
One tray Greek lamb mezze 
 
Serves 4 
 
250g (9oz) minced lamb 
50g (2oz) fresh brown breadcrumbs 
1 egg, beaten 
½ tsp dried oregano 
2 red onions, halved 
2 tbsp chopped fresh flat-leaf parsley 
2 large potatoes, cut into wedges 
1 courgette, cut into batons 
12 cherry tomatoes 
2 tbsp rapeseed oil 
100g (4oz) feta cheese, crumbled 
handful of good-quality pitted 
black olives, halved 
sea salt and freshly ground black pepper 
 
Preheat the oven to 200°C (400°F/gas mark 6). 
 
Place the lamb, breadcrumbs, egg, oregano and seasoning in a bowl, then grate in half an onion and 
add 1 tablespoon of the parsley.  
Using your hands, mix until well combined and shape into eight even-sized patties. Place in a large, 
shallow roasting tin. 
 
Cut the rest of the onion halves into wedges and arrange them around the lamb patties with the 
potato wedges, courgette batons and cherry tomatoes. Drizzle over the oil and season to taste. 
 
Roast for about 40 minutes, turning everything once, until the lamb patties are cooked through and 
the vegetables are all tender and lightly charred. 
 
Remove the tin from the oven and scatter over the feta cheese and black olives with the rest of the 
parsley. Bring straight to the table to allow everyone to help themselves. 
 
  



 
One Pot Chicken with Tomatoes & Olives 
  
Serves 4 
  
2 tbsp rapeseed oil 
4 skinless and boneless chicken thigh fillets, well trimmed 
4 tbsp red wine 
100g (4oz) pitted kalamata olives 
100ml (3 1/2fl oz) chicken stock 
700g jar passata with onion and garlic 
4 anchovies in oil, drained and finely chopped 
sea salt and freshly ground black pepper 
fresh basil leaves, to garnish 
warm crusty bread, to serve 
  
Heat the rapeseed oil in a large frying pan over a medium heat. Cut the chicken thighs into bite-sized 
pieces and then add to the frying pan. Sauté for 3-4 minutes until lightly browned. 
  
Increase the heat, then pour in the red wine and allow to bubble down for about 2 minutes until it 
has nearly all evaporated. Stir in the stock, passata, anchovies and olives and season with salt and 
pepper. Bring to the boil, then reduce the heat and simmer for 15-20 minutes until the sauce has 
reduced and the chicken is tender. 
  
Spoon the chicken with tomatoes & olives into wide-rimmed bowls and scatter over the basil to 
garnish. Serve with plenty of crusty bread to mop up all those delicious juices. 
  



 


