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Introduction

Welcome to The Little Book of One-Pot Meals, a veritable cornucopia of deliciously simple yet simply delicious meals that can all be made in your one favourite pot. Whether it’s batch cooking for weeknight suppers, bold soups for lunch, impressive one-pot wonders for serving at parties or simplified alternatives to the Sunday roast, in this book we’ve got you covered.

The best thing about these delicious one-pot centrepieces is that they don’t need a plethora of sides and sauces to make them table-worthy; the recipes that follow are truly one-pot meals with all the trimmings, but less of the hassle.

You’ll find soups and stews, and roasts and braises, all needing little more than a pan, pot, tin, slow cooker or air fryer to make them a reality on your table. The recipes are easy to follow, and we’ll take you step by step through cooking terminology and technique to ensure you’re never left high and dry in the middle of a recipe. You’ll find tips on menu planning, bulk cooking and how to make the best use of your freezer to ensure you can whip up a one-pot treat with as little fuss and frenzy as possible. We’ve made sure all of the recipes are easily adaptable for vegetarians and vegans, and you can look at the icon next to each recipe to tell, at a glance, what type of cooking method is required.

So, whether its simplicity, economy or variety that you’re after, come on in and try a one-pot meal – you’ll never look back.


OEBPS/images/cover.jpg





OEBPS/images/title.jpg
LITTLE BOOK OF

summersdale





