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How to use this ebook



Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.




Alternatively, jump to the index to browse recipes by ingredient.




Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.


introduction



This book offers a new and flexible approach to meal planning for busy cooks and lets you choose the recipe option that best fits the time you have available. Here you will find over 200 dishes that will inspire and motivate you to get cooking every day of the year.

All the recipes take a maximum of 30 minutes to cook. Some take as little as 20 minutes and, amazingly, many take only 10 minutes.

On every page you’ll find a main recipe plus a short-cut version or a fancier variation if you have a bit more time to spare. Whatever you go for, you’ll find a huge range of super-quick recipes to get you through the week.
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food for friends

Inviting friends and family over for a bite to eat should be the easiest, most enjoyable thing in the world, but too often most of your time is spent slaving in the kitchen rather than having fun and enjoying dinner together. But it’s easy to produce delicious, inspiring dishes in less than 30 minutes, and some are so simple they can be on the table in just 10 minutes. Which lets you get on with the important things in life.
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get ahead

A bit of planning ahead is always useful when having friends over. Try to think of your guests’ tastes – find out if you need to cater for any special diets or if there is something people especially love to eat – and then decide on your main course. Once you’ve worked this out, it’s easier to decide what else to serve.
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Think about timings when planning what you eat. For a larger meal, it’s useful to actually write down a time plan of when things need to be started. But no matter the scale of your event, it’s always best to cook a few delicious dishes rather than stress out trying to organize an array of mediocre ones. It’s a good idea to focus your effort on one dish, so if you choose a complicated starter, keep the main course simple with something like pasta. If you opt for a show-off pudding and main course, make the starter a no-cook salad. When planning your menu, ensure that you think about the washing up. You don’t want to be cleaning up the kitchen for hours after your guests have left, so wash up as you go along. If time is really short, cook a one-pot dish; a smart pan that can be taken straight from the hob to the table is a great investment and makes for a relaxing meal.

stress-free cooking

starters

A sit-down starter sets the scene for a formal evening – perhaps a birthday dinner or when you want to impress the parents-in-law – and this book includes a tempting range of simple starter recipes. On other occasions, it is perfectly acceptable to abandon formal starters and set out a selection of nuts, olives and good-quality crisps, served with a cocktail or glass of bubbly. You could provide more substantial nibbles to which guests can help themselves, such as hams and salami, sunblush tomatoes and so on.

main courses

There are plenty of ways of keeping the main course simple and quick. A leg or shoulder of lamb will take quite a while to cook in the oven, but a rack of lamb can be on the table in less than 30 minutes. This makes life easy, but remember that with these leaner, quick-cooking cuts of meat, it really is worthwhile spending a bit extra to get the best quality – you will taste the difference. Fish and seafood are perfect for the host in a hurry, as they take so little time to cook and need not much more than a squeeze of lemon juice and simple side dish to turn them into a delicious dinner-party treat. Just remember to shop for them on the day you are planning to cook them because fresh fish really does taste better.
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Vegetarians can sometimes feel a bit cheated at dinner parties, so to make a meal really special, look out for seasonal ingredients – the first asparagus of the season or a perfectly ripe bunch of tomatoes would be great starting points for a meat-free meal. More unusual heritage vegetables or baby vegetables, which are now widely available, are also a wonderful way of perking up a plate and making it look worthy of a restaurant.
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The flavour of good-quality basic ingredients will always shine through, and all it takes to enhance them is a little fresh pesto, a drizzle of special oil or vinegar or a scattering of herbs. Keep side dishes simple and fast – a selection of leaves dressed with something special, or maybe some couscous or polenta, which can be ready in 5 minutes flat. Make the most of canned beans, which can be easily whizzed up to make a quick mash or you can toss them with some dressing and tomatoes to create a hearty salad.

Another way to make the meal a little more special is to use an unusual ingredient. Supermarkets are increasingly catering for our more exotic tastes and an exciting ingredient can elevate a meal to something truly memorable. Look out for jewel-like pomegranate seeds, which look so pretty on the plate and are great to scatter over salads or Middle Eastern dishes. For an Asian dish, try to get some authentic ingredients like lime leaves and lemon grass, which will lend your dish a beautifully subtle and distinctive flavour, or go to the trouble of tracking down a quality curry paste. If you’re making a simple Italian supper, search out a different type of pasta than you usually use – perhaps try thick tube-like bucatini or use black squid-ink pasta for a seafood dish. Sometimes it is worth spending a little extra on a key ingredient that can be used sparingly. Creamy rich buffalo mozzarella is a world apart from the regular cows’ milk version, while just a hint of perfumed saffron will transform a paella. It’s also worth remembering that a splash of alcohol really helps to lift a dish – brandy or wine for a classic French dish, a drop of vermouth for fish or try sherry for a Spanish feel.

pudding

To round off the meal in style you’ll want to prepare something delectable, but this doesn’t have to be complicated. Browse through the pudding recipes for inspiration, choosing a 10-minute recipe if you are short on time. For a really stress-free evening, serve a selection of great cheeses with some walnuts and perhaps a bottle of sweet wine, or a colourful bowl of exotic fruit salad.

what to do if it all goes wrong

Even the best, most experienced cook will have nights when things go wrong in the kitchen. The most important thing is not to panic: a relaxed, welcoming host is what makes the evening. And the chances are that no one will notice anyway – a name change is often all that is needed.
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starters & light bites




bloody mary gazpacho

corn cakes with smoked salmon

hot potato blinis with beetroot

crayfish cocktail

baked figs wrapped in prosciutto

vietnamese spring rolls

baked mushrooms with taleggio

celeriac remoulade with ham

tomato, prawn & feta salad

asparagus mimosa

tarragon mushroom toasts

salt & pepper squid bites

crab & mango salad

moules marinières

broad bean & anchovy salad

blue cheese soufflé

pear, walnut & gorgonzola salad

cheese-stuffed onions

caesar salad

brie & thyme melts






bloody mary gazpacho

Serves 4

Total cooking time 10 minutes




2 garlic cloves, chopped

2 celery sticks, chopped, plus extra, preferably with leaves, to serve

1 tablespoon chopped onion

500 g (1 lb) ripe tomatoes

300 ml (½ pint) tomato juice

juice of 2 limes

1 teaspoon celery salt

2–3 tablespoons Worcestershire sauce

125 ml (4 fl oz) vodka (optional)

Tabasco sauce, to taste






To serve

lime wedges

ice cubes



Put all the ingredients, except the vodka and Tabasco sauce, in a food processor or blender and whizz until smooth. Press the mixture through a fine sieve to remove all the tomato pulp.

Add the vodka, if using, and Tabasco sauce to taste, then pour into glasses with some ice cubes. Serve with celery sticks and lime wedges for squeezing over.

For roasted tomato gazpacho, toss 500 g (1 lb) halved tomatoes with 3 tablespoons olive oil. Place in a roasting tin with 2 peeled garlic cloves and cook in a preheated oven, 200°C (400°F), Gas Mark 6, for 20 minutes or until soft and lightly browned. Place in a food processor or blender with 1 drained ready-roasted red pepper from a jar, 2 teaspoons sherry vinegar, 1 crustless slice of bread and 300 ml (½ pint) tomato juice and whizz until smooth. Rub through a fine sieve to remove all the tomato pulp, then season and add a little Tabasco sauce to taste. Chill in the freezer for 5 minutes, then ladle into serving bowls. Scatter over 1 tablespoon chopped red onion mixed together with 1 stoned, peeled and diced avocado. Total cooking time 30 minutes.
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corn cakes with smoked salmon

Serves 4

Total cooking time 20 minutes




2 eggs, beaten

4 tablespoons milk

300 g (10 oz) canned sweetcorn kernels, drained

75 g (3 oz) self-raising flour

2 spring onions, sliced

2 tablespoons vegetable oil

150 g (5 oz) smoked salmon

4 tablespoons mascarpone cheese

salt and pepper

chopped chives, to garnish



Beat together the eggs, milk, sweetcorn, flour and spring onions in a bowl until you have a smooth batter. Season well.

Heat 1 tablespoon of the oil in a large, nonstick frying pan. Add half the batter to the pan in separate spoonfuls to make 6 small pancakes. Cook for 2–3 minutes on each side until golden and cooked through. Set aside on kitchen paper while you cook the remaining batter.

Pile the pancakes on to serving plates and arrange the smoked salmon and mascarpone on top. Scatter with the chives and serve.

For corn & salmon pasta, cook 400 g (13 oz) fresh penne according to the packet instructions until al dente. Add 125 g (4 oz) frozen sweetcorn kernels for the last 1 minute of cooking. Drain and return to the pan. Stir in 5 tablespoons crème fraîche and 150 g (5 oz) smoked salmon, torn into strips. Scatter over a handful of chives, chopped, to serve. Total cooking time 10 minutes.
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hot potato blinis with beetroot

Serves 4

Total cooking time 30 minutes




200 g (7 oz) ready-made mashed potato

50 g (2 oz) self-raising flour

3 large eggs, separated

2 tablespoons soured cream

4 tablespoons finely chopped dill

vegetable oil, for frying

salt and pepper






For the topping

2 cooked beetroot, peeled and finely diced

6 tablespoons crème fraîche

1 tablespoon creamed horseradish

salt and pepper

chopped chives, to garnish



Place the mashed potato in a bowl. Beat in the flour, egg yolks, soured cream and dill and season well.

Whisk the egg whites in a large, grease-free bowl until stiff. Using a metal spoon, carefully fold the beaten egg whites into the potato mixture.

Heat a little oil in a large, nonstick frying pan. Add 3–4 separate tablespoons of the potato blini mixture. Fry over a medium heat until set, then turn the potato blinis over and fry briefly so that both sides are lightly browned. Remove and keep warm in a low oven. Repeat the process until all the potato mixture has been used.

Meanwhile, mix together most of the beetroot, reserving a little to garnish, crème fraîche and creamed horseradish and season well.

Spoon the beetroot mixture over the blinis, garnish with the reserved beetroot, chopped chives and freshly ground black pepper.

For potato & chive soup, melt 25 g (1 oz) butter in a saucepan. When it begins to foam, add 1 diced onion and toss in the butter until well coated. Stir in 425 g (14 oz) ready-made mashed potato and 900 ml (1½ pints) hot vegetable stock. Bring to the boil and add 125 ml (4 fl oz) milk. Purée the soup with a handheld blender. Season to taste. Stir in 3 tablespoons each very finely chopped dill and chives. Serve immediately with crusty bread. Total cooking time 20 minutes.
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crayfish cocktail

Serves 4

Total cooking time 10 minutes




5 tablespoons mayonnaise

2 tablespoons tomato ketchup

Tabasco sauce, to taste

lemon juice, to taste

300 g (10 oz) cooked peeled crayfish tails

2 Little Gem lettuces, leaves separated

2 small ripe avocado, stoned, peeled and sliced

salt and pepper

paprika, to garnish



Mix together the mayonnaise and ketchup in a bowl, add Tabasco sauce and lemon juice to taste and season. Stir through the crayfish.

Arrange the lettuce leaves in serving dishes with the avocado slices. Spoon over the crayfish mixture. Sprinkle with some paprika to garnish.

For Mexican-style seafood cocktail, place 150 g (5 oz) raw peeled prawns in a bowl. Pour over boiling water to cover and leave for 2 minutes. Add 150 g (5 oz) shelled and cleaned scallops, adding a little more boiling water, and leave for a further 3 minutes, then drain. Mix together 300 ml (½ pint) tomato juice, 1 tablespoon tomato ketchup, a good squeeze of lime juice and Tabasco sauce to taste. Stir together with the seafood and leave to stand for 10 minutes. Spoon into serving bowls. Top with 1 stoned, peeled and chopped avocado, 1 sliced spring onion and a handful of chopped fresh coriander. Total cooking time 20 minutes.
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baked figs wrapped in prosciutto

Serves 4

Total cooking time 20 minutes




8 figs

125 g (4 oz) mozzarella cheese, cut into 8 slices

8 slices of prosciutto

7 tablespoons olive oil

2 tablespoons balsamic vinegar

125 g (4 oz) rocket leaves

salt and pepper



Cut a deep cross into the top of each fig, nearly to the bottom, then place a slice of mozzarella inside. Wrap a slice of prosciutto around each fig. Brush the prosciutto with a little of the oil. Transfer to a baking sheet and cook in a preheated oven, 220°C (425°F), Gas Mark 7, for 7–10 minutes or until the ham is crisp and the cheese starts to melt.

Meanwhile, whisk the balsamic vinegar with the remaining oil and season well.

Toss most of the dressing with the rocket leaves and arrange on plates. Add the baked figs and drizzle with a little more of the dressing. Serve immediately.

For fig & ham country salad, halve 8 figs and brush them with a little olive oil. Heat a griddle pan until smoking and then cook the cut sides of the figs for 1 minute until lightly charred. Wrap each half in a slice of prosciutto. Mix 1 tablespoon finely chopped shallot with 1 tablespoon sherry vinegar and 3 tablespoons olive oil. Toss through 150 g (5 oz) salad leaves and serve with the griddled figs with some soft goats’ cheese crumbled on top. Total cooking time 10 minutes.
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vietnamese spring rolls

Serves 4

Total cooking time 30 minutes




vegetable oil, for frying

125 g (4 oz) lean minced pork

100 g (3½ oz) small raw peeled prawns

50 g (2 oz) cooked crabmeat

1 garlic clove, crushed

1 teaspoon finely chopped fresh root ginger

2 spring onions, finely chopped

1 tablespoon soy sauce

pinch of caster sugar

handful of fresh coriander, chopped

50 g (2 oz) dried fine rice noodles

1 tablespoon cornflour

1 tablespoon water

12 spring roll wrappers

salt and pepper






To serve

chilli sauce

herb salad (optional)



Heat 1 tablespoon oil in a wok or large frying pan. Add the pork, prawns, crabmeat, garlic, ginger and spring onions and stir-fry for 5 minutes until just cooked through. Stir in the soy sauce and sugar and heat until bubbling, then stir in the coriander and set aside to cool a little.

Meanwhile, prepare the noodles according to the instructions on the packet, then drain and add to the seafood mixture.

Mix the cornflour with the measurement water. Place a tablespoon of the seafood mixture on 1 spring roll wrapper. Brush the side with a little of the cornflour mixture, then fold over and roll up. Repeat with the remaining seafood mixture and wrappers.

Fill a large, deep saucepan one-third full of oil and heat until a cube of bread browns in 15 seconds. Deep-fry the rolls in batches for 3 minutes until golden and crisp, keeping the cooked rolls warm in a low oven. Drain on kitchen paper. Serve with chilli sauce for dipping and a herb salad, if liked.

For Vietnamese summer rolls, prepare 50 g (2 oz) dried fine rice noodles according to the instructions on the packet. Drain. Soften 12 rice paper wrappers in very hot water for 30 seconds. Place on damp kitchen paper. Add some noodles, 2 cooked peeled prawns, some chopped lettuce, cored, deseeded and sliced red pepper, sliced carrot and chopped fresh coriander to each wrapper. Moisten the edges, fold over and roll up. Serve with chilli sauce for dipping. Total cooking time 20 minutes.
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baked mushrooms with taleggio

Serves 4

Total cooking time 20 minutes




8 large flat mushrooms, trimmed

8 slices of Taleggio cheese

75 g (3 oz) dried breadcrumbs

1 garlic clove, crushed

6 tablespoons olive oil

bunch of basil leaves, finely chopped

25 g (1 oz) Parmesan cheese, finely grated

25 g (1 oz) pine nuts, toasted and chopped, plus extra to serve

salt and pepper



Put the mushrooms, cap-side down, on a baking sheet and top each one with a slice of Taleggio. Mix together the breadcrumbs and garlic and scatter a little over each mushroom. Drizzle with some of the olive oil and bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 15–20 minutes until golden and crispy.

Meanwhile, mix together the basil, Parmesan cheese, pine nuts and remaining oil and season to taste.

Drizzle the pesto over the baked mushrooms and scatter over a few extra pine nuts to serve.

For leek & mushroom bake, heat 2 tablespoons oil in a frying pan, add 1 cleaned, trimmed and thinly sliced leek and 125 g (4 oz) trimmed and sliced mushrooms and cook for 3–5 minutes until softened. Meanwhile, whisk 6 eggs with 50 ml (2 fl oz) double cream and a handful of chopped basil. Stir in the softened vegetables. Season to taste and pour the mixture into a greased 20 cm (8 inch) square cake tin. Scatter over 25 g (1 oz) grated Parmesan cheese and bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 25 minutes until just set. Total cooking time 30 minutes.



[image: illustration]






celeriac remoulade with ham

Serves 6

Total cooking time 10 minutes




5 tablespoons mayonnaise

1 tablespoon Dijon mustard

2 tablespoons crème fraîche

1 small celeriac, peeled and cut into fine matchsticks

handful of parsley, finely chopped

6 slices of Bayonne or Parma ham

salt and pepper



Mix together the mayonnaise, mustard and crème fraîche in a bowl until smooth. Season to taste, add the celeriac and parsley and stir together.

Spoon the mixture on to serving plates along with the slices of ham.

For celeriac remoulade & ham rolls, whisk together 2 egg yolks and 1 teaspoon Dijon mustard, then slowly whisk in 300 ml (½ pint) olive oil, at first one drop at a time and then in a slow, steady stream, until creamy. Season to taste with lemon juice and salt and pepper. Stir through 1 tablespoon drained capers and a handful each of chopped parsley and chives. Peel ½ celeriac and cut into thin matchsticks, then stir together with the mayonnaise. Spoon a little of the celeriac on to one end of a slice of ham and roll up, repeating to make 12 rolls. Arrange them on a plate with sprigs of watercress. Total cooking time 20 minutes.
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