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INTRODUCTION

For me, dips are an essential part of hosting. At a dinner party, putting some crisps and a dip on the table will afford you that extra 20 minutes to cook that you didn’t anticipate needing. When hosting people for drinks, a big spread of dips with crudités, bread and crackers is a total crowd-pleaser. Perfect for taking to a picnic, BBQ or potluck, dips are always a useful thing to have in your fridge. They are quick to make, often use simple, inexpensive ingredients, and can cater to all likes and dislikes, dietary requirements and seasons. 

This book is full of versatile, speedy and, most importantly, simple dip recipes. With 75 recipes divided into six chapters, you’ll find a dip for every occasion. If making a few, try picking a recipe from each chapter to ensure a vibrant and varied spread. 
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A FEW NOTES ON THE RECIPES:

Each recipe serves 4–6 as a stand-alone dish, but this is a guideline only; they will serve more or fewer people depending on hunger and how they are served. 

I call for flaky sea salt in all recipes as it’s what I use at home, but use fine sea salt for seasoning if you prefer. Always use flaky salt to finish if you can. 

All the recipes can be adjusted to suit your favourite flavours or what you can find in your kitchen: use yoghurt in place of sour cream, chickpeas in place of butter beans, parsley in place of basil, onions in place of shallots – you get the idea. The most important thing is to taste as you go along. 

Happy dipping!
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