virginmoneygiving.com/CookforCharity

Copyright 2020. All rights reserved. 

Cook for Charity was founded by myself and my 
partner Joe. We’re currently separated for the duration of 
lockdown after our plans to travel around Asia together for 
6 months became impossible.

Food has provided a source of comfort, routine and 
escape from the challenging situation we are all facing. 
Our favourite pastimes are cooking at home and eating 
out, and the extra time spent at home has seen us both 
experimenting in the kitchen, cooking to fill the void 
created by the closure of our favourite restaurants. 

Feeling helpless at home, and with many restaurants 
closed, we hoped to convert our cravings into something 
positive by starting this fundraiser to support the heroic 
NHS staff working on the frontline to keep us safe. We 
formed a small team of volunteers, including the very 
talented illustrator Hannah Robinson, to help bring our 
initiative to life.

We have collected 65 recipe donations from a wonderful 
range of restaurants and chefs, and collated them into this 
e-cookbook. We hope the variety of delicious recipes on 
offer will inspire you to get creative in the kitchen, while 
also adding some extra excitement (and flavour!) to your 
lockdown routine.

- Madeleine Dann & Joe Gilbert

Cook for Charity

Released 1st June 2020 

www.cookforcharity.org

https://uk.virginmoneygiving.com/CookforCharity/1?utm_source=messenger&utm_medium=organic&utm_campaign=fundraiser&utm_term=socialshare&utm_content=fundriasingpage
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Thank you!

We would like to say a huge thank you to those who have 
contributed to the book by donating a recipe. It has been 
wonderful to see so many restaurants come together to 
support such an important cause.

The range of recipes you will find in this book, and the 
kind efforts of those who have supported this initiative, 
reflect how this unique situation has brought us together.

Thank you for your generous donation to the NHS 
Charities Together COVID-19 Urgent Appeal.

Your valuable contribution could help fund a hot meal 
for NHS staff, a tablet so patients can connect with 
loved ones, a counselling session for staff, blood pressure 
monitors for patients self-isolating at home or a well-being 
pod for staff to sleep in.

Your donation deserves to be rewarded with this book full 
of recipes and we hope cooking these dishes can offer you 
an escape from the present situation. 

Contributors 

Donors
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Cooking Playlists

Chill Cooking Dancing in the Kitchen

We’ve created two playlists on Spotify for you to enjoy  
while you’re cooking recipes from the book.

A collection of chilled out tracks to set the tone for a relaxing meal. Upbeat tracks to groove to while you leave your pots to simmer.

Click here to listen Click here to listen

https://open.spotify.com/playlist/15qTHUf7yzkSznTAD4Q5Pk?si=N3iXr8ioTQa8fRmqP8F5uA
https://open.spotify.com/playlist/7e8yIixZYf9kV6aDwRdzAL?si=b3n_RvMjTbW5MRhADoB-dw
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The Cantonese 
Kitchen 
barbecued pork crackling  
with prawn, plum & truffle

Recipe donated  
by A. Wong

Ingredients

Rub the pork belly all over with 2 teaspoons of the 
bicarbonate of soda and leave for 30 minutes. Mix 
the final teaspoon of bicarbonate of soda with enough 
rice vinegar and lemon juice to make it fizz and then 
neutralise. Use this to ‘wash’ the pork belly all over.

Season the meaty side of the pork belly with salt, 
sugar and five spice powder, then hang the belly with 
a meat hook in front of a fan for 24 hours (the time 
may differ depending on the humidity of the room).

The next day, preheat an oven to 150°C/gas mark 2. 

Place the pork belly in the oven for 10 minutes to 
further dry out the skin.

After the skin is dry, prick the skin all over with a 
spiked meat tenderiser – this will stop the skin from 

Method

The three main skills found in a Cantonese kitchen 
(roasting, dim sum production and wok cookery) are 
all represented in this incredible bite-sized morsel. 
Crunchy pork belly skin is spread with a prawn paste 
and gently fried, before being served with a plum 
sauce and shaved truffle. It’s a tricky recipe to master 
at home, but a fascinating insight into just how much 
work can go into such a small dish.

For the Pork Skin

1 pork belly, weighing approx. 3kg 
3 tsp bicarbonate of soda 
1 dash of rice vinegar 
1 dash of lemon juice 
salt, to season 
caster sugar, to season 
five-spice powder, to season 
vegetable oil, for brushing and frying

For the Prawn Filling

1.2kg king prawns, raw, shelled, de-veined 
50g of caster sugar 
22g of salt 
3g of cracked black pepper 
20g of potato starch 
80g of lard 
20g of sesame oil 
1 spring onion, sliced 
1 knob of ginger, sliced

For the Plum Sauce

100g of plum sauce 
25g of Chu Hou sauce 
lemon juice, to taste

To Finish

sesame seeds, for sprinkling 
vegetable oil, for deep-frying 
black truffle, shaved

MAKES 20 BITE SIZED PORTIONS

puffing up like Western-style pork crackling.

Turn the oven up to as high as it will go – the oven 
Andrew uses at his restaurant will reach over 400°C, 
but home ovens should reach around 250°C.

Place the pork belly in the oven and roast until the 
skin is charred and blackened. The amount of time 
this takes will depend on the temperature of your oven 
and how thick the meat is, so keep an eye on it.

Once the skin is blackened and charred, remove the 
belly from the oven and scrape off the char. Brush 
the skin with vegetable oil then return it to the oven 
to crackle up the layer underneath and to reduce 
chewiness. This should take around 1 hour.

Brush the pork belly again with vegetable oil and 
hang for 45 minutes to cool. Carefully remove the 
skin from the meat and cut into 5 x 2.5cm rectangles. 
Place in an airtight container until ready to serve – 
any leftover skin you don’t use for this recipe will 
freeze well.

For the prawn filling, place all the ingredients apart 
from the spring onion and ginger into the bowl 
of a stand mixer with a dough hook or kneading 
attachment. Place the spring onion and ginger into a 
bowl of water and squeeze them to subtly infuse their 
flavours into the water.

https://www.awong.co.uk/
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Turn the stand mixer on and beat the ingredients 
until combined into a paste. Do not use a blender for 
this as the proteins will not bind together. Once a 
paste forms, add a little of the ginger and spring onion 
water and mix.

Tip the paste out onto a chopping board and start 
chopping using a sharp knife until you’re left with a 
smooth paste with no lumps. Use this paste to coat the 
bottom of each rectangle of pork skin – you want the 
prawn paste to be about 1cm thick. There will be lots 
of leftover mixture, but this can be frozen and used to 
fill dumplings at a later date.

Coat the prawn side of each piece in sesame seeds, 
then set aside until ready to cook.

For the plum sauce, mix the ingredients together and 
set aside.

Pour a generous amount of vegetable oil into a wok 
and heat to 150°C. In batches, gently lower the pork 
and prawn parcels into the oil and cook for a minute 
or 2 until golden all over, using a spoon to constantly 
rotate them for an even colour.

To serve, season the parcels with salt. Put a dollop 
of plum sauce on the base of the plate and top with a 
parcel, then finish with shaved truffle.

awong.co.uk
@awongsw1

https://www.awong.co.uk/
https://www.instagram.com/awongsw1/
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Toad in 
the Hole
Recipe donated  
by Adam Handling 
Restaurant Group

Preheat your oven to 250°C. Put the sausages into a 
hot tin with some oil and brown them in the oven for 
10 minutes.

For the onion gravy, put the onions, garlic and 
rosemary into a pan with some hot oil and cook on a 
medium heat until they start to change colour. Add 
salt to take the moisture out and allow the onions 
to caramelise. Cook them for six minutes, add the 
Madeira and let it reduce. 

Once reduced, repeat the method with the red 
wine. Next, add the beef stock and Worcestershire 
sauce. Turn the heat down and let it cook slowly for 
approximately 10 minutes. Turn the heat off and add 
30ml of soy sauce to achieve a strong umami flavour.

For the Yorkshire pudding batter, sift the flour into a 
bowl. Add the milk and eggs and whisk it all together. 
Sift everything again, to ensure no broken egg shell 
remains in the mix. Refrigerate until ready to use.

Add the sage to the sausages and let it crisp up.

Pour the Yorkshire pudding mixture over the 
sausages and cook for 10 minutes at 250°C.

Portion and serve.

Method

For the Sausages

9 sausages
1 bunch picked sage

For the Onion Gravy

6 onions, thinly sliced
7 garlic cloves, peeled and crushed
1 bunch picked rosemary 
250ml Madeira 
125ml red wine
500ml beef stock
50ml Worcestershire sauce 
30ml soy sauce

For the Yorkshire Pudding Batter

1 cup plain flour
1 cup whole milk
6 eggs

Ingredients

MAKES 6 SERVINGS

adamhandling.co.uk
@adamhandling

https://www.adamhandling.co.uk/
https://www.adamhandling.co.uk/
https://www.adamhandling.co.uk/
https://www.instagram.com/adamhandling/
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Wadadli 
Spiced  
Honey Baked  
Chicken
with Orange & Ginger

Recipe donated  
by Andi Oliver

Ingredients

For the chicken

16 chicken thighs
10g ground coriander
10g ground turmeric 
10g ground cumin
10g paprika
10g ground allspice
15ml soy sauce
20g grated fresh ginger
10g long red or green chilli,  
   finely chopped
juice of 2 whole oranges
200ml runny honey

For the Green Oil

40g flat leaf parsley
5g fresh coriander
2 whole spring onions  
8 cloves garlic, crushed 
250ml rapeseed or olive oil

For the Orange & Ginger Wadadli Syrup

2 oranges, cut into quarters
15g scotch bonnet chilli
15g long chilli
10g dried chilli flakes
120g ginger root, peeled and sliced
10g garlic cloves, peeled 

Mix the ground coriander, turmeric, cumin and 
paprika, the grated/chopped chilli and ginger, the 
soy sauce and the orange juice together. Rub liberally 
on to the chicken thighs and then get started on your 
green oil. Blitz all the ingredients in a food processor 
and pour about half of it over the chicken (the rest can 
be saved and drizzled over other dishes, even  
scrambled eggs!).

Method

MAKES 6 SERVINGS

@andioliver

5g star anise 
10g green cardomam
400g granulated sugar
1l water

For the Coconut Rice

200g jasmine rice  
200ml chicken stock  
1 tin of coconut milk 
50ml water 
pinch of salt

Leave the thighs to marinade for at least 2 hours 
(overnight is best) and then place on a roasting tray, 
skin sides up. Cook at 170˚C in the oven for 50 
minutes, turning all the pieces over halfway through. 

While the chicken is cooking, make your Wadadli 
sauce by tipping all the ingredients into a saucepan 
and simmering over a medium heat for about an hour. 
It should turn syrupy; however, you may want to add 
some cold water if it thickens too much. 

To make your coconut rice, place the rice, stock, 
water, coconut milk and salt in a heavy bottomed 
sauce pan. Cover with a lid and gently simmer over a 
very low heat for around 25 mins until all the liquid 
has evaporated. Leave the lid on and put to one side 
until you’re ready to serve.  

Once your chicken thighs have cooked for 50 
minutes, remove them from the oven, turn them 
skin side up and drizzle on the honey. Roast for a 
further 15-20 minutes until they’re sticky, golden and 
irresistible! Take them out of the oven to prevent them 
drying out. 

There should be loads of lovely cooking juices left in 
the chicken tray. Pour these into a pan over a medium 
heat and let it bubble up. Ladle in a couple of big 
spoons of the Wadadli syrup. You’ll have a gorgeous, 
bubbling pan of pure deliciousness! 

Plate up the chicken and pour a generous spoonful of 
the syrup over each one. Serve with the coconut rice 
and salad.

https://www.instagram.com/andioliver/
https://www.instagram.com/andioliver/
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Unagi  
Risotto
Recipe donated  
by Angelina

Ingredients

For the Unagi Risotto

50ml extra virgin olive oil 
250g frozen Teriyaki eel
320g carnoroli risotto rice
2 cloves of garlic 
   (puréed with a little salt using the back of a knife)
1 banana shallot diced
50ml dry Italian white wine
100g flat leaf parsley
60g cold unsalted butter, cut into  
   small cubes

For the Dashi Stock

40g bonito flakes 
50g kombu (dried sea kelp) 
1.2 litres of water

For the Burnt Soy Butter

80g unsalted butter
4 tbsp of good quality soy sauce

Make your dashi by placing your kombu in a pot and 
pouring 1.2 litres of water over it. Allow it to rest for 
2-5 hours before bringing to the boil. 

Remove the kombu, add in the bonito flakes and stir 
well. Bring the water back to boiling point and then 
reduce the heat. Let it simmer for 5 minutes before 
passing the dashi stock through a sieve into a jug.  
Set aside.

Next, prepare the risotto by pouring 50ml of olive oil into 
a large, shallow pot. Add the diced shallots and garlic 
purée and stir vigorously until the shallots have softened.

Toss in 40g of roughly chopped unagi (eel) and continue 
to stir. Pour in your risotto rice and mix until the shallots, 
garlic and rice are evenly coated.

Add the measured wine and let it soak into the rice 
while you stir. Mix in any extra seasonings to taste  
if desired. 

Start adding your hot dashi stock in ladle by ladle, 
stirring constantly and only adding more hot stock 
once the rice has absorbed the previous spoonful.

After 18-20 minutes, your risotto rice should be al 
dente. Add the cubes of cold butter one by one to the 
risotto mix along with the chopped parsley. Combine 
well until the risotto looks creamy and then leave it to 
rest for 3-5 minutes. 

Take the rest of the unagi and peel off the leathery 
skin. Split it up into four portions and gently heat in 
a non-stick pan. Add the remaining 80g of unsalted 
butter and baste the unagi with it once it has melted. 

Divide the risotto mixture between four warm plates 
and lay the unagi pieces on top. Turn up the heat on 
the saucepan you used for the unagi and allow the 
butter to turn brown and nutty. 

Pour in the soy sauce and stir until the mixture 
thickens. Drizzle evenly over the risotto and unagi. 
Then it’s ready to serve, enjoy!

Method

MAKES 4 SERVINGS

angelina.london
@angelina.dalston

http://www.angelina.london/
http://www.angelina.london/
https://www.instagram.com/angelina.dalston/
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Hummus 
KX
Recipe donated  
by James Walters, 
Founder  
of Arabica

Ingredients

400g cooked chickpeas, drained  
100g tahini  
1 garlic clove, crushed 
55g lemon juice 
6 tbsp ice cold water  
2 tbsp extra virgin olive oil 
1 tsp sea salt 
 
To Garnish:

extra virgin olive oil  
flat leaf parsley, finely chopped 
1 tbsp whole cooked chickpeas 
¼ tsp roasted cumin  
¼ tsp urfa chilli flakes

Add an extra half clove of garlic and blend. Next, 
stir in two de-seeded, finely diced green chillies, the 
diced red pepper and 2 tbsp of roughly chopped flat 
leaf parsley.

Finish the hummus with a generous drizzle of good 
quality olive oil, a handful of chickpeas, and a liberal 
sprinkling of ground cumin and Urfa chilli flakes for 
extra oomph! 

Method

To make Hummus KX

To make the hummus, rinse the chickpeas in cold 
water, drain and tip into your food processor. Add the 
tahini, garlic, lemon juice, olive oil, salt and water. 
Turn on the food processor to full speed blend until 
the ingredients are fully combined and it reaches a 
fine texture. If it a little too thick loosen by add an 
extra tablespoon of ice-cold water. 

MAKES 4 SERVINGS OR 8 AS A MEZZE DISH

arabicalondon.com
@arabicalondon

https://www.arabicalondon.com/
https://www.arabicalondon.com/
https://www.instagram.com/arabicalondon/
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Chicken 
Mashwiyah
Recipe donated  
by The Barbary

Ingredients

For the Mashwiyah for Chicken

6 tomatoes 
3-5 chillies, dependant on heat
1 tbsp fresh oregano chopped
2 tbsp coriander chopped
salt and olive oil

For the Coffee Rub

40g finely ground coffee  
2 tbsp Spanish paprika (sweet smoked) 
2 tbsp dark brown sugar 
1 tbsp Maldon salt
3 tbsp ground black pepper 
1 tbsp ground coriander seed 
1 tbsp dried oregano   
1 tbsp onion powder 
1 tbsp garlic powder 
1/2 tbsp ground ginger 
1/2 tbsp sweet paprika 
1/2 tbsp cardamom 
1 orange

For the Chicken

1.5 kg boneless chicken leg or thigh 
1 litre water 
80g salt
bay leaf
allspice

Make your chicken brine by adding the salt, allspice 
and bay leaf to a litre of water and bringing it to the 
boil. Take it off the heat and chill completely.

Prep the chicken by removing any excess skin and 
checking it for bones. Submerge it in the chilled brine 
for 45 minutes. While it’s soaking, make the coffee rub 
for your chicken by blitzing all the spices together and 
then adding the sugar, coffee and dried orange. 

Remove the chicken from the brine and pat dry. Rub 
on the coffee spice mix and set aside until you’re ready 
to grill it. 

Meanwhile, make your mashwiya by roasting the 
tomatoes and chillies under the grill. Allow them to 
cool and then peel the skins off them. Slice the insides 
up and then place the chilli in a bowl. Strain the 
tomatoes to get rid of any excess liquid and add them 
to the chillies. Chop up the herbs and combine with 
the rest of the mix. Add salt and olive oil to taste. 

Once your mashwiya is made, cook your chicken 
thighs or legs. The best way to do this is on a BBQ, but 
you can also pan fry them in a little bit of oil and finish 
them off in the oven to get them really nice and crispy. 

To assemble your dish, spoon some mashwiya onto 
your plate and arrange the chicken with the skin facing 
up. Sprinkle Maldon flakes on top and finish with a 
drizzle of olive oil.

Method

“Mashwiya” salad originates from Tunisia and it literally 
means “on the fire” or “burnt”. Delicious on its own, it 
also makes a great accompaniment for chicken dishes. 

MAKES 4 SERVINGS

After culinary school, at the age of 26 Daniel began his career as a chef 
in Tel Aviv where he worked at Erez Bread, after a stint working with 
Erez Komarovsky, he worked in the acclaimed Catit under the tutorship 
of Meir Adoni, who was a huge influencer on his work. Daniel then rose 
up through the ranks with Yonatan Roshfeld, a celebrity Israeli chef, 
after becoming Head Chef under Yonatan he accepted a week-long stage 
at The Ledbury. That week in London really cemented his career for 
him and he left for London and the UK. Following working at Nobu, 
Pied a Terre and Fifteen, Daniel joined the team at The Palomar. 
After rising to senior sous he took a year off to travel, before returning to 
London to work as Head Chef at Ottolenghi in Spitalfields. Daniel then 
rejoined Zoe and Layo ( founder of The Palomar family of restaurants) 
as Head Chef of their newest venture, The Barbary, where he has been 
for the past three years. 

thebarbary.co.uk
@barbarylondon

https://thebarbary.co.uk/
https://thebarbary.co.uk/
https://www.instagram.com/barbarylondon/
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Stuffed 
Courgette 
Flowers
Recipe donated  
by Barrafina

Ingredients

10 courgette flowers
300g goat’s cheese (preferably Spanish)
2 tsp thyme leaves
freshly ground pepper and Maldon salt
170g plain flour
500ml water
vegetable oil for deep frying
100ml orange blossom honey 

Check that the courgette flowers are clean. Mix the 
goat’s cheese with the thyme and pepper to taste. 
Carefully stuff the flowers with this mixture, wrapping 
the petals around the stuffing to keep it in place.

Sift the flour into a mixing bowl and gradually whisk 
in the water to make a light batter. Heat the oil in a 
suitable pan to 180°C. A few at a time, dip the stuffed 
flowers into the batter to coat and then immerse in the 
hot oil. Deep-fry for 3 minutes until crisp and golden. 
Remove with a slotted spoon and drain on kitchen 
paper. Sprinkle with Maldon salt then lightly drizzle 
the orange blossom honey on top and serve at once.

Method

A definite fan favourite amongst visitors, this dish is 
a Barrafina staple and one that you will find on the 
menu across all three restaurants. Stuffed with goat’s 
cheese and fried in an extra light batter, these delicate 
flowers make a perfect starter or simple tapas. Use 
Spanish goat’s cheese if possible, Monte Enebro is a 
good choice.

MAKES 1 SERVING

barrafina.co.uk
@barrafinalondon

http://www.barrafina.co.uk
http://www.barrafina.co.uk
https://www.instagram.com/barrafinalondon/
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Cooking 
Great Meat
Instructions  
donated  
by Blacklock

In the restaurants, we use the whole animal to make 
something of everything and increase sustainability. 
This means we can farm less intensively, remove 
waste and ensure the highest quality. We cook all 
our meat over charcoal and English Oak and whilst 
nothing can stand in for experience here are some 
handy tips to steer you on the right path.

Cooking Great Meat

For many, the centrepiece of a trip to ours, is a plate 
of All In chops, a heady mix of beef, pork and lamb 
chops sitting proudly atop strips of fluffy meat juice 
soaked flat bread.

For us, the perfect chop is nicely caramelised from the 
charcoal grill on the outside but still pink and juicy in 
the middle. Maybe it was just us, but before opening 
Blacklock we found cooking the perfect chop tricky 
indeed until we landed fortuitously on placing vintage 
irons searing hot from resting on the grill on top of 
the chops. The fierce heat from the iron and the grill 
works perfectly creating a bubbling delicious crust on 
the outside with plush juicy meat in the middle.

If you haven’t got a vintage iron at home, you can 
recreate the effect using a heavy cast iron pan or 
griddle. Get two pans hot on the grill or hob, season 
the chops generously on one side with salt, place them 
in one pan and press the hot second pan on top.  
Sear each side for two minutes or until the fat is  
nicely rendered. 

For added Blacklock nostalgia, be sure to save the 
juices in the pan and pour them over your flat bread 
before piling your chops high on top.

These irons were originally first made in the 1800s by 
the Blacklock Foundry - hence the name above  
our doors. 

Chops

Cooking great steak, still a great art form.  
As easy as 1, 2...8.

1. Buy Great Meat – It goes without saying that you 
need to buy great meat. No one can make a bad steak 
taste good. Stick to grass fed, dry aged meat from your 
local butcher or all good Blacklock’s.

2. Go Thick – Try not to buy thin steaks, aiming always 
for something dictionary thick for extra juiciness.

3. Let it Relax – Take your meat out of the fridge a good 
hour before cooking so it comes to room temperature and 
builds a nice crust when it hits the coals.

4. Charcoal is Best – For us there is nothing better 
than the taste good charcoal gives to a well reared piece 
of meat. If you haven’t got access to a charcoal grill or 
barbecue, or if the weather isn’t on your side, a griddle 
pan over a high heat will do the trick.

5. Season (very) Generously – In the restaurants we 
use a precise mix of Maldon smoked sea salt and freshly 
ground black pepper and smother the meat in a healthy 
dose. There are no spices, rubs or sauces and great meat 
doesn’t need it.

6. Don’t be Shy, Get to It – Once your grill is super 
hot, now is the time, put your steak on and enjoy the 
sound of the sear as the meat hits the heat. There’s no 
need for any oil or butter, the charcoal and salt will do 
their job. Turn your meat regularly to build an even 
crust and rendered fat without any of the burning.

7. Is it Cooked? – The age old question, you can prod 
the meat to check if it’s done. At medium rare (which 
we recommend most cuts) the meat will spring back like 
pressing a firm balloon but, if you’re like me, slice a nick in 
the middle and take a sneak peak (who’s looking!). 

8. Control the Urge and Rest – Never eat the meat 
straight away. The juices need time to relax and so rest 
all meat for at least 10 minutes before serving on hot 
plates. Good things, waiting and all that….

Steak

theblacklock.com
@blacklockchops

https://theblacklock.com/
https://theblacklock.com/
https://www.instagram.com/blacklockchops/
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Spatchcock 
Chicken & 
Chimichurri
Recipe donated  
by Cristian Farrelly 
Head Chef at  
The Botanist

Ingredients

For the Chicken

1 fresh whole chicken, ideally free range 
1 tsp cracked black pepper 
1 tsp sea salt 

For the Marinade

1 lemon, skin off & all pith removed 
¼ bunch thyme 
75ml olive oil (or rapeseed oil)
2 cloves garlic 
1 tbsp honey 

For the Chimichurri

1 small shallot, finely chopped 
2 garlic cloves, finely chopped 
60ml red wine vinegar 
¼ bunch parsley, chopped 
¼ bunch coriander, chopped 
1 tsp oregano, chopped 
1 red chilli, finely chopped (or jalapeño)
1/2 tsp salt 
60ml olive oil 

Start by removing the backbone from the chicken using a 
sharp, chef’s knife.

Run your fingers down the back of the spine to feel 
where you need to cut. Slice down each side of the spine 
and then remove the backbone. If you’re uncomfortable 
using a knife, use a pair of butchering scissors instead.

Next, remove the wings. Slice the chicken wing at the 
joint in one swift movement, cut through the ligament 
and remove. Repeat on the other wing.  Spread and 
flatten the chicken out on a roasting tray, skin side up. 
You can save the bones to make chicken stock.  

Make the lemon and thyme marinade by first removing 
the rind and pith of your lemon. Place all the ingredients 
in a food processor and blend until it’s a fine, runny 
consistency. Pour evenly over the chicken. 

Cook your chicken in a preheated oven at 180˚C/gas 
mark 5 on the middle shelf for at least 20 minutes. If you 
have a cooking thermometer, use it to check that the 
chicken is a minimum of 75˚C before taking it out of the 
oven. The juices should also run clear when it’s sliced. 

For the chimichurri dressing, place all the ingredients, 
finely chopped, into a bowl. Give it a good mix and leave 
it to rest in the fridge. For the best flavour, make it one 
day in advance.

When you’re ready to eat, lay the cooked chicken on a 
plate and spread the chimichurri sauce evenly over it. 
Serve with roast potatoes or a nice salad. 

Method

This is a dish that can be enjoyed all year round. By 
choosing to spatchcock the chicken, you’ll save time 
on the cooking and give the chicken an even crispier 
skin. For extra flavour, cook it on a BBQ.

MAKES 2 SERVINGS

thebotanistbroadgate.com
@thebotanist_ec2 @chef.lopez

http://www.thebotanistbroadgate.com
http://thebotanistbroadgate.com
https://www.instagram.com/thebotanist_ec2/
https://www.instagram.com/chef.lopez/
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Piri Piri 
Chicken & 
African Rice
Recipe donated  
by Casa do Frango

Ingredients

For the Piri-Piri Glaze

75g grilled chicken 
pinch of extra hot chilli powder 
zest of half a lemon 
¼ clove of garlic, pasted 
20ml olive oil

For the Rice

30g chorizo, diced  
150g cooked Carolino rice 
30g plantain, diced & fried 
30g frozen peas 
10g parsley – Chiffonade 
5g Worcestershire sauce 
50g chicken stock 
25g white onion, sliced 
25g red pepper, sliced 
5ml lemon juice

Mix the chilli powder, lemon zest and garlic with the 
olive oil to make the Piri Piri glaze.

Grill the chicken until cooked through and then coat 
in the Piri Piri glaze. Set aside to cool down.

To begin the rice, add chorizo, onions and peppers to 
a frying pan. Fry until chorizo has crisped up and the 
onions have become a little translucent.

Next, add the cooked rice and sauté. Pour in the 
Worcestershire sauce and chicken stock. Stir for a 
few minutes before adding the cooked plantain. Cook 
until heated through.

Add in the peas and half of the parsley before dressing 
with lemon juice.

Garnish with the remaining parsley. Allow to cool 
and then combine with the cooked chicken.

When you’re ready to eat, microwave the mix until 
piping hot and serve with a Montanheira salad for a 
filling and nutritious lunch.

Method

Undoubtedly one of our signature side dishes. 

Legend has it that one of the African chefs who 
worked at a famous Algarvian restaurant created a 
simple rice dish for staff meals. It was so well loved 
that it made its way onto the restaurant’s main menu 
and became a massive customer favourite. 

Given that the original recipe is a closely guarded 
secret, we have had to take inspiration from our own 
visits to the Algarve.

MAKES 1 SERVING

casadofrango.co.uk
@casadofrango_london

https://www.casadofrango.co.uk/
https://www.casadofrango.co.uk/
https://www.instagram.com/casadofrango_london/
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Chicken Offal 
Thai Larb
Recipe donated  
by Carl Clarke  
co-founder of  
Chick ‘n’ Sours

Dry-roast glutinous rice in a frying pan over low- medium 
heat, tossing or stirring, until it’s evenly pale gold in 
colour (takes 4-5 minutes).

Add galangal, lime leaves and lemongrass, and continue 
cooking. Keep it stirring for 2-3 minutes or until evenly 
golden brown and fragrant – the inside of the rice should 
still be white. Cool completely, then grind up in a spice 
grinder or a pestle and mortar.

Mix together the chicken offal and minced chicken. In a 
non-stick frying pan over medium heat, fry the minced 
chicken in a tablespoon of oil until lightly caramelised. Add 
the stock and then, with a large metal spoon, work quickly 
to toss the chicken so it cooks evenly for 2 minutes. Once 
the chicken is cooked through thoroughly and no longer 
pink, remove from heat. Don’t let it overcook.

Keep enough of the liquid so it just covers the chicken 
like a thin blanket. This stops the chicken drying out and 
adds the intense chicken flavour to the finished dish.

Transfer the chicken to a bowl and, while still warm, add 1 
tbsp of the ground glutinous rice and some toasted chilli.

Stir and toss to distribute evenly through the chicken 
mixture. Add palm sugar, fish sauce and lime juice  
to taste.

To finish, add shallot, spring onion and all the soft herbs 
and toss gently together. Top with extra chillies and 
serve with cabbage, cucumber, extra herbs, lime wedges, 
chicken crackling and the rest of the sticky rice.

Method

Ingredients

150g glutinous rice 
4-5 thin slices galangal 
2 kaffir lime leaves, coarsely torn 
1 lemongrass stalk, thinly sliced 
200g chicken offal, minced (liver & heart) 

100g minced chicken thigh 
60 ml chicken stock 
1 tsp ground toasted dried small red 
   chilli, plus extra whole to serve 
1/2 tbsp crushed palm sugar, 
   (or use caster or brown sugar) 

2 tbsp fish sauce 
60 ml lime juice 
2 tbsp thinly sliced Thai red shallots  
   (or just small round shallots) 

2 tbsp sliced spring onions 
coriander leaves and chopped stalks 
mint, torn 
Thai basil, torn 
fresh green chilli, chopped, to taste

To Garnish

limes
cabbage, sliced
cucumber

MAKES 2 SERVINGS

chicknsours.co.uk
@chicknsours

https://www.chicknsours.co.uk/
https://www.chicknsours.co.uk/
https://www.instagram.com/chicknsours/
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Ingredients

400g linguine 
150g hand-picked white crab 
1 large red chilli 
2 cloves of garlic 
100ml extra virgin olive oil 
1 Amalfi lemon 
1 handful of flat parsley 
sea salt

For the Anchovy Breadcrumbs

150g stale bread 
pinch of fennel seeds 
pinch of dried red chilli 
2 anchovy fillets 
1 sprig of thyme 
1 garlic clove 
100ml olive oil 
salt and pepper

Tear the bread into small pieces and pulse in a food 
processor until it forms rough crumbs.

Add the olive oil to a shallow pan. Bash the garlic clove 
and add to the pan with the fennel seeds, dried chilli 
and thyme sprig. Toss in the anchovy fillets and allow 
them to melt in the oil. Add the breadcrumbs and stir 
to coat in the oil. Gently toast the breadcrumbs until 
golden. Season them and turn them out onto some 
kitchen paper.

De-seed and finely chop the chilli, garlic and then the 
parsley. Pick through the crab on a plate with your 
fingertips to remove any bits of shell.

Put a large pot of water on for the pasta – make sure 
to add plenty of salt. When your water is boiling, add 
the pasta and cook it al dente.

When the pasta is half-way done, warm the olive oil 
in a large, shallow pan. Stir in the chilli and garlic and 
cook gently for a minute.

Add the crab and zest of the lemon. Half the lemon 
and squeeze in the juice before adding the parsley.

Using tongs, transfer the pasta to the pan and toss 
through. You can pour in a few spoons of pasta water 
too and turn down the heat.

Allow the pasta and the sauce to come together for a 
minute. Season well and serve sprinkled with some of 
the anchovy breadcrumbs.

Method

This dish is a classic which can be prepared at home 
in the time it takes for the pasta to cook. Pick the crab 
and finely chop the other ingredients while the pasta 
water is boiling. Good, handpicked crab is available 
now in the supermarkets so there’s no excuse. If you 
can’t get an Amalfi lemon, use a good quality unwaxed 
lemon instead.

Crab  
Linguine
with Amalfi lemon &  
anchovy breadcrumbs

Recipe donated  
by Chucs  
Restaurants

MAKES 4 SERVINGS

chucsrestaurants.com
@chucsrestaurants

https://www.chucsrestaurants.com/
https://www.chucsrestaurants.com/
https://www.chucsrestaurants.com/
https://www.instagram.com/chucsrestaurants/
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Fillet of  
Sea Bream
with green spices 
& yoghurt rice

Recipe donated  
by The Cinnamon 
Collection

Ingredients

4x medium sized Sea Bream, scaled, 
   gutted and butter-flied  
   (ask your fishmonger to do this for you) 
1/2 tsp chat masala 
juice of 1 lemon

For the Marinade

1 tsp ginger paste 
1 tsp garlic paste 
1 tsp finely ground white pepper 
1 tsp salt 
1/2 tsp ground turmeric 
2 tbsp oil

For the Green Spice Paste

100g fresh coriander (roots, stalk & leaves) 
30g mint leaves 
6 green chillies chopped 
1 tsp salt 
1/2 tsp garam masala 
3 1/2 tbsp Greek yoghurt

For the Yoghurt Rice

75g boiled basmati rice 
1 chopped green chilli 
1/2 inch size ginger, chopped  
1/2 tsp salt 
1/2 tsp sugar 
1 tbsp corn or vegetable oil 

Pat the fish dry on kitchen paper. Mix together all the 
ingredients in the marinade, rub them over the fish 
and set aside for 15 minutes.

For the green spice paste, put all the ingredients except 
the yogurt in a food processor and form a smooth paste.  
Mix the paste with the fish, taking care not to break up 
the fish. Fold in the yoghurt and marinate for 30 minutes.

To make the yoghurt rice, combine the rice, yoghurt, 
ginger, green chilli, salt, sugar and chopped coriander 
in a small bowl.

Heat the oil in a pan and add in the mustard seeds, 
bringing them to a crackle. Add the curry leaves and 
the asafoetida.

Pour into the rice and yoghurt mix. Fold in the milk 
and leave to chill. 

Meanwhile, place the fish on a baking sheet and 
bake for 12-15 minutes in an oven preheated to 
220˚C/425˚F, turning once. Remove from the oven 
and sprinkle with the chaat masala and lemon juice. 
Serve with yoghurt rice.

Method

This is a very simple baked fish recipe and can work 
just as well with any flat fish. Having the fish butter-
flied by the fishmonger gets rid of most bones and, 
even though there may still be small bones in there, 
it’s still a lot more convenient.

The herb green marinade works well with the yoghurt 
rice as an accompaniment. In the summer, you can 
cook the fish on a barbeque and serve it straight from 
the grill.

MAKES 4 SERVINGS

1/2 tsp mustard seeds 
6 curry leaves 
pinch asafoetida 
100ml Greek yoghurt 
1/2 tbsp. chopped coriander 
25ml whole milk 
pomegranate seeds for garnish

thecinnamoncollection.com
@thecinnamoncollection

https://www.thecinnamoncollection.com/
https://www.thecinnamoncollection.com/
https://www.thecinnamoncollection.com/
https://www.instagram.com/thecinnamoncollection/
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Garden 
Courgette
with smoked buffalo 
milk curd, rooftop honey

Recipe donated  
by The Dairy

Ingredients

2 courgettes with flowers 
10g toasted pumpkin seeds 
5 Nocellara Del Belice olives (sliced) 
4 tbsp of good quality honey 
olive oil 
salt & black pepper (to season) 
lemon juice (to season)

For the Smoked Buffalo Curd
500ml buffalo milk  
25ml double cream  
10ml buttermilk   
zest of one lemon  
2g vegetable rennet 
handful of dried hay 
pinch of salt 

For the Courgette and Basil Purée

2 courgettes with flowers  
1 bunch fresh basil  
olive oil 
1 clove garlic (crushed) 
20g aged Parmesan ( finely grated)

Make the buffalo curd by placing all the ingredients, 
apart from the hay and rennet, into a container. Toast 
the hay in a tray in a pre-heated oven at 180°C until it 
turns an amber colour all over and starts to smoke.

Carefully remove the smoking hay from the oven and 
pour over the milk mixture. Leave to infuse for 30 
minutes. Strain the mixture through a fine sieve into 
a clean pot and add the rennet. Place the pot over a 
low heat and bring up to 36°C (the mix should be just 
warm on the fingertips). Transfer into a container and 
refrigerate for at least 2 hours before use.

For the purée, start by cutting the courgettes into 
quarters and then slicing them into thin pieces. Reserve 
the flowers for the assembly. Pick half of the basil, 
saving the best leaves to garnish your dish with later.

Place a medium sized pan over a medium heat. Add a 
good drizzle of olive oil and the garlic followed quickly 
by the sliced courgette. Stir well and add a spoonful of 
water. Cover with a lid to help create steam. After 2 
minutes, add the basil and the parmesan. 

Put all the mixture into a blender and blitz until 
smooth. Transfer to a bowl and leave over iced water to 
cool quickly. It should retain its bright green colour.

To assemble your main dish, tear all the courgette 
flowers into quarters. Thinly slice the courgettes 
lengthways using a mandolin or peeler and mix with 
the flowers in a bowl. Season with salt, black pepper, 
lemon juice and olive oil to taste.

Spoon the courgette purée generously around four 
plates. Scatter the courgette slices and flowers 
alternatively around the edges and then add a few 
olive pieces and a couple of spoons of the smoked 
curd. Finish each plate with the reserved fresh basil, 
pumpkin seeds and a drizzle of honey.

 

Method

MAKES 4 SERVINGS

the-dairy.co.uk
@thedairyclapham

https://the-dairy.co.uk/
https://the-dairy.co.uk/
https://www.instagram.com/thedairyclapham/
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Masoor Dal
Red lentils

Recipe donated  
by Darjeeling  
Express

Ingredients

Wash the lentils in cold running water, then place in a 
bowl and soak for 30 minutes in fresh cold water.  
(If you do not have time to soak the lentils, then just wash 
them before adding to the pan – red lentils cook quickly 
and so do not need long soaking.)

In a heavy-based pan that has a lid, heat 2 
tablespoons of oil or ghee over a medium–high heat. 
Add the dried red chillies to the pan, followed by the 
minced onion and garlic. Cook, stirring, until they 
just start to colour.

Add the soaked lentils to the pan, then the salt and 
ground turmeric. Add 1.2 litres/2 pints/10 cups 
warm water to the lentils and bring to the boil. When 
the surface of the water is bubbling, cover the pan, 
lower the heat and simmer gently for 30 minutes. Stir 
occasionally to ensure the dal is not sticking to the 
base of the pan. Once the dal is cooked, place it in a 
bowl and keep warm while preparing the tempering.

In a small frying pan (skillet), heat the remaining 2 
tbsp of ghee or oil over a high heat. Working very 
quickly so the tempering does not burn, add the dried 
red chillis, cumin seeds, garlic slivers and, finally, 
the curry leaves. Cook for a few seconds, then pour 
the tempering oil and spices over the warm dal in the 
pan. Next, take a spoonful of the dal and place it in 
the frying pan to absorb any remaining oil – take care 
whilst doing this as the oil may splutter – then tip the 
spoonful of dal from the frying pan back into the main 
dal pan.

Serve immediately, ladling the dal into separate 
serving bowls.

Method

MAKES 2 SERVINGS

500g cups masoor dal (red lentils) 
2 tbsp ghee or oil 
3–4 dried red chillis 
1 small onion, finely chopped 
4 garlic cloves, finely chopped 
11/2 tsp salt 
1 tsp ground turmeric

For the Tempering

2 tbsp ghee or oil 
2 dried red chillies 
1/2 tsp cumin seeds 
1 garlic clove, cut into slivers 
4 fresh curry leaves

darjeeling-express.com
@darjeelingldn

https://www.darjeeling-express.com/
https://www.darjeeling-express.com/
https://www.darjeeling-express.com/
https://www.instagram.com/darjeelingldn/
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Kejriwal
Recipe donated  
by Dishoom

Ingredients

Let the grated cheese come up to room temperature; it 
needs to be quite soft and workable.

Heat the oven to 240°C/Fan 220°C/Gas 9. Place a 
baking tray inside to warm up.

Toast the bread until very lightly browned on both 
sides. Set aside to cool slightly while you prepare  
the topping.

Put a small handful of the grated cheese (roughly 10g),  
1 tsp chopped spring onion and a pinch of green chilli to 
one side, to be used when you fry the egg(s).

Crack the egg(s) into a cup or small bowl, being 
careful to keep the yolks intact.

Put the remaining cheese, spring onions and green 
chilli into a bowl, add plenty of black pepper and mix 
well. Using the back of a spoon (or your fingers), work 
the cheese mixture into a paste by pressing it firmly 
into the side of the bowl.

Spread the cheese mix evenly over the toast and press 
it into the bloomer, using the back of the spoon, to 
create a firm, even layer that goes all the way to the 
edges. Place the toast on the tray in the oven and 
cook for 6-8 minutes, until deep golden and bubbling.

Method

Fried eggs atop chilli cheese on toast is a favourite of 
the well-to-do Willingdon Club, the first such Bombay 
institution to admit Indians. It is reputedly named 
after the member (not to be confused with the Indian 
politician Arvind Kejriwal) who, not allowed by his 
wife to eat eggs at home, kept asking for the dish.

The most convenient way of finishing the eggs here 
is to use a frying pan that can go into the oven. If you 
don’t have one, fry the eggs until cooked in the pan, 
then top with the cheese, spring onions, chilli and 
pepper. The cheese won’t melt quite as much, but 
it will still be delicious. If your frying pan is reliably 
non-stick you should need little or no oil.

80g mature Cheddar, grated 
1 or 2 thick slices of white bloomer,  
   sourdough or brioche  
   (depending on size and level of hunger) 
2 spring onions, chopped  
1 green chilli, very finely chopped 
1 tsp vegetable oil (optional) 
1 or 2 large eggs (one per slice of toast) 

coarsely ground black pepper

To Serve

tomato ketchup

While the chilli cheese toast is cooking, warm a 
frying pan over a high heat and, if using, add the oil. 
Gently tip the egg(s) into the hot pan and add some 
black pepper. Top with the reserved grated cheese, 
spring onion and green chilli. Place the frying pan in 
the oven and cook for 2 minutes, or until the cheese 
is melted and the egg white(s) are cooked but the 
yolk(s) are still runny.

Carefully slide the egg(s) onto the cheese on toast and 
serve right away, with plenty of tomato ketchup.

Extract taken from Dishoom by Shamil Thakrar, Kavi Thakrar & Naved Nasir (£26, Bloomsbury) Photography © Haarala Hamilton.

MAKES 1 SERVING

dishoom.com
@dishoom

https://www.dishoom.com/
https://www.dishoom.com/
https://www.instagram.com/dishoom/
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Sesame 
Tuna  
Tostada
Recipe donated  
by El Pastor

Ingredients

240g fresh tuna loin
1 tsp sesame seeds 
35ml soy sauce  
18ml sesame oil 
1 tbsp Salsa de Árbol (see below) 
4 tbsp guacamole 
coriander, to garnish 
6 blue corn tostadas  
(available from La Tiendita)

Salsa de Árbol

2 dried arbol chillies 
10g white onion, diced 
3 tsp garlic 
60ml olive oil 
pinch of Maldon salt 
40ml pomace oil

To make the Salsa de Árbol, rehydrate the chillies by 
covering in boiling water for 2 minutes. Next, fry the 
whole chillies in a splash of pomace oil.

Finely dice the onion and garlic and fry in a separate 
pan on a low temperature with the olive oil. Drain the oil 
out of both and set aside. Blend the chillies, onion and 
garlic until chunky. Mix with the salt and infused oils.

For the Tostada, cut the tuna loin into 1cm cubes. In 
a bowl, combine the tuna, sesame seeds, soy sauce 
and Salsa de Árbol.

Place the mixture onto a tostada and top with a thin 
layer of guacamole and a sprinkling of coriander.

Method

MAKES 6-8 SERVINGS

tacoselpastor.co.uk
@tacos_el_pastor

https://www.tacoselpastor.co.uk/
https://www.tacoselpastor.co.uk/
https://www.instagram.com/tacos_el_pastor/
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Smoked 
Mackerel  
Rillette
with pickled cucumber, 
horseradish, lemon 
zest & dill 

Recipe donated  
by Phil Howard 
from Elystan Street

Preheat the oven to 160°C/140°C fan oven/gas mark 3.

For the cucumber, briefly boil the vinegar with the 
sugar in a saucepan. Ensure the sugar is dissolved 
and then set aside to cool. Cut the peeled cucumber 
in half lengthways and scoop the seeds out with a 
teaspoon. Then cut each half into four lengthways 
and finally roughly dice.

Transfer the cucumber to a small colander, sprinkle 
with salt, set aside for 30 minutes and then rinse well. 
Put the cucumber onto a clean tea towel and squeeze 
firmly to get rid of any excess moisture and salt. Add 
to the vinegar and sugar solution. Set aside for at least 
30 minutes to pickle.

For the rillettes, put the crème fraîche, horseradish, 
dill, spring onions, capers, lemon juice and zest, 
celery salt and cayenne into a bowl and mix. Drain 
the cucumber and add to the crème fraîche mix.

Next, fold in the mackerel flakes so it forms a rich, 
creamy mix. Allow to sit for 5 minutes, stir briefly 
again, check the seasoning and adjust if necessary. 
Set aside to chill in the fridge.

Divide equally between four plates and serve with 
toasted English muffins.

Method

Ingredients

4 fillets of good quality smoked  
   mackerel, remove any bones and 
   break into flakes 
1 tbsp vegetable oil 
1/2 cucumber, peeled  
75ml white wine vinegar 
75g caster sugar  
200ml crème fraîche 
1 dessert spoon fresh horseradish,  
   finely grated (you can use horseradish sauce) 
1 dessert spoon dill, finely chopped 
4 spring onions, finely sliced 
2 tsp fine capers 
1/2 lemon, zest and juice 
pinch of celery salt 
pinch cayenne pepper 
salt & freshly ground black pepper

To Serve

4 English muffins, toasted

MAKES 4 SERVINGS

elystanstreet.com
@elystanstreet

http://www.elystanstreet.com
http://elystanstreet.com
https://www.instagram.com/elystanstreet/


Cook For CharityEmilia’s Crafted Pasta’s Carbonara 29

Carbonara
Recipe donated  
by Emilia’s  
Crafted Pasta

Bring a large saucepan of water to boil and season 
generously with salt. Add the pasta and cook for  
8-9 minutes.

 While the pasta is cooking put a frying pan over 
a medium-high heat and pour in the oil. Add the 
pancetta and cook until it’s very crispy on the outside 
but still slightly chewy (add a splash of pasta water if it 
starts to brown too much).

In a small mixing bowl crack in the egg and add a 
very generous pinch of fresh ground black pepper. 
Grate in the Pecorino. Beat the mix until it becomes a 
creamy liquid texture.

 Drain the pasta, saving some of the ‘pasta water’.  
Tip the pasta into the frying pan with the pancetta 
and toss to thoroughly coat the pasta in the fat  
from the pancetta.

 Remove the pan from the heat and pile the pasta up 
into one side of the pan. Pour the egg mixture all over 
the mountain of pasta so that it coats it but doesn’t 
immediately touch the bottom of the hot pan.

 Use a spatula to continually stir and mix the pasta and 
sauce so that it doesn’t scramble but warms through 
and becomes creamy, coating the pasta. If the sauce 
is too thick add 1-2 tbsp of the reserved pasta water. 
If it’s too thin then you can very carefully cook over a 
very low heat to thicken it up.

Finish with a little extra grated Pecorino and black 
pepper over the top.

Method

Ingredients

Emilia’s Crafted Pasta’s founder Andrew Macleod 
shares his favourite carbonara recipe for making 
pasta at home during quarantine. Our carbonara 
recipe represents the simplicity of Italian food while 
reflecting how hard it can be to get a dish tasting 
irresistibly carbin’ perfect.

125g dried bucatini pasta (or rigatoni)
1 tbsp olive oil
60g pancetta  
   (or smoked salmon if you’re pescatarian)
1 egg
2 tbsp  Pecorino

MAKES 1 SERVING

emiliaspasta.com 
@emiliaspasta

http://www.emiliaspasta.com
http://www.emiliaspasta.com
http://www.emiliaspasta.com
https://www.instagram.com/emiliaspasta/
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Family-style 
Pulled Pork 
Tacos
Recipe donated  
by Felix Stenhouse 
from Trinity

Ingredients

For the Brine

2l water 
200g salt

For the Pulled Pork

600g-800g pork shoulder/belly 
1 onion 
2 celery stick 
4 garlic cloves 
2 red chillies 
1 ancho chilli 
40g dark brown sugar 
20g tomato puree
6g salt
10g paprika 
50g Frank’s hot sauce
500ml dry cider 

For the Tacos

250g flour 
10g vegetable oil
150g warm water

For the Coriander Paste

4g fennel seeds
4g cumin seeds
4g black peppercorns
1 red chilli
1 green chilli 
4 garlic cloves

Prep your pork the night before by trimming away 
any excess fat and placing the meat in the brine for 
12 hours. Once it’s brined, remove and set aside. 
Meanwhile, slice up all the vegetables (apart the ancho 
chilli) and place in an oven proof pan. Allow them to 

Method

This is my own creation just for the lockdown; when 
we can’t get out to our favourite restaurants, you’ve got 
to get inventive! My wife loves pulled pork sandwiches, 
so this is the version I make for her at home – there’s 
always plenty of leftovers for lunch the next day, too. 

trinityrestaurant.co.uk
@felixstenhouse @trinityclapham

14g miso paste
10g fresh ginger
50g coriander stalks
6g salt
3g sugar
100ml veg oil
30g coriander leaves 

sweat on the hob for 2-3 minutes on a high heat. Add 
the tomato paste and cook for a further 2 minutes.

Add all the remaining ingredients to the dish 
(including the pork). Bring to the boil and then remove 
from the heat. Place the lid on your pan or cover the 
top with tin foil. Cook in the oven at 120˚C-140˚C 
for 3-4 hours.

To make the tacos, mix all the ingredients together 
and work the dough until smooth. Leave covered for 
15 minutes to rest.

While you’re waiting, make your coriander paste by 
toasting the fennel and cumin seeds until fragrant in a 
hot, dry pan. Once they’re done, blend them with all 
the other ingredients except the coriander leaves until 
the mix forms a smooth paste. Toss in the coriander 
leaves and continue to blend until vibrant green 
(usually after about 30-60 seconds). Store in the fridge. 

About 30 minutes before the pork is ready, start 
cooking your tacos. Put your frying pan on a medium 
heat while you weigh out 15g balls of the taco dough. 
Roll them into thin circles using plenty of flour and 
toast each side in the pan for a couple of minutes to 
add some colour. Adjust the heat as required so you 
don’t burn the tacos or undercook them.

The tacos can be stored together inside a tin foil 
envelope or pouch. When they’re all cooked, seal the 
pouch up and leave at room temperature. 

Next, take the pork from the oven and remove from 
the liquid. Reduce the liquid on the hob by a half for 
a juicy taco or more for a richer, stickier taco. On a 
board or dish, shred the meat. Once you’ve finished 
reducing the liquid, remove it from the heat and add 
the pork meat back to the liquid.

Turn the oven up to 200˚C and heat the taco pouch 
for 4-5 minutes. Serve family-style by building your 
own tacos with the pork, warm soft tacos and fresh 
coriander paste. Top with grated cheddar, Greek 
yogurt or sour cream if desired. 

MAKES 4-6 SERVINGS

https://www.instagram.com/felixhstenhouse/
http://trinityrestaurant.co.uk/
http://trinityrestaurant.co.uk/
https://www.instagram.com/felixhstenhouse/
https://www.instagram.com/trinityclapham/
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Pea, Ham 
& Mint 
Reginette
Recipe donated  
by Flour & Grape

Ingredients

160g fresh reginette or 140g dried  
   farfalle pasta
70g cooked sliced ham  
   (not wafer, smoked or honey roasted)
70g frozen peas 
   (nothing wrong with frozen peas)
60g white onion 
   (approx. half a peeled medium onion)
35g unsalted butter
40g freshly grated parmesan
6/7 fresh mint leaves
1 tbsp olive oil
table salt

Slice the onion into thin slices, add to the frying pan 
with a tablespoon of olive oil and a tablespoon of water. 
Cook on a low heat until soft. You don’t want too much 
colour, but a little is fine. Slow and low is the key.

In the meantime, make the sauce by; slicing the ham 
into rectangles (roughly 4cm by 2cm), chopping the mint 
thinly (but not finely) and measuring out the peas, butter 
and parmesan. Set each ingredient aside separately.

Once the onions are soft, remove them from the frying 
pan and set aside. Turn up the heat to medium hot 
and add the ham. Fry and gently colour (this is very 
important to give a greater depth of flavour to the dish, 
but make sure you keep it moving and don’t let it burn).

Meanwhile, bring a saucepan of at least 2 litres of 
water to the boil and add salt. You need 12g table 
salt per litre of water. Don’t use sea or rock salt; it’s a 
waste of money for boiling. When the ham begins to 
go golden and crisp up, add a ladle of pasta water (this 
will cool down the pan and stop the ham from burning).

Next, add the peas, onions, mint, butter and gently 
combine. Take off the heat and set aside until the 
pasta is ready.

Add your pasta to the boiling water. If using fresh 
reginette, it will take between 30 seconds to 2 minutes 
depending on thickness and freshness. If using dried pasta, 
cook for 2 minutes less than the recommended cooking 
time on the packet (the rest of the cooking will happen 
when you combine everything together at the end!)

When the pasta is almost cooked, bring the frying pan 
with the sauce back to a high heat, add another ladle 
of pasta water and a few twists of fresh black pepper. 
Drain your pasta and add to the sauce. Sprinkle in 

Method

If you’re making fresh pasta, use a classic recipe 
and cut the reginette with a pasta/pastry wheel into 
roughly 1cm x 5cm rectangles.  There’s no shame in 
using dried farfalle instead.

MAKES 2 SERVINGS

most of the parmesan, leaving a good pinch or two 
to put on top. Constantly stir the pasta and sauce to 
combine. If you can, toss all the ingredients in the 
pan! It should start off looking a little sloppy, but will 
thicken and come together after 30 seconds or so.

Turn out onto plates and finish with the remaining 
parmesan and a twist of black pepper. Enjoy!

Chef’s tip: making your own pasta isn’t as hard as you 
might think. Flour, egg and an affordable home pasta 
machine is all it will take (plus a little elbow grease).

There are plenty of recipes online so why not give it a go!

flourandgrape.com
@flourandgrape

https://flourandgrape.com/
https://flourandgrape.com/
https://www.instagram.com/flourandgrape/
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Sourdough 
Pizza
Recipe donated  
by Franco Manca

Ingredients

Sourdough Version

250ml lukewarm water  
30g sourdough starter  
10ml olive oil  
380g flour (we use type 0, but xxx will work)  
10g fine sea salt

Yeast Version 
(If you don’t have a sourdough starter, you can 
make this version using yeast)

250ml lukewarm water  
2g dry yeast  
1 dessert spoon olive oil  
380g flour (we use type 0, but xxx will work)  
10g fine sea salt

In a bowl or jug measure out the water and add the 
yeast or starter. Stir or whisk in, then add the olive oil.

Place the flour and salt in a large bowl and combine 
the ingredients with your fingertips

Pour the liquid into the flour in a few stages, mixing 
each time with stiff fingers.

Work lightly, using only your fingers to draw the 
dough together and mop up all the flour. Avoid 
getting dough on the palm of your hand and knead 
the dough a little with your knuckles.

Once the ingredients have roughly combined you can 
rest the dough. This gives the flour time to absorb the 
water and should make the dough easier to knead.

After 15 minutes use your fingers and knuckles to 
knead the dough for about 5 minutes. Dipping your 
fingers in flour will help keep the dough from sticking 
to your fingers while you do this.

Once kneaded, cover the bowl with cling film or a 
damp cloth and leave the dough to sit for 1 hour.

With a lightly oiled hand, fold the dough by drawing 
the four edges consecutively into the centre and 
then pressing down on them. With the shape of your 
hands, form a large ball and turn it over. Brush a bit 
more olive oil on top and cover the bowl again to 
store, making sure it’s airtight.

Leave the dough in an ambient temperature of 20-23°C. 
After 16-18 hours, your dough will be ready to use.

Making the Dough

MAKES 4 PIZZAS

francomanca.co.uk
@francomancapizza

https://www.francomanca.co.uk/
https://www.francomanca.co.uk/
https://www.instagram.com/francomancapizza/
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Frying
Divide the dough into 8 or 16 pieces. Shape these 
into round balls, cover and leave to rise for at least an 
hour in a warm place.

In a wide saucepan, warm 200ml ground nut oil or 
vegetable oil (never olive oil) over a medium heat to 
reach a temperature of no more than 180˚C (measure 
it with a probe thermometer if you have one).

Place a dough ball on a floured surface next to the 
stove. With your fingertips, flatten the ball into a disc. 
Pick it up and stretch it out a little before placing in 
the hot oil.

Cook each pizzetta for a minute or so, then turn over. 
Do not overcook – if fried to a dark brown, the flavour 
will be impaired. Place on absorbent paper to soak up 
the oil and then add toppings while warm.

Stone Baking
We definitely prefer the pan-baking method as, if 
your oven is not hot enough or the stone you’re using 
is of poor quality, the dough won’t cook thoroughly 
underneath or rise enough. However, it’s worth trying 
and, with a little experimenting, you can achieve 
great results!

Here’s the method if you want to give it a go:

Turn the oven on to its highest setting. Once 
it has heated up, place a pizza stone on the top 
rack and leave for at least 15 minutes.

Sprinkle a little flour onto your pizza peel and 
open the dough ball onto it. Add toppings.

Using the peel, move the prepared pizza onto the 
stone and bake for about 8-10 minutes. 

Enjoy!

Start off with ball of dough that is opened (stretched) 
into shape. 

A 160-180g pizza ball will fit easily into the base of 
an iron pan.  To measure it out, tip the dough onto 
a floured surface and divide equally into 180g balls 
using a scale if you wish. 

Knock back the dough pieces by rolling them in a 
circle on a table until they form tight balls.  Keep 
a tight grip around the edges of the ball with your 
fingertips while applying some pressure from the palm 
of your hand on top.

Place the pizza balls on a floured surface in an airtight 
container, make sure it is sealed or covered with cling 
film. Keep a gap of 2cm between each pizza ball. 

At normal room temperature (18°C), the balls will 
take about 2 hours to prove. In a warm kitchen 
(24°C), 1 hour will be enough.

Shaping Pizza Balls

Baking in an Iron Pan
Rub a 26cm iron pan with a little olive oil and place 
on the hob to heat.

Sprinkle a little flour on your hands and on a table or 
work surface. Open a dough ball by flattening and 
stretching the dough gently with your fingers or by 
rolling the dough with a rolling pin.

Pick the pizza base up and gently, without tearing, 
stretch it a little further over your fists. Transfer the 
shaped pizza base to the hot pan.

Once the pizza starts to bubble and turn golden 
underneath it will be stiff enough to add toppings. 
After 3–4 minutes, transfer the pan to a 250˚C oven 
(with the door shut) or place under a hot grill to finish. 
We find using a grill gives fool proof results.

Cooking your Pizza
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Turbot 
Grénobloise
with sea herbs  
& bear garlic

Recipe donated  
by Frenchie

Ingredients

For the Fish

1 (about 500g) turbot fillet 
Fine salt 
Olive oil 
Grénobloise sauce 
100g (7 tbsp) butter 
11/2 untreated lemons 
4 tbsp fine capers 
1 tbsp fines herbes  
(parsley, dill, tarragon, chervil) 
2 tbsp croutons

For the Croutons

2 slices pain Poilâne® bread 
20g (scant 11/2 tbsp) butter 
1 sprig thyme 
1 clove garlic, crushed

Sea Herbs Salad

20g sea aster 
20g salty fingers 
20g samphire 
20g sea purslane

Bear Garlic Puree

1 large bunch bear garlic 
Citrus oil 
Fine salt

Season the fillet of turbot with salt. Heat oil in a 
non-stick skillet or frying pan and cook the fish skin-
side down for 4–5 minutes. Transfer the fish to a dish, 
keeping the pan hot for the grénobloise sauce. Use a very 
sharp knife to cut the fillet into 4 portions. Keep warm.

For the Grénobloise sauce, supreme and section (segment) 
a lemon. Wash and finely mince the herbs. In the same 
pan used to cook the fish, make a beurre noisette with 
the butter. When the butter is dark, add the capers, 
lemon sections, fines herbes, and croutons. Season with 
the juice of the remaining half-lemon and salt.

To make the croutons, cut the bread into 5mm  
(1/4 inch) cubes. Peel and crush the garlic clove. Sauté 
the croutons in a skillet or frying pan in hot melted 
butter with the thyme and garlic until they turn a nice 
golden colour. Transfer to paper towels.

For the Sea Herbs Salad, clean the herbs, mix 
together and set aside until needed.

To make the Bear Garlic Puree, blanch half of the 
bear garlic in boiling salted water for 10–15 seconds. 
Drain and blend with the unblanched bear garlic in 
a blender. Add the citrus oil and salt. Blend again to 
obtain a completely green puree. Adjust the seasoning 
if needed and leave to cool over ice.

To serve, gently reheat the bear garlic puree. Put 
some puree on the plates and lay the turbot on top. 
Dress with the grénobloise sauce and finish with a 
little sea herbs salad. Sprinkle with croutons.

Method

An easy-to-make dish which has become a  
Frenchie standard.

MAKES 4 SERVINGS

frenchiecoventgarden.com
@frenchiecoventgarden

https://www.frenchiecoventgarden.com/
https://www.frenchiecoventgarden.com/
https://www.instagram.com/frenchiecoventgarden/
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Banoffee
Recipe donated  
by Frenchie

For the Chocolate Crumble

50g all purpose (plain) flour 
30g almond meal (ground almonds) 
7g cocoa powder 
13g confectioners’ icing sugar 
13g brown sugar 
50g unsalted butter 
1 pinch of salt

For the Banana Sorbet

700g very ripe bananas, peeled  
120g confectioners’ sugar 
60ml lemon juice 
freshly grated nutmeg 
salt

For the Banana Compote

1 banana 
50g sugar 
50g light (single) cream 
20g unsalted butter 
juice of 1 lime 
salt

For the Caramelised Pecan Nuts

50g pecan nuts, chopped 
25g sugar 
25ml water

For the Dulce de Leche Foam

100ml milk 
100g light cream 
80g egg yolks 
200g dulce de leche (+ 2 rounded tbsp)

For Finishing & Serving

fleur de sel 
freshly grated nutmeg 
cocoa powder

For the Chocolate Crumble: Preheat the oven to 175ºC/ 
350ºF/gas mark 4.

Mix together the flour, almond meal, cocoa 
powder, sugars and salt. Rub the butter into the dry 
ingredients with your fingertips.

Spread out the mixture over a baking sheet and bake 
for 7 minutes. Turn the baking sheet around and 
return to the oven for 7 more minutes. Cool and then 
set aside in an airtight container.

For the Banana Sorbet: Blend the bananas, 
confectioners’ sugar, and lemon juice in a blender. 
Season with nutmeg and salt. Transfer to a Pacojet 
beaker and freeze. Pacotize 1 hour before serving, or 
churn in an ice cream maker and store in the freezer.

For the Banana Compote: Make caramel in a pan with 
the sugar, cream, salt and butter.

Peel the banana and cut it into hazelnut-size pieces. 
Mix with the lime juice and caramel.

For the Caramelised Pecan Nuts: Bring the sugar 
and water to a boil in a pan and cook until the 
syrup reaches 121ºC/250ºF. Add the pecans and 
caramelise, then allow to cool.

For the Dulce de Leche Foam: Combine the milk and 
cream in a pan and bring to a boil. 

Beat the egg yolks with the 2 rounded tablespoons 
dulce de leche, then add the mixture to the hot milk 
and cream. Mix, then heat to 84ºC/183ºF to make a 
crème anglaise. It is ready when it is thick enough to 
coat a spoon. 

Method

Ingredients

One of the Frenchie Covent Garden signature desserts, 
which, despite its purely English inspiration, was 
developed in Paris with my then sous chef, Tamir 
Namias, and our head pastry chef, Stefanie Pfeil.

Mix the rest of the dulce de leche with the crème 
anglaise and cool quickly. Transfer to siphons and 
insert 3 gas cartridges into each.

Finishing and Serving: Use a spoon to put a little 
chocolate crumble and a few caramelized pecans 
on each plate. Arrange the banana compote and a 
quenelle of banana sorbet on top. Cover with plenty 
of dulce de leche foam. Sprinkle with fleur de sel and 
nutmeg, followed by cocoa powder.

MAKES 6 SERVINGS

frenchiecoventgarden.com
@frenchiecoventgarden

frenchiecoventgarden.com
@frenchiecoventgarden

https://www.frenchiecoventgarden.com/
https://www.frenchiecoventgarden.com/
https://www.instagram.com/frenchiecoventgarden/
https://www.frenchiecoventgarden.com/
https://www.instagram.com/frenchiecoventgarden/
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Smoked  
Bacon &  
Maple Syrup 
Scones
Recipe donated  
by Frenchie

Ingredients

190g cripsy smoked bacon
(750g raw bacon)
125g maple syrup
140g butter
300g soft wheat flour
15g sugar
7g baking powder
1g baking soda
130g buttermilk
2g salt
egg yolks

Dice the bacon, then brown in a skillet or frying pan 
until golden and crispy. Cut the butter into cubes and 
set aside in the refrigerator.

In a medium bowl, mix the flour, sugar, baking 
powder, baking soda, and salt with the cold butter by 
hand to form lumps no bigger than a pea.

Incorporate the cold bacon, then add the maple syrup 
and buttermilk and mix to a soft dough. Be careful 
not to overwork the dough.

Preheat the oven to 170ºC - 325ºF (gas mark 3).

Use an ice cream scoop to shape 60g portions of 
dough into scones and place on a baking sheet lined 
with parchment (baking) paper.

Brush the scones with egg yolk, then bake for 15 
minutes. Drizzle the scones with maple syrup and 
bake for 4 more minutes.

Method

One of Frenchie’s signature dishes. We created it 
together with Camille Malmquist in 2013, when she 
was head pastry chef at Frenchie To Go. The savory-
sweet-smoky balance is perfect and makes these little 
scones incredibly addictive.

MAKES 30 SCONES

frenchiecoventgarden.com
@frenchiecoventgarden

frenchiecoventgarden.com
@frenchiecoventgarden

https://www.frenchiecoventgarden.com/
https://www.frenchiecoventgarden.com/
https://www.instagram.com/frenchiecoventgarden/
https://www.frenchiecoventgarden.com/
https://www.instagram.com/frenchiecoventgarden/
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Shakshuka
Recipe donated  
by The Good Egg

Half the red peppers and rub lightly with olive oil, salt 
and pepper. Place under the grill on the highest setting 
for 7-10 minutes on or until the skins are blackened in 
places and peel away easily. Leave to cool.

Add olive oil, minced garlic, cumin seeds, salt and 
onions to a frying pan on a medium heat. Cook until the 
onion caramelises and begins to brown around the edges. 

Add the cayenne, smoked paprika, cinnamon and 
dark sugar; cook for another minute, continuing to stir.

Once your peppers are cool enough, peel off the skins, 
slice and add to the onion mix along with the tinned 
chopped tomatoes.

Using a piece of kitchen string, tie your parsley/ 
coriander stalks, thyme and bay leaf into a bouquet 
garni. Add to the frying pan and season with salt and 
pepper to taste.

On a medium heat, leave the tomato mixture to reduce 
on the hob for around 1 hour, stirring occasionally to 
prevent sticking. Pre-heat your oven to 180°C.

After 1 hour, transfer your reduced mixture to an oven 
proof skillet or dish. Make 4 wells in the sauce and 
crack your eggs into them.

Cover your shakshuka with foil and place in the oven 
for 12-14 mins, or until the egg whites are just set.

Serve with your choice of toppings - we serve ours 
with preserved lemon yoghurt and sourdough.

Method

Ingredients

2 red peppers 
1 onion, finely sliced 
2 cloves garlic, minced 
1/2 tsp cumin seeds 
2-3 sprigs of parsley/coriander stalks 
2-3 sprigs of thyme 
1 bay leaf 
380g tinned tomatoes (chopped) 
¼ tsp cayenne 
1/2 tsp smoked paprika 
1 cinnamon stick 
1 tsp dark brown sugar 
salt and pepper 
4 eggs

To Serve

preserved lemon yoghurt 
natural yoghurt 
sumac 
halloumi 
merguez 
fresh coriander 
olive oil
sourdough

MAKES 6 SERVINGS

One of our most popular dishes in the restaurants, our 
award-winning shakshuka is a proper hearty dish of 
baked eggs with tomatoes, sweet peppers and spices.  
A staple dish across the Middle East & North Africa, 
we’ve been serving up our shakshuka since our street 
food stalls and pop-up days back in 2012. The recipe 
can handle change pretty well, so feel free to sub out 
white onions for red, or mix up the colours of your 
peppers depending on what you’ve got in the house.

thegoodegg.co
@thegoodegg_

https://www.thegoodegg.co/
https://www.thegoodegg.co/
https://www.instagram.com/thegoodegg_/
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The  
Incredible 
Lemon Pie
Recipe donated  
by Circolo  
Popolaire, Gloria

Ingredients

For the Pastry (Pie Dough)

90g unsalted butter 
20g ground almonds (almond meal) 
50g icing (confectioners’) sugar 
2 large eggs 
150g plain (all-purpose) flour 
1/2 tsp salt

For the Lemon Custard

1 leaf (sheet) gelatine 
3 unwaxed lemons 
3 eggs 
70g caster (superfine) sugar 
140g unsalted butter

For the Italian Meringue

230g caster (superfine) sugar 
2 tablespoons water 
juice of 1 lemon 
4 egg whites

To make the pastry, soften the butter with a spatula 
in a bowl. In a mixer with a paddle ( flat beater) 
attachment, beat the softened butter, ground almonds 
(almond meal) and icing (confectioners’) sugar until 
smooth. Then add the eggs, one at a time, while 
beating. Incorporate the flour and salt and mix until 
crumbly. Form the dough into a ball, wrap in cling 
film and rest overnight in the refrigerator.

Make the lemon custard. Soften the gelatine in a bowl 
of cold water for 5 minutes. Zest two of the lemons 
and squeeze out the juice of all three. In a bowl, beat 
the eggs with a fork. Combine the lemon juice, sugar 
and butter in a pan and bring to the boil. Gradually add 
the eggs, incorporating them with a whisk. Cook over a 
low heat until the mixture comes to a gentle boil.

Pour the mixture into a bowl. Squeeze in the gelatine 
and incorporate it. Add the lemon zest and use an 
immersion blender to mix it well. Put into an airtight 
container and cool overnight in the fridge.

Preheat the oven to 175°C/350°F/gas mark 4. Roll 
out the pastry dough into a 6mm (1/4 inch) thick disc. 
Grease a tart pan with butter and line with the pastry. 
Bake in the preheated oven for 15 minutes.

To make the Italian meringue, dissolve the sugar into 2 
tablespoons of water and the lemon juice in a pan over 
a low heat. Bring to the boil and cook until the mixture 
reads 120°C/250°F on a cooking thermometer. If you 
don’t have a cooking thermometer, put a little of the 
syrup on a spoon and let one drop fall into a glass of cold 
water. If it forms a small, soft ball, the syrup is ready. In a 
grease-free bowl, whisk the egg whites to stiff peaks.

Pour the syrup in a thin stream into the meringue while 
whisking until the mixture cools.

Fill the pastry case with the lemon custard. Use 
a plastic spatula to cover the tart with meringue, 
creating a dome in the centre. Caramelise with a chef’s 
blowtorch. Chill in the fridge for 1 hour before serving.

Method

This recipe is extracted from Big Mamma  
Cucina Popolare, by Big Mamma. 
Published by Phaidon.

MAKES 6 SERVINGS

bigmammagroup.com
@bigmamma.uk

https://www.bigmammagroup.com/en/trattorias/gloria
https://www.bigmammagroup.com/en/trattorias/gloria
https://www.bigmammagroup.com/en/trattorias/gloria
https://www.instagram.com/bigmamma.uk/
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Salmon 
Puttanesca
Recipe donated  
by Great  
British Chefs

Ingredients

350g of salmon, skinned and cut into  
   two equal portions 
2 tbsp of olive oil 
4 anchovies, roughly chopped, with 
   some oil from the jar 
2 garlic cloves, sliced 
1/2 red chilli, finely chopped 
100ml of dry white wine 
500g of cherry tomatoes 
80g of olives  
   (a mixture of black and green) 
30g of capers, rinsed 
1 handful of parsley, chopped 
1 handful of pine nuts, toasted 
lemon zest 
salt
pepper

Place a large frying pan over a medium heat and add the 
anchovies (along with some of the oil they were kept in), 
the sliced garlic and chilli. Gently fry until the anchovies 
have melted into a paste and the garlic has softened.

Add the white wine and bring to a simmer. Continue 
cooking until the liquid has reduced by half.

Add the tomatoes, olives and capers and simmer for 
15 minutes.

Meanwhile, place a medium-sized nonstick frying 
pan over a high heat. Season the salmon fillets with 
salt and pepper. Once the pan is smoking, add the 
olive oil followed by the salmon fillets and cook 
for about 5 minutes, until they develop a nice deep 
golden crust on one side (do not move the fish around 
the pan, as it may start to flake and fall apart if you do). 
If you don’t have a non-stick pan you can line your 
pan with some greaseproof paper and cook the salmon 
on top of that.

Once the salmon is halfway cooked (you can see it change 
colour up the sides of the fillets), remove it from the pan.

At this point, the tomatoes should have collapsed into 
a sauce. Taste and season with salt and pepper.

Method

Make two small indents in the sauce with the back 
of a spoon and lay the salmon fillets in the saucepan 
with the cooked side facing upwards.

Turn the heat down to medium-low and place a lid 
on the pan. Let it gently finish cooking the salmon for 
5 minutes.

Serve sprinkled with chopped parsley and toasted 
pine nuts and with some rice, pasta, lentils or bread 
on the side.

Arguably one of the best pasta sauces in existence, 
puttanesca contains all of those tiny but mightily 
flavoured ingredients; capers, olives, anchovies, 
plenty of garlic and punchy chilli. Due to all those 
salty ingredients be careful with seasoning; you may 
not need to add salt, but go heavy on the lemon zest.

This is one of our favourite ways of cooking fish. You 
get the nice colour and caramelisation from pan-
frying first, but gently finishing the fillets in the sauce 
gives you perfectly soft and flaky fish every time.

Serve up with some pasta, rice, salad or lentils. Crusty 
bread for mopping up any leftover sauce certainly 
doesn’t hurt either.

MAKES 2 SERVINGS

greatbritishchefs.com
@gbchefs

This recipe was developed by The Kitchen with 
Great British Chefs. © Great British Chefs 2020

https://www.greatbritishchefs.com/
https://www.greatbritishchefs.com/
https://www.greatbritishchefs.com/
https://www.instagram.com/gbchefs/


Cook For CharityHawksmoor’s Macaroni Cheese 41

Macaroni 
Cheese
Recipe donated  
by Hawksmoor

Ingredients

2 cloves of garlic 
240ml whole milk 
25g butter 
25g plain flour 
40g Stichelton or Colston Basset  
   Stilton, grated 
40g good Cheddar  
(we use Montgomery’s), grated 
40g Ogleshield, grated 
a pinch each of sea salt, white pepper 
   & ground nutmeg 
320g cooked macaroni  
   (100-150g uncooked)
150g Danish mozzarella  
   (or similar), diced 
30g Parmesan, grated 
30g panko breadcrumbs

Preheat the oven to 200°C/400° F/gas 6 and rub a  
26-30cm baking dish, or individual dishes, with the garlic.

In a medium saucepan, bring the milk just to a foamy 
boil, then reduce the heat to low and keep warm. In 
another saucepan, melt the butter over a medium heat.

Whisk the flour into the butter off the heat and 
continue until smooth and a pale roux has formed. 
Return the saucepan to a medium heat, then, while 
whisking steadily, ladle the hot milk into the roux, a 
cupful at a time. Completely incorporate all the liquid 
before adding the next cupful.

After all the milk has been added, continue to whisk 
until the sauce thickens and is bubbling gently  
(about 2 minutes). Add the Stilton, Cheddar, Ogleshield, 
salt, pepper and nutmeg and stir until all the cheese has 
completely melted.

Mix the cooked macaroni with the cheese sauce while 
still warm, fold in the diced mozzarella and pour into the 
baking dish immediately before the mozzarella melts.

Bake in the oven for 8 minutes. Mix together the grated 
Parmesan and panko breadcrumbs and sprinkle on the 
top. Return to the oven and bake for another 8 minutes 
or until golden brown.

Method

MAKES 4 SERVINGS

thehawksmoor.com
@hawksmoorrestaurants

https://thehawksmoor.com/
https://thehawksmoor.com/
https://www.instagram.com/hawksmoorrestaurants/
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Miso  
Buttered  
Potatoes
Recipe donated  
by Hicce

Ingredients

80g water
80g red miso paste (salted)
250g block of unsalted butter
500g waxy small to medium potatoes
1 bunch of chives

Light up your BBQ!

Boil or steam the potatoes until cooked. Different 
potatoes will take different times to cook; start with 10 
minutes and then keep checking every few minutes.

Take the potatoes out of the water or steamer and 
leave to cool. Whilst waiting, dice the block of butter. 
Once the potatoes are cool, cut them in half and place 
them on the grill cut side down.

After a few minutes, and once they have coloured 
on one side, turn them over to repeat the process. 
Remove them from the grill and keep them 
somewhere warm.

Next, take a small pan and heat the water, but don’t 
boil it. Add the butter dice by dice, whisking as you 
go. Keep the pan on a low heat while the water and 
butter emulsify. Add the miso and whisk. Chop up 
your chives and toss them to the emulsion.

Pour the butter all over the potatoes and dig in!

Method

A great accompaniment to have with a BBQ!

We use two different potato varieties depending on 
the time of year: Red Duke of York or Pippa potatoes. 

We get these from a supplier in Northumberland 
called Carroll’s Heritage Potatoes. The right produce 
makes a difference and we highly recommend buying 
potatoes from their online shop.

MAKES 2 SERVINGS

hicce.co.uk
@hiccelondon

https://www.hicce.co.uk/
https://heritage-potatoes.co.uk
https://www.hicce.co.uk/
https://www.instagram.com/hiccelondon/
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Crab Tartlet
with pickled  
gooseberries  
and avocado 

Recipe donated  
by Josh Angus, 
Head Chef at Hide

Ingredients

Peel the cucumber, cut into quarters and de-seed. Flatten 
the top and dice into 1.5 cm pieces and then place in a 
container with the elderflower vinegar and compress.

Peel and dice the apples into 1.5cm cubes, place in the 
container with the elderflower vinegar and compress.

Slice gooseberries 2mm thick and also place in the 
container with pickle. Compress again.

Cut the pastry to fit your casing and brush both sides 
with melted butter. Place two layers on an upside-
down tart case, making sure they’re very central. 
Place another tart case over them and bake at 180°C 
for 7 minutes.

For the avocado and kaffir lime puree, blend 
everything except the yoghurt until very smooth. 
It may need a little water adding to it. Pour in the 
yoghurt and blend again, then set aside.

For the filling, mix together all of the ingredients and 
chill them in the fridge.

Blend together all of the ingredients for the crab 
mayonnaise until thick.

Bring 1 litre of water to the boil and add the salt. 
Once the salt has dissolved, remove from the heat and 
add the remaining water to cool it down.

Half the avocado, remove the stone and carefully peel. 
Cut the avocado into 5mm slices and place them in the 
brine for at least 1 hour. Keep until required, but make 
sure they’re at room temperature before serving.

In the tart case, cover the bottom with a thin layer of 
sliced avocado then a circle of brown crab mayonnaise.

Top with the crab filling. Pipe on 7 dots of puree and 
garnish with 7 gooseberry slices, elderflowers and  
sea aster.

Pipe a little avocado puree on the base of a plate,  
then top with the tart to stabilise it.

Method

MAKES 1 SERVING

For the Pickled Cucumber

2 cucumbers 
150ml elderflower vinegar

For the Pickled Apple

3 granny smith green apples 
150ml elderflower vinegar

Pickled Gooseberries

gooseberries 
pickle liquor

Tart Cases

pate a bric pastry 
melted butter (half salted, half unsalted)

Avocado & Kaffir Lime Puree

500g avocado 
20g lime juice 
1g vit c powder 
5g salt 
4 Kaffir lime leaves 
150g Greek yoghurt 
water 
green colouring

For the Filling

100g crab meat 
10g crab mayonnaise 
10g Greek yoghurt 
2g chopped dill 
20g pickled cucumber 
20g pickled apple 
2g salt

For the Brown Crab Mayonnaise

120g pasteurized egg yolk 
320g brown crab meat 
30g water 
15g Dijon mustard 
42g lemon juice 
25g Chardonnay vinegar 
9g salt 
3g sugar 
500g vegetable oil 
300g extra virgin rapeseed oil

For the Avocado Slices

hass avocado, ripe 
4l water 
60g salt

hide.co.uk
@hide_restaurant

@joshangus27

https://www.instagram.com/joshangus27/
https://www.hide.co.uk/
https://www.hide.co.uk/
https://www.instagram.com/hide_restaurant/
https://www.instagram.com/joshangus27/
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Pea and  
Ham Soup
Recipe donated  
by The Hind’s Head

Ingredients

For the Soup

1 ham hock
2 cloves garlic, peeled
1 onion, peeled and sliced
1 carrot, peeled and sliced
1 leek (white part only), sliced
1 celery stalk, roughly chopped
1 bay leaf
1 sprig thyme
1/2 tsp black peppercorns
1kg frozen peas

For the Mint Oil

25g mint leaves
100g grapeseed oil

To Finish

2 tbsp olive oil
75g banana shallots, peeled and diced
1 clove of garlic, peeled and finely chopped
160g pancetta, chopped
salt and freshly ground black pepper

Place the ham hock into a large pan and cover with 
water. Bring to the boil, then drain and refill the pan 
with fresh water so the ham is covered. 

Add the garlic, onion, carrot, leek, celery, bay leaf, 
thyme and peppercorns. Cover and simmer for 3 hours. 

Remove from the heat and allow the ham to cool in the 
stock. Strain and reserve the stock through a double 
layer of muslin, discarding the vegetables. Shred 270g 
of ham hock meat and set aside to add later. The 
remainder can be refrigerated for other uses.

In the meantime, defrost the peas by spreading out on 
a large tray lined with kitchen paper.

For the mint oil, bring a pan of water to the boil and 
prepare an ice bath (ice cubes and cool water) in a bowl. 
Blanch the mint leaves for 20 seconds, drain and add 
to the ice bath. 

Once cooled, remove and dry well by squeezing the 
leaves, then patting dry using kitchen paper. Place the 
mint and grapeseed oil into a blender and blitz for 15 
seconds. Strain through a fine, mesh sieve. The mint 
oil will keep well in the fridge for up to 5 days.

To finish the soup, heat the olive oil in a pan and cook 
the shallots, garlic and pancetta gently for 5 minutes 
until the onions have softened. Add 1.2kg of the 
reserved ham stock and bring the mixture to a boil.

Simmer for 5 minutes then add the peas, keeping 
110g of peas aside to add later. Remove the pan from 
the heat and blend the mixture until smooth. Strain 
through a sieve and return the mixture to a clean pan.

Season with salt and freshly ground pepper and 
gently reheat, using a hand blender to aerate the soup 
until frothy.

Divide the reserved shredded ham and fresh peas 
between six warm bowls and pour the soup over the 
top. Drizzle with mint oil and serve.

MAKES 6 SERVINGS

hindsheadbray.com
@hindsheadbray
@thehestonblumenthalteam

https://hindsheadbray.com/
https://hindsheadbray.com/
https://www.instagram.com/thehindsheadbray/
https://www.instagram.com/thehestonblumenthalteam/
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Cherry,  
Pistachio 
& Almond 
Cake
Recipe donated  
by Honey & Co

Ingredients

100g sugar, plus 20g for the topping 
90g light brown sugar 
180g ground almonds 
30g ground pistachios 
45g desiccated coconut 
50g self-raising flour 
1 tsp ground mahleb 
150g butter, melted 
3 eggs 
300g cherries 
50g roughly chopped pistachios,  
   for the topping
pinch of salt

Preheat the oven to 190˚C/170˚C fan and lightly 
grease a 22cm diameter cake tin with butter.

Mix all the dry ingredients together in a large bowl. Pour 
over the melted butter and beat in the eggs. Spoon the 
batter into the pre-greased tin and smooth down.

Remove the stones from the cherries – you can do 
this with a cherry stoner or by pulling them apart and 
popping the stones out with your fingers. I like to do 
this over the cake tin, so that any juice drips on to the 
cake and adds to the colour.

Drop the pitted cherries on to the batter and then 
sprinkle the top of the cake with the remaining 20g of 
sugar and the roughly chopped pistachios. Bake for 
25-30 minutes before turning the cake around. Bake 
for a further 8-10 minutes until the cake you can see 
between the cherries goes all golden.

Allow the cake to cool in the tin and then gently 
remove it by running a knife around the edges.

Covered well, it should keep in the fridge for up to a week 
(if you don’t devour it first, that is!). For the best flavour, 
allow it to return to room temperature before eating.

Method

This was the first cake I made for the restaurant; we 
wanted something that would sit on the bar counter 
and just make people stare. It’s been with us from the 
beginning and I have a feeling it will stay until the end!

We do like to vary the fruit on top; sometime we use red 
plums, yellow plums or raspberries but, really, cherries 
are best. The contrast between them and the green 
pistachios, and the addition of mahleb spice to the cake 
batter, creates something electric.

It’s such an easy recipe to follow and I am sure it will 
become a huge favourite in every household!

MAKES A 22CM DIAMETER RING CAKE 

honeyandco.co.uk
@honeyandco

Honey & Co: Food From the Middle East.  
Published by Saltyard Books 2014.

https://honeyandco.co.uk/
https://honeyandco.co.uk/
https://www.instagram.com/honeyandco/
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Papaya  
& Avo  
Crayfish 
Cups
Recipe donated  
by Island Poké

Ingredients

4 ripe avocados 
2 ripe papayas 
150g cooked crayfish, drained 
1 spring onion/scallion, finely sliced 
Papaya Seed Dressing (see below) 
2 little gem/Bibb lettuces, washed 
150g macadamia nut halves, roasted 
salt and freshly ground black pepper 
lime wedges, to serve

For the Papaya Seed Dressing

6 heaped tablespoons mayonnaise 
freshly squeezed juice of 1 lemon 
2 tbsp white wine vinegar 
seeds from 2 papayas (used above)

Peel the avocados and papayas, remove the stones and 
de-seed. Reserve the papaya seeds for the dressing.

Dice up the avocado and papaya flesh and place in a 
mixing bowl. Add the crayfish, spring onion/scallion 
and the salt and pepper to taste.

Put all the ingredients for the papaya seed dressing 
into a blender and blitz until well blended. The 
papaya seeds should be broken down enough so that 
they look like little flecks of cracked black pepper.

Pour the papaya seed dressing over the main mixture 
and toss so everything is nicely coated (you can keep 
any leftovers in a jar in the fridge).

Pull a leaf from a lettuce head and put a large heaped 
spoonful of the crayfish mixture on top. Repeat until 
you have used all of the mixture.

Garnish with a few macadamia halves on each lettuce 
cup and serve immediately with lime wedges.

Tip: This is also tasty made with cooked prawns/
shrimp instead of crayfish and with mango instead 
of papaya.

As an alternative to lettuce, you can also make little 
wonton cups by pressing wonton wrappers into a 
lightly greased muffin tray and baking for about 8 
minutes or until golden. See the wonton packet for 
oven temperature, but it’s usually around  
180°C/ 350°F/gas mark 4.

Method

These are fun little appetizers if you’re entertaining 
as they’re not too heavy, but are packed with flavour. 
Think of this almost like a lighter, island style Marie 
Rose dish. It’s actually my mother’s recipe and she is 
a big fan of the papaya-avo-roasted-macadamia-nut 
combination. Even without the crayfish and simply 
served as a salad, this medley of flavours is a real winner.

MAKES 4 SERVINGS

islandpoke.com
@islandpokeuk

https://www.islandpoke.com/
https://www.islandpoke.com/
https://www.instagram.com/islandpokeuk/


Cook For CharityThe Ivy’s Sweet Potato Salad 48

Baked Sweet 
Potato Salad
with watermelon, red 
quinoa, mint &  
coriander dressing

Recipe donated  
by The Ivy

Ingredients

100g roast sweet potato
180g red quinoa 
1 slice of watermelon, cubed  
1 handful of rocket 
75g vegan mayonnaise, mint &  
   coriander dressing (see below)
3 pieces Batavia lettuce leaves
20g vinaigrette
1 piece lemon wedge
4 basil leaves
4 flat leaf parsley leaves
10g seeds
4 pieces of sliced radish
1 piece feuille de brick tuile
10g rapeseed oil
1/2g lime zest
1g table salt
15g mint & coriander dressing (see below)

For the Mint & Coriander Dressing

20g picked mint 
20g picked coriander 
30g olive oil

For the Vegan Mayo, Mint & Coriander Dressing

15g mint & coriander dressing 
50g vegan mayonnaise 
pinch of salt

Make your mint and coriander dressing by placing 
a third of the herbs in a blender with the oil. Blitz 
and slowly add in the remaining mint and coriander 
until the mix is smooth. Next, measure out 15g of the 
dressing and 50g of the vegan mayo. Combine in a 
bowl with a pinch of salt and set aside in the fridge.

Prepare your pre-baked sweet potato by placing it on 
a tray, seasoning it to taste and then cooking it evenly 
on both sides in a pan. Mix your quinoa, watermelon 
and rocket in a bowl. Grate in the lime zest and add 
the vinaigrette. 

Lay the Batavia lettuce leaves in a circle at the centre 
of your plate. Spoon the quinoa mix on top. Brush 
your sweet potato with the mint & coriander dressing 
and then arrange in the centre of your plate. 

Garnish with the seeds, a dot of vegan mayo, more 
mint & coriander dressing and a lime wedge. Place 
your feuille de brick tuile on the side of the plate, 
decorating it with four dots of vegan mayo and more 
dressing. Add a basil leaf, parsley leaf and slice of 
radish to each dot. Serve with more dressing on the 
side if desired. 

Method

MAKES 1 SERVING

theivysohobrasserie.com
@ivysohobrass

https://theivysohobrasserie.com/
https://theivysohobrasserie.com/
https://www.instagram.com/ivysohobrass/
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Karaage 
Fried  
Chicken
Recipe donated  
by Kanada Ya

Ingredients

For the Marinade

12 tbsp white onion 
1 tbsp ginger, peeled  
2 cloves of garlic, peeled 
1 tbsp gluten free soy sauce 
1 tsp of Kadoya sesame oil 
1 tbsp of sake 
11/2 tsp of lemon juice 
1 egg yolk 
1g of Maldon sea salt

For the Chicken

200g of chicken thigh skin  
   (cut into 20g sized pieces) 
corn flour ( just enough to coat the chicken)

Peel the ginger, garlic and onion.

Blend the white onion, peeled ginger, peeled garlic, 
gluten free soy sauce, Kadoya sesame oil, sake, lemon 
juice, egg yolk and sea salt. The soy sauce will create 
a lot of foam in the blender, so make sure you blend 
the mix slowly.

Cut the chicken into small pieces (approximately  
20g each).

Pour the blended marinade onto the pieces of chicken 
and mix.

Coat the marinated chicken with corn flour. Look out 
for lumps and make sure the chicken is coated evenly.

Deep fry the pieces of chicken for 3 and a half minutes.

Serve with a wedge of lime and yuzu kosho 
mayonnaise on the side.

Method

MAKES 2 SERVINGS

kanada-ya.com
@kanada_ya_ldn

https://www.kanada-ya.com/
https://www.kanada-ya.com/
https://www.instagram.com/kanada_ya_ldn/
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Rice Porridge 
with Egg  
& Spinach
Jork  
Recipe donated  
by Kin + Deum

Ingredients

For the Congee

200g jasmine rice uncooked 
560ml water 
2 eggs 
2 tbsp coconut oil  
100g spinach

For the Seasoning

fine sea salt, to taste 
2 tbsp soya sauce

In a pan, wash and rinse rice until water becomes 
clear (around 4-5 washes will do). Throw away water.

In the same pan with rice, add 400ml of water. Bring 
to the boil briefly before allowing to simmer for 10 
minutes with a lid on (no stirring). Once done, take 
off the heat and remove lid. Let the rice sit in its pan for 
10 minutes before transferring rice into a blender with 
160ml of water and blitz briefly for 20-30 seconds. 

We want to break the rice into small pieces, but at the 
same time not letting it go mushy if blended for too long.

Bring a pan of water to the boil then add eggs and 
cook for 6 minutes for a custardy yolk (8 minutes if 
you prefer fully cooked eggs). Rinse eggs under cold 
water to cool them down before removing shells and 
slicing them in half.

Place oil onto a pan with low heat and add spinach. 
Allow for it to cook and wilt, which should take less 

Method

Jork is a rice porridge that is commonly enjoyed for 
breakfast, consisting of blended rice topped with 
whole vegetables and meat ingredients. So popular 
over in East Asia, it roots from cuisines deep within 
the Chinese golden age era and has seeped into 
Thailand during the immigration of Chinese civilians. 
Although originating from China, congee has become 
a Thai national symbol of “slow life” living, not in the 
sense of eating but the feeling of comfort and renewal 
abound from each spoonful. It is usually an ailment 
for those that feel poorly. 

As the sun rises across the beautiful land of Thailand-
along bustling streets, people can be seen enjoying 
a small bowlful of hot Jork whilst catching up with 
friends. It is considered a light meal, almost as a top 
up to get us going, which naturally makes it worthy 
of a choice for breakfast. Use chicken stock instead of 
water for a richer congee. Add more water to congee 
for a runnier mixture.

MAKES 2 SERVINGS

kindeum.com
@kindeum

than 2 minutes. Sprinkle over some salt onto spinach 
then set aside.

Transfer congee into 2 serving bowls. Top with 1 tbsp 
of soya sauce per bowl. Arrange spinach and egg as 
you like. More soya sauce can be added when eating.

http://www.kindeum.com
http://www.kindeum.com
https://www.instagram.com/kindeum/
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Hyderabad 
Baby  
Aubergine 
with Coconut & Curry Leaf

Recipe donated  
by Kricket

Ingredients

8 baby aubergines
sea salt, to taste
a sprinkle of fried onions, to garnish
a few fried curry leaves, to garnish

For the Masala

2 tbsp vegetable oil 
100g desiccated (dried shredded) coconut 
50g unsalted peanuts 
40g white sesame seeds 
4 tsp coriander seeds 
4 tsp cumin seeds 
2 green chillies 
1 small bunch of fresh coriander 
1 tsp black mustard seeds 
80g packet of fresh curry leaves 
2 brown onions, finely chopped 
1 tbsp ginger paste or finely  
   chopped ginger 
1 tbsp garlic paste or finely  
   chopped garlic 
1 tsp ground turmeric 
1 tbsp Kashmiri red chilli powder 
500ml coconut milk 
sea salt, to taste 
100ml Tamarind & Date Chutney

First, prepare the Tamarind & Date Chutney. Boil 
all the ingredients in a large heavy-based saucepan 
over a low heat for about 1 hour until well blended 
and thick. Set aside to cool. If you have used fresh 
dates, you may need to blitz the chutney in a blender 
until smooth. Once cool, store in sterilised jars in the 
refrigerator for up to 2 weeks. This chutney will also 
freeze well if you wanted to keep it for longer.

Next, prepare the aubergines by making a deep cross 
with a knife at the base of each one. Soak them in 
heavily salted water for 30 minutes, then drain. The 
salt water will extract any excess water within the 
aubergine.

Heat 1 tablespoon of the oil in a large frying pan 
(skillet) and fry the aubergines for about 5 minutes 
until just cooked. Drain and set aside to be added to 
the masala later.

Wipe the oil residue from the pan and dry-toast the 
desiccated coconut, peanuts, sesame, coriander and 
cumin seeds for 30 seconds or so until fragrant. Leave 
to cool, then blitz in a food processor with the green 
chillies, fresh coriander and a little water, if necessary, 
to form a paste.

Heat the remaining oil in the same pan, over a medium 
heat, add the mustard seeds and curry leaves and fry 
for 30 seconds or so until they start to splutter, then add 
the onions and cook for 10 minutes until translucent. 
Add the ginger and garlic, turmeric and chilli powder, 
followed by the coconut milk. Bring to the boil, then 
turn down to a simmer, cover and cook for around 
20 minutes until everything is soft and well blended. 
Season to taste with salt and the tamarind chutney. 

Add the aubergines to the sauce and cook for a 
further 10 minutes. Just before serving, garnish with 
the fried onions and a few fried curry leaves. 

Method

This is a dish common to Hyderabad. It has a lovely 
creamy texture with a spicy, slightly nutty taste. I love 
to serve this with a sprinkling of fried onions as pictured, 
but you can also top it with freshly grated coconut.

MAKES 4 SERVINGS

kricket.co.uk
@kricketlondon

For the Tamarind & Date Chutney
(Makes approx 900g)

500g tamarind paste 
2 cinnamon sticks 
1 tsp black peppercorns 
2 fresh Indian bay leaves 
300ml water 
2 tbsp Kashmiri red chilli powder 
 4 tbsp date puree or a handful of  
   fresh dates (6-7 dates) 
200g caster sugar0g caster sugar

https://kricket.co.uk/
https://kricket.co.uk/
https://www.instagram.com/kricketlondon/
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Burrata  
Pansoti 
Datterini Tomato,  
Toasted Pinenuts & Basil 

Recipe donated  
by Lina Stores

Ingredients

For the Sauce

250g burrata
500g Datterini tomatoes  
   (or cherry tomatoes)
toasted pinenuts (handful)
10 fresh basil leaves, chopped
salt
100ml extra virgin olive oil
freshly grated parmesan

For the Pasta Dough

300g plain white flour
3 eggs
salt
1 tbsp extra virgin olive oil

Make the pasta by mixing all the ingredients by hand 
until smooth. Wrap the finished dough up in cling 
film and let it rest in a cool, dry place for half an hour.

Next, roll the dough out thinly until it is about 0.7mm 
thick. Cut it into equal squares measuring 4 inches by 
4 inches.

Fill each square with 25g of finely cut, fresh burrata 
(about two tablespoons) and then close them up by 
folding them into a triangle. Push the ends together so 
they stay closed and set them to one side.

For the sauce, quickly blend the tomatoes for a few 
seconds until they are roughly chopped. Strain them 
through a sieve, allowing the juices to drain into a bowl.

Add 100ml of olive oil and one tablespoon of plain 
flour to a pan and sweat it down, making sure there’s 
no colouration.

Pour in the juices from the Datterini tomatoes and let 
the sauce cook until it thickens. Take it off the heat 
and allow it to cool.

Next, take the raw, solid Datterini tomato pieces from 
the strainer and mix them into the sauce. Add 10 
leaves of chopped basil and some salt to taste.

Prepare your pasta by boiling it in salted water for  
2 minutes.

Once cooked, place your pasta triangles into the same 
pan as the sauce and mix slowly. Top with freshly 
grated parmesan before dividing equally between four 
plates. Finish with some toasted pine nuts.

Serve and enjoy!

Method

MAKES 6-8 SERVINGS

linastores.co.uk
@linastores

https://www.linastores.co.uk/
https://www.linastores.co.uk/
https://www.instagram.com/linastores/
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Strawberry 
Citrus Tart
Recipe donated  
by Longboys

Ingredients

For the sweet paste lightly cream together the butter 
and sugar. Slowly add the eggs and combine. Mix in 
the flour and salt. Roll the dough to 3mm thickness 
and chill. Line your tart shells with the dough and 
blind bake at 160ºC.

To make the vanilla Genoise sponge, sift together the 
flour and baking powder. Place the eggs and sugar in 
the bowl of a stand mixer. Whisk on a high speed for 
10 minutes, until a thick sabayon is formed. 

Lightly fold in the dry ingredients by hand, until just 
mixed. Gently spread the sponge into a lined baking 
tray, roughly 5mm high. Bake at 160ºC for 5-8 
minutes, or until lightly coloured.

For the citrus pastry cream, bring the milk to a boil. Add 
the zest and allow to infuse 15 minutes. 

Return the milk to a boil. Whisk together the egg 
yolks, sugar, flour and cornflour. Pour the boiling milk 
over the egg mixture, whisk and then return to the pot. 

Cook, stirring, until it comes to the boil. Boil for 1 
minute and taste to ensure the starches have cooked out. 
Add the butter, whisking well until fully emulsified. 
Pour into a shallow tray and cover with cling film. 
Refrigerate until set.

When ready to build the tart, blend the crème patisserie 
lightly until smooth. Don’t over mix or it will  
become runny.

For the strawberry compote, hull and half the 
strawberries. Toss with the icing sugar, orange zest and 
juice. Allow to macerate for 1 hour.

To garnish, lace a disc of the sponge in the base of the 
cooked tart shell. Spread the strawberry compote on 
top. Pipe out the pastry cream and use a palette knife 
to level it off.

Garnish the tart with fresh cut strawberries, 
raspberries and lemon verbena.

Method

MAKES 1 TART

For the Sweet Paste

200g unsalted butter, soft 
160g icing sugar, sifted 
80g whole eggs 
400g plain flour

For the Vanilla Genoise Sponge

100g whole eggs 
50g caster sugar 
50g cake flour 
2g baking powder

For the Citrus Pastry Cream

240g milk 
1/2 orange, zest 
1/2 lemon, zest 
15g cornflour 
15g flour 
30g sugar 
50g egg yolks 
175g butter, softened

For the Strawberry Compote

1 punnet strawberries 
20g icing sugar 
1 orange, juice and zest

Garnishes

strawberries 
raspberries 
lemon verbena

longboys.co.uk
@longboys_uk

https://www.longboys.co.uk/
http://longboys.co.uk
https://www.instagram.com/longboys_uk/
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Nutmeg 
Custard Tart
Recipe donated  
by Marcus  
Wareing

Ingredients

Tart Pastry

225g flour
pinch of salt
1 lemon, zest only
150g butter
75g caster sugar
1 egg
1 egg yolk

Custard Filling

9 egg yolks
75g caster sugar
500ml whipping cream
2 whole nutmegs, for grating

Rub together the flour, salt, lemon zest and butter 
until the mixture resembles breadcrumbs.

Add the sugar.

Beat together the egg yolk and whole egg and slowly add 
to the main mixture. Mix until the pastry forms a ball.

Wrap tightly in cling film and refrigerate for two hours.

Preheat your oven to 170°C/gas mark 3. Line your 
tart tin (18cm/7in) with greaseproof paper and place 
on a baking sheet.

Roll out the pastry on a lightly floured surface so it’s 2mm 
in thickness. Carefully arrange the rolled pastry into the 
tray and use any excess to push into the corners to ensure 
the pastry is flush with the tray. Line the inside of the 
pastry with baking paper, covering all parts of the pastry.

Fill the lined tart shell with ceramic baking beans, 
rice or dry pulses. Bake blind for about 10 minutes or 
until the pastry starts to turn golden brown. Remove 
the beans, rice or pulses and allow to cool.

While cooling, turn the oven down to 130°C/gas 
mark 1 so you can cook your custard tart.

Start making the custard by bringing the cream to the 
boil. Whisk the yolks and sugar together then add the 
cream and mix well. Pass the mixture through a fine 
sieve into a jug.

Place the empty pastry case in the oven then pour 
the custard mix right to the brim. Grate the nutmeg 
liberally over the top and then bake for 30-40 minutes 
or until the custard appears set, but not too firm.

Remove from the oven and allow to cool to room 
temperature before serving.

Method

It’s the tart that Marcus served to the Queen in  
2006 for her 80th birthday. Make it at home for a 
slice of royalty.

MAKES 4 SERVINGS

marcuswareing.com
@marcuswareing

https://www.marcuswareing.com/
https://www.marcuswareing.com/
https://www.marcuswareing.com/
https://www.instagram.com/marcuswareing/
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Wings at 
Home
Recipe donated  
by MEATliquor

Ingredients

1kg chicken wings, jointed 
1tsp baking powder 
1tsp salt 
250ml Frank’s Hot Sauce or similar 
250g butter

For the Blue Cheese Sauce

200g mayonnaise 
100g sour cream 
100g Gorgonzola 
2 cloves garlic 
15ml white wine vinegar 
1/2 tsp onion powder 
10ml lemon juice 
pinch of salt 
pinch of finely ground black pepper

For the blue cheese sauce: mince the garlic and 
combine all ingredients except the cheese in a bowl.

Crumble the Gorgonzola into very small pieces and 
stir into the mayo mix.

Refrigerate and let sit, ideally overnight.

Before serving, taste again and season to taste. You may 
need a drop more vinegar or lemon juice at this stage, too.

Toss the chicken wings with the salt and the baking 
powder and refrigerate overnight on a roasting tray.

Roast in the oven on a wire rack at 220 °C for 
approximately 30 minutes or until golden brown and 
cooked through, turning halfway through.

Melt the butter over a medium heat in a frying pan or 
wok and slowly stir in the hot sauce.

Add the wings and toss until thoroughly coated.

Serve with, the Blue Cheese Sauce and an  
ice-cold beer.

Method

We sell a lot of wings. There are banks of fryers 
working overtime to get them out to the hungry 
masses. The grease they generate is phenomenal. At 
home I’m not a big fan of deep frying - it’s too messy, 
wasteful of oil and the smell lingers for days.

Wings are something you can cook pretty much as 
well in the oven at home as you can in an industrial 
fryer. And they are almost embarrassingly easy to 
do. The baking powder and salt will dry out the skin 
so you get that all-important crunch rather than a 
mouthful of flaccid fat.

MAKES 5 SERVINGS

meatliquor.com
@meatgram

https://meatliquor.com/
https://meatliquor.com/
https://www.instagram.com/meatgram/
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Bubble & 
Squeak
with poached egg & 
brown butter hollandaise 

Recipe donated  
by Mews of Mayfair

Ingredients

For the Bubble & Squeak

4 baking potatoes  
100g brussel sprouts  
   (or white cabbage if preferred) 
50g frozen peas (defrosted) 
1 carrot (grated) 
100g smoked sliced pancetta/crispy bacon  
plain flour 

Brown Butter Hollandaise

100ml white wine vinegar  
1 bay leaf  
2 black peppercorns  
1 small shallot, peeled & finely sliced  
1 tsp Dijon Mustard 
125g unsalted butter (cubed into small pieces) 
3 free range egg yolks

Preheat the oven to 180°C. Bake the potatoes for 
around 45 mins to an hour, or until soft.

In the meantime, blanch the brussel sprouts in boiling, 
salted water for a few minutes. Drain the vegetables 
into a sieve and run under cold water until cool 
enough to handle. Dry on kitchen paper and then 
chop/shred finely.

Next, finely slice the pancetta and fry in a little oil until 
crispy. Drain on to kitchen paper and allow to cool.

When the potatoes are cooked and cooled, cut in half 
and carefully scoop out the potato, discarding the 
skins. Place in a large mixing bowl.

Add the sliced sprouts, defrosted peas, cooked 
pancetta and grated carrot to the cooked potato and 
mix well. Mould into small cakes and dust in flour, 
shaking off any excess. 

Shallow fry the potato cakes in butter or oil on a 
medium to high heat until both sides are crispy. Dry 
on a piece of kitchen paper and then transfer to a 
baking tray lined with greaseproof paper. Bake for 
around 10 minutes at 180°C or until they’re hot all 
the way through.

For the Brown Butter Hollandaise; place the vinegar, 
bay leaf, sliced shallot and black peppercorns into a 
pan over a high heat until reduced by half. Drain over 
a sieve to retain the liquid and discard the rest. Set 
aside and leave to cool. 

Next, prepare the brown butter. Place the cubed 
butter in a pan on a medium heat. When the butter 
begins to foam, whisk continuously until the butter 
turns a deep golden brown colour. Transfer to a heat 
resistant jug and set aside to cool slightly. 

Add the cooled vinegar reduction, egg yolk and 
mustard into a heat resistant bowl over a pan of 
simmering water and whisk until the eggs become soft 
and fluffy. Slowly drizzle the browned butter into the 

Method

MAKES 6-8 SERVINGS

egg mixture and let the sauce thicken. Remove the 
bowl of hollandaise from the pan of water, cover with 
cling film and keep warm.

To Serve, poach an egg in a pan of simmering water 
with a splash of white wine vinegar added. Lay the 
poached egg on top of your cooked bubble & squeak 
cake and spoon the brown butter hollandaise over the 
top of the egg.

mewsofmayfair.com
@mewsofmayfair

https://mewsofmayfair.com/
https://mewsofmayfair.com/
https://www.instagram.com/mewsofmayfair/
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Razor Clam 
Ceviche
Recipe donated  
by The Ninth

Take the razor clams out of the shells and remove the 
skirts. Freeze the meat and clean the shells. Once 
frozen, cut into 1cm pieces and place in a bowl.

Add all the rest of the ingredients and season with 
salt and pepper. Pour over the lime juice and olive oil.

To serve, spoon the mixture into the shells and  
serve immediately.

Method

8 razor clams 
4 plum tomatoes (blanched, skinned, 
   deseeded and cut into ½ cm dice)
¼ cucumber  
   (peeled, deseeded and cut into 1/2 cm dice)
1/2 red onion (cut into ½cm dice)
1 red chili (deseeded and cut into brunoise)
2 limes, juiced
1 tsp chopped coriander
1 tsp chopped mint
50ml extra virgin olive oil

Ingredients

MAKES 4 SERVINGS

theninthlondon.com
@theninthlondon

https://www.theninthlondon.com/
https://www.theninthlondon.com/
https://www.instagram.com/theninthlondon/
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Chilli Roast 
Cauliflower
Recipe donated  
by Oklava

Preheat the oven to 200ºC fan.

Cut the cauliflower into 6 equal wedges – make sure 
you keep a little of the stalk on each piece to keep the 
wedges together. Rinse under cold water and pat dry.

Mix together the açi and tatli biber chilli pastes with 
olive oil and a little salt. Rub the mix all over the 
cauliflower wedges (you might want to wear a pair of 
gloves whilst you do this), then place onto a baking tray 
lined with parchment paper. Roast the cauliflower 
wedges for 10-13 minutes – the cauliflower should be 
cooked but still have a good bite to it.

To make the sumac dressing, combine all the 
ingredients in a blender and blend until smooth.  
Set aside for later.

Take the cauliflower wedges out of the oven and place 
them into a hot, dry non-stick frying pan. Dry fry 
each side of the cauliflower wedges for a minute or  
so to get a slight charring on the surface.

Place a cauliflower wedge onto a large plate and top 
with parsley, red onion and pistachios. Drizzle with 
plenty of the sumac dressing and an extra sprinkling 
of sumac.

Method

Photo credit to Andrew Hayes-Watkins

Ingredients

For the Chilli Roast Cauliflower

1 large cauliflower, leave some  
   green leaves on if they’re nice
2 tbsp of Açi biber chilli paste
4 tbsp of Tatli biber chilli paste
50ml of extra virgin olive oil
1 pinch of sea salt

For the Sumac Dressing

3 garlic cloves
2 lemons, juiced
300ml of extra virgin olive oil
1 tbsp of sumac
fine salt, to taste

To Garnish

1 handful of flat-leaf parsley leaves
5 tbsp pistachio nuts, toasted & crushed 
1/2 medium red onion, finely sliced
1 tsp sumac
flaky sea salt, to taste 

MAKES 2-4 SERVINGS

oklava.co.uk
@oklava_ldn

https://www.oklava.co.uk/
https://www.oklava.co.uk/
https://www.instagram.com/oklava_ldn/
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Tagliolini, 
Guanciale  
& Shaved  
Artichokes
Recipe donated  
by Ombra

Dice & gently fry the guanciale in its own fat.  
While the guanciale is frying, add very thin shavings 
of young artichokes.

When the artichokes start to wilt, deglaze the pan 
with the white wine (preferably verdicchio). This will 
emulsify with the fat of the guanciale.

Next, adjust the seasoning and once the artichokes are 
cooked to your liking turn the heat down and put it to 
the side.

Then, drop the tagliolini into the boiling water and 
after about one minute drain the pasta.

To finish the cooking, place the tagliolini into the pan 
with the sauce (this should take 30 seconds or so).

The result is a very silky (due to the fat/wine emulsion) 
peppery flavour from the guanciale and slightly bitter 
sweet flavour from the artichoke and wine.

Method

Ingredients

240g of fresh egg tagliolini
100g guanciale or pancetta
4 baby artichokes
half a glass of dry white wine
salt & pepper

MAKES 2 SERVINGS

ombrabar.restaurant
@ombrabar.restaurant

https://ombrabar.restaurant/
https://ombrabar.restaurant/
https://www.instagram.com/ombrabar.restaurant/
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Greek Salad 
Ceviche
Recipe donated  
by Opso

Ingredients

For the Chili Oil 
175g roasted peppers, canned
32.5g Thai red chilli peppers,  
   stems removed
1.5g salt
7.5g extra virgin olive oil
250g sunflower oil

For the Tiger’s Milk 
280g tomatoes, quartered
220g red onion, sliced
14g fresh coriander, picked
56g lime juice, strained
6g table salt
12g tabasco
1g garlic

For the Fish 
100g fish of your choice, washed  
   and cut into cubes
30g lemon juice
5g table salt
0.5g lime zest
8g onion, diced small
8g tomato, diced small
1g fresh coriander, thinly sliced
3g chilli oil (recipe above)

To Serve 
1 portion fish mixture (recipe above) 
0.3g Thai red chilli peppers, thinly sliced 
0.3g chilli oil (recipe above) 
1g micro coriander (optional) 
50g tiger’s milk

To make the chilli oil, first preheat your oven to 180°C. 

Remove your roasted peppers from the can and dry 
them thoroughly using kitchen paper. Next, place the 
Thai red chilli peppers, salt and extra virgin olive oil 
on a tray and bake in the oven for 15 minutes.

When cooked, transfer the dried roasted peppers and 
the baked chilli pepper mix to a food processor and 
blitz for 1 minute.

Pass the mixture through a strainer and leave it to 
separate in the fridge overnight. Any liquid you 
collect after straining can be poured into a jar or bottle 
and kept in the fridge for up to 7 days.

To make the tiger’s milk, pulse all the ingredients in a 
food processor for a few seconds. The mixture should 
still be chunky. Pass it all through a strainer and then 
allow it to separate for 1 hour (press it lightly if needed).

 Again, transfer any strained liquid to a bottle or jar   
and refrigerate for up to 1 day.

Chef’s tip: The redder the onions, the nicer colour 
you’ll get!

To prepare the fish, marinate it by mixing all of the 
ingredients together. Season well. Serve up by placing 
the fish mixture in a bowl. Add the Thai red chilli 
peppers on top and then the tiger’s milk. Garnish with 
micro coriander and enjoy!

Method

Photo credit to Katerina Avgerinou.

MAKES 1 SERVING

opso.co.uk
@opso_london

Recipe by chefs Georgianna Hiliadaki  
and Nikos Roussos.

http://www.opso.co.uk/
http://www.opso.co.uk/
https://www.instagram.com/opso_london/
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Prawn Toast
Recipe donated  
by Pachamama

Ingredients

For the Prawn Toast Mix

1kg cooked prawns, peeled 
2 whole eggs 
20ml shaoxing rice wine 
20ml light soy sauce 
15ml sesame oil 
10g salt 
10g sugar 
5g ground white pepper 
1 loaf sliced white bread 
100g white sesame seeds

To Serve

1 slice prawn toast  
1 big pinch julienne spring onion 
2 pinches katsuobushi 
2 litres vegetable oil for frying 
Kewpie mayonnaise

Place all the prawn toast ingredients, apart from the 
bread and the sesame seeds, in a food processor and 
blend well.

Next, spread 100g of prawn mix all over one side of 
each slice of white bread. Pour the white sesame seeds 
into a shallow bowl and dip the prawn covered sides 
of the bread into them. Make sure all the prawn meat 
is well covered with seeds.

Fry the prawn toast for 1 minute and 30 seconds on 
each side in vegetable oil. The cooking temperature 
should be around 160-180ºC.

Plate up and criss-cross Kewpie mayonnaise on top 
of the prawn meat-covered sides of the toast. Garnish 
with sliced spring onions and katsuobushi.

Method

MAKES 6-8 SERVINGS

pachamamalondon.com
@pachamamalondon

https://www.pachamamalondon.com/
https://www.pachamamalondon.com/
https://www.instagram.com/pachamamalondon/
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Grilled  
Aubergine
with Tahini, Cucumber 
Yoghurt & Cherry  
Tomatoes

Recipe donated  
by The Palomar

Ingredients

1 aubergine
4 tbsp salt
1 tbsp cumin
1 tbsp smoked paprika
handful of cherry tomatoes
20g flaked almonds (toasted)

For the Tahini Paste:

100g tahini (ideally raw or paste) 
75ml cold water 
30ml lemon juice 
1 tbsp salt

For the Cucumber Yoghurt

1 cucumber
80g natural yoghurt
1 green chilli
1 garlic clove
fresh oregano
salt & pepper

Begin by combining the salt, cumin and paprika spice 
mix in a bowl.  

Slice the aubergine in half and then cut a crosshatch 
pattern into each of the halves. You want to cut about 
¼ inch into the flesh. Rub the spiced mix all over the 
cut side of the aubergine and set aside.

Next, make the tahini paste by mixing the tahini, cold 
water, lemon juice and salt together in a bowl with a 
whisk until it’s smooth and has no lumps. Taste and 
check the seasoning – add more salt if needed.

Make your yoghurt salsa by slicing the cucumber 
lengthways and scooping out the insides with a 
teaspoon. Place the insides into a sieve and drain them 
over a sink. The rest of the cucumber can be put back 
in the fridge or used to make an easy Fattoush salad.

Once drained, chop up the cucumber middles and 
add them to a bowl with the yoghurt. Mix together.

Method

This dish is inspired by Siniya, a Middle Eastern lamb 
casserole usually cooked in Jerusalem. The vegan 
version is made with cauliflower, but both have a 
baked tahini top. 

It’s one of my favourite dishes and the most popular at 
The Palomar. I’ve adapted the usual flavours used in 
Siniya – tahini, yoghurt, lemon, and pine nuts - and 
used them to enhance the flavour of the classic Israeli 
vegetable: the aubergine. 

We normally cook aubergine in the Josper at The 
Palomar, but it can be prepared under a very hot grill at 
home. Grilling the aubergine twice results in meltingly 
soft flesh and allows the tahini to caramelise nicely.  

It’s best enjoyed by simply scooping the flesh, the 
baked tahini and the yoghurt out of the aubergine  
skins and spooning it straight onto warmed pittas.  
A delicious dish for a warm, spring day.

MAKES 2 SERVINGS

Finely chop and de-seed the green chilli, and then 
grate or dice the garlic clove. Add these to the 
yoghurt with the salt and chopped fresh oregano. 
Combine and check the seasoning.

When you’re ready to eat, preheat the grill to 200˚C 
and place the aubergine halves skin side up on a 
baking tray.

Cook for 15-20 minutes depending on the size of the 
aubergine. Remove from the oven and then spread 
the tahini paste on the cut side of the aubergine. Place 
back in the oven for a further 7-10 minutes. 

Once nicely caramelised, serve up the aubergine on 
two plates and add a dollop of the cucumber yoghurt 
on top of each half. Garnish with the halved cherry 
tomatoes (we mix them with olive oil, salt and pepper 
first) and the toasted flaked almonds.

Enjoy!

Hailing from Jerusalem, Israeli chef Omri McNabb began his 
experience working in restaurants across the Israeli capital before 

embarking on a culinary course at the esteemed Cordon Bleu in 
Florence. Omri then returned to Israel to vibrant Tel Aviv where he 

worked his way through the lauded restaurant scene, from cooking at 
Herbert Samuel, one of Tel Aviv’s best restaurants, to being Sous Chef 

at Popina, the creative fine dining restaurant. Moving to Europe, 
Omri worked as Head Chef at Night Kitchen, the esteemed modern 

dining bar in Berlin, before starting his most recent position as Head 
Chef at award winning The Palomar in London’s Soho where he 

curates the seasonally changing menu.
thepalomar.co.uk
@palomarsoho

https://thepalomar.co.uk/
https://thepalomar.co.uk/
https://www.instagram.com/palomarsoho/
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Parsnip 
Cake
Recipe donated  
by Pidgin

Ingredients

For the Parsnip Cake

390g brown sugar 
330g sugar 
6 whole eggs 
500ml rapeseed oil 
470g plain flour 
15g baking powder 
10g baking soda 
10g salt 
3 large parsnips (peeled and grated) 
8g spice mix (see below)

For the Spice Mix

5g ground ginger 
5g cinnamon powder 
1g ground clove 
0.5g ground black pepper 
0.5g ground white pepper 
1g nutmeg 
2 crushed cardamom pods

Preheat your oven to 175˚C.

In a large bowl, mix together both types of sugar and 
the eggs with a whisk before adding in the rapeseed oil.

Combine all the dry ingredients using a morise. Add 
the grated parsnip and stir with your morise for 1 
minute. Stir in the sugar and egg mixture.

Line an 8x10 inch baking tray with parchment paper. 
Pour the batter into the tray and spread evenly.

Place the cake in the centre of your preheated oven 
and bake for 20-30 minutes. The bake time will differ 
depending on the size of the tray you use. 

When done, your cake should bounce back when 
gently poked. You can also use a wooden toothpick to 
check if it’s cooked inside; the toothpick should come 
out clean when inserted into the centre of the cake.

Method

This is a recipe we had on the menu at Christmas. 
It’s similar to a classic carrot cake, but with a bit 
more spice and a slightly more earthy taste. At the 
same time, we served it with mint milk ice cream, 
cranberry curd, mincemeat and ginger snap tuiles.

It tastes great by itself, with a little cream cheese icing 
or with a scoop of vanilla ice cream, some caramel 
sauce and a pinch of sea salt.

MAKES 6-8 SERVINGS

pidginlondon.com
@pidginlondon

https://www.pidginlondon.com/
https://www.pidginlondon.com/
https://www.instagram.com/pidginlondon/
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Pizza for Two
Recipe donated  
by The Pizza Room

Ingredients

For the Dough

250g strong bread flour
160g water
15g extra virgin olive oil &  
   extra for oiling tray 
2.5g yeast
7g salt

For the Topping

400g peeled tomatoes in their sauce
5g salt
5g sugar
180-200g mozzarella
extra oil for drizzling
fresh basil and oregano
toppings of your choice

Put the flour in a large bowl and make a well in the 
middle. Melt the yeast into the water and pour it into 
the well. Add the oil and mix it all together with a 
fork. When the dough starts to come together, add 
the salt and keep mixing using your hands until the 
salt is absorbed. 

Empty the dough on a floured surface and start 
kneading by pushing forward with the palm of your 
hand and taking the dough back with your fingers. 
When it’s smooth, make a ball and put it back in the 
bowl. Let it prove until doubled in size.

When properly proved, transfer to an oiled tray and 
gently press with your fingers to stretch the pizza out. 
Let it rise again on the tray for about 1 hour. 

Prepare your secret recipe tomato sauce by putting 
the peeled tomatoes in a pot with the salt, sugar, basil 
and oregano. Blitz all the ingredients with a hand 
mixer until the sauce becomes smooth. Put the pot 
on the hob and warm the sauce for 15 minutes on a 
low heat, being careful to not boil it. Remove from the 
heat and let it cool down. 

Preheat your oven at 250˚C.  Spread the secret 
tomato sauce on the pizza and bake for about 15 
minutes or until slightly golden. Take it out of the 
oven, cover in mozzarella cheese and your chosen 
toppings and cook for 5 more minutes or until the 
cheese has melted. Finish with extra olive oil.

Method

MAKES 2 SERVINGS

thepizzaroom.co.uk
@thepizzaroomlondon

https://www.thepizzaroom.co.uk/
https://www.thepizzaroom.co.uk/
https://www.instagram.com/thepizzaroomlondon/
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Tarte 
Fine aux 
Pommes
Recipe donated  
by Quo Vadis

Ingredients

2 small russet or Golden Delicious  
   apples, approx. 250g 
juice of 1/2 a lemon
pinch of flour
100g fresh or frozen puff pastry
50g softened butter
30g caster sugar

To Serve: 

cream
vanilla ice cream
custard

Peel the apples, cut them in half and cut out pips 
and the core. Then cut each half into little crescents 
1.5cm thick.

Put them in a bowl and sprinkle with lemon juice (to 
prevent them from discolouring), mixing them round 
with your hands. 

Lightly flour the work top. 

Cut the pastry to form a disc 17cm wide and 2mm 
thick, place on a wetted baking sheet and preheat the 
oven to 220ºC. 

Using a small knife, draw a concentric circle 1 cm in 
from the edge of the round, incising the pastry to a 
depth of 1 mm. This allows the edge of the tart to rise 
properly and form a border. 

Within this inner line, arrange the apple crescents 
moistened with lemon juice in the form overlapping 
petals, so that they cover the pastry completely. Dot the 
tart with 25g of butter and sprinkle with 15g of sugar. 

Bake for 30 minutes in the hot oven. Half-way 
through, dot the rest of the butter on the tart and 
sprinkle with the remaining sugar. 

When cooked, the tart will be a beautiful golden 
colour and the apples caramelised. Serve immediately 
on hot plates, with a dollop of cream, a scoop of ice 
cream and a generous pouring of custard. 

Method

I used to cook this tart as a young chef at Bibendum. 
It was an homage to the great Michel Guérard and 
this is his original recipe which I adore very much 
and refer back to constantly. Being the very naughty 
chefs that we are at Quo Vadis, we serve not just with 
cream, but ice cream and custard, too. 

MAKES 1 SERVING

quovadissoho.co.uk
@quovadissoho

https://www.quovadissoho.co.uk/
https://www.quovadissoho.co.uk/
https://www.instagram.com/quovadissoho/
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Green  
Pea Fava
Recipe donated  
by The Real Greek

Ingredients

350g green split peas
1 small onion, finely chopped
1 stick celery, finely chopped
2 cloves of garlic, finely chopped  
   or minced
250ml extra virgin olive oil

For the Salsa

4 ripe but firm tomatoes, diced
2 red onions, diced
1 small red chilli, de-seeded &  
   finely chopped
sea salt & freshly ground black pepper

Place the split peas, onion, celery and garlic in a large 
saucepan. Add 1 litre of water and bring to the boil, 
skimming to remove any sediment as required. Cover 
and simmer until the peas have softened.

Leave the peas to cool a little and then blitz or 
liquidise them in a food processor or blender with 
the olive oil. When smooth and creamy, adjust the 
seasoning to taste.

Meanwhile, mix the salsa ingredients together. 
Season well and chill until required.

When ready to eat, spread the purée out onto a 
shallow plate and spoon the salsa in the centre with an 
extra drizzle of olive oil. Eat warm or cold, and store 
any leftovers in an airtight container in the fridge.

Method

Greek Fava is creamy comfort food. Rustic, hearty 
and nutritious, it’s so good on its own, but also goes 
particularly well with dark leafy greens and salty 
ingredients like anchovies, sardines or feta.

This addictive purée also adds a wonderful splash of 
vibrant green colour to your table and can be topped 
with salsa as one of a selection of little mezze dishes.

MAKES 4-6 SERVINGS

therealgreek.com
@therealgreekuk

https://www.therealgreek.com/
https://www.therealgreek.com/
https://www.instagram.com/therealgreekuk/
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Ricotta  
Gnudi & 
Sage Butter
Recipe donated  
by Rochelle  
Canteen

Ingredients

500g ricotta (sheep’s if possible)
1/2 nutmeg, freshly grated
100g parmesan, grated  
   (plus extra for serving)
sea salt & pepper
500g semolina flour
extra virgin olive oil/butter
3 sage leaves

Strain the ricotta in a sieve until no more liquid 
comes out. Put in a bowl and beat with a fork until 
it becomes light and fluffy. Grate in nutmeg and stir 
in the parmesan. Season generously and then cool in 
fridge for 30 minutes.

Place half the semolina on a tray so the surface is 
covered. Dust the remainder over a clear work surface.

Take a large spoonful of ricotta mix and roll into 
a short sausage about 1.5cm thick then cut into 
2cm pieces. Roll the pieces into balls, coat them in 
semolina and place on the tray. Repeat until all the 
mixture is used up. Refrigerate for 24 hours.

Cook the Gnudi in boiling salted water until they 
float to the surface (usually after about three mins). 
Remove them with a slotted spoon and serve with 
olive oil/melted butter and a few sage leaves that have 
had a few moments to sizzle together in a frying pan. 
Carefully toss through the Gnudi and enjoy! 

Method

Delicious yummy gnudi. It’s hard to go past a plate 
of gnudi when it’s on the menu as it’s so giving & 
soothing. A classic Italian dish that’s so yummy you 
can’t stop eating it!

You did need to start the day before you are going to 
sit down and enjoy. Generally, three gnudi per person 
is enough followed by a green salad and washed down 
with a delicious glass of rosé.

MAKES 4 SERVINGS

arnoldandhenderson.com
@rochellecanteen

http://www.arnoldandhenderson.com/rochelle-canteen/index.php
http://www.arnoldandhenderson.com/rochelle-canteen/index.php
http://www.arnoldandhenderson.com/rochelle-canteen/index.php
https://www.instagram.com/rochellecanteen/
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Chicken 
Green Curry
Recipe donated  
by Rosa’s  
Thai Cafe

Heat the oil in a saucepan over a high heat and add 
the curry paste. Stir-fry for 10 seconds until fragrant or 
until the oil is incorporated into the paste.

Reduce the heat to medium and add half the coconut 
milk. Cook for about 2 minutes until the green oil splits 
and rises to the surface.

Next, pour in the remaining coconut milk. Add the palm 
sugar and fish sauce then season with a pinch of salt. Stir 
in the lime leaves and place the chicken in the pan.

Add aubergines and the bamboo shoots. Cook over 
a medium heat for 7-10 minutes until the chicken is 
cooked through. Stir in the basil leaves.

Ladle into serving bowls, garnish with some sliced 
chilli and a sprig of basil. Serve with steamed rice.

Method

1 tbsp vegetable oil
3 tbsp green curry paste  
400ml coconut milk
1 tbsp sustainable palm sugar
2 tbsp Thai fish sauce
sea salt
3 kaffir lime leaves, torn
500g chicken breast, cut into chunks  
   (substitute with firm tofu for a veggie version)
100g Thai aubergines, cut into quarters  
   (or aubergines, cut into chunks)
150g tinned bamboo shoots, cut into  
   bite-size pieces (available in brine or water)
Thai basil leaves (or Italian ones)
steamed jasmine rice, to serve

To Garnish

2 red chillies, diagonally sliced
sprigs of basil

Ingredients

MAKES 4 SERVINGS

rosasthaicafe.com
@rosasthaicafe

https://www.rosasthaicafe.com/
https://www.rosasthaicafe.com/
https://www.rosasthaicafe.com/
https://www.instagram.com/rosasthaicafe/
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Potatoes, 
Blackcurrants, 
Whey 
Recipe donated  
by Silo

Ingredients

400g potatoes 
300g blackcurrants 
10g fennel flowers 
2 litres whey 
100 butter (dependant on whey)

To begin, reduce the whey until it’s only 100-150g in 
total. It will have a light amber or butterscotch colour 
and have a strong sweet and sour flavour.

Next, boil your potatoes in a 5% salt to water solution 
until tender.

Slowly whisk the butter into the reduced whey over 
a low-medium heat until it has a thick consistency.  
Adjust the seasoning and acidity if desired.

Divide the cooked potatoes between 4 to 6 shallow 
bowls and glaze them with the butter and whey mix. 
Top with the blackcurrants and fennel flowers and 
then season to taste with coarse sea salt.

Method

This is a uniquely vibrant dish which boasts 
both simplicity and originality. Properly grown 
blackcurrants have such a deeply complex and 
understated flavour which beautifully complements 
young potatoes. 

When choosing your ingredients, make sure you pick 
out the best blackcurrants. Small potatoes which are 
a similar size to the currants are ideal.  The size isn’t 
essential, but texturally it’s really pleasant, plus it 
creates an equal balance of flavour as you eat.

If you can’t source wild fennel flowers, lemon thyme 
is a great alternative. Also, you should be able to get 
whey from any good dairy.

MAKES 4-6 SERVINGS

silolondon.com
@silolondon

https://silolondon.com/
https://silolondon.com/
https://www.instagram.com/silolondon/
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Chantilly 
Lace
Recipe donated  
by The Gallery  
at Sketch

Ingredients

For the Lobster Bisque
60ml olive oil 
600g lobster heads 
80g onions (about 1 small onion), 
   finely chopped 
50g carrot, finely chopped 
1 leek, white part only, finely chopped 
20g celery, finely chopped 
3 garlic cloves 
1 lemon grass stalk 
300g tomatoes 
500ml brandy 
300ml white wine 
1 litre single cream 
1 bunch of tarragon 
2 star anise 
salt & freshly ground black pepper

For the Horseradish Cream
200g whipping cream 
30g finely grated horseradish

For the Three Rice Garnishes
1 red pepper 
1 onion, finely chopped 
200g plain white rice 
30g squid ink
12 baby spinach leaves

You will need six 7cm plastic rings  
for this recipe.

Preheat the oven to 140˚C/gas mark 1.

Pour 40ml of the olive oil into a casserole dish and 
place over a medium heat. Add the lobster heads and 
cook for 10 minutes.

Add in the onion, leek, carrot, celery, garlic, lemon 
grass and tomatoes and leave them to sweat over a low 
to medium heat for 10 minutes until softened.

Remove from the heat, pour in the brandy and 
carefully flambé using a long match or taper. When 
the flames have died down, add the white wine.

Place the casserole dish back on a medium to high 
heat and bubble to reduce the liquid by half.  
Add enough water to cover the vegetables and let 
them cook for 40 minutes. Stir in the cream and leave 
it to reduce until thick – this will take about  
20 minutes. 

 Turn off the heat, add the tarragon and star anise   
and then leave it to infuse. After 10 minutes, pass the 
bisque through a sieve.

Next, prepare the red pepper and onion for the rice 
garnishes by placing the pepper in a roasting tin and 
roasting for 20–25 minutes until very soft. Once cool 
enough to handle, peel and deseed the pepper and 
then transfer it to a blender or food processor. Blitz to 
form a rough purée.

Place 20ml of olive oil in a pan with the onion and 
cook gently over a low to medium heat. Transfer to 
a blender or food processor and, again, blitz into a 
rough purée.

Cook the rice according to packet instructions and 
then divide it into 3 equal parts. Stir one flavouring 
into each (red pepper purée, onion purée and squid ink).

Prepare the horseradish cream by whisking the cream 
lightly until fluffy. Season it with salt and pepper 
before stirring in the grated horseradish. Chill until 
ready to use.

Method

MAKES 6 SERVINGS

 Prepare a steamer fitted with a steaming basket. Take 
the plastic rings and fill each with 40g of the onion 
rice mix. Flatten with a spoon before adding 40g of 
the squid ink rice. Flatten again and then finish off 
with a layer of the red pepper rice mix. 

Wrap each ring in cling film and place them in the 
steamer for 4 minutes (depending on the size of your 
steamer, you may need to do this in batches).

Meanwhile, gently reheat the lobster bisque.

When the rice has finished steaming, unwrap the 
rings and place each one into the centre of a soup 
plate. Put a scoop of horseradish cream on the top and 
then garnish with two baby spinach leaves.

Take the plates to the table and pour the hot bisque over 
the horseradish cream to make it melt into the bisque.

sketch.london
@sketchlondon

https://sketch.london/
https://sketch.london/
https://sketch.london/
https://www.instagram.com/sketchlondon/
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Ostra Regal 
Oysters  
& Plain  
Scallops
Grated pink radish with 
horseradish, cress 
palet biscuit, smoked & 
iodised parsley

Recipe donated  
by The Lecture 
Room & Library  
at Sketch

Ingredients

55g smoked bacon lard, cut into cubes
100ml spring water
1 bunch of flat-leaf parsley
12 Ostra Regal, Lindifarne oysters
2 gelatine leaves
1 bunch of cress, stems removed 
8 pink radishes
7g fresh grated horseradish 
olive oil
4 scallops
salt & freshly ground black pepper

Put the lard and spring water in a saucepan and bring 
to the boil.

Take off the heat.

Cover and seal with cling film and leave to infuse until 
it has cooled completely.

Select half the largest sprigs from the bunch of parsley 
and cook in a pan of boiling salted water for 3 minutes.

Lift out and plunge into a bowl of iced water 
immediately, then drain.

Carefully open and remove the oysters from their shells 
over a large bowl to catch any juices from the shells. 
Strain into a clean bowl and set aside in the fridge.

Blend the parsley in a food processor until as smooth 
as possible, then pass the resulting purée through 
muslin to extract the green juice.

Strain the lard-infused water, then mix with the 
parsley water and the oyster juices.

Add the oyster water slowly and taste as you do so in 
order to achieve a balanced flavour, neither too salty 
nor too smoked.

Ostra Regal oysters and plain scallops, grated pink 
radish with horseradish, cress palet biscuit, smoked 
and iodised parsley

Soak 1 gelatine leaf in a bowl of cold water until soft.

Measure out 175ml of the smoked parsley water.

Heat about 35ml of this water in a bowl in a 
microwave. Lift the gelatine out of the water and 
squeeze out excess then add to this warm water and 
whisk in to dissolve it.

Remove from the heat and add the rest of the cold 
parsley water.

Divide the liquid equally between four deep serving 

Method

MAKES 6-8 SERVINGS

plates and place in the fridge for at least four hours  
to set.

Blanch the cress in salted, boiling water for 1–2 
minutes. Cool immediately with ice-cold water, then 
drain without pressing down on the leaves. Blend in a 
food processor to make a smooth purée.

Soak the remaining gelatine leaf in a bowl of cold water.

Measure out 135g of the cress purée. Heat half in 
a small saucepan and add the gelatine, whisking to 
dissolve it.

Remove from the heat and add the rest of the cress 
purée. Check the seasoning.

Cover a tray with clingfilm then use a spatula to 
spread this purée out; it should be about 5mm thick. 
Leave to set in the fridge for 2 hours.

Grate the radishes and mix with the horseradish, 
adding a dash of olive oil. Set aside in the fridge.

Cut out twelve 5cm x 3cm rectangles from the cress 
‘slab’ then return to the fridge.

To serve, slice each scallop into three. Place three 
cress rectangles on top of the set parsley water in each 
serving plate, followed by an oyster on each rectangle. 

Season each oyster with 1/2 tsp of the pink radish and 
horseradish mix, then cover each oyster with a  
scallop slice.

sketch.london
@sketchlondon

https://sketch.london/
https://sketch.london/
https://sketch.london/
https://sketch.london/
https://sketch.london/
https://www.instagram.com/sketchlondon/
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Salt Baked 
Beetroot,  
Goat Cheese,  
Hazelnuts
Recipe donated  
by Smokestak

Ingredients

1000g whole beetroot in skin 
200g goats’ cheese
100g toasted hazelnuts
1000ml beetroot juice
50ml cabernet sauvignon vinegar
50ml olive oil
maldon salt, to taste

Place the beetroot on a bed of sea salt and roast at 
180°C until just soft (takes approximately 60 minutes 
depending on size.)

Allow to cool before peeling off the skin. Roughly 
break the beetroot apart before setting aside. 
Meanwhile, pour the beetroot juice into a pan and 
reduce on a medium heat by three quarters.

To serve, roughly arrange the warm beetroot pieces 
on a serving plate. Break apart bits of goat cheese and 
liberally spread them on top (it’s best served at room 
temperature).

Optional step: blowtorch the cheese until it just 
browns - this will give it a smokey flavour.

To finish, slowly add the vinegar to the beetroot juice 
for a nice balance of sweet and sharp flavours.

Dress the dish with the beetroot dressing, olive oil and 
toasted hazelnuts.

Method

Photo credit to Carol Sachs

MAKES 4-6 SERVINGS

smokestak.co.uk
@smokestakuk

https://smokestak.co.uk/
https://smokestak.co.uk/
https://www.instagram.com/smokestakuk/
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Black Pepper  
Stir Fried 
Lamb’s 
Sweetbreads
Recipe donated  
by Som Saa

Pound the paste together to form a coarse texture. 

Mix all the sauce ingredients together.

Deep fry the sweet breads in vegetable oil for 4-5 
minutes until crisp.

Fry the paste and bruised chilli over a medium heat in 
a wok or fry pan until it just starts to colour.

Add the sweet breads and sauce mix. Allow the sauce 
to glaze the sweet breads.

Add the rest of the vegetables and serve with 
jasmine rice.

Method

Ingredients

For the Paste

1/2 tbsp coriander root
1/2 tbsp garlic
1/2 tbsp ginger scraps
pinch of black pepper

For the Sauce

30ml oyster sauce
20 ml soy sauce
1 tsp black pepper
1/2 tsp white sugar

120g blanched sweet breads with
   membrane removed 
1 bruised red chilli 
2-3 spring onions (cut into 3cm batons) 
1 handful coriander (roughly chopped) 
1 tsp ginger, julienned 
1 tbsp garlic chive flowers

MAKES 6 SERVINGS

Pad prik thai dam literally translates to black pepper 
stir fry. It’s a dish often found on the streets of 
Bangkok Chinatown - the liberal use of oyster sauce is 
a good give away to its Thai-Chinese heritage.

You’ll see it more commonly cooked with calamari or 
fish that’s been fried deeply to give it a crispy texture. 
Although it usually uses a variety of seafood, anything 
that gives a nice crunch once fried works well. The 
lamb sweetbreads we use at the restaurant are a 
perfect match.

somsaa.com
@somsaa_london

https://www.somsaa.com/
https://www.somsaa.com/
https://www.instagram.com/somsaa_london/
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Chokladbollar
Swedish chocolate  
oat balls

Recipe donated  
by Sweetden

Ingredients

75g room temperature unsalted butter   
   (or any margarine/spread – use a little less)
80g rolled oats
60g demerara or brown sugar  
   (or any sugar) 
1.5 tbsp cocoa powder  
   (or hot chocolate powder)
1 tsp Swedish vanilla sugar  
   (optional or add ½ teaspoon vanilla essence)
1-2 tsp cold strong coffee (optional )

For the Toppings

desiccated coconut or Pärlsocker - 
   enough to cover the balls  
   (or any sprinkles or leave plain!)

In a bowl, mix the dry ingredients; oats, sugar, cocoa 
powder & vanilla sugar (if using vanilla essence add 
after the butter).

Add in the butter and mix with hands to form into 
one mixture.

Add coffee to taste.

If the mixture is too soft put it in the fridge for up to 1 
hour to firm up.

Put chosen topping(s) on a plate.

Take a bit of the mixture and roll into a ball. They can 
be bite size or golf ball size!

Whilst the ball is a bit sticky, roll it in your  
chosen topping.

Chill in the fridge for at least 15 minutes or until serving.

Method

MAKES 6-8 SERVINGS

sweetden.co.uk
@thesweetden

http://www.sweetden.co.uk
http://www.sweetden.co.uk
https://www.instagram.com/thesweetden/
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10000  
Baby Greens  
Pancakes
Recipe donated  
by Where the  
Pancakes Are

Ingredients

For the Pancakes

480g of your preferred pancake batter 
4 tsp cumin 
400g spring onion, chopped 
8 mild green chilli, chopped 
800g mixed baby leaves

For the Butter

250g unsalted butter, softened 
2 limes – juice and all zest 
¼ teaspoon sea salt 
1/2 teaspoon of white pepper 
2 tbsp finely grated garlic 
3 tbsp coriander 
1 tsp chilli flakes
seed mix, any seeds you have in your 
   cupboard, toasted briefly with some 
   salt and chilli pepper

To Serve

4 limes, quartered 
leaves of any nature, drizzled with 
   olive oil

First make the butter (make at least about 30 mins in 
advance, so it has time to harden in the fridge) by mixing 
all the ingredients. This requires lots of vigorous 
whisking to absorb all the lime juice.

When ready to eat, (these need to be eaten hot from 
the griddle), mix all the ingredients for the pancakes 
together – just fold the batter gently – and scoop onto 
the griddle. Aim for 10cm diameter pancakes.

Serve two pancakes on each plate, two slices of butter 
in between, two slices on top, place a handful of fresh 
leaves on top of that, drizzled with olive oil and some 
lime quarters.

Method

Photo credit to Milly Fletcher

MAKES 6 SERVINGS

wherethepancakesare.com
@wherethepancakesare

https://wherethepancakesare.com/
https://wherethepancakesare.com/
https://wherethepancakesare.com/
https://www.instagram.com/wherethepancakesare/


Cook For CharityWingman’s Cajun Persuasion 77

Cajun  
Persuasion
Recipe donated  
by David Turofsky 
& Ben Ford  
founders of   
Wingman’s

In a large bowl combine the wings with the Cajun 
seasoning and the oil. Leave to marinate overnight.

In a small pan, bring the vinegar to the boil with the 
sugar and reduce by a third. Add a splash of water if 
the pickle liquid is too sweet. Pour over the chillies 
and leave to sit in the fridge overnight – this can be 
done a few days in advance.

For the coriander yogurt, remove the coriander leaves 
from the stalks and blend in a mini food processor with 
the natural yogurt and sour cream. Season to taste. 

Preheat the oven to 180ºC/350ºF/gas mark 4. 

Place the onion slices on a baking sheet. Pour over the 
marinated wings and mix through with the onions.

Bake in the oven for 25–30 minutes until the wings 
take on a deep golden colour. Make sure you shake the 
baking sheet and turn the wings over every 10 minutes.

Pile up the wings and pour over the excess sauce and 
soft onions from the baking sheet. Spoon on some 
of the coriander yogurt and serve with the pickled 
chillies, lime wedges and coriander sprigs.

Method

1.25kg whole chicken wings
5 tbsp blackened Cajun seasoning
3 tbsp vegetable oil
1 large white onion, sliced
2 limes, cut into wedges, to serve

For Pickled Chillies

200ml rice wine vinegar
300g caster (granulated) sugar
500g fresh red chillies, sliced

For Coriander Yoghurt

1/2 bunch of fresh coriander (cilantro) 
100ml natural yogurt 
50g sour cream 
salt & black pepper

Ingredients

A crucial process in making the most flavoursome 
wings and which often gets neglected is the dry 
rub. Even if it is a simple salt and pepper mix, it is 
the additional penetration of flavour into the meat 
that takes the taste from zero to hero. The Cajun 
Persuasion uses a spiced rub which is left to flavour 
the meat for a minimum of 24 hours. Once cooked, 
serve them with pickled red chillies and coriander 
yogurt dipping sauce on the side – it’s a magical 
flavour combo.

Extracted from Wings and Things by David 
Turofsky and Ben Ford (Quadrille, £16.99) 

MAKES 4 SERVINGS

wingmans.co.uk
@wingmanschicken

Photography © Dan Jones 

https://wingmans.co.uk/
https://wingmans.co.uk/
https://www.instagram.com/wingmanschicken/


Cook For CharityThe Wolseley’s Omelette Arnold Bennett 78

Omelette 
Arnold  
Bennett
Recipe donated  
by The Wolseley

Begin preparing the poached haddock by pressing 
the cloves into the quarter of onion. Place the onion, 
bay leaf and milk into a small pan and bring to a low 
simmer on the hob (do not boil). Leave to infuse for 
10 minutes. 

Break the haddock fillet into a few pieces and poach 
in the milk for 6-8 minutes (again, do not boil).

Once done, remove the haddock from the milk with 
a slotted spoon and drain in a colander. Break the 
haddock into large flakes and set aside for use later. 
Strain the milk from the pan.

For the hollandaise reduction, place all the 
ingredients in a pan over a medium heat and reduce 
the liquid by half.

Pass through a fine sieve. If you’re not making your 
sauce immediately, leftover reduction can be stored 
in the fridge and used at a later date. 

Make the hollandaise by melting the clarified butter 
until it’s warm to the touch, but not hot.

Set a pan that’s about a third full of water to simmer 
on the hob. Choose a heatproof bowl that’s bigger 
than the pan to sit over the top. Bear in mind that it 
shouldn’t touch the water as you only want to cook 
with the steam.

Pour your egg yolks and the reduction in the bowl 
and place over the pan of simmering water. Using 
your hand whisk to mix it over the heat until it 
thickens. Be careful not to overcook it. 

Remove the bowl from the heat and while still 
whisking, very slowly add the clarified butter. It’s 
important that you whisk vigorously and add the 
butter very slowly. 

Once all the butter is incorporated, season your 
hollandaise with a little salt, pepper and lemon juice 
if required.

Preparation

For the Poached Haddock

small fillet of smoked haddock  
   (ask the fish monger to debone fillet)
250ml milk
¼ white onion
2 cloves
1/2 bay leaf

For the Hollandaise Reduction

200ml cooking white wine
200ml white wine vinegar
1 bay leaf
1 peeled and sliced shallot
5 black pepper corns
1 stalk & leaf fresh tarragon

For the Hollandaise

2 egg yolks (medium)
180g clarified butter
1/2 fresh lemon
cayenne pepper
salt
25ml hollandaise reduction

For the Hollandaise Glaze: 

30ml whipping cream
30g grated parmesan

For the Omelette:

6 large eggs, whisked
140g flaked poached smoked haddock
vegetable oil
pinch of salt

Ingredients

MAKES 6 SERVINGS

To make the hollandaise glaze, take the above 
hollandaise and fold through the cream and cheese.  
Set to the side until needed.

 Quickly prepare you omelette by heating the oil in a 
non-stick pan on a high heat. Add a little salt to your 6 
whisked eggs, but be careful as the smoked haddock is 
already quite salty.

Pour the eggs into the pan and mix continuously until 
half cooked. Add the flaked smoked haddock and 
gently stir until three quarters of the way cooked. Next, 
quickly place half the mix into two ovenproof serving 
bowls, leaving enough room to add your hollandaise 
glaze on top.

Cover the omelette with the hollandaise glaze, ensuring 
it goes all the way to the edges of the dish.

Finally, colour under a hot grill and sprinkle some 
chopped chives on top before serving.

 

thewolseley.com
@thewolseley

https://www.thewolseley.com/
https://www.thewolseley.com/
https://www.instagram.com/thewolseley/
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Russian  
Aubergine 
Caviar
Recipe donated  
by Zima

Ingredients

2 large aubergines
6 tbsp olive oil 
225g finely chopped onion 
160g finely chopped red pepper
2 large tomatoes  
1 can tomato puree 
3 cloves garlic
2 tsp sugar 
parsley, coriander
salt & pepper 

Place the aubergines on a baking tray and roast in 
the centre of a preheated oven at 200˚C. Cook until 
they’re soft, turning them over halfway through. The 
whole process should take around an hour.

Meanwhile, add 4 tablespoons of olive oil to a 
preheated frying pan and cook the onions over a 
medium heat for 6-8 minutes until they’re golden 
brown. Add the red pepper and garlic, stirring 
occasionally. Transfer to a mixing bowl.

Let the aubergines cool down and then carefully peel 
off their skins. Chop them up finely into small cubes; 
the consistency should be close to a purée. 

Add the aubergine to the mixing bowl alongside the 
tomatoes, tomato purée, sugar, a little salt and a few 
pinches of black pepper. Combine thoroughly.

Heat the remaining olive oil in a pan and pour in the 
mixture. Bring to the boil, stirring constantly, and 
then turn the heat down, cover and allow it to simmer 
for 1 hour. When done, add some fresh coriander, 
parsley and chopped garlic.

Serve with radicchio leaves, a splash of olive oil & extra 
coriander. Alternatively, spoon it on to rye bread.

Method

This delicious roasted aubergine spread is ideal as  
a starter or a dip, plus it’s suitable for vegans  
and vegetarians.

MAKES 4 SERVINGS
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