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1 tablespoon olive oil
1 onion, �nely chopped
1 carrot, diced
3 garlic cloves, crushed
500 g (1 lb 2 oz) smoked ham hock
200 g (1 cup) dried cannellini beans, 

rinsed
2 litres (8 cups) vegetable stock
2 teaspoons sweet paprika
2 teaspoons smoked paprika

CHILLI GREMOLATA

grated zest of 1 lemon
1 long red chilli, �nely chopped
15 g (½ cup) �nely chopped parsley

The cooking time is long here, but this is a lovely welcoming stockpot to 
have bubbling away in the kitchen on a wintry afternoon, filling the house 
with great smells. The salty ham hock and buttery beans make for a great 
mix of comforting flavours – and the crunchy, zingy, zesty gremolata cuts 

through the richness. Make your own stock (page 10) for extra flavour.

Heat the olive oil in a large heavy-based saucepan over medium 
heat. Add the onion and carrot and cook, stirring, for 5–6 minutes, 
or until softened. Add the garlic and cook, stirring, for 1 minute.

Add the ham hock, beans, stock and all the paprika. Bring to 
the boil, then reduce the heat to low. Cover and simmer, stirring 
occasionally, for 2½ hours, or until the beans and hock are tender.

Remove the hock from the soup, allow to cool slightly then 
shred the meat from the bone. Discard the skin and bone.

Transfer about one third of the beans and carrots from the soup 
into a bowl. Mash roughly with a fork then stir back into the soup 
along with the shredded meat from the hock. Taste and season 
with salt and pepper, if needed.

To make the chilli gremolata, mix together all the ingredients.
Serve the soup in large bowls, with a sprinkling of gremolata 

and perhaps some crusty bread.

Smoky ham hock soup
with chilli gremolata

SERVES 6
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Saag aloo
SERVES 4

Aloo is potatoes, while saag is leafy greens – and the trick here is to let the 
potato cook undisturbed for a while so it turns irresistibly crunchy and 

golden. This is great as a side dish with other curries but also makes 
a deliciously easy and wholesome midweek winter dinner. 

Heat 1 tablespoon of the ghee in a large non-stick frying pan over 
medium heat and add the mustard seeds. Let the seeds sizzle for 
a few seconds, until they start to crackle. Add the onion, garlic, 
ginger and spices and cook, stirring, for 4–5 minutes until the 
onion is deep golden. Transfer to a plate.

Add the remaining ghee, the potato and a good pinch of salt to 
the same frying pan. Stir to coat the potato with ghee and add 
80 ml (1⁄₃ cup) water. Cover and cook for 5 minutes until the potato 
starts to soften. Remove the lid and cook for 15 minutes, letting 
the potato cook undisturbed so that a good crunchy crust forms. 

Return the onion mixture to the pan and add the spinach, turning 
gently until wilted. Season to taste and add a little lemon juice. 

Serve with basmati rice or naan bread.

3 tablespoons ghee 
1 teaspoon black mustard seeds
1 onion, chopped 
3 garlic cloves, �nely sliced
3 cm (11⁄4 in) piece of fresh ginger, 

peeled and �nely grated
1 teaspoon cumin seeds
1 teaspoon ground turmeric
1⁄2 teaspoon chilli powder
600 g (1 lb 5 oz) potatoes, unpeeled, 

diced
200 g (7 oz) baby spinach leaves
lemon juice, to taste
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Prosciutto-wrapped �sh with
olives & cherry tomatoes

SERVES 4

Healthy, but definitely still comfort food, this has a very Mediterranean feel. 
The prosciutto and olives give a pop of salt, the tomatoes add sweetness and 
the fish is firm and buttery. The prosciutto wrap keeps the fish juicy, as well 
as giving an irresistibly crispy hit of bacon flavour. This is great with mash. 

Preheat the oven to 200°C/400°F (fan-forced). Lightly oil 
a roasting tin, add the tomatoes and olives, season with salt 
and pepper and toss lightly so they are coated with oil. 

Mix the butter with the lemon zest and chilli �akes. 
Lay one slice of prosciutto on your chopping board and lay 

another slice next to it but slightly overlapping, to make a long 
strip. Spread a quarter of the butter mixture over one prosciutto 
slice. Lay a piece of �sh on top of the butter, then roll up in the 
prosciutto. Place in the roasting tin, seam-side-down. Wrap the 
other �sh �llets in the same way. 

Arrange the tomatoes and olives around the �sh, then roast 
for 8–10 minutes until the �sh is cooked through and �akes easily 
when tested with a fork. Serve immediately.

1 tablespoon olive oil 
400 g (14 oz) mixed cherry tomatoes
140 g (5 oz) Sicilian olives 
60 g (2 oz) butter, softened
1 lemon, zested then quartered 
¾ teaspoon chilli �akes 
8 slices prosciutto
4 x 160 g (5½ oz) �rm white �sh 

�llets, such as �athead, ling, 
cod or monk�sh 
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Crispy pork belly with
Chinese �ve-spice 

SERVES 4

You’re about to achieve harmonious balance in the kitchen! Traditionally 
made with star anise, cloves, cassia, Sichuan peppercorns and fennel seeds, 
five-spice was created as a perfect balance of the five elements of Chinese 

philosophy – wood, fire, earth, metal and water. Each one is linked to 
a food flavour: sweet, sour, bitter, salty and pungent.

Put the pork, skin-side-up, on a roasting rack in the sink, then 
pour a kettle of boiling water over the skin. Pat dry. 

Mix together all the ingredients for the hoisin and ginger 
marinade. Place the pork, skin-side-up, in a shallow dish large 
enough to lay it out �at. Being careful not to get it on the pork skin, 
pour the marinade around the pork – the marinade is for the �esh 
only. Carefully transfer to the fridge and leave to dry, uncovered, 
for at least 2 hours or overnight.

When you’re ready to start cooking, preheat the oven to 
200°C/400°F (fan-forced). 

Remove the pork from the marinade and place in a roasting tin. 
Sprinkle the �ve-spice, olive oil and salt �akes over the skin and 
rub in with your hands. 

Transfer to the oven and roast for 30 minutes so you get crispy 
crackling. Then reduce the oven to 150ºC/300ºF and cook 
for another 1 hour 20 minutes or until the pork is tender. If the 
crackling isn’t crisp enough, place under a hot grill (broiler) for 
a few minutes. 

Cover the pork loosely with foil and leave to rest for 15 minutes. 
Cook the noodles according to the packet instructions. 

Mix together the ingredients for the dipping sauce in a bowl. 
Carve the pork and serve on a nest of noodles, topped with 

cucumber, carrot and herbs, with the dipping sauce and lemon 
wedges alongside.

1.3 kg (3 lb) piece of pork belly, skin 
scored (ask your butcher to do this)

1 teaspoon Chinese ­ve-spice 
1 tablespoon olive oil
1 tablespoon sea salt ¦akes
200 g (7 oz) rice stick noodles 
1 cucumber, cut into matchsticks
large handful of shredded carrot
handful of coriander (cilantro) sprigs
handful of mint leaves
lemon wedges, to serve

HOISIN & GINGER MARINADE 

125 ml (½ cup) hoisin sauce
125 ml (½ cup) light soy sauce
1 tablespoon grated fresh ginger
1 tablespoon crushed garlic
125 ml (½ cup) shaoxing rice wine
1 tablespoon brown sugar

CHILLI GINGER DIPPING SAUCE 

90 ml (3 ¦ oz) hoisin sauce
3 garlic cloves, crushed
2–3 tablespoons light soy sauce
1 tablespoon grated fresh ginger
1 tablespoon honey
1 teaspoon chilli sauce
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Beef cheeks
in red wine

SERVES 4

Just the very name is comforting, conjuring up images of roaring fires 
and groaning dinner tables in medieval banqueting halls.

Preheat the oven to 130ºC/265ºF (fan-forced). 
Put the �our in a bowl or a ziplock bag and season well with salt 

and ground black pepper. Toss the beef cheeks in the �our to coat 
evenly, then shake off the excess. 

Heat the olive oil in a �ameproof casserole dish over medium–
high heat. Working in batches, if necessary, brown the beef well 
for about 2 minutes on each side. Remove to a plate. 

Reduce the heat to medium, add the onion, garlic, carrot 
and celery to the casserole and cook for 4–5 minutes until the 
vegetables have softened. Stir in the rosemary, sage and tomato 
paste and cook for another 1–2 minutes. 

Pour in the wine and stir well to loosen any bits that have stuck 
to the bottom of the casserole. Let the wine come to the boil and 
then simmer for 3–4 minutes. Stir in the stock, bring back to the 
boil, then turn off the heat. 

Return the beef to the casserole, making sure it’s completely 
covered by the sauce. Put the lid on the casserole, then bake 
in the oven for 2½–3 hours, turning the beef once or twice so it 
cooks evenly. 

Leave to stand for 10 minutes before serving, ideally with 
mashed potato and green beans.

2 tablespoons plain (all-purpose) 
�our

4 beef cheeks, about 800 g 
(1 lb 12 oz) in total

2 tablespoons olive oil
2 onions, cut into chunks 
6 garlic cloves, sliced
1 large carrot, thickly sliced 
2 celery stalks, thickly sliced 
3 rosemary sprigs
3 sage sprigs
2 tablespoons tomato paste 

(concentrated purée)
500 ml (2 cups) red wine
350 ml (12 � oz) beef stock
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Colcannon
SERVES 4

This is a very nostalgic dish of Irish comfort food. Adding kale or cabbage 
to the ubiquitous potato mash made the dish both hearty and economical, 

especially during colder months when little else was growing. Use floury 
potatoes, ideal for a flu�y mash: try coliban, King Edward, sebago, 

and all-rounders Dutch cream and desiree.

Place the potatoes in a large saucepan, cover with plenty of cold 
water and add the salt. Bring to the boil, then reduce the heat and 
simmer for 15 minutes or until tender. 

Meanwhile, heat the olive oil and 1 tablespoon of the butter in a 
large frying pan over medium–high heat. Add the bacon and cook 
for 2–3 minutes, then add the cabbage and stir well. 

Cook for 5–6 minutes until the cabbage has wilted and the 
bacon is crispy. 

Drain the potatoes, then pass them through a potato ricer and 
back into the hot pan. Add the chives, remaining butter and the 
cabbage and bacon mixture. Season to taste, mix together well 
and serve immediately.

1 kg (2 lb 3 oz) �oury potatoes, 
peeled

1 teaspoon sea salt
1 tablespoon olive oil
60 g (2 oz) butter
200 g (7 oz) smoked bacon, �nely 

sliced
225 g (3 cups) shredded white or 

savoy cabbage
3 tablespoons chopped chives 
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Cherry Bakewell tart
SERVES 10

What a glorious kitchen mistake this was. Bakewell tart dates back to the 
1820s, when a cook (presumably a new cook!) at the White Horse Inn in the 
Derbyshire town of Bakewell, mixed up a recipe for jam tart, spreading the 
almond, sugar and egg on top of the jam instead of mixing it in. The result 

was so unexpectedly lovely it became a local speciality. 

To make the pastry, combine the �our and salt in a food 
processor and blitz brie�y. Add the butter and pulse until it has 
a breadcrumb consistency. Add the egg yolk and pulse a few 
times to combine. With the motor running, add the water until 
the dough forms a ball. 

Wrap in plastic wrap and leave in the fridge for 1 hour.
Grease a 20 cm (8 in) loose-based tart (�an) tin. Roll out the 

pastry between two sheets of baking paper, then ease it into the 
tin. Prick the base with a fork and chill in the fridge for another 
30 minutes. 

Preheat the oven to 190ºC/375ºF (fan-forced). 
Place the cherries in a baking tin and sprinkle with the orange 

zest and brown sugar. Toss to coat well, then bake for 30 minutes, 
or until the cherries are soft and caramelised. Set aside to cool. 

Line the rested pastry shell with baking paper, then �ll with 
baking beads, dried beans or uncooked rice. Blind bake in the 
oven for 10 minutes.

Remove the baking paper and beads and bake the pastry shell 
for another 10 minutes or until golden. Remove from the oven and 
leave to cool for 10 minutes. 

Reduce the oven to 160°C/320°F.
Melt the butter in a small saucepan. Transfer to a bowl and 

whisk in the sugar and almond meal until well combined. Add the 
eggs, one at a time, whisking lightly after each addition. Finally, 
fold in the �our.

Spoon the cherries into the tart shell. Pour the almond mixture 
over the top and spread evenly with a spatula. Scatter �aked 
almonds over the top.

Bake for 30–35 minutes until the almond �lling has risen and 
a skewer poked into the middle of the tart comes out clean. 
Serve warm with custard, cream or ice cream.

350 g (12½ oz) pitted fresh cherries
grated zest of 1 orange
2 tablespoons soft brown sugar
120 g (4½ oz) butter
120 g (4½ oz) caster (super�ne) sugar
120 g (1¼ cups) almond meal (ground 

almonds)
2 eggs
2 tablespoons plain (all-purpose) 

�our
2 tablespoons �aked almonds
custard, cream or ice cream, to serve

PASTRY

150 g (1 cup) plain (all-purpose) �our
pinch of salt
60 g (2 oz) cold butter, chopped
1 egg yolk
3–4 tablespoons ice-cold water
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Sticky toffee
pudding

SERVES 6-8

There’s a good reason this is a classic. Also known as sticky date pudding 
– for obvious reasons – the dates are what makes this so sticky and juicy. 
Traditionally from the Lake District in the north of England, this might 

sound old-school, but it actually didn’t come to fame until the 1970s.

Preheat the oven to 160°C/320°F (fan-forced). Grease and line 
a 23 cm (9 in) cake tin.

Pu the dates in a pan with 500 ml (2 cups) water. Bring to the 
boil, then remove from the heat, add the bicarbonate of soda and 
ginger and leave for 5 minutes. Brie�y mash with a potato masher 
so you have a pulpy mixture.  

Cream together the butter and sugar and then mix with one of 
the eggs. Beat in the remaining eggs, one at a time. Fold in the 
�our and mixed spice. Stir in the date mixture and pour into the tin. 

Bake for 45 minutes or until cooked through, covering with foil 
halfway through cooking to stop it getting too dark (this will also 
help it steam through). 

Leave in the tin for 5 minutes before turning out. Serve 
immediately with butterscotch sauce and ice cream. 

375 g (13 oz) pitted dates, chopped
1½ teaspoons bicarbonate of soda 

(baking soda)
1 teaspoon grated fresh ginger
90 g (3 oz) unsalted butter, softened
220 g (8 oz) soft brown sugar
3 eggs
200 g (7 oz) self-raising �our
1 teaspoon mixed spice
butterscotch sauce (page 399) and 

ice cream, to serve




