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Good food brings people together and nobody knows that better than
Dean Brettschneider and his teams at Baker & Cook and Brettschneider’s
- . Baking & Cooking School. Dean’s irresistible range of pastries, cakes and

- meals —served up at his bakeries and taught at his cooking school — draw. b Sl O
“'f: - people together, and he shares many of these favourite recipes in this book. i g
s . : : L ,' 4 < : ,‘:l' , A. ‘ b
With nutrient-packed breakfasts, tasty light bites, hearty one-pot wonders s Sl (‘.‘) A digpl ot !
.‘0z W Y

— and the best flavours from East and West, this collection of more than
70 tried-and-tested recipes is a must-have for'anyone who enjoys cooking
. and eating good food. Carefully written with clear and detailed steps,
; the recipes will guide home cooks to recreate these dishes to share
: with family and friends.
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Nntroduction

Growing up in rural New Zealand in the 1980s, | always looked forward to our
family meal in the evenings. It was a time when the four of us, my parents, my
brother and |, would sit around the dining table at home to share a meal together.
The meals may have been simple, but it was a time to catch up with one another
and talk about our day.

On Sundays, the extended family would meet up at my grandmother’s house for
a roast dinner. All the platters of home-made food, lovingly prepared throughout
the day, were placed at the centre of the table for us to help ourselves freely to,
for second helpings and more, as we enjoyed the conversation around the table.
To me, those dinners were the epitome of comfort and sharing food.

When | opened Brettschneider’s Baking & Cooking School in 2016, my family
dinners were at the back of my mind. In an era of fast food and ready-to-eat
meals, | wanted to keep the art of baking and cooking alive. | knew that if people
understood quality ingredients and proper baking and cooking techniques, they
would also appreciate what it means to share a home-cooked meal with family
and friends. And this has proved true.

Many of those who attend our classes tell us that they want to be able to bake and
cook to share good food with people they love. The desire to create food to share
has never been stronger.

The recipes in this book include dishes taught at the school and served at Baker &
Cook that have become firm favourites among our students and diners. What made
these dishes so popular is not just their fresh and vibrant flavours, but that they are
perfect for sharing. And that was our guiding principle in selecting the recipes for

this book.
We hope you'll enjoy these dishes as much as we do!

Happy cooking!

Dean Brettschneider



nacks &
ight Bites




MUSHRQOM AND THYME PATE WITH CROSTINI

Makes abodt 500 g (1 Ib 1'/2 0z) paté

This pété was created for our annual Festive Cookery classes as an alternative to foie gras.
Whilst foie gras it is not, we found that the mushrooms, roasted cashews and thyme provide
a beautiful depth of flavour. Try this tasty vegan pété, spread onto a crisp crostini and
finished with a whisper of fragrant truffle oil. Delish!

INGREDIENTS

250 g (2 oz) mushrooms,
such as portobello, Swiss
brown, shiitake and/or
white button

1 Tbsp extra virgin olive oil

/2 brown onion, peeled
and finely chopped

2 cloves garlic, peeled and
finely chopped

3 sprigs thyme, leaves

picked

100 g (3'/2 0z) cashew nuts,
roasted

1 Tbsp balsamic vinegar
2 Tbsp ltalian parsley
Salt, to taste

Freshly ground black
pepper, to taste

2 Tbsp quality truffle oil
CROSTINI

1 baguette

2 tsp sea salt flakes

1 tsp dried oregano
Olive oil, as needed

METHOD

Clean the mushrooms with a damp paper towel and roughly
chop. Set aside.

Heat the olive oil in a pan over medium heat. Add the onion,
garlic, mushrooms and thyme, and sauté until fragrant and the
onion is translucent. Set aside to cool.

Place the cooled mushroom mixture, cashew nuts, balsamic
vinegar and parsley in a food processor and pulse until the
mixture is smooth. Add some water, if needed. Season with salt
and pepper.

Transfer the paté to a clean airtight jar. Smooth the top and cover
with truffle oil. Chill before serving with crostini.

Prepare the crostini. Pre-heat the oven to 150°C (300°F).

Slice the baguette thinly and place flat-side up on baking trays.
Sprinkle evenly with the sea salt flakes and dried oregano, then
drizzle lightly with olive oil.

Place the trays in the oven and bake for 10 minutes, then turn the
crostini over to bake the underside for another 10 minutes until
crisp and golden.



BLUE CHEESE PALMIERS WITH'QUAIL EGGS

Makes 16 palmiers

Delicate and sophisticated, this pre-dinner French pastry is simple to prepare. Even if you
are new at cooking quail eggs, just follow Jenna's method carefully and you should be able
to produce perfectly cooked quail eggs every time.

INGREDIENTS

1 sheet store-bought
puff pastry, 25 x 25-cm
(10 x 10-in)

Plain flour, as needed
50 g (1%/4 oz) blue cheese
/2 lemon, grated for zest

3 sprigs thyme, leaves
picked

1 egg, mixed with some milk
for egg wash

8 quail eggs

A few sprigs micro celery
ONION JAM

2 Tbsp olive ol

3 medium onions, peeled
and chopped

2 bay leaves

1 sprig rosemary, leaves
picked

2 Tbsp red wine vinegar or
balsamic vinegar

50 g (1%/4 0z) brown sugar
1 Thsp black mustard seeds

1 Tbsp yellow mustard
seeds

1 tsp salt

METHOD

The onion jam can be prepared in advance and kept in an
airtight jar in the refrigerator for up to 3 days. To prepare the
jam, heat the olive oil in a heavy bottom saucepan over medium
heat. Add the onions, bay leaves and rosemary and brown well
over low-medium heat, stirring constantly to prevent sticking.
Add the vinegar and stir well to deglaze the pan. Add the sugar
and mustard seeds. Cover and cook over low heat for about

30 minutes. The finished onion jam should be quite thick with

a shiny, rich brown colour. Set aside to cool completely before
using or storing.

Place the sheet of puff pastry on a lightly floured work surface.
Spread with some onion jam, leaving a 1-cm ('/2-in) border on
each side. Finely crumble the blue cheese over the onion jam,
then sprinkle with the lemon zest and thyme leaves. Brush the
borders with egg wash.

Carefully roll up one side of the puff pastry towards the centre,
then repeat with the other side, meeting in the middle. Place in
the refrigerator for 30 minutes.

Preheat the oven to 220°C (425°F).

Remove the rolled pastry from the refrigerator. Use a sharp
knife to cut it into 16 slices, each about 1-cm ('/2-in) thick.
Arrange on a lined baking tray.

Brush the top of each slice with egg wash and bake for
12-15 minutes, or until the cheese is melted and the pastry
is puffed and golden.

In the meantime, prepare the quail eggs. Boil a small pot of
water and add the eggs. Cook for 2 minutes 10 seconds, then
remove with a slotted spoon and plunge immediately into iced
water to stop the cooking process. Allow the eggs to cool for
10 minutes before peeling in the water. Slice in half using a
sharp knife.

Place a quail egg half on each warm palmier. Garnish with
micro celery.




)
2O
O _C
O O
+
© 2
D' m
M X




ACAI BREAKFAST BOWLS

Serves 4

Acai bowls have become quite the trend and what is there not to love? This ice cream-like
superfood bowl can be raw and vegan. It looks as pretty as a picture and is as light as a
flower, but it packs a massive nutritional punch.

INGREDIENTS METHOD

200 g (7 oz) frozen agai Place the frozen acai pouches under cool running water for
purée 10-20 seconds. Open the pouches and empty the purée into

250 ml (8 fl oz) apple juice the blender.

2209(8 oz).frozen Add the apple juice, frozen strawberries and banana and
strawberrles blend for 3 minutes, or until the mixture is smooth and creamy,

2 medium bananas, peeled like a frozen slushy or thick shake.

TOPPING SUGGESTIONS
2 Tbsp blueberries

8 strawberries, hulled and
sliced

Transfer to 4 small serving bowls. Finish with toppings of your
choice and garnish as desired.

2 medium bananas, peeled
and sliced

2 Tbsp black chia seeds
2 Tbsp goji berries

2 Tbsp grated coconut,
toasted

2 Tbsp sunflower seeds,
toasted

8 cherries, pitted and halved
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COCONUT CHIA BREAKFAST CUPS

Serves 4

We feature these coconut chia breakfast cups in our Raw Treats class, and it has become
a real hit amongst health-conscious home cooks. Given the popularity of these breakfast
cups, we produced a similar breakfast bowl, and it is now a regular favourite on the Baker

& Cook menu.

INGREDIENTS

90 g (3'/5 0z) white chia
seeds

360 ml (11'/21fl 0z) coconut
milk

250 ml (8 fl oz) organic
oat milk

1 Tbsp raw honey

TOPPING

Vanilla yoghurt, to taste

Raw honey, to taste

A handful of fresh berries
such as raspberries and
blueberries

2 Thsp coconut flakes,
toasted

4 Tbsp almonds, toasted
and roughly chopped

METHOD

Place the chia seeds, coconut milk, oat milk and honey in a
large bowl and mix together. Refrigerate for 30 minutes until
the chia seeds are gelatinous.

Divide the mixture among 4 glasses and return to the
refrigerator for another 30 minutes. The chia seeds can also
be left to sit overnight.

When ready to serve, top the chia with yoghurt, a drizzle of
honey, fresh berries, coconut flakes and almonds. Garnish
as desired.
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GADO GADO WITH SATAY.SAUCE

Serves 6

Gado gado is a healthy Indonesian salad that is full of vegetables and protein, served with
an aromatic and, sometimes, spicy peanut sauce. It contains all the elements of a complete
vegetarian meal and packs an awesome flavour punch. There is no wonder that it is a staple
to millions in our neighbouring island country.

INGREDIENTS

SATAY SAUCE
1 Tbsp vegetable oil

1-2 red chillies, deseeded
and sliced

2 shallots, peeled and sliced

2 cloves garlic, peeled and
sliced

1 stalk lemongrass, white
part only, sliced

1 lime, grated for zest and
juice extracted

100 g (3'/2 oz) roasted
skinned peanuts

1'/2 Tbsp Indonesian sweet
soy sauce (kecap manis)

1 Tbsp grated palm sugar
/2 tsp salt

85 ml (2'/2 fl 0z) hot water
GADO GADO

400 g (14'/3 oz) firm tofu
Cooking oil, as needed
300 g (11 oz) new potatoes
1 large carrot

3 eggs

Salt, as needed

200 g (7 oz) choy sum

200 g (7 oz) napa cabbage
6-8 shallots

Vegetable oil, as needed

1 cucumber, sliced

2-3 sprigs coriander leaves
1 red chilli, sliced

Cassava chips, as desired

52

METHOD

Prepare the satay sauce. Heat the oil in a small frying pan over
medium heat. Add the chillies, shallots and garlic and stir-fry for
5 minutes or until softened.

Transfer the contents of the pan to a food processor. Add the
lemongrass, lime zest and juice, peanuts, Indonesian sweet soy
sauce, palm sugar and salt. Pulse to combine. With the motor
running, gradually add the hot water and process until the sauce
is smooth.

Prepare the gado gado ingredients. Cut the firm tofu into 0.5-cm
("/a-in) slices. Heat some oil in a pan over medium heat and fry
the tofu until golden. Remove and drain well on paper towels.

Wash and scrub the potatoes, then cut into halves. Peel and
slice the carrot into batons. Bring a pot of lightly salted water to
a boil. Add the potatoes and carrot and cook for 8-10 minutes,
until just tender.

Boil another pot of water and cook the eggs for 5-6 minutes.
Remove and place into a bowl of iced water and leave until the
eggs are cold. Peel and cut into halves.

Cut the choy sum into 5-cm (2-in) lengths. Roughly chop the
napa cabbage. Boil a fresh pot of water and add a big pinch of
salt. Blanch the choy sum and cabbage for 1-2 minutes or until
just tender. Remove and refresh in iced water. Drain well.

Peel the shallots and finely slice into rings. Heat some oil in a
frying pan and cook slowly over low heat until golden and crisp.
Remove and drain on paper towels.

Place the choy sum, cabbage, potatoes and carrotin a large
bowl and toss with the satay sauce. Transfer to a serving plate
and top with the boiled eggs, cucumber, fried shallots, coriander
leaves and chilli. Offer a bowl of cassava chips on the side.




FESTIVE BAKED CAULIFLOWER

Serves 6-8

Queen of any festive table, this impressive but simple dish is deliciously tender and great
for sharing. Once you master baking the cauliflower to perfection, you can experiment with
different types of dips and salsas.

INGREDIENTS
1 cauliflower head,
trimmed at the base

1 clove garlic, peeled and
crushed

4 Tbsp extra virgin olive oil
+ more to serve

A handful of Italian parsley,
chopped
BUTTER BEAN HUMMUS

400 g (14'/3 oz) canned
butter beans, rinsed and
drained

80 g (2%/5 oz) tahini

1 large clove garlic, peeled
3 Thsp lemon juice

4 Thsp extra virgin olive oil
3 tsp ground cumin

1 tsp sea salt

4 Tbsp water

OLIVE AND WALNUT SALSA

40 g (1%/5 oz) pitted green
olives, sliced

/2 pomegranate, peeled
and seeds separated

50 g (13/4 0z) walnut halves,
lightly roasted and
roughly broken

1 Tbsp pomegranate
molasses

2 Tbsp olive oil
/4 tsp sea salt

METHOD

Place the cauliflower in the microwave oven and cook on High
for 7 minutes. Alternatively, steam until just tender, when a
skewer can be inserted into the cauliflower stem with ease.

Preheat the oven to 200°C (400°F).

Place the partially cooked cauliflower on a large baking tray
and rub with garlic, then drizzle with olive oil. Place in the centre
of the oven and bake for 20 minutes, or until tender and golden
in colour.

In the meantime, prepare the hummus. Place the butter beans,
tahini, garlic, lemon juice, olive oil, ground cumin and salt into
a food processor and blend until smooth. Add the water a
spoonful at a time, and blend until the consistency of thickened
cream.

Prepare the salsa. Place all the ingredients in a bowl and mix well.

To assemble, spread the hummus over a large serving plate and
place the cauliflower in the middle. Top with salsa and chopped
parsley. Drizzle with extra virgin olive oil.
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From left: Helen Burge, Dean Brettschneider and Jenna White
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Dean Brettschneider is one part professional baker and one part entrepreneur.
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Jenna White hails from one of New Zealand's top wine-producing areas, Hawkes
Bay. In the past two decades, she travelled around the world working with renowned
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Flute's Restaurant at The National Museum in Singapore, Jenna joined Baker &
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Development Chef, where she also teaches bread, pastry and cooking. Jenna is
passionate about plating and loves to create vibrant, colourful dishes.

Helen Burge is a passionate foodie, cook and entertainer. As a vegetarian, she loves
to create dishes that would turn any meat lover's attention to the humble vegetable.
Helen joined Brettschneider's Baking & Cooking School as Operations Manager and
Tutor in 2016, after the successful publication of her charity cookbook, After Dinner
Mints for Breakfast. She shares her time between taking raw food and vegetarian
cooking classes, managing the marketing and communications needs of Baker &
Cook’s brands and looking after her two cheeky girls.
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Acai Breakfast Bowls, 34

acai purée, 34

almonds, 37

anchovy fillet, 132

apple cider vinegar, 38, 56, 71,
136,140

apple juice, 34,139

Apple Tarte Tatin, 158

apples, 136, 139,158

apricot jam, 156

asparagus, 63, 87

avocado, 21, 46, 155

baby corn, 88

bacon, 131, 147

baguette, 13, 113

Baked Salmon with Fresh Herbs,
122

balsamic vinegar, 13, 14, 64

bamboo shoot, canned, 25

banana, 34, 173

barley, 88

barramundi, 125

basil leaves, 56, 71, 95, 132, 143,
148

bay leaf, 14,41, 98,106,131, 147

beef, 72, 129,131,132

Beef Bourguignon, 131

beef fat, 132

Beetroot Tzatziki with Lebanese
Pita Bread, 30

beetroot, 30, 56

berries, 34, 37, 45, 140, 155, 166,
169,170

Berry and Lemon Cheesecakes,
169

black vinegar, 26

Blue Cheese Palmiers with Quail
Eggs, 14

bouquet garni, 131

brandy, 131

breadcrumbs, see panko

Brettschneider’s Bibimbap, 72

brioche, 45

broccoli, 106

Brown Butter and Aleppo Corn,
60

brown butter, 60
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buckwheat, 173
butter bean hummus, 55
buttermilk, 46

cabbage, 52,72
California Rolls, 21
Candied Sweet Potato Salad with
Hazelnut and Raisin Pesto, 76
capers, 87,110, 129,132, 143
capsicum, 118
red, 38, 143
caraway seeds, 125
carbonara sauce, 96
carrot, 72,52,84,131, 144,147
cashew nuts, 13, 79
cassava chips, 52
cauliflower, 55, 106
cavolo nero, 105
Cavolo Nero, Orange, Hazelnut,
Feta and Quinoa Salad, 105
celery, 38,131
Cereal Prawns, 117
cheese, 14,18
blue cheese, 14
feta cheese, 67, 68,102,
105
fromage blanc, 165
goat's cheese, 88
halloumi cheese, 106
Manchego cheese, 18
mascarpone, 41, 87, 152
Parmesan cheese, 60, 41,
64,68,79,98,102,129
Parmigiano-Reggiano, 96
Pecorino, 80, 96
ricotta cheese, 102
chia seeds
black, 34
white, 37
Chicken Cacciatore, 143
chicken, 27,143, 144,147,148
chilli oil, 26
chilli
bird's eye, 38, 117
flakes, 60, 72
green, 38
red, 25, 38,52, 79, 95,
114,121,125

chilli jam, 38
chives, 17,71,122,129
Chorizo Hash with Fried Egg, 42
chorizo, 42
choy sum, 52
Cinnamon and Maple Granola, 49
Cinnamon French Toast with
Lemon Curd and Berries, 45
cinnamon, 139, 156
ground, 45, 49
clams, 113
Classic Beef Carpaccio, 129
Classic Greek Salad, 67
Coconut Chia Breakfast Cups, 37
coconut
desiccated, 162
dried flakes, 49
grated, 34
coconut milk, 37
coconut oil, 155
cooking wine, Chinese, 118
Coq Au Vin, 147
coriander leaves, 25, 27, 38, 46,
76,79,84,92,95,110,114
coriander seeds, 17
ground, 38, 92
Corn Fritters with Chilli Jam, 38
corn, 38, 60, 63, 88
Corn, Goat's Cheese and Sage
Barley Risotto, 88
cornflour, 26,117,118, 121, 155,
162
crab sticks, 21
cream cheese, 17, 169
Crispy Pork Belly with Apple and
Rhubarb Chutney, 136
Crispy Sage Potato Stacks, 59
croquettes, 18
crostini, 13, 110
cucumber, 21,52, 67,72,92,118,
125
cumin seeds, 125
ground, 17, 30, 42, 55
curry leaves, 117
custard powder, 117

daikon, 72
dates, 173

an's Vctotn
Berries and 66

digestive biscuits, 169
dill
dried, 17
fresh, 17, 30, 68, 87,122
double cream, 59
dried mixed herbs, 144
Duck Confit with Dark Berry
Gastrique, 140
duck fat, 140
duck legs, 140
dumpling dough, 26, 27

edamame, 91
edible flowers, 135, 155, 156
eggs, 18,22, 41, 42, 45, 46, 68,
72,96,98,118,132,156
whites, 117, 162, 165
yolks, 96,117,152, 165
egg wash, 14

fennel seeds, 158

Festive Baked Cauliflower, 55

Fettuccine Carbonara, Roman-
style, 96

figs, 156

filo pastry, 68

fish sauce, 114, 121

flatbread, 92

Fragrant Mango and Basil Soba
Noodles with Crispy Tempeh,
95

freekeh, 92

fresh cream, 166, 173

Fried Sea Bass with Three-flavour
Sauce, 121

Gado Gado with Satay Sauce, 52
gari ginger, 21
garlic aioli, 18, 22
garlic crumb, 98, 122
gelatine, 18
leaves, 170
powder, 169
gherkin, 132
ginger, 21, 26
Ginger, Pear and Walnut
Frangipane Tart, 156
glutinous rice flour, 26
goji berries, 34
granola, 49
grapes, 80
Greek yoghurt, 30, 92,125,170
green peas, 144
guacamole, 46

ham, 139

Iber
Parm
hazeln 6,102,105,170
heavy cream, 170
hoisin sauce, 25, 27
honey, 30, 64, 139
raw, 37

Iberian Ham and Manchego
Croquettes, 18

Japanese Vegan Bowl, 91

kale, see cavolo nero

kelp, dry, 21

ketchup, 110, 118

Kipfler Potato Salad with Chilli,
Coriander and Cashew
Tapenade, 79

kombu, see kelp

ladyfinger biscuits, 152
lamb, 135
leek, 98
lemon, 17, 30, 38, 41, 45, 46, 55,
87,91,92,98,102, 106, 122,
129,144,148, 156,158, 169
lemongrass, 52, 114
lettuce
iceberg, 21
romaine (cos), 25
lime, 17,52, 60,91, 95,114,121,
125
linseed, 17

macadamia nuts, 38

mango, 95, 162

maple syrup, 49,76, 84,92, 105,
135,155

Marsala wine, 152

micro herbs, 46,79

micro celery, 14
micro mint, 135

milk, 45, 63, 132, see also coconut
milk and oat milk

mint leaves, 30, 56, 80, 92, 106,
132

mirin, 91

miso, 84, 91, 105

Mixed Mushroom Tart with
Popped Sorghum, 41

mung bean sprouts, 72

Murcia-style Clams, 113

Mushroom and Herb Ravioli with
Mushroom Tea and Garlic
Crumb, 98

Mushroom and Thyme Paté with
Crostini, 13

Mushroom San Choy Bao, 25
mushrooms, 13, 41, 98
button, 25, 131, 143, 147
dried porcini, 99
dried shiitake, 25
enoki, 91
oyster, 25, 99
portobello, 71
shiitake, 99
shimeji, 41,71,73
Swiss brown, 71, 99
mustard seeds
black, 14
yellow, 14
mustard
Dijon mustard, 110, 132
grain mustard, 64, 135

nori, 21
nutmeg, ground, 102

oat milk, 37
oats, rolled, 49
olives
green, 55
Kalamanta, 46, 67, 148
One-pot Roast Chicken, 144
onion, 14,88, 136, 143,147
brown, 113
pearl, 147
red, 22, 67,95
white, 113
yellow, 118
onion jam, 14
orange, 105, 140

oregano
dried, 13, 67
fresh, 143

oyster sauce, 26,27,118, 121

Padrén pepper, 46

palmiers, 14

palm sugar, 52

Pan-seared Barramundi Fillet with
Harissa and Raita, 125

pancetta, 96, 143

panko, 18, 98

paprika, 42, 113

parsnip, 80

Passion Fruit Soufflé, 165

passion fruit, 162, 165

pasta dough, 96, 98, 102

paté, 13

Pavlova Roulade with Tropical
Salsa, 162

peanuts, 52

pears, 64, 156

pecans, 64
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pesto, 76

pickled ginger, 91

pickled mushrooms, 71

pickled shallots, 56

pine nuts, 129

pineapple, 118

pistachio nuts, 45, 135

pita bread, 30

Polenta Pancakes with Guacamole
and Salsa, 46

polenta, 46

Pomegranate and Apple-glazed
Ham, 139

Pomegranate and Freekeh
Tabbouleh with Spelt and
Coriander Flatbread, 92

pomegranate juice, 136

pomegranate molasses, 55, 80,
92,139

pomegranate, 55, 56, 92, 105, 135

Pork and Chicken Dumplings, 27

pork belly, 27,136

port wine, 147

potato starch, 26, 27

Potato Tortilla with Garlic Aioli, 22

potatoes, 22,42,59,79, 144

kipfler, 79
new, 52,79

prawns, 117

puff pastry, 14

pumpkin seeds, 49, 17

Pumpkin Tortellini with Hazelnut
and Sage Beurre Noisette, 102

pumpkin, 84, 102

Puy lentils, 106

quail eggs, 110
quinoa, 105

radish
red, 76,79
white, see daikon
ravioli, 98
red pepper flakes, 113
red wine vinegar, 14, 46, 56, 132
red wine, 98, 131, 147
rice flour, 38
rice vinegar, 26, 84, 95
rice vinegar, Japanese, 21
rice wine, Chinese, 27
rice wine vinegar, 91
rice
Arborio, 87
black, 84
brown, 72
risotto, 87, 88
Roast Beef with Yorkies and Salsa
Verde, 132
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Roasted and Pickled Mushrooms
with Herbs and Popped
Sorghum, 71

Roasted Beetroot Medley with
Pickled Shallots, 56

Roasted Broccoli, Puy Lentil and
Halloumi Salad, 106

Roasted Chicken Leg with Vine
Tomatoes and Olives, 148

Roasted Parsnip and Grape Salad
with Toasted Pecans and Fine
Herbs, 80

Rocket and Pear Salad with Candied
Pecans and Parmesan, 64

rocket leaves, 42, 64,129

rosemary, 14

sage leaves, 59, 88, 102
salmon, 17,110, 122
roe, 17,21,110
Salmon Gravlax with Seed Crackers,
17
Salmon Tartare, 110
salsa, 46
olive and walnut, 55
salsa verde, 132
tropical salsa, 162
satay sauce, 52
sausage, 42
scallops, 114
sea bass, 121
Seared Scallops in Hot and Sour
Broth, 114
seed crackers, 17
semolina flour, 96, 102
sesame oil, 25, 26,27,105,117,118
toasted, 95
sesame seeds, 17,21
shortcrust pastry, 41
smoked salmon, 87
Smoked Salmon, Asparagus and
Dill Risotto, 87
snapper, 118
Snow Pea and Water Chestnut
Dumplings, 26
snow pea shoots, 26
soba noodles, 91, 95
sorghum, 41, 71
sour cream, 38, 46, 165
sourdough, 113
Sous Vide White Asparagus with
Smoked Sweetcorn Sauce and
Crispy Parma Ham, 63
soy sauce
light soy sauce, 26, 84,117,
118
sweet soy sauce, Indonesian,
95

spelt flour, 92

spicy broad bean paste, 27

Spinach and Feta Spanakopita, 68

spinach, 72, 68

spring onion, 27,46, 68,76, 91,92,
114,121

Sriracha sauce, 42, 121

star anise, 139

Sticky Date Pudding, 173

strawberry jam, 166

Sumac and Maple-glazed Leg of
Lamb, 135

sumac, 106, 135

sun-dried tomatoes, 79

sunflower seeds, 17, 34,49, 79

sushi vinegar, 21

Sweet and Sour Snapper, 118

sweetcorn, see corn

sweet potato, 76

Tabasco sauce, 46, 110
tahini, 55
tamarind juice, 121
tapioca flour, 26
tarragon, 80
tart, 41, 156, 158
tempeh, 95
thyme, 13,14,41,71,98,131, 136,
140, 147
Tiramisu, 152
tofu
firm, 52, 84
silken, 91
tomato paste, 131, 143, 147
tomatoes, 46, 67,118, 143, 148
canned, 143
tortellini, 102
tortilla, 22
truffle oil, 13, 129

vanilla pod, 156
Vegan Chocolate Mousse with
Chocolate Soil and Berries, 155

wakame, 91

walnuts, 55, 106

Warm Miso Black Rice with Roasted
Vegetables and Tofu, 84

water chestnuts, 25, 26

whipping cream, 152, 162, 169

white vinegar, 41, 118, 162

white wine, 87

Worcestershire sauce, 98, 110, 118

yeast, dry, active, 30

Yoghurt Panna Cotta with Hazelnut
Crumble, 170

yoghurt, 37, see also Greek yoghurt





