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We’d like to dedicate this book to Lucie Stericker, who’s been with us from the start of our wonderful publishing adventure. We make beautiful cookbooks, which is largely down to you, and this one is a supermodel. Love and appreciation, Si and Dave.
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Great food, no fuss

As everyone knows, we love our food and we love cooking. There’s nothing that pleases us more than putting something good to eat on the table, and we believe that the whole process of making a meal should be as enjoyable and fuss-free as possible.

That’s why we decided that this latest collection of recipes should be our favourite one pots – food that you can prepare without using every bowl and pan in the kitchen. And not only are one pot meals time and labour saving – they also benefit from everything being cooked together, so all the glorious flavours are locked in and nothing is wasted. Just put the ingredients in the pan and let them work their magic. We’re well aware that recipes like these are dishes that people really do cook. This is a book for everyday use – one pot cooking suits the way we live and the way most people live.

We’ve included plenty of classic one pots like soups and stews, but we’ve also come up with some cracking new ideas. Try our special one pot version of the full English breakfast, simple puff pastry tarts, tray bakes and pasta dishes – even mac ‘n’ cheese and a speedy spaghetti Bolognese. They’re all meals you can cook in one pot, then take to the table so everyone can dig in and enjoy. And afterwards you don’t have to face a sink full of washing up. The main meals all contain carbs, protein and veg so you don’t have to add anything else, except a hunk of bread or a side salad if you feel like it. There are plenty of cakes and puddings too, and we’ve kept these sweet treats as easy to prepare as possible.

Some of these recipes are super-quick, so supper is ready before you know it. Others are simple to put together but then can be left to simmer and bubble away while you get on with something else – or put your feet up!

Whichever way, this is sharing food, food that will bring a smile to everyone’s face – and won’t leave the cook exhausted. We hope you enjoy making these recipes as much as we do.
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Dave:

The power of a one pot – I remember my mother’s Lancashire hotpot, which was just so tasty. No flavours were wasted and we all used to love the crispy potatoes on top and the soft ones underneath, both cooked in the rich meaty juices. It’s a simple assembly job, then the magic happens.

I love a tray bake, and as before, all the ingredients – protein, carbs, veg – work together to create something wonderful. And those little crusty bits that form round the edges of the dish are like culinary gold. There’s huge pleasure in putting a one pot in the middle of the table and letting everyone help themselves. One of the things I like about one pots are that they are a democratic way of cooking – they’re great for families and great for the busy lives that most of us lead, but they don’t compromise on flavour.

These dishes all benefit from being cooked in one vessel, be it in a roasting tin, a casserole or a wok. You might need the odd bowl or two for some, but you won’t end up with a kitchen sink full of washing up.

When I was a young lad, I used to cook flapjacks in a battered old toffee tray. Little did I know that those flapjacks and Mam’s hotpot would be the inspiration for this book many years later.

Si:

Let’s face it, everybody loves a one pot wonder. You can get really creative with the ingredients, then put them all together quickly and easily to produce a tasty lunch or supper for the household. I have very fond memories of my mam making one pot dishes for us when we were all at home. One particular meal that sticks in my mind was me mam’s flat-rib broth. It filled the house with the homely smell of delicious cooking and the anticipation was sometimes unbearable because – as you won’t be surprised to hear – we were always hungry in our house.

One pots are time efficient and the results, in our view, are always great, plus there’s less washing up – what’s not to love? For this book, we’ve come up with some excellent tasty recipes that we hope you will enjoy cooking for yourself and those you love.

So crack on and get stuck into the book. We’ve had an absolute ball putting all this together and the team has had a great time testing, tasting and reviewing the results. There have been a lot of one pots cooked in mine and Dave’s homes. We really do hope you enjoy them all.

Notes from us

Peel onions, garlic and other veg and fruit unless otherwise specified.

Use free-range eggs whenever possible. And we generally use large eggs in our recipes unless otherwise specified.

Weigh all your ingredients and use proper measuring spoons. We’ve made the oven temperatures as accurate as possible, but all ovens are different so keep an eye on your dish and be prepared to cook it for a longer or shorter time if necessary.

We’ve included a few stock recipes at the back of the book and homemade stock is great to have in your freezer. But if you don’t have time, there are good fresh stocks available in the supermarkets or you can use the little stock pots or cubes.
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Pots and pans

We’re not suggesting you have to buy every kind of pot and pan shown in this book but there are some that you will find particularly useful, if you don’t have them already.

A flameproof casserole dish with a lid is perfect for lots of these one pot recipes. It’s a great thing to have in your kitchen and a good one will last you for years. The enamelled cast-iron type is the best, as you can use it on the hob for browning meat and vegetables and then pop it into the oven to finish cooking the dish.

Obviously you need a couple of good saucepans, including a nice big one for soups and all-in-one pasta dishes. Heavy-based pans are best so you can leave them on the heat with less risk of the food sticking and burning. You’ll need a non-stick or cast-iron frying pan too – we like the cast-iron ones, as you can put them under the grill and into the oven if you need to with no problems. A sauté pan, usually straight-sided and deeper than a frying pan, is also useful and it’s good to have one with a lid.

Get yourself a sturdy roasting tin that you can use on the hob as well as in the oven. A baking dish that you can take to the table is perfect for tray bakes and crumbles. For the puddings and cakes, you might also want a brownie tin, a loaf tin and a good old-fashioned pudding basin.
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