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8 hrs 
- overnight

TAKE YOUR TEA OR COFFEE WITH ONE OF THESE BITE-SIZED 
PORTUGUESE TREATS, THE ORIGINAL CUSTARD TART

STEP 1 To start the puff pastry, vigorously 
cream the butter in a bowl, and set aside.

STEP 2 In another bowl, stir together the 
water, flour and salt until they’re combined. 
The dough should be quite sticky, so work in 
a few drops more water if you need to.

STEP 3 On a floured work surface, roll the 
dough into a long rectangle using a floured 
rolling pin. It should be about 11/4 cm | 1/2 in 
thick. Cover with a tea towel and allow the 
dough to rest for 20 minutes.

STEP 4 Roll out your rectangular pastry 
dough into a square. Use more flour to stop 
it sticking to the worktop if you need to.

STEP 5 Spread one third of the creamed 
butter onto the bottom portion of the 
square, leaving some space between the 

1 hr   
30 mins

30-40 
tarts 15-20 

mins

edge of the pastry and the edge of the 
butter. Fold over the top half to sandwich 
the butter between two layers of pastry. 
Seal the edges so the butter doesn’t escape.

STEP 6 Roll the sandwiched dough out into 
a square again, but this time, a bit smaller. 
Using another third of the butter, repeat 
step 5, sealing the edges at the end.

STEP 7 Roll out the dough to another large 
square, rotate the dough square by 90 
degrees, and spread the remaining butter 
over it, avoiding the edges of the dough. 

Walking along the cobbled streets 
of Belém, an affluent suburb of 

Lisbon, the smell of sweet vanilla 
fills the air. This is the enticing aroma 

of Portugal’s famous pastéis de 
nata, the mother of all custard tarts. 

Originally baked by the monks of 
Jerónimos Monastery, the tiny treats 

were sold to make money for the 
order. They became so popular that a 
sugar refinery bought the recipe, and 
started making them for the masses. 
Sample one for yourself at Lisbon's 
Pastéis de Belém bakery – but if you 
can’t get there, they’re just as good if 

you make them at home.    

Roll the dough up tightly into a log, wrap it 
in clingfilm (plastic wrap), and refrigerate 
overnight. Meanwhile, prepare the custard.

STEP 8 In a large saucepan over a medium 
heat, add the cream, milk, and vanilla pod 
and seeds. Cook for 10 minutes, stirring 
frequently. Take off the heat to cool slightly.

STEP 9 In a large bowl, sift together the 
cornflour and sugar. Whisk the eggs and egg 
yolks into this mixture to form a paste.

STEP 10 Add 100 ml | 31/2 fl oz | 1/2 cup of 

DE NATA

 For the pastry:
• 225 G | 8 OZ | 1 CUP UNSALTED  

BUTTER, SOFTENED
• 200 ML | 7 FL OZ |   CUP COLD WATER
• 275 G | 9  OZ | 2  CUPS PLAIN  

(ALL-PURPOSE) FLOUR
•  TBSP SALT 

For the custard:
• 470 ML | 16 FL OZ | 2 CUPS DOUBLE 

(HEAVY) CREAM
• 360 ML | 12  FL OZ | 1  CUPS WHOLE MILK

• 1 VANILLA POD, SEEDS SCRAPED (OR 2 TSP 
VANILLA EXTRACT)

• 35 G | 1  OZ |  CUP CORNFLOUR, SIFTED
• 225 G | 8 OZ | 1 CUP CASTER SUGAR
• 2 LARGE EGGS
• 4 LARGE EGG YOLKS  

To garnish:
• 4-5 TBSP ICING (POWDERED) SUGAR,  

FOR DUSTING
• -1 TBSP CINNAMON (OPTIONAL)

20

You can use ready-made 
puff pastry to save lots of 

time and effort. It makes no difference to the end product.
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the hot milk mix to the egg mix, whisking 
constantly so the eggs don’t scramble.

STEP 11 Pour the egg mixture into the 
saucepan with the rest of the milk, and 
return to the heat for another 10 minutes or 
so. Keep whisking as the cornflour thickens 
the custard; it should be thick but pourable.

STEP 12 Pass the custard through a sieve, 
place into a glass bowl, and cover with 
clingfilm (with the wrap in contact with the 
custard). Refrigerate overnight.

STEP 13 Preheat the oven to 250°C (230°C 
fan) | 475°F | gas 9. Remove the pastry dough 
from the fridge, cut it in half, then trim the 
edges of the rolls so they are even. Slice the 
rolls into about 30-40 discs. 

STEP 14 Place one pastry disc into each 
well of a greased muffin or cupcake tin. 
Using your fingers, shape the dough so it 
completely covers the bottom and sides of 
the muffin holes. The pastry case should 
stick up a little from the top of the well, 
because the pastry will shrink as it bakes. 

Return them to the fridge to chill again for 
15 minutes.

STEP 15 Pour the custard into the pastry 
cups, to about 3/4 full. Bake on the top shelf 
of the oven for 10-15 minutes. Check how 
brown they are and bake for a further 5-10 
minutes if desired. The custard should have 
some dark-brown spots on its surface.

STEP 16 Allow the pastéis to cool slightly, 
before dusting with icing sugar and 
cinnamon (if using). Serve warm.

21
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WHAT COULD BE BETTER THAN SIZZLING SAUSAGES IN GRAVY  
SAUSAGES COMPLETELY COVERED IN BATTER, OF COURSE!

STEP 1 Preheat the oven to 220°c (200°c 
fan) | 425°F | gas 7. Using a rectangular baking 
tin, add the oil, and make sure it coats the 
bottom of the tin evenly. Add the sausages, 
and cook in the oven for 10 minutes.

STEP 2 While the sausages and oil are 
heating up, whisk together the flour, egg, 
milk, water, salt and pepper to make your 
batter. Get rid of any flour lumps, and keep 
whisking until there are a few bubbles in the 
mixture. Leave to stand for a few minutes.

STEP 3 Just before it's time to take the 
sausages out of the oven, whisk up your 
batter again to re-combine it and create a 
few more bubbles.

STEP 4 Remove the sausages from the oven 
– the oil should be really hot. Carefully start 
pouring the batter in – if it’s hot enough, it 
should crackle. Pour it over the sausages 
first to make sure they’re nicely coated, then 
work your way to the edges of the tin, until 
all of the mixture has been used up. Scatter 
a few sprigs of rosemary on top.

STEP 5 Turn the oven temperature down to 
200°c (180°c fan) | 400°F | gas 6, and put the 
toad in the hole in to bake for 30 minutes. 
Do not be tempted to open the oven to 
check on it, because this can affect how well 
the batter rises.

STEP 6 While the toad is in the oven, make 
your onion gravy. Over a medium heat, melt 
the butter in a small saucepan and cook the 

THE HOLE

15 
mins4 30 

mins

onion slices for 15 minutes, or until they are 
soft and translucent.

STEP 7 Add the flour to the buttery onion 
mix, and stir thoroughly. Then, add the 
stock, a little bit at a time.

STEP 8 Bring the gravy to the boil, then turn 
it down to a simmer and leave to thicken. 
This should take 15-20 minutes. If towards 
the end it’s still looking too thin, add a 
teaspoon more flour to thicken it.

STEP 9 After it has been in the oven for 
30 minutes, check on the toad – it should 
be brown on the top, but the batter around 
the sausages should still be a little bit soft. 
If it’s looking under-done, pop it back in the 

•  6 TBSP SUNFLOWER OIL 
• 8 SAUSAGES OF YOUR CHOICE,  

DEFROSTED IF FROZEN
•  100 G | 3  OZ | CUP PLAIN 

(ALL-PURPOSE) FLOUR
•  1 LARGE EGG
•  100 ML | 3  FL OZ | CUP MILK
•  75 ML | 2  FL OZ | CUP WATER
•  A PINCH SALT
•  A PINCH WHITE PEPPER (OPTIONAL)
•  A FEW SPRIGS ROSEMARY

For the onion gravy:
•  1 TBSP SALTED BUTTER 
• 1 LARGE RED ONION, CHOPPED  

INTO SMALL SLICES
•  1 TBSP PLAIN (ALL-PURPOSE) FLOUR
•  400 ML | 14 FL OZ | 1  CUPS  

VEGETABLE STOCK

 Invented in the United Kingdom, 
allegedly as a way for poor 

households to stretch out their 
meat supplies, the dish is essentially 
succulent sausages coated in a thick 

layer of Yorkshire pudding batter and 
baked in the oven. As a main meal, it’s 
served with gravy and a good portion 

of vegetables and potatoes. 
Depending on who you ask, there 

will be lots of different ways to 
make a good toad in the hole, and it 
might take a bit of experimentation 
to perfect it. It’s ideal for a lovely 

Sunday lunch with the family.

oven for 5-10 minutes, covered with foil to 
prevent the top from burning.

STEP 10 Cut into four equal portions. Serve 
piping hot, along with the onion gravy.

This dish can easily 

be made vegetarian 

by swapping the 

sausages for veggie 

alternatives.

35
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STEP 1 In a shallow bowl, combine the 
cooled coffee and liqueur/Marsala wine, and 
set aside.

STEP 2 Whisk together the egg yolks, vanilla 
extract and icing sugar until the mixture is a 
pale-yellow colour.

STEP 3 Whisk the double cream until it 
stiffens and becomes spreadable. Then add 
the mascarpone and combine.

STEP 4 Add the sugary egg yolks into the 
mascarpone mix, and whisk again until thick 
and thoroughly combined.

STEP 5 In another bowl, and using a clean 
whisk, whip the egg whites until stiff peaks 
form. Gently fold the egg whites into the 
large bowl with the mascarpone mix.

STEP 6 Take the Savoiardi biscuits and – 
one at a time – dip them into the coffee 
mixture for a few seconds on each side, 
then place them in the bottom of a square 
dish. Do this until you’ve arranged 10-12 
Savoiardi biscuits evenly in the tray.

STEP 7 Spread around one third of the 
mascarpone mix on top of the soaked 
biscuits, smoothing it over evenly.

•  200 ML | 7 FL OZ |  CUP  
ESPRESSO COFFEE, COOLED

•  150 ML | 5  FL OZ | CUP MARSALA 
WINE, OR COFFEE LIQUEUR

• 6 EGGS, YOLKS AND WHITES SEPARATED
•  1 TSP VANILLA EXTRACT
•  250 G | 8  OZ | 2 CUPS ICING  

(POWDERED) SUGAR, SIFTED
•  250 ML | 8  FL OZ | 1 CUP DOUBLE 

(HEAVY) CREAM

•  250 G | 8  OZ | 1 CUP FULL-FAT 
MASCARPONE CHEESE

•  30-36 SAVOIARDI BISCUITS (LADYFINGERS 
OR SPONGE FINGERS), GIVE OR TAKE A 
FEW DEPENDING ON THE SIZE OF THE DISH

•  3-5 TBSP GRATED DARK (BITTERSWEET) 
CHOCOLATE, OR COCOA POWDER,  
FOR DUSTING

•  8 SMALL SPRIGS FRESH MINT, TO GARNISH
• 1-2 TBSP WHOLE, ROASTED COFFEE BEANS, 

TO GARNISH

Think of pasta by the seaside, 
or a cosy night in with Nonna’s 

cooking. Then think: what would 
be the icing on the cake to round 
off this wonderful evening? The 

answer is tiramisu, the mascarpone-
based delight you’ll find in Italian 

restaurants worldwide. Originating 
in the area around Venice, the dish 
is actually a modern, 20th-century 
innovation – even though it feels as 
if tiramisu has been in our hearts 

forever. The best thing is, there’s no 
cooking involved, so making a great 
tiramisu is as easy as uno, due, tre…

THIS CREAMY, COFFEE-FLAVOURED DESSERT IS THE PERFECT 
TREAT AT THE END OF A THREE-COURSE ITALIAN FEAST

30 
mins8 4 hrs 

– overnight

STEP 8 Repeat step 6, placing the biscuits 
on top of the layer of mascarpone.

STEP 9 Repeat step 7.

STEP 10 Repeat step 6.

STEP 11 Spread the remaining mascarpone 
evenly over the third layer of soaked 
Savoiardi biscuits. Put it in the fridge to set 
for at least 4 hours, or overnight.

STEP 12 Dust liberally with grated dark 
chocolate, and decorate with a few sprigs of 
fresh mint and coffee beans before serving.

39

To make this halal or 

alcohol-free, replace the 

Marsala wine/coffee 

liqueur with more 

cooled espresso.
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STEP 1 Pre-heat the oven to 180°C (160°C 
fan) | 350°F | gas 4.

STEP 2 Heat 1-2 tbsp oil in a frying pan over 
a high heat. Fry the aubergine and courgette 
slices until soft, then place on kitchen roll to 
cool and allow the excess olive oil to drain.

STEP 3 To start the meat sauce, warm 
another 1-2 tbsp of oil in a deep saucepan 

While moussaka is seen as the 
archetypal Greek dish, this wholesome 

meal can be found all across the Balkans, 
the Levant, and even North Africa. 

Consisting of vegetables in an aromatic 
tomato and meat ragu, and topped with 

delicious creamy sauce, the popular 
moussaka we know today comes from 

a 1920s’ cookbook by chef Nikólaos 
Tselementés. An uber-traditional version 
uses a savoury egg custard in the place 
of béchamel, but that’s not what you’ll 

find in most Greek tavernas. This version 
will transport you to a sunset seaside 

dinner, and is best enjoyed with a 
generous helping of Greek salad.

RICH LAYERS OF VEGETABLES, MEAT AND CREAMY 
BÉCHAMEL SAUCE MAKE UP GREECE’S BEST-LOVED DISH

45 
mins8

To make a vegetarian version, replace the meat with finely chopped vegetables, mushrooms and/or lentils.

46

1 hr

• 4-5 TBSP OLIVE OIL

For the first layer:
• 3 AUBERGINES (EGGPLANTS), SLICED  

INTO ROUNDS
• 2 COURGETTES (ZUCCHINI),  

SLICED INTO ROUNDS 
• 3 FLOURY, SMALL POTATOES, PEELED  

AND SLICED INTO THIN ROUNDS

For the meat sauce:
• 1 RED ONION, CHOPPED
• 2 CLOVES GARLIC, MINCED
• 1 TSP THYME
• 1 TSP SUGAR

• 500 G | 17  OZ | 2  CUPS LAMB MINCE
•  2 TBSP TOMATO PURÉE
• 1 GLASS RED WINE (OPTIONAL)
• 400 G | 14 OZ | 1  CUPS  

TINNED TOMATOES
•  TSP NUTMEG
• 1 TSP CINNAMON
• 1 BAY LEAF
• SALT AND PEPPER, TO TASTE 

For the béchamel sauce:
• 120 G | 4  OZ |  CUP SALTED BUTTER
• 120 G | 4  OZ | 1 CUP PLAIN  

(ALL-PURPOSE) FLOUR

• 900 ML | 31  FL OZ | 3  CUPS MILK
• 2 EGG YOLKS
• SALT AND PEPPER, TO TASTE
•  TSP NUTMEG
• 150 G | 5  OZ | 1  CUPS KEFALOTYRI  

OR GRAVIERA CHEESE (OR PARMESAN 
IF NOT AVAILABLE) 

For the topping:
• 1-2 GENEROUS HANDFULS GRATED 

KEFALOTYRI OR GRAVIERA CHEESE (OR 
PARMESAN IF NOT AVAILABLE)

• -1 TSP DRIED MIXED HERBS (OPTIONAL)
• 1 LARGE TOMATO, SLICED INTO ROUNDS

MCB3289.moussaka.indd   46 10/10/2019   13:19
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over a medium heat. Once heated, fry the 
onion until it’s translucent and soft. Add the 
garlic and fry for another 2 minutes, before 
adding the thyme and sugar. Fry a little more 
until everything is caramelised.

STEP 4 Add the lamb mince and tomato 
purée to the pot. Break up any big chunks of 
mince, and cook until golden brown.

STEP 5 Add the red wine (if using) and cook 
for another 5 minutes.

STEP 6 Add the chopped tomatoes, nutmeg 
cinnamon and bay leaf, then season with salt 
and pepper. Bring to the boil, then simmer 
for 15-20 minutes until most of the liquid has 
evaporated. Keep an eye on it, stir often and 
remove the bay leaf once it’s done.

STEP 7 While this is cooking, make up the 
béchamel sauce. Melt the butter in a clean 
pan over a medium heat. Next, add the flour, 
whisking constantly to make a paste and 
remove any floury lumps.

STEP 8 Gradually add the milk (warmed is 
better), and keep whisking to help stop any 
lumps forming. Keep stirring until the sauce 
thickens – this can take around 5-10 minutes.

STEP 9 Once the sauce is thickened, stir 
in the egg yolks, salt, pepper, nutmeg and 
cheese. Keep whisking to ensure the eggs 
don’t scramble. 

STEP 10 Drizzle some olive oil on the 
bottom of a ceramic, rectangular baking 
dish, then place the sliced potatoes over 
the oil. Next, add a layer of aubergines and 
courgettes – use about half of them.

STEP 11 Top the aubergines and courgettes 
with the meat ragu, spreading it evenly 
throughout the dish. Then, layer the 
remaining aubergines and courgettes on top 
of the meat sauce.

STEP 12 Cover the moussaka with the 
béchamel sauce. Next, sprinkle over the 
grated cheese and dried mixed herbs (if 
using), then arrange the sliced tomatoes 
evenly across the top.

STEP 13 Bake the moussaka on the middle 
shelf of the oven for about 1 hour, until the 
cheese turns golden brown. Check after 45 
minutes to ensure it’s not burning.

STEP 14 Remove from the oven and allow 
the moussaka to cool for at least 20 minutes 
before serving – that way everything can set 
and the dish will slice correctly. ©A
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STEP 1 Preheat the oven to 180ºC (160ºC 
fan) | 350ºF | gas 4. Brush a 45 cm x 30 cm | 
18 in x 13 in rectangular tin with some  
olive oil.

STEP 2 Heat some olive oil in a large pan or 
pot, and sauté the onion until it is browned 
and translucent.

STEP 3 Add the spinach and cook until it 
has wilted. Tip the onion and garlic into a 
large glass bowl, and add the feta, herbs, 
spices and black pepper (if using). With 
clean hands, mash the mixture together until 
everything is thoroughly combined.

STEP 4 Beat the eggs and add to the 
mixture. Add 2 tbsp olive oil, if desired.  
Mix well.

STEP 5 Take one filo sheet out of the 
packaging and carefully lay it at the bottom 
of your rectangular pan. Brush it with a little 
olive oil. 

STEP 6 Repeat the previous step with 5 
more filo sheets, to make 6 in total.

STEP 7 Spread the spinach and feta mixture 
evenly within the pan, being careful not to 
squash it down too much.

STEP 8 Lay a filo sheet on top of the 
spinach mixture and brush with olive oil. 
Repeat with 5 more filo sheets, until all your 
pastry sheets are used up. 

STEP 9 Trim the excess filo pastry off and 
brush the top with olive oil. You can crumble 
the excess filo pastry and sprinkle it on top 
of the pie for an extra flaky crust.

STEP 10 Using a knife, score the pastry 
to mark out 10-12 slices of spanakopita. 
Be careful not to put the knife all the way 
through the pastry – only the first couple  
of layers.

STEP 11 Bake the spanakopita in the oven 
for about an hour, until golden brown. Leave 
to cool for about 15 minutes, then serve. 
Alternatively, serve at room temperature – 
but never cold!

Greek cooking is famous for its use 
of filo pastry, be it in a sweet, syrupy 

baklava, or to make a delicious 
savoury snack. One filo delicacy 

you’ll see being eaten here, there 
and everywhere is spanakopita, a 
filo pastry stuffed full of spinach, 

feta and herbs. In Greece, you can 
sample one fresh from the oven at 

the local bakery, or pick one up at the 
marketplace. Perfect for a long lunch 

by the sea, or an on-the-go snack 
while crossing Syntagma Square 

in Athens, locals and tourists alike 
adore this simple meal. Vegetarian by 
nature, it has a very herby aroma, and 
possesses a natural saltiness from the 

feta cheese.

50 
mins

10-12 
slices

Lenten versions of this 

dish do not include the 

feta, making it vegan 

friendly. Alternatively, 

replace the feta cheese 

with tofu.

59

STUFFED WITH SPINACH AND FETA, THIS FLAKY PASTRY PIE 
WAS BORN TO BE CONSUMED ON THE STREETS OF ATHENS

1 hr

•  125 ML | 4   FL OZ |   CUP OLIVE OIL
•  1 BROWN ONION, FINELY CHOPPED 
• 500 G | 17   0Z | 16 CUPS  

FRESH SPINACH
•  2 CLOVES GARLIC
• 200 G | 7 OZ | 1   CUP FETA, CRUMBLED
•  1 HANDFUL FRESH PARSLEY, CHOPPED
•  2 BUNCHES FRESH DILL, CHOPPED,  

OR 2 TBSP DRIED DILL WEED
•  1 HANDFUL FRESH MINT, CHOPPED,  

OR 2 TBSP DRIED MINT
•  TSP NUTMEG
•  FRESHLY GROUND BLACK PEPPER,  

TO TASTE (OPTIONAL)
•  3 EGGS
• 1 ROLL OF SHOP-BOUGHT FILO PASTRY 

(APPROXIMATELY 12 LEAVES), AT 
ROOM TEMPERATURE

MCB3289.spanakopita.indd   59 10/10/2019   10:00
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TRY ‘DHAL BHAT POWER FOR 24 HOURS’, AS THE 
POPULAR NEPALESE SAYING GOES

STEP 1 Soak the lentils for 10-15 minutes.

STEP 2 While the lentils are soaking, put the 
rice, water and salt into a saucepan. Cover 
with a tight-fitting lid and bring to the boil. 
As soon as it is boiling, reduce the heat to a 
simmer and cook for 10 minutes. Once this 
time elapses, turn the heat off and leave 
the saucepan as it is. Don’t be tempted to 
remove the lid at any point. This steaming 
will make your rice sticky and easy to shape 
later on.

STEP 3 Fry the onion in a pot with some 
ghee/oil/butter until cooked through and 
translucent. With a little more ghee/oil/
butter, add the garlic and ginger paste, 
followed by the tomato purée. Mix together 
and fry for a few seconds.

BHAT

15 
mins4 30 

mins

STEP 4 Add the dry spices to the onion 
mixture and stir until aromatic. Add the 
lentils to the pot and mix properly. 

STEP 5 Add the water, tamarind paste (if 
using) and some salt to taste, cover and 
bring to the boil. Turn down the heat and 
simmer for about 15 minutes, until the 
lentils are tender. If it’s looking a bit dry, add 
more water. If you want to add more salt or 
seasoning, taste it first, then go ahead.

When you live in the middle of the 
Himalayas, you’ll need a hearty, 
simple and cheap meal to keep 

you warm. That’s where dhal bhat 
(roughly translated from Nepali as 

‘lentils’ and ‘starch’) comes in. Served 
piping hot from the cooking pot, this 

soupy curry is the most common 
meal to be found in the country, and 
is popular with locals and trekkers 
alike. Every household’s recipe is 

different, but the staple ingredients 
are always the same: white basmati 

rice, red lentils, turmeric, garam 
masala and cumin. Served on 
a thali with a variety of other 

accompaniments, it’s the perfect 
introduction to Nepalese cooking.

STEP 6 Place portions of the cooked 
basmati rice into small bowls and  
squash it down a little, before turning  
it upside down onto a plate. After a  
few minutes, gently remove the  
bowls from the rice so that it holds  
its shape.

STEP 7 Pour the dhal on top of the  
rice, and garnish with natural yoghurt  
and coriander leaves.

For an even more 

authentic dhal bhat, serve 

this delicious dish with a 

vegetable curry, and some 

pickles, to complete 

your Nepalese  

thali.
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For the dhal
• 250 G | 9 OZ | 1  CUPS RED LENTILS, 

RINSED UNDER COLD WATER
• 1 SMALL RED ONION, FINELY CHOPPED
• 2 TBSP GHEE, SALTED BUTTER OR 

VEGETABLE OIL
• 2 TBSP GARLIC AND GINGER PASTE
• 1 TSP TOMATO PURÉE
• 1 TSP CORIANDER (CILANTRO) POWDER
• 1 TSP GARAM MASALA
•  TSP CHILLI POWDER
•  TSP TURMERIC
•  TSP CUMIN

• 500 ML | 17   FL OZ | 2 CUPS WATER
•  TSP TAMARIND PASTE (OPTIONAL)
• SALT, TO TASTE

For the rice
• 300 G | 10  OZ | 1   CUPS BASMATI 

RICE, RINSED UNDER COLD WATER
• 600 ML | 21 FL OZ | 2  CUPS WATER
• A PINCH SALT 

To garnish
• 4 TBSP NATURAL YOGHURT
• CHOPPED CORIANDER (CILANTRO) LEAVES

MCB3289.dal_bhat.indd   119 10/10/2019   13:11
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THIS BRIGHTLY COLOURED PURPLE JAM IS ALL OVER INSTAGRAM, 
AND CAN BE SEEN GRACING A VARIETY OF FILIPINO DESSERTS

STEP 1 Boil the chopped purple sweet 
potatoes for 30 minutes. 

STEP 2 Mash or grate the cooked potatoes, 
then set aside.

STEP 3 Melt the butter over a medium heat 
in a saucepan, then add the mashed/grated 
purple sweet potato, and stir to combine.

STEP 4 Add the coconut milk, condensed 
milk and brown sugar. Stir until the sugar 
is completely dissolved and everything is 
thoroughly combined.

STEP 5 Turn the temperature down to a 
medium-low heat, and cook for 20 minutes, 
stirring frequently. 

STEP 6 You should have boiled away much 
of the excess liquid by now, so the ube 
halaya will be very thick and should cling to 
the back of the spoon. If it’s not quite there, 
keep cooking and stirring, checking the 
texture every few minutes.

STEP 7 Spoon the ube halaya into a serving 
bowl and let it cool down. Alternatively, put 
it in some sterilised glass jars so you can 
keep it for longer.

STEP 8 Once the ube halaya reaches room 
temperature, sprinkle some coconut flakes 
over it if you wish, and serve. 

HALAYA

10 
mins6 50 

mins

You might be forgiven for thinking 
this vibrant violet colour can only 

be achieved by using artificial food 
colouring, but ube halaya is actually 

all natural – it’s made using a very 
special purple variety of sweet 

potato. The exotic jam is a fusion 
of Spanish and Filipino cuisine; the 

word ‘halaya’ comes from the Spanish 
‘jalea’, meaning jam. The ingredients, 

too, reflect its mixed heritage – 
dairy was not historically a common 

component of Filipino cuisine, 
brought into the country by Spanish 

occupiers. The main ingredient, 
purple sweet potato or yam, can 

be purchased from your local Asian 
store, or even some supermarkets. 

Instead of condensed 

milk, you can use whole 

milk, evaporated milk or 

even vegan alternatives. 

Chop and change it for 

different flavours.
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• 500 G | 17   OZ | 2   CUPS PURPLE 
SWEET POTATOES, PEELED AND CHOPPED

• 55 G | 2 OZ |  CUP UNSALTED BUTTER
• 150 ML | 5  FL OZ |    CUP  

COCONUT MILK
• 200 ML | 7 FL OZ | 1 CUP  

CONDENSED MILK
• 2 TBSP BROWN SUGAR
• 2 TBSP COCONUT FLAKES (OPTIONAL)
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• 4 NEW POTATOES, CHOPPED INTO CHUNKS 
• 500 G | 17  OZ EGG NOODLES
• 4 TBSP SUNFLOWER OR VEGETABLE OIL
• 2 SPRING (GREEN) ONIONS, DICED
• 1 CLOVE GARLIC, MINCED
• 250 G | 9 OZ CHICKEN BREAST,  

OR BEEF, DICED
• 300 G | 10  OZ | 1  CUP FIRM TOFU,  

PRESSED AND DICED
• 100 G | 3  OZ | 1 CUP PRAWNS, PREPARED
• 2 TOMATOES, CHOPPED
• 4 TBSP TOMATO KETCHUP
• 4 TBSP CHILLI SAUCE

• 3 TBSP DARK SOY SAUCE
• 1 TBSP CURRY POWDER (OPTIONAL)
• 1 TSP LIME JUICE (OPTIONAL)
• 1 GREEN CHILLI, CHOPPED FINELY
• 100 G | 3   OZ | CUP  

BOK CHOI, SHREDDED
• 1 TBSP SHALLOTS, FRIED
• 2 LARGE EGGS, BEATEN
• 1 RED CHILLI, SLICED, TO GARNISH
• A HANDFUL CORIANDER (CILANTRO) 

LEAVES, TO GARNISH
• A GRATING LIME ZEST, TO GARNISH

FOR A SPICY ALTERNATIVE TO YOUR USUAL 
STIR-FRY, TRY OUT THIS MALAY STAPLE

STEP 1 Boil the new potatoes for 10  
minutes. Drain and set aside. While they are 
boiling, you can also cook the egg noodles if 
they require cooking (check the packet  
for instructions). 

STEP 2 In a large wok over a medium-high 
heat, with a bit of oil, sauté the spring onion 
and garlic until fragrant (about 5 minutes).

STEP 3 Add a little more oil, then add 
the meat, tofu and prawns, and cook 
thoroughly until done (the chicken should be 
completely white on the inside). Next, add 
the chopped new potatoes, and stir in.

STEP 4 Add the noodles with some more  
oil and stir-fry until the rest of the 
ingredients are spread evenly within the 
noodles. If it’s looking a bit dry, add a splash 
of water.

GORENG

20 
mins6-8 40 

mins

From street food to fancy 
restaurants, mee goreng can be 

found all over the Malay Peninsula 
and Indonesian islands. Many locals 

eat their mee goreng as a quick lunch 
on the go, but it can also be eaten  

for breakfast, dinner or even a  
mid-afternoon snack. Even better, the  

dish is really flexible, so no mee 
goreng is ever the same. Common 
ingredients include meat, seafood, 
cabbage, bok choi, shallots, chilli 

and egg – but different regions add 
different twists, so make sure you 
sample it wherever you may go in 

Southeast Asia!

STEP 5 Add the tomatoes, ketchup, chilli 
sauce and soy sauce, plus curry powder 
and lime juice (if using) and chopped green 
chilli. Stir for another few minutes until the 
noodles have an even coating of sauce.

STEP 6 Add the shredded bok choi and stir 
until it starts to soften, adding a bit more 
water if you’re struggling.

Feel free to swap out 

the chicken, beef and/

or seafood for another 

kind of meat, or vegan 

alternative, such as 

soy protein.
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STEP 7 Next, add the fried shallot  
and beaten egg, then stir-fry until  
the beaten egg disappears into  
the mixture.

STEP 8 Divide evenly between serving 
plates, and garnish each one with some 
sliced red chilli, coriander leaves and  
grated lime zest.
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THIS HOT, HEARTY MEXICAN DISH COULDN’T 
BE ANY EASIER TO MAKE AT HOME

STEP 1 Preheat the oven to 175°C (155°C fan) 
| 350°F | gas 3.

STEP 2 Heat some sunflower oil in a large 
pot and fry the onion until it’s translucent 
and soft. Then add the minced garlic, and fry 
for 1-2 more minutes until browned.

STEP 3 Add the sugar, and fry for 1-2 
minutes to caramelise. Then add the cumin 
and chillies, and fry until aromatic.

STEP 4 Add the tomatoes, kidney beans 
and vegetable stock, and bring to the boil. 
Once it is boiling, add the paprika, lime juice, 
and salt and pepper. 

STEP 5 Simmer for about 15 minutes to 
get rid of most of the liquid, tasting and 
adjusting the seasoning as desired.

STEP 6 Stir in the cream, add the fresh 
coriander leaves, and remove the pot from 
the heat.

30  
mins

8 15 
mins

STEP 7 Grease a large rectangular baking 
tin with olive oil. Lay a tortilla wrap flat onto 
a plate, and spread a generous dollop of 
refried beans on it. Then, scoop about  
2 tbsp of enchilada filling into the centre of 
the wrap. Top with a small handful of  
grated cheese.

STEP 8 Fold the wrap over the filling, and 
roll it up to make a long, narrow tube, then 
place in the pan.

STEP 9 Repeat steps 7 and 8 for the 
remaining 7 enchiladas.

From the streets of Mexico City to 
your dinner table, enchiladas are 

always a family favourite – especially 
in southwestern USA, where they 

have become a real highlight in the 
fusion Tex Mex cuisine. Stuffed with 
cheese, beans, meat and vegetables, 

they make for a quick and easy 
dinner that can be customised to suit 
any and all tastes. The combination 
of hot, melted cheese, a spicy and 
creamy sauce, and soft tortillas is 
hard to resist, so we bet you’ll be 
going back for a second helping 
within minutes of your first bite.

STEP 10 Pour the remaining enchilada 
sauce on top of the enchiladas, being sure 
to give them an even coating. Add the 
grated cheese on top.

STEP 11 Bake in the oven for 15 minutes, 
or until the cheese has just melted, and is 
starting to get a golden-brown colour.

STEP 12 Remove from the oven and garnish 
with coriander leaves. Leave to cool for 5 
minutes before serving.

Customise your sauce 

by adding meat, different 

types of beans, mushrooms, 

peppers, sweetcorn or 

any other vegetables 

you have in the 

cupboard!
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• 1 TBSP SUNFLOWER OIL
•  1 BROWN ONION, THINLY DICED
•  2 CLOVES GARLIC, MINCED
•  1-2 TSP BROWN SUGAR
•  1 TSP GROUND CUMIN
•  1-2 RED CHILLIES, SLICED
•  400 G | 14 OZ | 1  CUPS  

CHOPPED TOMATOES
•  250 G | 8  OZ | 1 CUP TINNED KIDNEY 

BEANS, DRAINED
•  400 ML | 14 OZ | 1  CUPS  

VEGETABLE STOCK
•  1 TSP PAPRIKA (USE SMOKED PAPRIKA  

FOR A BBQ FLAVOUR)

•  1 TSP LIME JUICE
•  SALT AND BLACK PEPPER, TO TASTE
• 150 ML | 5  FL OZ |    CUP SINGLE CREAM
•  A HANDFUL FRESH CORIANDER (CILANTRO)  

LEAVES, CHOPPED
• 2-3 TBSP OLIVE OIL, FOR GREASING
• 8 TORTILLA WRAPS
•  200 G | 7 OZ | 1 CUP REFRIED BEANS
•  125 G | 4 OZ | 1 CUP CHEDDAR  

CHEESE, GRATED 

To garnish
• 125 G | 4 OZ | 1 CUP CHEDDAR  

CHEESE, GRATED
• A HANDFUL CORIANDER (CILANTRO) LEAVES
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