
 

Spaghetti Carbonara 

 

 
12oz/350g spaghetti 

10oz/300g leftover bacon-diced into pieces (Approx) 

3 egg yolks 

3oz/75g grated parmesan cheese 

Cracked black pepper 

 

Plunge the spaghetti into a saucepan of boiling and lightly salted water. Cook the 

spaghetti according to the pack instructions.  Stir the spaghetti during the cooking 

process to ensure that it does not stick together. 

 

Whilst the spaghetti is cooking, heat a wide based deep sauté pan with a little oil and 

fry the bacon pieces until they are crispy. With a slotted spoon drain them onto 

kitchen paper. 

 

Beat together the parmesan cheese and the egg yolks in a separate bowl. 

Season lightly with cracked black pepper. 

Once the pasta is cooked, drain it and return it to its saucepan. 

Add in the bacon pieces and the egg and cheese mixture. Stir constantly (off the heat0 

at this stage to coat the pasta with the egg and cheese combination.  

No not return this mixture to the heat as the eggs will scramble-continuing the stir the 

mixture will allow the eggs to be cooked with the residual heat of the pasta. 

 

Serve immediately in warmed bowls and sprinkle with a little additional parmesan 

cheese if you wish. Season with some cracked black pepper as required. 

 

 

Top Tip: 

 

You can use water instead of the cream if you wish for a slightly healthier option! 

  



Individual Cottage Pie 
 

For those who like to be a day ahead with their dinner options this is the ideal dish as 

it can be very easily prepared ahead and in fact tastes better if it is.  

 

 

Mashed Potato Topping: 

6-8 potatoes 

3 tbsp milk 

25 g/1 oz butter 

Seasoning 

 

Filling: 

1 tbsp olive oil 

1 teaspoon chopped thyme 

1 onions, finely chopped 

1 garlic clove, crushed 

300g/10 oz minced beef 

2 teaspoons tomato puree 

1 glass red wine (optional) or 50ml beef stock 

Salt and freshly ground black pepper 

 

Preheat the oven to 190C/375F/Gas Mark 5. 

 

 

Peel the potatoes and place into a large saucepan of water and bring to the boil. 

Reduce the heat to a simmer, fit with a tightly fitting lid and continue to cook until the 

potatoes are softened. Strain the potatoes into a large colander and return to the 

saucepan with the butter and the milk. Mash the potatoes until completely smooth. 

 

Meanwhile, heat the olive oil in a pan. Add the onion, celery, carrot and garlic 

together with the thyme and sauté for 3-4 minutes until just beginning to soften but 

not colour. Stir the mince into the pan and cook for 3-4 minutes until browned, 

breaking up any lumps with the back of a wooden spoon. Stir in the tomato puree and 

red wine/stock and cook gently for another 15-20 minutes until completely tender. 

Add in the Worcestershire sauce at this stage also. 

Divide the beef between 4 individual ramekins 

 

Pipe or spoon the potatoes onto the top of the meat mixture. 

 

 Pop the individual pies into the oven and cook for a further 10-12 minutes until 

bubbling hot and golden brown. 

 

Serve immediately with some crisp green vegetables. 

  



 

Spiced carrot and lentils soup 

Ingredients 

2 tsp cumin seeds  

pinch chilli flakes  

2 tbsp olive oil 

600g carrots , washed and finely chopped 

140g split red lentils  

1litre hot vegetable stock   

100 ml milk 

 

 

Heat a large saucepan and dry-fry the cumin seeds and chilli flakes for 1 min, or until 

they start to jump around the pan and release their aromas. 

 Scoop out about half of the seeds with a spoon and set aside. Add the oil, carrot, 

lentils, stock  to the pan and bring to the boil. Simmer for 15 mins until the lentils 

have swollen and softened. 

blend the soup with a hand blender or in a food processor until smooth (or leave it 

chunky if you prefer). Season to taste and finish with the cream  and drizzle the 

reserved toasted spices. 

Serve with some home made brown bread. 

  



spagheti with Chorizo Tomato Sauce 

Serve 4 -6 

450g pasta  

750g tomatoes, halved 

150ml olive oil 

6 garlic cloves, sliced 

1 chorizo sausage 

2 tbs white wine 

Juice of 1 lemon 

1 small flat-leaf parsley, finely chopped 

Grated parmesan, to serve 

 

Preheat oven to 180°C/350F/Gas Mark 4. 

 

To prepare the pasta dough sift  the flour, eggs, egg yolks, olive oil and a pinch of salt 

into a food processor, pulse until the dough comes together.   Remove the dough onto 

a lightly floured surface and knead for about 5 minutes then cover with clingfilm and 

rest  for  30 minutes before rolling out. 

 

In the meantime, place the cherry tomatoes onto a baking tray and drizzle with a little 

olive oil (about 40ml) and balsamic vinegar, season with some salt and pepper.   Place 

into a preheated oven and roast for 25 – 30 minutes. 

 

 Heat the remaining olive oil (approx 110ml)  in a large frying pan over a medium 

heat.  Cook the garlic and chillies for 1-2 minutes.   Pour the white wine and cherry 

tomatoes plus any cooking juices into the pan, bring to a simmer, then continue to 

cook, stirring occasionally , for a further 3 - 5 minutes until thick and rich. Taste, then 

adjust seasoning. 
 

To prepare the pasta, divide the dough into 4 pieces; keep 3 pieces covered with a 

slightly damp kitchen towel. Lightly dust the dough with a little flour. Feed the dough 

through the machine's widest setting. As pasta emerges, gently support it with your 

palm and guide it onto the work surface.   Pass the pasta through the next setting, 

decreasing the setting, one notch at a time , until you have reached the thinnest or 

next-to-thinnest setting ( If pasta sheet becomes too long to work with easily, cut it 

into 2 pieces. )   Layer sheets between floured pieces of parchment paper. Cover with 

paper and repeat with remaining dough. 

 

With the short end of 1 pasta sheet facing you, loosely fold up sheet, folding sheet 

over two or three times from short ends toward the center. With a large chef’s knife, 

cut folded sheet into ribbons, approx  ¼” wide.   Unroll the strips and lightly dust with 

flour; spread on a lightly floured baking sheet. Repeat with remaining pasta sheets.  

 

To cook the tagliatelle, bring a large pot of salted water to a boil. Add pasta and cook 

until tender, about 3 minutes.  

 

Drain pasta, transfer to a large serving bowl and toss with sauce. Add lemon juice and 

parsley, then sprinkle with parmesan 

. 



 

savory onion quiche 
 

Shortcrust Pastry: 

8oz/225g plain flour 

4oz/110g cold butter-cut into cubes 

Salt & pepper 

Approximately 3-4 tablespoons cold water 

 

Filling: 

1 onion 

2 cloves garlic-diced 

2 eggs 

5floz/150ml milk 

2 sprigs thyme-peeled off woody stems 

 

 

Sieve the plain flour into a large mixing bowl, add in the salt and pepper and mix 

well. Rub the butter into the flour with your fingertips until the mixture resembles fine 

breadcrumbs. Slowly mix in the water and stir until the pastry comes together into a 

ball  

Allow the pastry to rest and then allow to rest in the fridge. 

After about 30 minutes roll out the pastry on a lightly floured work surface and use it 

to line 4 or 5 inch fluted flan rings.  

Meanwhile cut up the onion into bite size chunks, scatter with the diced garlic and 

drizzle with some olive oil and pan fry in a heavy pan for 5minutes on a medium heat 

add the chunks of bacon cook for a further 4 to 6 min. Allow to cool. 

Whisk together the eggs and the milk with the thyme leaves and the grated cheese 

Divide the the onion and the dried herbs between the bottoms of the pastry lined flan 

dishes and then divide the egg and cheese mixture on top. 

 

Place the fluted flan rings onto a flat baking tray and bake in the preheated oven for 

25-30 minutes or until the egg custard is set and the pastry has turned golden brown. 

  



Sausage Casserole 

 
This is my take on the very traditional sausage cassoulet. 

I love the flavour of the sausages when they are cooked in this flavoursome liquid and 

is delicious with some fresh crusty bread. 

 

450g sausages 

1 carrot, diced 

1 onion , diced 

4 cloves garlic-finely chopped 

18floz/500ml tomato tin 

Pinch sugar 

½ teaspoon dried mixed herbs 

½ teaspoon chilli powder 

½ glass red wine (optional) 

300g boiled potato 

 

Heat a large frying pan with a little oil and brown them off until they are golden 

brown on all sides. 

Remove from the pan and set aside for a few moments. 

 

Meanwhile heat a large wide based saucepan with a little oil and add in the diced 

onion and garlic and sweat gently until softened. 

Next add in the carrot and continue to sauté gently. 

Pour in the red wine and the chopped tomatoes allow the mixture to come to the boil. 

Sprinkle in the sugar, dried mixed herbs and the chilli powder and return the sausages 

to the pan. 

 

Simmer gently for 25-30 minutes and serve immediately with some fresh crusty bread 

 

Tip: 

This dish is delicious reheated the next day. 

 
  



Potatoes soup 
 

2 pints/1200ml chicken/vegetable stock 

500gr peeled potatoes, chooped 

100g bacon  

2 garlic peeled, 

 1carrot, 

1 onion peeled 

75g butter 

100ml milk 

Bouquet garni. 

Salt and pepper 
 

Heat a large saucepan with the butter and toss in all of the vegetables and bacon 

together with the thyme sprigs. Allow them to cook very gently (and without colour) 

for 3-4 minutes or until the smaller of the vegetables are glazed off. 

Next add in the chicken or vegetable stock and bring the mixture to a slow boil and 

then reduce the heat and simmer for an additional 15-20 minutes or until all of the 

vegetables including the potatoes have softened down completely.  Remove the thyme 

from the mixture. 

 

Using a hand Blitzer, blitz the soup until it is nice and smooth. Mix in the milk at this 

stage and return to the heat and bring back to a very gentle boil. 

If you would like a thinner soup, now would be the best time to add any additional 

stock or cream to thin it down. Correct the seasoning at this stage also. 

 

Transfer it to your serving bowls or cups. 

 

. 

 



Slow Cooked Beef & Potato Pie 

 
For these cool months now, this dish will provide both warmth and sustenance. 

I simply love one pot wonders and this is an ideal one. 

 
1 lb 3oz/500g diced beef   

1 medium sized onion-cut into dice 

1 carrot-cut into dice 

1 ½ pints/900ml beef stock 

2 dessertspoons of flour 

1 teaspoon of tomato puree (optional) 

 

Topping: 

3 large potatoes 

1 egg yolk 

Seasoning 

1oz/25g butter 

 

Preheat oven to 200C/400F/Gas Mark 6 

In a large pan heat a little oil and then add in the beef and seal quickly on the pan until 

it is browned all over. Next add in the onions, and carrots and cook these with the 

beef for 4-5 minutes-this will give a nice roasted flavour to the vegetables 

Add in a little seasoning to the vegetables. 

Next mix in the tomato puree and coat all of the beef & vegetables with this.  

Sprinkle in the plain flour and this will create a skin like surface on the mixture and 

this will also act as the main thickening agent in the sauce. 

Carefully pour in the beef stock into the pan and allow the mixture to come to the 

boil. 

Simmer for 1 ½ hours on a very low heat. 

 

Transfer the mixture to a casserole dish and allow to cool slightly. 

Peel the potatoes and place them into a medium sized saucepan and allow them to 

come to the boil. When the potatoes are tender strain them off and allow them to 

steam for a few minutes 

Mash the potatoes with a little salt and pepper and the butter. Mix in the egg yolk and 

pipe on top of the beef casserole 

Transfer to the oven and bake for a further 25-30 minutes until the beef is piping hot. 

Serve immediately. 

 

  



Spanish Omelette 
 

 

3 large potatoes-peeled  

2 onions-thinly sliced 

3 cloves garlic-crushed and chopped 

5 large eggs 

Seasoning 

Olive oil for frying 

 

 

Thinly slice the potatoes and dry them well in a clean cloth. 

Heat a large (approximately 8 or 9inch) non stick frying pan with a little olive oil over 

a gentle heat. 

Add in the onions, garlic and sliced potatoes and continue to cook for 8-10 minutes 

until the potatoes have softened a little. Transfer the potatoes from the pan into a clean 

bowl. Wipe out the pan with a clean cloth, add a little more olive oil and return to the 

heat. 

 

In a separate bowl whisk together the eggs, add the potatoes and return the entire 

mixture to the pan and cook over a low heat. Normally we are familiar with omelettes 

cooking very quickly but this one does take quite some time - 10 minutes 

approximately. 

Occasionally slide the palette knife up around the side of the omelette to prevent it 

from sticking. When it looks set on the top, and you are content that there is very little 

liquid egg left place a plate on top of the pan, turn it over and return it to the pan and 

continue cooking for another couple of minutes. 

 

When the omelette is fully set slide onto a large chopping board. 

This can be served either hot and cold. 

 

  



Thai Style Chicken Curry  
(Serves 4) 

 
4 chicken breasts-shredded very thinly 

1 onion 

1 dessertspoon of red curry paste 

1 can coconut milk      

200g boiled rice 

 

Cook the rice as per pack instruction. 

 

Heat a deep wide based pan with a little sunflower oil. 

Add in the finely sliced chicken and cook very quickly for approximately 2 minutes. 

Next add in the vegetable and cook quickly for another moment or two on a very high 

heat. 

 

Add the red curry paste to the pan and fry this for 1-2 minutes until the chicken and 

vegetables are all fully coated with the paste. 

Pour the coconut milk into the pan making sure you get it all out of the can. I usually 

rinse it out with a little water and add this to the pan as well just to make sure you get 

all the goodness.  

 

Cover the pan and allow this to boil rapidly for 2-3 minutes over a high heat. 

 

When the curry is cooked serve it in a large bowl with some basmati. 

 

  



Homemade Chicken Noodle Soup 
 

 

 

 

Ingredients: 

 

1 chicken bones 

1 tbsp Olive Oil 

1 Onion, diced 

2 Cloves Garlic 

1 Litre water 

1 Tbsp Soy Sauce 

1 dry chilli flakes 

Seasoning 

 

200g Egg Noodles 

 

2 Tbsps Coriander to serve (Optional) 

 

 

Method: 

 

Heat a large saucepan with 1 tbsp olive oil and add the, onion, garlic, chilli . Season 

lightly with some salt and cook over a medium heat until the vegetables begin to 

soften (approx 3 – 5 minutes) 

 

Add the chicken bones and stirring gently allows to cook for a minute or two. Add the 

hot chicken stock and soy sauce and bring to the boil and then add the noodles.   

Reduce the heat slightly and leave to cook for 5 minutes until the noodles are 

softened. 

 

Before serving check the seasoning, add the chopped coriander, stir and serve.  

 

  



Soy & Ginger Scented Pork Chops, sautéed potato 
 

 

Soy , Honey & Ginger Pork Chops: 

4 pork chops 

1 tbsp lemon juice 

2 tablespoons honey 

1 tsp ground ginger 

1 soy sauce 

Pinch cayenne pepper 

 

Lemon Potatoes: 

400g  potatoes, sliced 

3 tbsp oil 

1oz/25g butter 

Zest of 1 lemon 

 

Heat a large frying pan with a little oil. 

Season the pork chops with a little cayenne pepper and rub it into the meat. 

Add in the ginger and sauté gently which will flavour the oil. 

Fry the pork chops for about 3 minutes on both sides until they are golden brown. 

Next add in the honey, soy sauce and the lemon juice and allow this to bubble up 

around the pork and invariably glaze it. 

 

Meanwhile heat a large pan, on a low heat with a little oil and pan fry the potatoes on 

both sides also. Add in the lemon zest and continue to cook until all has softened 

down. 

 

Divide the potatoes onto a large serving platter and top with the glazed pork chops 

Serve immediately 

 

  



Garlic roasted Chicken, with potato and cauliflower 

 

(Serves 4-6) 

In this recipe I tend to keep the skin on the chicken whilst cooking and then remove it 

before service. Chicken is a good commodity to add to your diet instead of red meat. 
 

1 large free range chicken 

1  large lemons 

3-4 sprigs of fresh thyme 

3ozs/75g butter 

1 whole bulb of Garlic 

Seasoning 

675 g/1 1/2 lb potatoes cut into chuncks 

vegetable oil,  

rock salt 

1 head cauliflower, broken into florets, cooked 

 

 

To prepare the Chicken: 
Leave your butter at room temperature for up to an hour to soften slightly 

Finely grate the zest of the lemon. 

Chop the thyme and add into the butter together with the lemon zest. 

Loosen the skin from around the chicken and with your hands manipulate some of the 

lemon butter under the skin (directly onto the flesh) and gently massage this into the 

breasts. This will make the chicken nicely fragrant. Return the skin to its original 

shape. 

 

The remainder of the whole lemon can be pushed into the cavity of the chicken with 

one or two sprigs of thyme and an entire bulb of garlic.  This in turn will add further 

flavour. 

Transfer the chicken to a roasting tray and bake in the oven at 170C/325F/Gas Mark 3 

for 1 hour and 20 minutes. Allow to rest outside of the oven for a further 10-15 

minutes. 

Meanwhile, Place the potatoes in a pan of cold salted water and bring to the boil. 

Reduce the heat, cover and simmer for 8-10 minutes until the outsides have just 

softened. Drain and return to the pan for a minute or 2 to dry out. 

Place in a roasting tin with a 1cm /1/2 in of oil, or dripping, duck or goose fat for a 

few minutes until just smoking. Put the lid back on the potatoes and shake vigorously 

to break up and soften the edges or roughly prod the outside of the potatoes with a 

fork. Carefully tip them into the hot oil, basting the tops.  

 

Place the roasting tin with the potatoes back in the oven and cook for 40 minutes, then 

pour off the majority of the fat before turning the potatoes over. Season to taste with 

the salt and cook for a further 20 minutes until crispy around the edges and golden 

brown.  

 

To serve, tip the roast potatoes into a warmed serving dish. 

 

  



House style Pizza 

 
You will never again return to the freezer after this! 

Vary your fillings as much as you like. 

 

300g strong bakers flour 

½ teaspoon of salt 

1 sachet of easy blend dried yeast or 15g fresh yeast 

150ml hand hot water (lukewarm) 

1 dessertspoon of olive oil 

 

1 Tinned chopped tomatoes (As base) 

garniturre to choose:  

left over meat from the week 

1 Onions 

Sweetcorn 

8 – 9 Olives 

250g Grated Cheese  

 

First, prepare the dough. In a large mixing bowl,  Add the strong flour, salt and dried 

yeast. 

Mix the lukewarm water, (the fresh yeast) and the olive oil together and add to the 

flour. 

Mix the dough thoroughly and then move it out onto a floured surface and kneed it for 

4-5 minutes or until it fells light and springy under your hands. 

Transfer to a clean bowl and cover well with cling film or wet towel. Leave it to rise 

for about 30-40 minutes or until the dough has doubled in size. 

 

Preheat the oven to 180C/350F/Gas Mark 4. 

Transfer the dough to the work surface and roll it out into shape. Make sure the dough 

is rolled thinly. Place it on the tray and spread the filling of your choice.  

Begin by a thin layer of chopped tomatoes and topped with your desired filling.  

 

Transfer to the oven and bake for a further 15-20 minutes until the cheese is bubbling 

and everything is well cooked through. 

 


