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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

 

The recipes in this book have been chosen not only for their simplicity and great flavours, but also because they use just five or fewer main ingredients.



Applying a five-ingredient approach to cooking will help you create a repertoire of quick, easy adaptable dishes that are not only cheap and tasty but that also require little shopping and preparation. You will learn to master some basic recipes in record time and learn to appreciate that cooking for yourself is a satisfying and empowering process.



This approach will make your life easier in three ways. First, because the recipes are straightforward there is less fiddly preparation, which will save you time. Second, you will find that shopping is simpler. How long do you really want to wander around a supermarket searching for something to cook? And third, it will save you money. The five-ingredient approach will mean that you don’t have a fridge full of half-used packets of strange Ingredients, left over from previous recipes that you will never use again.



Unlike other five-ingredient cookbooks, you won’t have hundreds of hidden added extras to stock up on.
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This series requires you to remember a few storecupboard extras only – simple, easy to remember basics you will no doubt already have to hand.



Start by stocking up on your storecupboard items. Make sure you have at least some of them at home at all times so that you know you are just five ingredients away from a decent dessert.



Next, choose a recipe that suits the time you have to cook, your energy levels and your mood. Check what storecupboard ingredients you will need on the list. The five key ingredients you will need to buy and complete the dish are clearly numbered.
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One of the best ways to eat cheaply is to avoid costly processed foods. Instead, buy basic ingredients such as vegetables, rice, pasta, fish and chicken, and build your meals around these. You should also try to avoid waste and not spend money on food you don’t eat and that has to be thrown away. Buy food that lasts and plan around the lifetime dates of foods. If you have a freezer, freeze the leftovers for another day.



Plan your meals for the week so you need to go shopping only once a week. When you get into the habit of doing this the ingredients for each meal will be waiting when you need them.



Buy in bulk to get the best prices. Make time to shop around and compare prices in the nearest supermarket, online, your local shops and on market stalls to see which is cheapest. Stick to buying fruit and vegetables that are in season. Not only will they be better value than exotic produce flown in from abroad but you will be reducing your food miles. Finally, don’t even think about spending precious cash on a supermarket’s special offer unless it is something you will actually use. Three tins of pilchards in mustard sauce for the price of one is good value only if you are going to eat them.
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Not many people can resist a cake or a dessert. A good one will cheer you up after a bad day at work, banish the blues and make a grand finale to a special meal or a welcome alternative gift for a friend.



Of all the different types of cooking, baking cakes continues to thrive as the one we love most. It’s a fun, enjoyable way to spend a bit of time and appeals to all ages. It’s not difficult to see why baking has such enduring popularity - not only does it produce comfort food at its best (who doesn’t like a wedge of chocolate cake?), it’s also inexpensive and doesn’t require advanced culinary knowledge or a kitchen packed with special equipment.



The secret of the perfect dessert is to ensure you have chosen the right one as part of a meal. So if you have a heavy main course, choose a light, fruity pudding, or a pastry or chocolate dessert can follow a lighter main course. The time of year will influence your choice, so in winter, you might be craving a warming comfort pudding whereas in summer something fruitier will likely take your fancy. Make use of fruits when they are in season and plentiful, as they will taste so much better, even when served simply with a scoop of ice cream or griddled with a sprinkling of sugar.



Short of time? You can cheat and use shop-bought puff or sweet shortcrust pastry. These days, our busy schedules mean a homemade pudding or cake is a treat rather than an everyday occurrence, but when you do have the time to make one, it is not only immensely rewarding but also a great way to unwind.
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WEEKLY PLANNER

 

SOMETHING TO CELEBRATE
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STORECUPBOARD



The only extras you will need!



1    Sugars

2   Flours

3   Oils & vinegars

4   Baking powder

5   Bicarbonate of soda

6   Salt

7   Lemons & lemon juice
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SHOPPING LIST:



Fruit & nuts

•  1 lemon

•  150 ml (¼ pint) lemon juice

•  250 g (8 oz) small strawberries

•  500 g (1 lb) nectarines

•  250 g (8½ oz) raspberries

•  chopped nuts, for decoration



Dairy

•  250 g (8 oz) mascarpone cheese

•  350 ml (12 fl oz) soured cream

•  700 ml (1 pint 3 fl oz) double cream

•  2 tablespoons single cream

•  200 ml (7 fl oz) single cream

•  1 litre (1¾ pints) good-quality vanilla ice cream

•  275 g (9 oz) butter

•  nutmeg

•  11 eggs

•  1 kg 125 g (2 lb 5 oz) dark chocolate

•  200 g (7 oz) milk chocolate



Bottles, tins & packets

•  275 g (9 oz) self-raising flour

•  350 g (12 oz) caster sugar

•  125 g (4 oz) soft light brown sugar

•  icing sugar

•  250 g (8 oz) digestive biscuits

•  200 g (7 oz) soft butterscotch fudge

•  450 g (14½ oz) chilled ready-made sweet shortcrust pastry

•  1 sachet powdered gelatine

•  vanilla extract

•  rosé wine

•  orange liqueur
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MONDAY

Caramel Ice Cream Cake
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TUESDAY

Classic Lemon Tart
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WEDNESDAY

Easy Chocolate Fudge Cake
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THURSDAY

Strawberry Rosé Jelly & Syllabub
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FRIDAY

Chocolate & Raspberry Soufflés
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SATURDAY

Nectarine Brûlée
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SUNDAY

Chocolate Millefeuilles







WEEKLY PLANNER

 

SWEET TREATS ON A BUDGET
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STORECUPBOARD



The only extras you will need!



1    Sugars

2   Flours

3   Oils & vinegars

4   Baking powder

5   Bicarbonate of soda

6   Salt

7   Lemons & lemon juice
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SHOPPING LIST:



Fruit, nuts & spices

400 g (13 oz) rhubarb

•  250 g (8 oz) mixed berries, such as blueberries, blackberries and raspberries

•  8 ripe fresh figs

•  2 tablespoons chopped pistachio nuts

•  50 g (2 oz) flaked almonds

•  125 g (4 oz) blackberries

•  4 dessert apples

•  200 g (7 oz) sultanas

•  15 cardamom seeds, lightly crushed

•  3 tsp ground cinnamon

•  1 teaspoon ground mixed spice



Dairy

•  215 g (7½ oz) unsalted butter, softened

•  15 g (½ oz) butter

•  400 ml (14 fl oz) double cream

•  4 tablespoons crème fraîche

•  450 ml (¾ pint) Greek yogurt

•  500 ml (17 fl oz) milk

•  7 eggs



Bottles, tins & packets

•  100 g (3½ oz) oats

•  100 g (3½ oz) granulated sugar

•  125 g (4 oz) demerara sugar

•  125 g (4 oz) caster sugar

•  icing sugar

•  6 tablespoons golden caster sugar

•  2 tablespoons dark muscovado sugar

•  75 g (3 oz) plain flour

•  150 g (5 oz) self-raising flour

•  2 tablespoons vegetable oil

•  200 ml (7 fl oz) coconut cream

•  4 tablespoons clear honey

•  2 tablespoons black treacle

•  100 g (3½ oz) bran flake cereal

•  2 tablespoons kirsch

•  ready-made waffles and pancakes

•  4 tablespoons chocolate and hazelnut spread
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MONDAY

Rhubarb Slumps
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TUESDAY

Tipsy Berry Waffles
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WEDNESDAY

Fig & Honey Pots
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THURSDAY

Coconut Syllabub & Almond Brittle
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FRIDAY

Blackberry & Apple Puffs
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SATURDAY

Sticky Sultana & Bran Slice
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SUNDAY

Chocolate Apple Pancakes
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