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CHICKEN NUGGET KATSU ooy
ff insi ; .
WRAP eyttt

Conm £° Meat 'ﬁfad

Ingredients A
® 24 Chicken Nuggets or J Method
Tenders 01. Cook the chicken nuggets according to packet
® 6 Tbsp Mayonnaise instructions.
® 1Tbsp Medium Curry 02. Meanwhile, make the katsu mayo. Mix the mayonnaise,
Powder curry powder, soy sauce and juice of 1/2 lime together in a
® 1Tbsp +1Tsp Soy Sauce SO
® 1lime Grate the carrots and roughly chop the coriander (stalks
I1), i I. Usi ler, | th
® 4 Medium Carrots and all), scrape into a b.ow Usmg.a pee gr peel the
. cucumber lengthways into long ribbons into the same bowl.
® Bunch of Coriander Squeeze in the remaining lime juice and season with salt
® 1 Cucumber and black pepper to taste.
® 8 Wraps . Assembly time. Heat the wraps then spread each with a
® Crispy Onions, To Serve spoonful of the katsu mayo, pile in the slaw then top with
(optional) the chicken nuggets, some remaining mayo and crispy
® Salt onions, if using. Boom.
® Pepper




SWEET & SPICY CHEESE
ON TOAST

A naughty little twist on a classic cheese on toast. A
true belter.

exdva Waduve/
Ingredients Method

® Half A Bunch of Spring 01.  Preheat your grill to maximum.

Onions 02. Finely slice the spring onions (green and
250g Cheddar white parts), scrape 3/4 into a bowl. Grate in
2 Tsp Ground Cumin the cheddar, add the ground cumin and chilli
1 Tsp Chilli Powder powder along with a good crack of black
8 Slices of Crusty Bread pepper. Mix everything together.
4 Tbsp Mango Chutney, . Lay the bread on a baking tray, lightly toast
Plus Extra To Serve under the grill on both sides then spread over
the mango chutney. Pile on the spicy cheese
mix then return to the grill until bubbling,
melted and browned.

Scatter over the remaining spring onions and
serve with more mango chutney, if you like.

n



CHEESY LEEK GNOCCHI

Who doesn’t love cheesy leeks? We've upped the Vv
comfort factor by adding gnocchi. This makes a big

portion, perfect for leftovers or to freeze for another
day.

Ingredients

4 Medium Leeks

400ml Milk

180g Pack Cream Cheese
2 Tbsp Dijon Mustard
100g Cheddar

1kg Gnocchi

Salt

Pepper

Olive Oil L
we lle extva
watuve

Method

01

02.

03.

04.

0S.
06.

07.

08.

Preheat your grill to maximum. Get a large
saucepan of water on to boil.

Cut the leeks in half lengthways, rinse under
cold water, then slice into half-moons.

Get your largest ovenproof frying pan over a
medium heat. Pour in a good glug of olive oil.
Chuck in the leeks along with a pinch of salt.
Cook, stirring occasionally, for 10 minutes until
they are soft and beginning to caramelise.

Add the milk into a jug. Add in the cream
cheese and mustard. Whisk together, season
with salt and loads of black pepper.

Grate all of the cheddar.

Salt the water in the saucepan then drop in
the gnocchi. Cook for 1-2 minutes until the
gnocchi floats to the surface. Drain and tip
into the pan with the leeks.

Pour in the cheese sauce and add half the
cheddar. Stir so that the gnocchi and leeks
are coated, cook until the cheddar has melted
then take the pan off the heat.

Scatter over the remaining cheddar and
whack under the grill for around 5 minutes
until bubbling, golden and browned. 12
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FISH FINGER TACOS

Once you've made the hot sauce yoghurt, you will be IEI

drizzling it on everything.

Ingredients Method

12 Fish Fingers 01. Cook the fish fingers according to packet
1/2 Small Red Cabbage instructions.

Half A Bunch of Spring 02. Meanwhile finely slice the red cabbage and
Onions spring onions (green and white parts). Scrape
Bunch of Mint or Parsley into a bowl. Tear the mint or chop the parsley
2 Limes leaves, add most of them to the cabbage
150g Pot Greek Yoghurt then zest and juice in 1 of the limes. Mix the
2-3 Thsp Hot Sauce slaw together, season with salt and pepper to

12 Taco Shells taste.

Salt . Stir the hot sauce into the Greek yoghurt and
season to taste. Heat the tacos and cut the
4 remaining lime into wedges.

Pepper

e lilee svacha . Assembly time. Pile the slaw into the base of
each taco, top each with a fish finger then
drizzle over the hot sauce yoghurt. Scatter
over the remaining herbs and serve with the
lime wedges.

on 23 p()@(?\’(é'
e SCAPRA
MOS
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This rice bowl is packed full of veggies and contains .
C U R R I E D CAU |_ I FLOWE R our favourite squeaky cheese. Here we've tossed it in
curry powder and roasted it for maximum flavour. @

& HALLOUMI RICE BOWL

Ingredients Method
® 1Large Cauliflower 01.  Preheat your oven to 220°C/200°C Fan.
® 3Red OniorTs cup 'ﬁw o bo walce vepan 02. Cut the cauliflower into medium sized florets, roughly
® 2 Tbsp Medium Curry chop the stalk and slice the leaves. Cut each red onion
Powder /N into 8 wedges.

® 4 Garlic Cl

”p arklo f(l)-lvells ‘/ . Pile everything aside from the cauliflower leaves onto
° .

SO(E;C RS or hafioum your largest roasting tray. Pour over a glug of olive oil
® .

T gG|ce gc then toss with 11/2 tbsp curry powder and a generous
° .

, TSp C;o”ur; :mln amount of salt and pepper. Spread out into a single layer
° -

: Lsp il Fowaer so that the veg roasts evenly, nestle in the garlic cloves
[

1O§m§n N and cook for 15 minutes.
(] g Spinac
® Salt Meanwhile cut the halloumi into roughly 2cm cubes. Tip
® Pepper into a bowl, add the remaining curry powder along with a
® Olive Oil splash of olive oil. Mix together so that the cheese gets

nicely coated in the spices.
Cook the rice according to packet instructions.

Come back to the cauliflower and onions, tip the spiced
halloumi into the tray along with the cauliflower leaves,
or if your roasting tray is too small, use a second one.
Return to the oven for 10-15 minutes until the cauliflower
is cooked through and slightly charred.

Dressing time. Mix together the ground cumin, chilli
powder and lemon juice with 3 tbsp olive oil. Once the
cauliflower is cooked, smoosh the garlic cloves into the
dressing and season to taste.

Divide the rice and spinach between four bowls. Top
with the roasted halloumi and veg then pour over the
dressing.

18




CRUSHED PEA & MINT
SPAGHETTI

A fresh minty pea sauce tossed with hot spaghetti .

couldn’t be a more delicious combination. .

Ingredients

® 500g Spaghetti
500g Frozen Peas
1Lemon
Bunch of Mint Leaves
1 Tsp Chilli Flakes, Plus

Extra To Serve

300ml Créme Fraiche
Salt
Pepper
Olive Oil

Method

01

Get a large saucepan of salted water on to
boil. Drop in the spaghetti, cook for 1 minute
less than packet instructions.

Meanwhile, tip the peas into a large bowl.
Defrost by pouring over boiling water or
cooking in the microwave for 2-3 minutes

- until vivid green and just soft enough to
gently crush. Drain if needed, then return to
the bowl. Zest and juice in the lemon, season
the peas with a generous amount of salt and
black pepper then roughly crush with a potato
masher.

Chop the mint leaves, add 3/4 to the peas,
along with the chilli flakes and creme fraiche.
Mix the sauce together.

Drain the pasta then tip back into the
saucepan. Pour in the crushed pea sauce and
toss together. Season to taste.

Divide the pasta between bowls. Drizzle over
a little olive oil and scatter over the remaining
mint leaves, some chilli flakes and a good
crack of black pepper to serve.

21



Charred spicy broccoli in wraps with cooling yoghurt VG

and a zingy salad.

DF

METHOD

01.  Preheat the oven to 220°C/200°C Fan. Line a large
roasting tray with tin foil or baking paper.

02. Cut the broccoli into medium florets and roughly

chop the stalks. Mix together half the yoghurt with
the curry paste and 1 tbsp neutral oil in a large bowl.
Add the broccoli, season well with salt and pepper
and mix so that the broccoli gets nicely coated In
the curried yoghurt.

03. Tip the broccoli out onto the roasting tray, making

sure to scrape all of the yoghurt marinade onto it
then spread out into a single layer. Roast for around
15-20 minutes until the broccoli is tender with a
good bite and nicely charred.

04. Meanwhile, make the kachumber salad. Finely chop
\/ the red onion. Chop the tomatoes and cucumber.

Pick the mint leaves, tearing any large ones in half

7Z\Va¢ veel

< ave Mc(utwd
evso ng AN Y fov one ' - “uf
¢ W & < wa\‘\_. ° _ together in a bowl, squeeze in the lemon juice and

ne =
vee v (:' 6“:¢ season with salt, pepper and cayenne, if using, to

or roughly chop the coriander. Mix everything

taste.

05. Heat the wraps or flatbreads, if you like. Spread
with the remaining yoghurt. Top with the tandoori
broccoli and kachumber salad.
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Soy, honey, ginger and garlic are a winning flavour
combination that seriously pimps up a pack of
chicken thighs. For extra flavour marinate the chicken
thighs for an hour or so before you cook them. a

SOY & HONEY CHICKEN
THIGHS

Ingredients e davan F GF Method
® Large Knob of Ginger J 01.  Preheat your oven to 200°C/180°C Fan.
o 2l G Cleves 02. Finely grate most of the ginger and all of the garlic
® 3Tbsp Soy Sauce (plus a into a bowl. Stir in the soy sauce, honey and 2 tbsp
splash for garnish) olive oil
® 5 Tbsp Honey Pour th inad the chicken thighs i
® 6 Skin-On Chicken our the marinade over the chicken thighs in a
Thiahs roasting tin and rub into the meat. Lay the thighs
i
S . . skin side up, roast in the oven for 40-45 minutes until
® 759 Basmati, Jasmine or
L cooked through, sticky and caramelised.
Long Grain Rice
® 1Pak Choi Once the chicken has been in the oven for 25 minutes,
® 100g Tenderstem give it a baste (open the oven door and re spoon
Ereecsl some of the sauce over the chicken) then cook the
® 2 Tsp Sesame Seeds rice and veg whilst it finishes roasting.
(optional) Cook the rice according to packet instructions.
® Olive Oil

FNAL RODUCT
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Slice the pak choi into quarters lengthways. Cut
the broccoli into three long pieces. Finely slice the
remaining ginger into matchsticks.

Get a non-stick frying pan over a high heat. Drizzle in
a little olive oil, tip in the broccoli along with a splash
of water. Cook for 5 minutes then chuck in the pak
choi. Fry for a further 2 minutes until the pak choi is
wilted then stir through the ginger, adding soy sauce
to taste. If you like, mix through some sesame seeds.

Get the chicken out the oven. Put four pieces aside,
serve the remaining chicken thighs with the stir fried
greens and rice, spooning over some of those tasty
chicken juices.




WITH RICE NOODLES
AND PB SLAW

Shred two of the remaining chicken thighs into this
fresh and punchy rice noodle salad.

Ingredients

1 Nest Dried Rice 01
Noodles
Handful of Sugar Snaps

1/4 Small White Cabbage 02.

Handful of Radishes

use <\'ﬂW‘V.‘ "\L QP
1 Tsp Soy Sauce

1Lime

]
03.
Plus Extra To Taste

(optional)

1 Tbsp Peanut Butter

2 Tsp Hot Sauce

2 Cooked Soy Chicken
Thighs

A
We llee Swacha

Method

Pour boiling water over the rice noodles in
a bowl and leave to soften, 10-15 minutes
depending on their thickness.

Meanwhile halve the sugar snap peas, finely
slice the cabbage and radishes. Tip into a
bowl.

Dressing time. Stir the zest and juice of the
lime, soy sauce, peanut butter and hot sauce
together in a small bowl. Pour the dressing
into the slaw and toss to combine.

Drain the noodles and rinse under cold water
until cool. Shake off any excess water then
tip back into their bowl. Using your fingers
shred the two cooked chicken thighs into the
noodles, then add in 2/3 of the slaw, saving
two small handfuls for tomorrow.

Give everything a good mix, seasoning with
more soy to taste, if you like then pile into a
bowl.




~WITHPITTAS

Sandwich time. The easiest of meals, just make sure
you save some of the slaw from the night before!

Ingredients Method

® 2 Pieces of Pitta Bread 01. Heat the pitta in the toaster then slice in half

® 2 Cooked Soy Chicken 02. Using your fingers shred the cooked chicken
Thighs thighs. Stuff into pittas with the remaining
® 2 Small Handfuls Peanut peanut butter slaw.

Butter Slaw

29
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PEANUT BUTTER RAMEN

A comforting, warming ramen that can also be vegan,
just check the noodles beforehand. Choose whatever
peanut butter you like, are you a smooth or chunky kind

of person?

Ingredients

® 2-3 Tbsp Thai Red Curry

Paste

400ml Tin Coconut Milk

2 Pak Choi

Handful of Coriander

3 Tbsp Peanut Butter

2 Nests Udon, Egg or
Rice Noodles

1 Mixed Pack Baby Corn
and Mangetout

1Lime

1 Tbsp Soy Sauce

2 Tbsp Crispy Onions
(optional)

Salt

Pepper

Method

01

Get a saucepan over a medium to high heat.
Drizzle in some oil, add the curry paste. Cook,
stirring, for 1-2 minutes until smelling amazing
then pour in the coconut milk. Refill the can
one and half times with water and pour that
into the pan.

Bring the ramen broth to a boil. Meanwhile,
slice the pak choi in half lengthways and
roughly chop the coriander.

Once boiling stir the peanut butter into the
broth then drop in the noodles. Cook for 2
minutes then add the pak choi, baby corn and
mangetout. Cook for a further 2-3 minutes
until the noodles and veg are tender.

Squeeze the lime juice into the ramen and
season with soy sauce. Divide between bowls,
top with coriander and the crispy onions, if
you like.




SAUSAGE LARB

Ingredients

® 150g Basmati, Jasmine or
Long Grain Rice

® 6 Fat Pork Sausages

® 50g Roasted Salted
Peanuts

® Handful of Coriander

® Handful of Mint

® 2 Baby Gem Lettuces

® 2 Tbsp Thai Red Curry
Paste

® T1Lime

® Olive Ol

CUKATARR LR R

>

Larb is a meat salad originating from Lao and often
eaten in the Issan region of Thailand. Here we've
used sausage meat and served the salad with rice for
ultimate hunger satisfaction.

Method

01
02.

Cook your rice according to packet instructions.

Meanwhile, get a large non-stick frying pan or wok
over a high heat. Drizzle in some oil. Squeeze the
sausage meat directly from their skins into the pan.
Use the back of your spoon to break the meat into
small pieces, fry for 6-8 minutes, stirring regularly until
the sausage is crisp and browned.

Whilst the sausage is frying roughly chop the peanuts
and herbs. Separate the baby gem lettuce leaves.

Come back to the sausage meat. Add the curry paste
to the pan. Cook, stirring for 1-2 minutes until smelling
amazing then take off the heat and squeeze in half the
lime juice.

Spoon the crispy, spicy sausage meat into the lettuce
cups, top with the peanuts and herbs. Cut the other
lime into wedges for squeezing over and serve with
the rice.




FISH CURRY

Here's a new way to use a classic fish pie mix with
a whole lot more flavour. We love a fish curry, if you
haven't tried one give this super simple recipe a go.

Ingredients

150g Basmati, Jasmine or
Long Grain Rice

Half A Bunch of Spring
Onions

2 Fat Garlic Cloves

Large Knob of Ginger

2-3 Tbsp Thai Red Curry
Paste (depending on
how spicy you like it )

400ml Tin Coconut Milk

200g Cherry Tomatoes

300g Fish Pie Mix

1 Pack Sugar Snaps

1Lime

Handful of Coriander, To
Serve

Salt

Pepper

Olive Oil

Method

01

02.

Cook your rice according to packet
instructions.

Meanwhile finely slice the spring onions
(green and white parts). Finely grate the
ginger and garlic.

Get a large saucepan over a medium heat.
Drizzle in some oil then scrape in 3/4 spring
onions, all the garlic and ginger. Cook for 1
minute until the spring onions have softened
then spoon in the curry paste. Cook, stirring
for 1-2 minutes until smelling amazing then
pour in the coconut milk. Chuck in the cherry

tomatoes.

Simmer the curry away for 5 minutes. Season
the fish pie mix and add to the pan along with
the sugar snap peas. Cook for 3-4 minutes
until the fish is just cooked through; you want
it to stay in nice large flakes.

Season the curry to taste with salt and black

pepper then squeeze in the lime juice. Divide
the rice between bowls, spoon over the curry
then scatter over the remaining spring onions
and coriander.
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Brush the pastry with a good amount of oil before you
F I LO S P I RAL P I E shape into a spiral as this will help prevent breakages.

Ingredients Method
® 800g Frozen Whole 01.  Preheat your oven to 200°C/180°C Fan. Line a large tray with baking

Spinach paper.
® 200g Feta 02. Tip the spinach into a large bowl. Defrost by pouring over boiling water.
® 2Eggs Drain, then use your fingers to squeeze out the water.
® 1 Pot Fresh Basil Pesto . . . .

i 03. Chop the spinach and tip back into the bowl. Crumble in the feta, crack
® 1PackFilo Pastry in the eggs, and tip in 1/2 the basil pesto. Season with a little salt and a
® 1 Tbsp Sesame or Poppy .
generous crack of pepper. Mix.

Seeds ] ) ) )
® 300gTomatoss Lay onfa sheet of filo on gou'r surf.ace Wl.th a 'short side facing you
® 1Cucumber (portra|"c). Brush the.sheet \{Vlth a little olive oil then ;'Dlace a secor?d sheet
o %y PeEears to the right of the first, s.o it oYerIaps by a 1/3. Continue to do this with
® Bunch of Parsley the next two sheets of filo untfl you have a long rectangle of pastry then
® 2-3 Tbsp Red Wine put 4 more sheets of pastry directly on top to create a double layer.

Vinegar Shape the filling into a sausage along the nearest length to you. Roll it
® Salt away from you to make a giant roll. Brush the outside with oil then cut in
® Pepper half.
® Olive Oil . Take one half of pastry and wrap it around itself to create the middle

of your spiral then wrap the other pastry half around it. Don’t worry if
there are tears, use the remaining filo to patch it up. Carefully transfer
the spiral to your lined baking tray. Sprinkle over the sesame or poppy
seeds. Bake in the oven for 30-35 minutes until golden.

Meanwhile roughly chop the tomatoes, cucumber, peppers and parsley
(stalks and all). Mix together in a large bowl along with the remaining
pesto and 2 tbsp red wine vinegar. Season the salad to taste, adding the
extra vinegar if you like.

Serve the filo spiral with the chopped salad for everyone to help

themselves.

40




LAMB BURGERS WITH
CHIMICHURRI

A(Aouw&- © up &o you

’\

Ingredients

® Oven Chips

500g Lamb Mince

1 Tbsp Dried Oregano
2 Tsp Ground Cumin
2 Garlic Cloves

1 Large Red Onion

1 Green or Red Chilli
Bunch of Coriander

2 Tbsp Red Wine Vinegar
2 Large Tomatoes

4 Burger Buns

Bag of Rocket

Condiments of Your
Choice, To Serve

Salt

Pepper

® Olive QOil

42

If you've never made chimichurri before you're in for a
treat. This Argentinian condiment is a game-changer,
here it cuts through our cumin-spiced lamb burgers,
adding herby acidity and heat.

Method
01. Cook the oven chips according to packet instructions.

02. Meanwhile, dump the lamb mince into a large bowl. Add 1 tsp
dried oregano and all the ground cumin, season generously
with salt and black pepper.

Finely chop or crush the garlic cloves, add to the mince.
Finely chop the red onion. Scrape half into the burger mix
and the other half into a small bowl for the chimichurri.

Using your hands mix the seasonings into the lamb mince
then shape into 4 burger patties. Set aside while you make
the sauce.

Chimichurri time. Finely chop the chilli and coriander (stalks
and all), scrape into the onion bowl,

add the red wine vinegar, remaining 2 tsp dried oregano and
3 tbsp olive oil. Stir, season to taste.

Get a large non-stick frying pan over a medium to high heat.
Drizzle in a little olive oil, lay in the burgers. Fry for 5 minutes
on each side until cooked through. Don’t be tempted to
whack up the heat too much otherwise, they will burn before
they cook in the middle. Transfer the burgers to a plate.

Slice the tomatoes into rounds. Cut the buns in half. Toast,
cut side down over a high heat in the same frying pan you
used for the burgers.

Pile a handful of rocket into the bottom of each bun, top with
a lamb burger and some tomato then spoon over loads of
chimmichuri. Serve with chips and all the condiments. Get

in. 43
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JALEPENO EGGY BREAD

We're bringing back eggy bread, spicing things up
with the addition of some pickled jalapenos. Make it
veggie with feta, or go the whole hog with streaky
bacon as well. The choice is yours.

Ingredients

® 6-8 Pickled Jalapefios,
(depending on how
spicy you like it, plus

more to serve)

® 6 Eggs
® 100ml Milk
® 1Pack Streaky Bacon

and/or Feta
340g Tin of Sweetcorn
2 Avocados
1Lime
8 Thick Slices Soft Bread
Salt
Pepper
Olive Oil

i
ue lilee a e blooper loaf

Method

01

02.
03.

04.

05.

Finely chop the pickled jalapenos, scrape
into a wide bowl. Crack in the eggs and pour
in the milk. Whisk well to combine, season
generously. Set aside.

If using streaky bacon, cook to your liking.

Salsa time. Drain the tin of sweetcorn then tip
into a bowl. Scoop out the avocados and cut
into rough cubes, add to the bowl with the
sweetcorn. Add 3 tbsp of the pickled jalapefio
liquid from the jar, squeeze in the lime juice.
Mix, season the salsa to taste.

Get a large non-stick frying pan over a
medium to high heat. Drizzle in a good splash
olive oil. Dunk the slices of bread into the
eggy mixture for around 20 seconds so that
they get fully soaked then lay them into the
frying pan. Fry for 2 minutes on each side
until deep golden brown. Drizzle a little more
oil into the pan and repeat with the remaining

slices.

Crumble the feta into a bowl if using. Lay
the jalapefio eggy bread onto a plate. Serve
with all the toppings for people to help

themselves.
46
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CHORIZO POTATOES

Ingredients

1kg New Potatoes

2 Tsp Dried Oregano Plus
A Little Extra To Serve

1 Chorizo Ring

1 Onion

3 Fat Garlic Cloves

1-2 Tsp Chilli Flakes,
Depending On How
Spicy You Like It

2 X 400ml Tins Chopped
Tomatoes

1 Tbsp Red Wine Vinegar

4 Eggs

Salt

Pepper

Olive Oil

48

A riff on the Spanish classic patatas bravas - crispy
potatoes tossed in a spicy tomato sauce. We've added
chorizo and a fried egg because when do these two
things not improve something?

Method

01.
02.

Preheat your oven to 220°C/200°C Fan.

Leaving their skins on, cut the new potatoes into half or
quarters if they are large. Tip onto your largest roasting tray,
pour over a good glug of olive oil, add the dried oregano
along with a generous amount of salt and pepper. Toss
everything together then spread the potatoes into a single
layer so that they cook evenly. Roast in the oven for 35-40
minutes until crispy on the outside and soft in the middle.

Meanwhile, peel the chorizo and cut into rough cubes. Finely
chop the onion and garlic cloves.

Get a large saucepan over a high heat. Pour in a splash
of olive oil, tip in the chorizo. Fry for 5-6 minutes until the
chorizo is crisp. Remove from the pan into a bowl using a
slotted spoon, leaving all those tasty oils behind.

Turn down the heat on the pan to medium. Scrape in the
onion along with a pinch of salt. Cook for 5-6 minutes until
softened then add the garlic and chilli flakes. Cook, stirring
for a minute, tip in the chopped tomatoes and red wine
vinegar. Leave the sauce to bubble away until the potatoes
are cooked.

Once the potatoes are cooked turn off the oven and leave
them inside to keep warm. Season the tomato sauce to
taste.

Get a large non-stick frying pan over a high heat. Drizzle in a
little oil, crack in the eggs. Fry to your liking.

Assembly time. Pile the potatoes onto plates, spoon over the
tomato sauce and top each with a fried egg, crispy chorizo
and a sprinkle of oregano.
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FREEZER COOKIES

The most delicious cookies done ridiculously quickly.

Get involved MOB.

@V (21v 178 {Ufﬂv ﬂJ{)ﬁ

vouv
Ingredients N
120g Softened Butter
75g Soft Light Brown
Sugar
75g Caster Sugar
1Egg
180g Self Raising Flour

\Y
N(/\i&& supav L\&(i@
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Method

01

03.

Measure the butter into a bowl. Beat with a
wooden spoon to make sure that it is really
soft before you add the sugars.

Beat in the sugars then crack in the egg. Give
everything a good mix, scraping down the
side of the bowl with your spoon then add the
flour and a big pinch of salt, stir to form a soft
dough. Tip in whatever add-ins you like, mix
together to combine.

Scrape the dough out of the bowl onto a large
piece of baking paper. Using the paper to help
you, roll the cookie dough into a log, roughly
around 5¢cm wide. Wrap tightly then whack in
the freezer for up to 3 months.

When you want to bake off a cookie simply
preheat your oven to 180°C/160°C Fan and
line a baking tray with baking paper.

Using a bread knife, slice off as many frozen
cookies as you like, 1-2 cm thick. Place on

the baking tray, leaving enough room for the
cookies to spread, bake for 10 minutes. You
want the cookies to look slightly wobbly when
they come out. Trust us, as they cool they will
harden around the edge and stay perfectly
gooey in the middle. 52
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https://www.mobkitchen.co.uk
https://www.instagram.com/mobkitchen/
https://www.facebook.com/mobkitchen/
https://twitter.com/mobkitchenuk
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