Recipe book
October - November 2021

Guacamole

Ingredients
1 large avocado mashed
tablespoon of chopped coriander
squeeze of lime
½ red chilli, deseeded and finely chopped (optional)
1 small tomato
½ tablespoon of finely chopped onions
Directions
Mix all ingredients together and serve

Tomato Salsa
Ingredients
3 large firm tomatoes finely chopped
handful of finely chopped parsley
½ a small red onion shopped finely
1small jalapeño chilli seeded and finely chopped
drizzle of oil
salt and pepper
squeeze of lime or lemon

Directions
Mix all ingredients, allow to rest for ½ hour and serve

Mexican Blackbean soup
Ingredients
2 tablespoons of oil
1 large onion , finely chopped
1 red pepper, cut into chunks
2 garlic cloves, chopped
2 teaspoon mild chilli powder
1 teaspoon ground coriander
1 teaspoon ground cumin
400g can chopped tomatoes
400g can black beans
1 tsp vegetable bouillon powder/1 stock cube
handful chopped coriander and a lime wedge
Table spoon of sourcream or guacamole to serve
Directions
Heat the oil in a medium pan, add the onion and pepper and fry, stirring
frequently, for 10 mins.
Stir in the garlic and spices, then tip in the tomatoes and beans with their
liquid, half a can of water and the bouillon powder/stock cube. Simmer,
covered, for 15 mins.
Garnish with fresh coriander and a lime wedge
Add sour cream and or guacamole to serve.

Homemade cornchips
Ingredients
2 tablespoons vegetable oil
1 teaspoon ground cumin
1/2 teaspoon dried oregano
½ chilli powder (option)
2 large flour tortillas
salt

Directions
Preheat oven to 180 degrees.
Cut your tortillas into triangles
Place in a bowl and add oil, salt, cumin, chilli and oregano and mix.
Spread on baking tray
Cook in oven for 5-8 minutes, turning if necessary.

Cacik recipe
Ingredients
225g natural, creamy plain yoghurt
1 garlic cloves, crushed with salt
small cucumber, (seeds removed-optional), finely
chopped
1 teaspoon dried mint
salt to taste
fresh mint leaves to garnish

Directions
Combine the yoghurt and garlic and beat until smooth. Stir in chopped
cucumber
and mint. Add salt to taste, cover and refrigerate until required. Add fresh
mint leaves for garnish when serving.

Aubergines in a tomato sauce
(Soslu Patlican)
Ingredients
2 large aubergines peeled in stripes and cut into 2-3 cm cubes
olive oil
1 small onion, finely chopped
1 Romano or bell pepper core, white bits and seeds removed and roughly chopped
2 garlic cloves, peeled and finely sliced
2 large ripe tomatoes or ½ tinned chopped tomatoes
½ tablespoon of tomato paste or red pepper paste
½ tsp sugar
3 tablespoons of olive oil
flat-leaf parsley, to garnish (optional)
pul biber (Turkish pepper flakes), to garnish (optional)
salt and pepper

Directions
Preheat oven to 220 C.
Mix the diced aubergine with 2 tablespoons of olive oil and some seasoning. Roast until all the
pieces are completely soft, 25-30 minutes or longer.
Meanwhile soften the onion and pepper in the remaining olive oil
in a large pan over medium heat, stirring regularly for about 12-15 minutes. Add the
garlic and continue to fry for another minute. Add the tomatoes and sugar and
continue to cook for about 10 minutes, stirring occasionally. Season.
Add tomato or red pepper paste and stir
Gently add the aubergine to the sauce and continue to cook for 5 minutes to allow the flavours to
mingle, longer if your aubergines weren’t completely soft when they came out of the oven
When done, take off the heat and leave in its pot with the lid on until it has reached room
temperature.
Serve at room temperature with a drizzle of extra virgin olive oil and a small
scattering of parsley and pul biber (optional).

Turkish Flatbread
Ingredients
250g plain full fat Yogurt
250g self raising flour
Oil for rolling out

Directions
Mix the yogurt and flour together in a large bowl, then leave to rest for 15
minutes at room temperature
Divide the dough into 8 and roll into 8 balls.
Heat a small non-stick frying pan over a high heat and roll out your first
flatbread to about the side of a side plate – use a little oil on the work surface
to stop the dough sticking.
When the pan is really hot, lay the flatbread in the pan and cook for 20
seconds, or until the flatbread is covered in brown spots.
Flip the flatbread over and cook on the other side for a further 20 seconds,
or until covered in brown spots and cooked through.
While the first flatbread is cooking, roll out the second flatbread so it is
ready.
Put the cooked flatbread on a plate and repeat the process, until all the
flatbreads are cooked.

Vegetarian Spring Rolls
Ingredients
1 1/2 tablespoons oil
2 cloves garlic crushed
½ small cabbage, finely shredded
1 carrot, finely shredded
6 green beans, finely chopped
A handful of bean shoots
Salt to taste
Sugar to taste
Ground white pepper
1 pack of frozen spring roll or wonton wrappers
Oil, for deep frying
Sealing Paste:
2 tablespoon cornflour
5 tablespoons water
Directions
Heat oil in a wok and stir fry the garlic until aromatic. Add cabbage, carrot and long
beans, after a few minutes add the bean shoots. Season with salt, sugar, pepper, and
cook for 2 more minutes. Allow to cool.
To assemble the spring rolls, lay a spring roll wrapper on a clean cutting board. Put
some filling in the middle and add some diced bean curd on top of the filling. Fold in
the two sides and roll up the wrapper tightly to form the spring rolls. Seal the spring
roll with the sealing paste and deep dry them over medium heat until golden brown.
Drain the spring rolls on paper towels and serve them with chilli sauce.

Tofu Stir fry
Ingredients
For the tofu stir fry
400g firm tofu drained and cubed
1 cup of broccoli, chopped
1 medium carrot, julienned
½ red bell pepper, thinly sliced
½ red onion, thinly sliced
2 cloves of garlic, crushed
1-inch piece of ginger root
For the sauce:
190ml vegetable stock or water
4 tablespoons soy sauce
2 teaspoons sugar
2 teaspoons cornflour
Directions
Cook the tofu cubes in a wok with a little bit of oil over medium-high heat until all
the sides are golden brown. Remove the tofu from the wok and set aside.
Add the veggies and cook them over high heat with a little bit of oil for 2-3
minutes, stirring frequently.
Mix all the sauce ingredients in a bowl until well combined, and set aside.
Add the tofu and the sauce to the wok, stir and cook for 1-2 minutes or until the
sauce thickens.
Try the stir fry and add some salt if needed.

Vegetarian Lasagna
Ingredients
1 yellow or red pepper, seeds removed, cut into small
chunks
1 small courgette cut into small chunks
1 small sweet potato, peeled and cut into small chunks
2 tablespoons extra virgin olive oil
1 medium onion, finely chopped
½ teaspoon dried chilli flakes
3 large garlic cloves, crushed
1 x 400g tin chopped tomatoes
2 teaspoon dried oregano
1 teaspoon chopped rosemary
1 tablespoon tomato paste
1 vegetable stock cube
200ml cold water
6-8 dried lasagne sheets
salt and freshly ground black pepper

For the cheese sauce
35g plain flour
50g butter, cubed
500ml milk
60grams mature cheddar,
coarsely grated
50g grated mozzarella

Directions
Preheat the oven to 200C/180C Fan/Gas 6. Put the peppers, courgette and sweet potato into a large baking tray.
Drizzle with 2 tablespoons of the oil, season with salt and pepper and toss together.
Roast for 30 minutes, or until softened and lightly browned.Or cook in frying pan till soft
While the vegetables are roasting, heat the remaining oil in a large saucepan and gently fry the onion for 5
minutes, stirring regularly.
Add the chilli and garlic and cook for a few seconds more. Stir in the tomatoes, dried oregano, rosemary and
tomato paste and crumbled stock cube. Pour over the water and bring to a gentle simmer. Cook for 10 minutes,
stirring regularly. Set aside.
For the cheese sauce, put the flour, butter and milk in a large saucepan and place over a medium heat. Whisk
constantly with a large metal whisk until the sauce is thickened and smooth. Stir in roughly two-thirds of the
cheeses and season to taste.
Take the vegetables out of the oven and add to the pan with the tomato sauce and cook together for 3 minutes.
Season with salt and lots of ground black pepper.
Spoon a third of the vegetable mixture over the base of a 2½ –3 litre ovenproof lasagne dish and cover with a
single layer of lasagne. Top with another third of the vegetable mixture and a second layer of lasagne.
Pour over just under half of the cheese sauce and very gently top with the remaining vegetable mixture. Finish with
a final layer of lasagne and the rest of the cheese sauce. Sprinkle the reserved cheese over the top.
Bake for 35–40 minutes, or until the pasta has softened and the topping is golden brown and bubbling. Stand for
5 minutes before cutting to allow the filling to settle

Pesto Sauce
Ingredients
½ a clove of garlic, chopped
sea salt and freshly ground black pepper
3 good handfuls of fresh basil, leaves picked and chopped
a handful of pine nuts, very lightly toasted
a good handful of freshly grated Parmesan cheese
2 table spoons of extra virgin olive oil
A few table spoons of water
a small squeeze of lemon juice

Directions
Put all the ingredients in a mortar and pestle and crush until you have a paste add
water if the mixture is too thick.
You can use a handblender

Pear Tarte Tatin
Ingredients
4 pears peeled, cored and halved
100g light brown sugar
85g unsalted butter
½ teaspoon ground cinnamon
1 pinch salt
300g puff pastry ready rolled

Directions
preheat oven to 200C
Cut the puff pastry to the size of the pan you will be using and gently stab with a
folk across the pastry.
Gently heat the sugar with a couple of tablespoons of water plus the cinnamon
in a heavy frying pan or other oven-proof shallow pan
Add the butter and salt to the pan and place the pears in with cut side up
cook for 10 minutes then remove from heat and allow to cool
place the puff pastry on top and tuck it in all round

French Onion Soup
Ingredients
100g unsalted butter
1.25 kg brown / yellow onions, peeled, halved, thinly sliced top to bottom
2 tablespoons plain flour
1.5 litres good quality stock, normally beef. If using vegetable stock add either 1
tablespoon Worcestershire or soy sauce.
2 dried bay leaves (or 3 fresh) (optional)
3 sprigs fresh thyme (optional)
Salt and pepper
Cheesy Toast
6 slices French baguette or other softish bread
100g gruyere or mozzarella cheese, or other melting cheese of choice
Fresh parsley or thyme leaves, for garnish (optional)
Directions
On a medium heat melt butter in a heavy based casserole pot over medium heat. When it
starts to foam, add onions and stir.
Add salt and cook, stirring every few minutes, until the onions have softened and are semi
transparent for 20 minutes.
Add salt and continue to cook for a further 20 minutes, stirring more regularly, until onions
are deep golden and sweet.
Sprinkle flour over the onion and cook for 1 minute.
Add stock & herbs and simmer on a lower heat for 20 minutes.
Serve: Season to taste with salt and pepper. Ladle into bowls. Top with 1 or 2 slices of cheesy
toast.
Cheesey Toast
Preheat grill to high. Toast each side of bread until light golden.
Top bread with cheese, then grill until melted and some brown spots appear.

