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About the Author

Jane is an experienced cook who runs popular cookery demonstrations from her home and around the country. Having trained at Le Cordon Bleu in London, she has taught at Leiths School of Food & Wine, contributed and produced recipes and food for cookery books and magazines as a food stylist, and run her own successful London catering business. Jane sends seasonal recipes via a newsletter from her website www.janelovett.com and you can follow her at @janelovettcookery on Instagram.




Praise for Jane Lovett

‘Jane knows what we want: dishes that are easy, great to look at, and made with ingredients that you can find’ Prue Leith.

‘Page after page of the sort of deliciously simple food I love to eat every day’ Darina Allen, Ballymaloe Cookery School

‘Jane's recipes are just the sort of unfussy dishes you feel like cooking and eating again and again.’

Xanthe Clay, Telegraph columnist




Also by Jane Lovett

Make it Easy

The Get-Ahead Cook

Just One Pan




About the Book

Jane Lovett is known and loved for her straightforward, speedy recipes that work equally well for midweek suppers as they do for easy (and stress-free) entertaining.

Deliciously Simple is a collection of over 100 recipes – from starters to puddings, with everything in between – which are deceptively straightforward without any compromise on taste, and all with an emphasis on speed.

From flash in the pan suppers (meatballs with honey and mustard sauce, spicy coconut chicken); to recipes where the oven does all the work (spicy one-pan Spanish chicken, haddock, potato and fennel traybake); along with sharing platters (cheat’s Coronation chicken, roasted spiced cauliflower with butternut squash and maftoul salad); speedy sides, quick nibbles and easy drinks, these are all recipes that are sure to become firm family favourites.
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Introduction

Quick cooking is the essence of Deliciously Simple, with emphasis on ‘cooking’. There’s a fine line between making a speedy recipe requiring only limited cooking and minimum effort, and producing one through unmitigated cheating, often involving no actual cooking whatsoever. And so, while speed is the thread running through the recipes, cooking also remains firmly at the heart of them.

As an instinctive feeder, I always strive to create simple, accessible and appealing food that people really want to eat, and I hope through this book you will see that the added emphasis on speed doesn’t have to mean uninventive or uninspiring. Deliciously Simple is bursting with tasty recipes requiring minimum effort. They are delicious and beautifully presented, achievable for cooks of all abilities, and aren’t demanding, even for a novice cook.

These recipes are straightforward yet imaginative. They’re swift to make, though never speedy for speed’s sake. They sometimes include a few shortcuts, plus, of course, the odd cheat along the way for added convenience. I’ve left out laborious techniques, such as blind-baking a pastry case, and anything that involves multiple methods.

Using the Book

My hope is that from within these pages you’ll be able to produce delicious food as quickly as possible for most occasions; from picnics to supper parties, snacking to casual eating at home, right through to entertaining – be it drinks and canapés, dinner parties or larger feasts. Most recipes have instructions for advance preparation, which should help greatly and be invaluable towards these ends, too.

One reviewer kindly described my last book, Just One Pan, as ‘the sort of cook book you’ll use all the time’, and that’s exactly what I set out to offer with this book as well. I’m confident you’ll be able to dip in and out and produce wonderful recipes for any moment. Above all, I really hope you will enjoy planning menus, cooking the recipes, and those gatherings, too, of course!

The Quick Cook’s Handy Kitchen ‘Helpers’

When in a hurry, or to speed up a recipe, using a mixture of fresh ingredients and precooked food is perfectly acceptable in my view. Nevertheless, I would advise buying the best quality you can afford, produced by reputable brands. In most cases, these products have the added advantage of a long shelf life, so, as well as speed, they offer endless other store cupboard recipe opportunities. It’s also comforting to have up one’s sleeve the ability to pull something tasty out of the hat at short notice. That said, you’ll find the majority of these recipes don’t require precooked ingredients.

It’s worth remembering that smaller cuts of meat cook far more quickly than whole joints – think chicken breasts, legs, thighs and tenders (inner breast fillets); duck breasts; pork tenderloin; lamb rump, chops and neck fillet; beef steaks. Fish fillets are quicker to cook (around 5 minutes) than whole fish, and prawns only take a minute or two. All of these are ideal for speedy cooking.

You’ve probably discovered all sorts of other shortcuts, tricks and hacks, which I have yet to find. Overleaf I’ve included some that I use, and generally have on standby for when speed is of the essence.
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Perishable Shortcut Foods

•   Frozen chopped onions (a relatively new revelation for me). Available from most supermarkets, they are a gift for quick cooking.

•   Ready-made (chilled or frozen) shortcrust, sweet shortcrust, puff and filo pastries – these are big time-savers, especially puff and filo pastries, as they are time-consuming and require skill to make. Buy blocks, or even speedier, ready-rolled sheets.

•   Fresh stock, which can then be frozen, if necessary.

•   Fresh pesto – I make my own (see page 17).

•   Fresh mayonnaise – I make my own (see page 17).

•   Spring onions – quick to prepare and cook, and can sometimes be substituted for onions, which take longer to cook.

•   Fresh egg or rice noodles, which can then be frozen, if necessary.

Ambient Shortcuts (some of these need storing in the fridge once opened)

•   Stock pots (quicker than dissolving stock cubes), stock cubes, pouches of stock.

•   Balsamic syrup.

•   Prepared herbs, ginger, wasabi and garlic in squeezy tubes.

•   Puréed ginger and puréed lemon grass in jars.

•   Pouches of cooked rice and other grains (sometimes mixed), plain, or seasoned or spiced with different flavours.

•   Pouches of cooked beans and pulses, sometimes with added flavourings.

•   Tinned pulses and beans.

•   Roasted red peppers in jars.

•   Roasted artichoke hearts, in jars or tins.

•   ‘Straight-to-wok’ noodles (or similar).

•   Dried noodles.

•   Ready-cooked pastry cases; large or individual.
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Cook’s Notes

1.   All eggs used in the recipes are large and free-range.

2.   All butter used in the recipes is lightly salted.

3.   Salt refers to table salt throughout, unless sea salt flakes are specified in the recipe.

4.   Full-fat ingredients are used throughout the book, but you can substitute, depending on personal preference. However, bear in mind that this might affect the end result and that some reduced fat dairy products separate when heated.

5.   Herbs are all fresh unless stated as dried. Fresh or dried bay leaves can be used in relevant recipes.

6.   If you are vegetarian, please ensure that the cheese you use is suitable for vegetarians. Vegetarian options for alternative cheeses are mentioned in some recipes, but always check the packaging to be certain that the cheese is suitable.

7.   All recipes assume that raw ingredients are at room temperature before going into the oven.

8.   Ovens should be preheated to the specified temperatures. I used a non-fan (conventional) electric oven for all the recipes. Fan (and gas) oven temperatures are also given, but do consult your oven manual if using a fan oven (though generally the temperature is 20°C lower than the conventional one given, as shown in the recipes).

9.   Spoon measures are level unless stated otherwise. Use a set of measuring spoons for accurate measuring. A teaspoon is 5ml, a tablespoon is 15ml.



General Notes

1.   Always read through a recipe fully before going shopping for it and before getting started.

2.   Seasoning is imperative to good-tasting food. Season as you go along rather than as an afterthought, and season each component or step of a recipe, as directed.

3.   Piping hot food has little or no taste or flavour, so it’s always advisable to allow a finished hot dish to cool down for a few minutes before serving. If steam is in evidence when the dish is cut or spooned into, this is a good indicator that the food is too hot to eat.

4.   Recipes and ingredients attributed to different countries and cultures are not authentic, simply my interpretation of them, inspired by ingredients and occasionally food I’ve enjoyed in those countries.

5.   Some recipes have suggested substitutes, although I would urge you to put your stamp on them, according to your tastes, the season and what you have to hand.

6.   Two ready-made products which I feel aren’t ideal replacements for the real thing are mayonnaise and pesto sauce. Mayonnaise is used throughout the book and obviously buying it fresh or ready-made from a jar is the quickest option. If taking this route, I would recommend choosing the best quality as well as a brand without a distinct flavour, which in turn permeates throughout the dish. (For me, a universally popular, well-known brand of mayo falls into the distinct flavour category. Very good as a product on its own, but in my view, because of its distinct flavour, it’s best not incorporated into a recipe.) The same goes for pesto sauce from a jar, which I feel never quite lives up to expectations either, lacking both the flavour and colour of fresh basil and the zing of the traditional sauce.

7.   However, help is at hand with these very quick methods for making home-made mayonnaise and pesto. They literally take minutes to make (almost as quick as unscrewing the lid of a jar!) and I think are well worth it for the superior taste they will bring to the recipes.

Super-speedy Stick Blender Mayonnaise

Put 2 egg yolks (at room temperature), a generous ½ tablespoon of English mustard, ½ tablespoon of fresh lemon juice (or white wine vinegar) and ½ teaspoon of salt into the beaker of a stick blender (or a tall, narrow jug or tall jam jar – I make and store mine in a tall, narrow, round airtight container) and top with 150ml of vegetable oil and 50ml of olive oil.

Stand the blender firmly on the bottom of the beaker/container, tilt it slightly and whizz on its highest speed for a few seconds, until an emulsion has formed at the bottom. Very gradually raise the blender upwards through the ingredients until all the oil has been incorporated. Check the seasoning and the mayonnaise is ready to go. If at any time it looks like splitting (unlikely), whizz in a splash of warm water from the kettle.

Transfer to a lidded container and store in the fridge (it will keep for up to 2 weeks). Thin with a little warm water, if required, before using. This makes around 230ml (15 tablespoons) of thick mayonnaise.

Super-speedy Stick Blender Pesto Sauce

Put 50g of basil leaves (about 85g on the stem), 50g of toasted pine nuts, 50g of grated Parmesan cheese (see tip below), ½ teaspoon of salt, 2 crushed garlic cloves and 8 tablespoons (120ml) of olive oil into the beaker of a stick blender (or a tall, narrow jug or tall jam jar).

Whizz the ingredients together with the blender on its highest speed, tilting the beaker/container as necessary, until a chunky pesto has formed. If you prefer a looser consistency, simply add a little more oil.

Transfer to a sterilised jar (about 370g jam jar), cover with a slick of olive oil (to seal the pesto until required), then the lid, and store in the fridge where it will last for several weeks. It can also be frozen. This makes around 1 x 370g jar of pesto sauce.

Parmesan Cheese

Lastly, not a recipe, but this is my top tip for speeding up the oft laborious job of grating Parmesan cheese, which I find (and am constantly told) saves an enormous amount of time. I think this tip is mentioned in all of my books!

Cut a large block (or two, or more) of Parmesan into smallish chunks and grate using the grater blade of a food-processor. Remove the grater, replace with the general chopping blade and whizz until the cheese is very fine. Alternatively, you can use a hand grater or Microplane to finely grate the cheese. Store in a sealed bag in the fridge or freezer, where the cheese stays crumbly and won’t set/clog up, allowing you to spoon it out and use it when required (you can use it straight from the freezer, too).
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