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Welcome to a wonderful year in the kitchen. From winter warmers to summer sizzlers, here are 365 recipes – plus an extra one for leap-year luck – to inspire you.

This book offers everything from showstoppers and crowd-pleasers to family favourites and simple one-bowl suppers. You’ll find ideas for breakfasts and brunches, light meals and snacks, main meals and sweet treats. Whether you’re looking for soups, salads or sandwiches, or cocktails, cakes and casseroles, they’re all here.

With some extra-special recipes for celebrations such as Diwali, Christmas and Valentine’s Day, and with dishes from all over the world, you can take your tastebuds on a culinary adventure all year long.

There are a variety of vegan, vegetarian, dairy-free and gluten-free options and, where possible, the recipes reflect the changing seasons to help you use fruit and veggies when they are at their best.

Good food deserves a delicious drink to complement it, so scattered throughout the book you’ll find additional recipes for both alcoholic and non-alcoholic drinks.

HOW TO USE THIS BOOK

You’ll find two separate contents lists in this book.

The first lists all the recipes according to meal type, and are marked as being suitable for vegans (vg) or vegetarians (v).

Please note that if you are cooking for vegetarians, there are some cheeses that may not be suitable because they contain animal rennet. Always check the labels and seek vegetarian-friendly alternatives where necessary.

The second lists the recipes by celebrations, festivities and moveable feasts. The dates on which many special celebrations, such as Easter, Eid and Shavuot fall varies from year to year, so this is a quick guide to all the suitable recipes.
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CONTENTS BY MEAL

BREAKFAST

All-Day Breakfast Wrap

Spiced Dried Fruit Compote (v)

Pan-cooked Eggs with Spinach & Leeks (v)

Nutty Homemade Muesli (vg)

Banana & Honey Flapjack (v)

Prune, Apple & Cinnamon Smoothie (v)

Quinoa Porridge with Raspberries (v)

Gingered Pear Juice (vg)

Moroccan Baked Eggs (v)

Apricot & Prune Muesli (vg)

Blackberry, Apple & Celeriac Juice (vg)

Parmesan French Toast with Tapenade Tomatoes (v)

Buttermilk Pancakes with Bacon & Maple Syrup

Berry, Honey & Yogurt Pots (v)

Sunflower Seed & Rye Bread (v)

Mushroom Tofu Scramble (vg)

Creamy Baked Egg & Mushroom Pots (v)

Freeform Spinach, Egg & Feta Breakfast Tarts (v)

Banana & Peanut Butter Smoothie (v)

Breakfast Banana Split (v)

Tomato, Carrot & Ginger Juice (vg)

Tomato, Pepper & Egg Tortillas (v)

Banana Muffins (v)

Asparagus with Frazzled Eggs (v)

Hot-Smoked Salmon Kedgeree with Quails’ Eggs

Nutty Clementine Yogurts (v)

Garlic Mushrooms with Potato Rösti (v)

Rocket & Goats’ Cheese Omelette (v)

Honey & Granola Pancakes (v)

Sugarless Fruit Granola Bars (v)

Sunshine Breakfast Muffins (v)

Potato Drop Scones (v)

Omelette Arnold Bennett

Baked Eggs with Blue Cheese (v)

Sausage, Bacon & Tomato Frittata

Corn Cakes with Smoked Salmon

Ricotta & Blueberry Pancakes (v)

Mango, Coconut & Lime Lassi (v)

Wholemeal Raspberry Coconut Muffins (v)

Pesto Scrambled Eggs (v)

Souffléd Curried Omelette (v)

Honeyed Ricotta with Summer Fruits (v)

Potato & Sweetcorn Hash with Frazzled Eggs (v)

Eggs Benedict

French Toast with Blueberries (v)

One-Pan Sausage & Egg Brunch Banana & Buttermilk Pancakes (v)

Sweetcorn & Pepper Frittata (v)

Bacon & Egg Crispy Bread Tarts

Apricot & Sunflower Seed Muffins (v)

Feta Omelettes with Spicy Tomato Sauce (v)

Grilled Peaches with Passion Fruit & Yogurt (v)

On-the-Go Breakfast Granola Bars (v)

Plum & Grape Juice (vg)

Mixed Seed Soda Bread (v)

Baked Eggs with Chorizo

Very Berry Fruit Salad (vg)

Smoked Salmon Scrambled Eggs

No-Cook Strawberry Conserve (vg)

Fried Eggs with Sage (v)

Vanilla, Bran & Blueberry Muffins (v)

Cornbread Muffins (v)

Fig & Honey Pots (v)

Raspberry & Oatmeal Scotch Pancakes (v)

Coconut Toasted Muesli (vg)

Cranberry & Yogurt Smoothie (v)

Melting Mushrooms (v)

Mixed Mushrooms on Toast (v)

Honey-roasted Granola (v)

Poached Egg & Bacon Muffins

Piperade with Pastrami

Brunch Bacon & Leek Tortilla

Breakfast Smoothie (v)

Porridge with Prune Compote (v)

Huevos Rancheros (v)

Mini Tomato & Feta Omelettes (v)

Rosemary Panna Cotta with Apricot Compote (v)

Bacon & Mushroom Frittata

Homemade Baked Beans on Toast (vg)

Herby Smoked Salmon Omelettes

Creamy Mushroom & Walnut Bagels (v)

Maple & Pecan Muffins (v)

Overnight Oats (v)

Bubble & Squeak Cakes with Poached Eggs (v)

Carrot & Feta Potato Cakes with Eggs (v)

LIGHT BITES

Celeriac & Apple Soup (v)

Caribbean Chicken Patties

Kale Soup with Garlic Croutons (v)

Oatcakes (v)

Pea & Lentil Soup with Crispy Cured Ham

Dark Oxford Marmalade (v)

Butter Bean & Anchovy Pâté

Salt Cod Croquettes

Speedy Minestrone (v)

Broccoli & Almond Soup (v)

Nachos with Chipotle Sauce (v)

Mini Harissa Sausage Rolls

Crab Cakes

Herby Stuffed Tomatoes (v)

Miso Soup (vg)

Onion & Mushroom Quesadillas (v)

Smoked Trout Bruschetta

Beetroot, Orange & Goats’ Cheese Salad (v)

Cheese, Tomato & Basil Muffins (v)

Basque Fish Soup

Chicken Club Sandwich

Rocket & Garlic Crumbed Mussels

Vietnamese-Style Noodle Salad

Spinach & Feta Filo Parcels (v)

Potato Skins & Soured Cream Dip (v)

Prawn, Pea Shoot & Quinoa Salad

Spring Green Pea Soup (v)

Pork, Apple & Chicken Pie

Broad Bean & Herb Crostini (vg)

Seared Chicken & Vegetable Wraps

Sardine & Lentil Salad

Chilled Beetroot & Apple Soup (v)

New Potato & Avocado Salad (v)

Aïoli with Vegetable Dippers (v)

Falafels with Beetroot Salad & Mint Yogurt (v)

Olive Tapenade Toasts (v)

Picnic Loaf

Aubergine Dip with Crispy Tortillas (vg)

Mediterranean Rice Salad (v)

Smoked Trout & Grape Salad

Middle Eastern Bread Salad (vg)

French Onion Tarts (v)

Crab & Grapefruit Salad

Smoked Chicken & Red Onion Salad

Gado Gado Salad (v)

Summer Vegetable Tempura (vg)

Cucumber & Pepper Relish (vg)

Chicken Liver Pâté

Cheesy Summer Veg Pies (v)

Halloumi with Pomegranate Salsa (v)

Watermelon & Feta Salad (v)

Gazpacho (vg)

White Bean, Feta & Pepper Salad (v)

Chicken, Apricot & Almond Salad

Chilli-Seared Squid & Herb Salad

Fig, Raspberry & Prosciutto Salad

Potted Crab & Prawns

Pork Larb

Avocado & Cucumber Sushi (vg)

Tuna & Borlotti Bean Salad

Guacamole (vg)

Pickled Peaches (vg)

Olive, Onion & Halloumi Bread (v)

Leeks Milanese (v)

Gingered Cauliflower Soup (v)

Autumn Harvest Chutney (vg)

Butternut Squash & Rosemary Soup (vg)

Brie & Thyme Melts (v)

Chicory, Walnut & Blue Cheese Salad (v)

Pork & Apple Balls

Stilton & Leek Tarts (v)

Curried Parsnip Soup (v)

Baked Mushrooms with Taleggio & Pesto (v)

Spinach & Red Lentil Soup (v)

Vegetable Samosas (v)

Lemon & Green Veg Pasta Salad (v)

Croque Monsieur

Prawn & Rice Paper Wraps

Cullen Skink

Beef & Barley Broth

Bagna Cauda & Crudités

Chicken Dippers with Sweetcorn Salsa

Goats’ Cheese & Herb Soufflés (v)

Carrot & Red Pepper Soup (v)

Marinated Prawn Skewers with Pickled Cucumber Salad

Turkey & Chestnut Soup

Pea & Potato Tikkis (vg)

Three Cheese Filo Bites (v)

MAINS

Dhal Makhani (v)

Spaghetti & Meatballs with Tomato Sauce

Classic Coq au Vin

Gravadlax with Dill Sauce

Chilli Con Carne

Mediterranean Fish Stew

Salmon with Tamarind Sauce & Pak Choi

Carrot & Apple Nut Roast Parcels (vg)

Chicken Puff Pie

Hoisin Duck Pancakes

Sri Lankan Tomato & Egg Curry (v)

Five-Spice Salmon

Mediterranean Lamb Stew with Spring Onion Pesto

Pork & Paprika Goulash

Chicken Cacciatore

Devilled Fillet Steaks

Aubergine Thai Green Curry

Seafood Paella

Lobster Thermidor

Calcutta Beef Curry

Baked Brie with Maple Syrup (v)

Bean Chilli with Avocado Salsa (v)

Lemon Chilli Chicken

Chorizo Carbonara

Spaghetti with Watercress Pesto & Blue Cheese (v)

Spiced Chicken Tagine

Creamy Oysters & Mushrooms in Brioche Pots

Pea & Asparagus Risotto (v)

Chilli Beef Parcels with Polenta Pastry

Asian Braised Belly of Pork

Roast Lamb Stuffed with Rice & Peppers

Smoked Haddock Fish Cakes

New Potato & Green Bean Pasta with Pesto (v)

Spring Braised Duck

Vegetable Paella with Almonds (vg)

Ginger Pork Chops

Nasi Goreng (v)

Five-spice Beef Stir-fry

Sri Lankan-Style Lamb Curry

Cod Cheek Tacos with Lime & Coriander

Lemon Griddled Fish with Cheesy Mashed Potato

Chicken Tikka Masala

Royal Lamb Biryani

Dover Sole with Bulgur Wheat Salad

Sweet & Sour Pork with Fresh Pineapple

Garlicky Bean & Mixed Vegetable Roast (vg)

Moules Marinière

Steak Burritos

Summer Vegetable Fettuccine (v)

Lamb Chops with Olive Couscous

Spiced Chicken Wings

Courgette & Herb Risotto (v)

Thai Chicken Burgers with Coconut Satay Sauce

Blackened Cod with Orange Salsa

Beef & Mixed Peppercorn Stroganoff

Pork Burgers with Roasted Pears

Melanzane alla Parmigiana (v)

Rosemary Lamb Kebabs

Mackerel with Cucumber & Avocado Salsa

Rolled Stuffed Chicken Breasts

No-Cook Tomato Spaghetti (v)

Baked Trout with Olives

Beef Skewers with Satay Sauce

Thai Chickpea Burgers (vg)

Chilli Pork Ribs

Provençale Tart (v)

Grilled Hoisin Pork

Vegetable Moussaka (v)

Haddock, Tomato & Tamarind Fish Curry

Roast Chicken with Herbs & Garlic

Tray-baked Sausages with Apples

Feta-stuffed Plaice

Greek Lamb with Tzatziki Toasts

Sausage & Sweet Potato Hash

Wild Mushroom Lasagne (v)

Chicken, Bacon & Sage Meatballs

Creamy Spiced Lobster Tail

Lamb Ragu with Toasted Walnuts

Sea Bass & Spicy Potatoes

Caribbean Lamb Stoba

Pumpkin, Beetroot & Goats’ Cheese Bake (v)

Thai Massaman Pumpkin Curry (vg)

Sausages with Sprout Colcannon

Chicken & Mushroom Pies

Pork & Red Pepper Chilli

Goan Prawn & Coconut Curry

Stir-fried Lamb with Sugar Snap Peas

Chicken & Barley Risotto

Slow-cooked Aromatic Pork Curry

Chicken Mole

Beef, Pumpkin & Ginger Stew

Ratatouille Pie with Parsnip Mash (v)

Creamy Lamb Korma

Garlic Butter-stuffed Chicken with Mixed Beans

Frying Pan Macaroni Cheese (v)

DESSERTS

Freeform Apple & Mixed Berry Pie (v)

Banana Fritters (vg)

Sticky Gingerbread (v)

Pear & Almond Tart (v)

Brioche Bread & Butter Puddings (v)

Cranachan (v)

Rhubarb & Ginger Slump (v)

Carrot & Apple Muffins (vg)

Orange & Caraway Seed Cake (v)

Red Velvet Cupcakes (v)

Deep Dish Puff Apple Pie (v)

Blood Orange Sorbet (vg)

Lemon Cheesecake Blondies (v)

Mini Orange Shortbreads (v)

Blueberry, Cinnamon & Honey Welsh Cakes (v)

Toffee & Banana Pancakes (v)

Squidgy Apple Cake (v)

Orange & Sultana Scones (v)

Falooda (v)

Chocolate Guinness Cake (v)

Triple Choc Cookies (v)

Turkish Delight Cakes with Rosewater Cream (v)

Citrus Baklava (v)

Thumbprint Cookies (v)

Portuguese Custard Tarts (v)

Chocolate Walnut Brownies (v)

Lemon & Orange Mousse (v)

Hot Cross Buns (v)

Double Chocolate Truffles (v)

Rhubarb & Raspberry Crumble (v)

Gooseberry & Elderflower Pies (v)

Chocolate & Beetroot Fudge Cake (vg)

Strawberry & Lavender Shortcakes (v)

Creamy Lemon & Almond Rice Pudding (v)

Traditional Rockcakes (v)

Churros (v)

Caramel Chocolate Fondants (v)

White Chocolate & Macadamia Cookies (v)

Baked Ricotta Cheesecake (v)

Chilled Blackcurrant & Mint Soufflé

Chocolate & Raspberry Soufflés (v)

Hazelnut & Blueberry Cakes (v)

Lemon & Poppyseed Cupcakes (v)

Sticky Cinnamon & Pecan Buns (v)

Eton Mess with Ginger (v)

Cherry & Almond Traybake (v)

Nectarine & Blueberry Cobbler (v)

Strawberry Sorbet (vg)

Cherry Clafoutis (v)

Blueberry & Lemon Frozen Yogurt (v)

Hazelnut & Apricot Roulade (v)

Nectarine & Orange Fool (v)

Blueberry Bakewell (v)

Honeyed Figs (v)

Cantaloupe Melon Sorbet (v)

White Chocolate & Apricot Blondies (v)

Cherry Almond Ice Cream (v)

Tropical Fruit & Basil Ice Cream (v)

Easy Pecan Pie (v)

Easy Blackberry Fool (v)

Plum Tarts with Saffron Custard (v)

Lemon & Honey Ice (v)

Fruited Friands (v)

Honey Cake (v)

Passion Fruit Panna Cotta

Blackberry & Apple Crumbles (v)

Peanut Butter Swirl Brownies (v)

Hot Blackberry & Apple Trifle (v)

Old-Fashioned Coffee Cake (v)

Upside-Down Pineapple Cake (v)

Cidered Apple Jellies

Gulab Jamun (v)

Pine Nut & Honey Tart (v)

Mint Choc Chip Cheesecake (v)

Red Wine Poached Pears (vg)

Mexican Three-Milk Cake (v)

Orange & Cranberry Puddings (v)

Orchard Fruit Crumble (v)

Cranberry, Oat & Raisin Cookies (v)

Chocolate Devil’s Food Cake (v)

Chai Teabread (v)

Traditional Christmas Pudding (v)

Pumpkin Pie (v)

Cranberry & Almond Biscotti (v)

Chocolate Mousse with Honeycomb (v)

Stollen (v)

Ginger & Hazelnut Ice Cream (v)

Clove & Cardamom Spiced Cookies (v)

Mint & Chocolate Fudge (v)

Bûche de Noël (v)

Sweet Potato Meringue Pie (v)

DRINKS

Hot Chocolate (v)

Glühwein (vg)

Fresh Lemonade (vg)

Elderflower Cordial (vg)

Sangria (vg)

Watermelon Cooler (vg)

Spiced Sloe Gin (vg)

Bellini (vg)
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CONTENTS BY CELEBRATIONS

NEW YEAR’S DAY

Pea & Lentil Soup with Crispy Cured Ham

Hot-Smoked Salmon Kedgeree with Quails’ Eggs

Corn Cakes with Smoked Salmon

Tropical Fruit & Basil Ice Cream (v)

Blackberry & Apple Crumbles (v)

Old-Fashioned Coffee Cake (v)

Chicken & Mushroom Pies

Chicken Dippers with Sweetcorn Salsa

CHINESE NEW YEAR

Hoisin Duck Pancakes

Blood Orange Sorbet (vg)

Orange & Caraway Seed Cake (v)

Spring Braised Duck

VALENTINE’S DAY

Banana Fritters (vg)

Classic Coq au Vin

Red Velvet Cupcakes (v)

Parmesan French Toast with Tapenade Tomatoes (v)

Devilled Fillet Steaks

Toffee & Banana Pancakes (v)

Turkish Delight Cakes with Rosewater Cream (v)

Pea & Asparagus Risotto (v)

Chilli Beef Parcels with Polenta Pastry

Asian Braised Belly of Pork

Spring Braised Duck

Strawberry & Lavender Shortcakes

Chicken & Barley Risotto

HOLI HINDI

Falooda (v)

Turkish Delight Cakes with Rosewater Cream (v)

Mango, Coconut & Lime Lassi (v)

Gulab Jamun (v)

EASTER

Pea & Lentil Soup with Crispy Cured Ham

Carrot & Apple Nut Roast Parcels (vg)

Red Velvet Cupcakes (v)

Mediterranean Lamb Stew with Spring Onion Pesto

Buttermilk Pancakes with Bacon & Maple Syrup

Lemon Cheesecake Blondies (v)

Toffee & Banana Pancakes (v)

Creamy Baked Egg & Mushroom Pots (v)

Chocolate Guinness Cake (v)

Asparagus with Frazzled Eggs (v)

Hot-Smoked Salmon Kedgeree with Quails’ Eggs

Garlic Mushrooms with Potato Rösti (v)

Hot Cross Buns (v)

Double Chocolate Truffles (v)

Honey & Granola Pancakes (v)

Roast Lamb Stuffed with Rice & Peppers

Chocolate & Beetroot Fudge Cake (vg)

New Potato & Avocado Salad (v)

Ricotta & Blueberry Pancakes (v)

Banana & Buttermilk Pancakes (v)

Baked Eggs with Chorizo

Raspberry & Oatmeal Scotch Pancakes (v)

EID

Sri Lankan Tomato & Egg Curry (v)

Lemon Cheesecake Blondies (v)

Calcutta Beef Curry

Citrus Baklava (v)

Thumbprint Cookies

Chocolate & Beetroot Fudge Cake (vg)

Sri Lankan-Style Lamb Curry

Mango, Coconut & Lime Lassi (v)

Royal Lamb Biryani

Rosemary Lamb Kebabs

Haddock, Tomato & Tamarind Fish Curry

Gulab Jamun (v)

Mint Choc Chip Cheesecake (v)

Spinach & Red Lentil Soup (v)

Vegetable Samosas (v)

Goan Prawn & Coconut Curry

Creamy Lamb Korma

Clove & Cardamom Spiced Cookies (v)

PASSOVER

Kale Soup with Garlic Croutons (v)

Carrot & Apple Nut Roast Parcels (vg)

Lemon Chilli Chicken

Chocolate Walnut Brownies (v)

New Potato & Green Bean Pasta with Pesto (v)

Lamb Chops with Olive Couscous

Carrot & Feta Potato Cakes with Eggs (v)

Pea & Potato Tikkis (vg)

SHAVUOT

Kale Soup with Garlic Croutons (v)

Beetroot, Orange & Goats’ Cheese Salad (v)

Pea & Asparagus Risotto (v)

Garlic Mushrooms with Potato Rösti (v)

Corn Cakes with Smoked Salmon

Baked Ricotta Cheesecake (v)

Summer Vegetable Fettuccine (v)

Courgette & Herb Risotto (v)

Vegetable Moussaka (v)

Wild Mushroom Lasagne (v)

Baked Mushrooms with Taleggio & Pesto (v)

Spinach & Red Lentil Soup (v)

Lemon & Green Veg Pasta Salad (v)

DIWALI

Mango, Coconut & Lime Lassi (v)

Gulab Jamun (v)

Vegetable Samosas (v)

Clove & Cardamom Spiced Cookies (v)

ROSH HASHANAH

Freeform Apple & Mixed Berry Pie (v)

Pan-cooked Eggs with Spinach & Leeks (v)

Halloumi with Pomegranate Salsa (v)

Honey Cake (v)

Leeks Milanese (v)

Pumpkin, Beetroot & Goats’ Cheese Bake (v)

Spinach & Red Lentil Soup (v)

HALLOWE’EN

Pumpkin, Beetroot & Goats’ Cheese Bake (v)

Clove & Cardamom Spiced Cookies (v)

Pumpkin Pie (v)

Beef Pumpkin & Ginger Stew

CHRISTMAS

Sticky Gingerbread (v)

Orange & Caraway Seed Cake (v)

Triple Choc Cookies (v)

Roast Lamb Stuffed with Rice & Peppers

Caramel Chocolate Fondants (v)

Beef Skewers with Satay Sauce

Roast Chicken with Herbs & Garlic

Chicken, Bacon & Sage Meatballs

Pork & Apple Balls

Sausages with Sprout Colcannon

Chocolate Mousse with Honeycomb (v)

Bubble & Squeak Cakes with Poached Eggs (v)

Bûche de Noël (v)

Turkey & Chestnut Soup
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GOOD TO EAT THIS MONTH

broccoli * Brussels sprouts * cabbage * carrots * cauliflower * celeriac * Jerusalem artichokes * kale * leeks * mushrooms * onions * parsnips * potatoes * sweet potatoes * apples * blood oranges * pears * rhubarb * Seville oranges * rosemary * sage

DATES TO LOOK FORWARD TO THIS MONTH

New Year’s Day

Chinese New Year

Burns’ Night



It’s the start of a whole new year. After the sparkly lights and festive excitement of the previous month, January can feel dark and gloomy. But it’s a time to take a cue from nature, still in a deep slumber, to use this time to cocoon, regroup and make plans for the year. So get those comfy socks on, draw the curtains and light some candles.

After a month perhaps of excess, many of us make resolutions to get healthier, so this month you’ll find plenty of health-boosting recipes to help ward off winter colds, including the Gingered Pear Juice and the Kale Soup.

There are also comforting cold-weather treats, like the Sticky Gingerbread and the Chicken Puff Pie.

Root vegetables that began their season last autumn are at their best now and perfect for the hearty stews and soups we crave at this time of year, like the Celeriac & Apple Soup.

Seville oranges from Spain will appear in the shops this month. They only have a brief season, from the end of December to mid-February, but what a promise of sunshine they bring to a dark month. Use them to make the traditional Dark Oxford Marmalade.




1ST JANUARY

• BREAKFASTS •

All-Day Breakfast Wrap

SERVES 4 • PREP & COOKING TIME 20 minutes

After a late night seeing in the New Year, enjoy the comfort of a fry-up, cleverly wrapped in a soft tortilla for cutlery-free eating. All you need alongside is your favourite sauce for dipping. Ready in just 20 minutes, this will go down a treat.




• 375 g (12 oz) pork sausagemeat

• 1 tablespoon vegetable
oil, plus extra for greasing

• 250 g (8 oz) mushrooms, sliced

• 2 large eggs

• 2 tomatoes, deseeded and diced

• salt and black pepper

• 4 large soft flour tortillas



• Divide the sausagemeat into 4 long, flat sausages. Place on a greased baking sheet and cook in a preheated oven, 200°C (400°F), Gas Mark 6, for 15–18 minutes, turning once, until cooked through.

• Meanwhile, heat the oil in a frying pan and cook the mushrooms for 4–5 minutes, until softened and golden. Transfer to a bowl and keep warm. Place the frying pan back over a medium heat.

• Crack the eggs into a bowl and beat lightly. Stir in the chopped tomatoes, season with salt and pepper and pour into the hot frying pan. Stir gently until it starts to set, then cook for 1–2 minutes, until the base is golden and the omelette is just set. Slide on to a chopping board and slice thickly.

• Place 1 baked sausage in the centre of each tortilla, then top with some mushrooms and strips of omelette. Roll tightly and cut in half diagonally. Serve hot with brown sauce, barbecue sauce or tomato ketchup.
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