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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 in blue) throughout the ebook that you can select to help you navigate between related recipes.


A KITCHEN CLASSIC
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For almost 100 years, from the company’s foundry in Fresnoy-Le-Grand, Northern France, Le Creuset cookware has been created from the finest materials. The French brand has stood for the best quality in the kitchen for generations, used by top chefs and keen home cooks the world over.

Each item of Le Creuset cast iron cookware is individually hand-crafted to ensure uncompromising quality and durability. Molten iron is poured into moulds to cast the shape, then cooled. Once cooled, the pot is removed from the mould and each mould is broken and recycled, meaning no two pieces of Le Creuset cookware are ever exactly the same. Each piece is then passed through the hands of 15 different skilled craftsmen in a meticulous 12-step finishing process, to be cleaned and smoothed, ready for enamelling. The enamel provides a highly durable, hygienic and shock-resistant finish.

Given the attention to detail devoted to the production process, it is no wonder that a Le Creuset pot, pan or grill can be found in the kitchens of discerning home cooks everywhere, in large country houses, contemporary apartments and bustling family homes. Reflecting an international popularity, Le Creuset products now include the cast iron Tatin dish, the cast iron Balti dish, the Stoneware Tapas dish and the cast iron Wok. From the trademark Volcanic orange to the more muted Chiffon Pink, classic Flint to bright Teal, everyone has their preferred colour. With their flawless craftsmanship and classic style, Le Creuset products are owned with pride and affection.

So what better way to prepare delicious one-pot meals than in Le Creuset cookware? Exclusively created for the brand’s famous cast iron pots, tagines and grill pans, this book is bursting with more than 100 mouth-watering recipes for wonderful casseroles, tagines and simple one-pot suppers. From slow-cooked, hearty stews to divine desserts, food for sharing on a warm, sunny day to aromatic and flavoursome tagines for an autumnal evening, there is a recipe here for every occasion.
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