-+

Saturday June 15 2013

e v T'he Great British Meadow Guide
g i 0% 4-page pullout: 20 best wildflower meadows

Travel )

Easy summer
lunches

i FSRSL e
Sardines cooked
with Campari

Splcy Korean beef
and pear salad

No my (laughter doesn’t
E need a sibling

’E‘he author wlm Says one-child families are happier Rose JEHY;WIth

] - vanilla cream




-+

10 Food

THE TIMES Saturday June 15 2013

Light and easy sumimet lunches

Ffé’fﬁ”b%é%ﬁé’Eé'ékéaiﬁ"ééﬁéﬁa, _ |
peach and fonnel Australian-born food writer Tori Haschka

?

chares her favourite recipes for a summery weekend lunch

i Carmpart, | R s

i Sardines with Campari, peach and fennel

5 \ :" )

““Hiorean beef salad  HPC oS W

Ingredients : Ingredients SPICY aD p] : Salsa
Serves2 : Serves4 2 =RAA o
700gfresh prawns : Beefmarinade ingredients
Torange i 3ibspsoysauce i Serves4-6 :
750ml fruity red wine : 2tbspsugar : Spicypineapple salsa
i6omioliveoil i Vaibspsesame oil : ¥:pineapple
Zestof zlemon : 3garlic cloves, finely chopped : Yared onion, finely diced
Bgarliccloves (Athinty sliced, 2 crush ed) : 1tbsp toasted sesame seeds ¢ Thime,juiceand gratedzest
%redchilli, diced i Pinchof chilli powder : Tsmallbunch coriander
smallgreen apple, diced : Ttspblack pepper 1tbspjalapeios fromajar, diced
Thandfulmint,roughly chopped : 5emfresh ginger.grated : Tfreshjalapefnio orothertypeofgreen
Saltand black pepper : Salad e chilli,diced
: 4009 rib-eyesteak, thinly sliced Pulled pork :
Method ; (partially freezingthe beefwillhelp i Zestofa small orange
1Preheat the ovento200C/Gas6. ¢ youcutcleanslices) : Ttbspground cumin
= Break the heads off the prawns andpeel : % onion, sliced thinly into half-moons : Jhtbspsea salt
offthesheliand Iegs(leavethetails). 1 4eggs ‘l_t@ground coriander
Slit their backs with a knifeand de-vein. i 1nashi pear, cutintothinslivers : atspblackpepper :
3Usingavegetable peeler, makethree ! Viiceberg [ettuce, finely shredded P R tsp chilli powder
strips of orange zest. Put the strips of i %whiteca bbage, finely shred ded i Tkgwell-m arbled pork shoulder, :
zestinasaucepanand addtheredwine. : rqughlychopped
4 0verahighheat,reduce pytwothirds : Method : 1tbsp olive oil
untilitis syrupy. Taste and add itspsugar i 1Whisktogether thebeefmarinade ¢ 120ml pineapplejuice g
ifnecessary. Puttheprawnsina baking | ingredients. Add the steakandonion i 350miCoronaor otner Mexican beer
dish. Pour over the oliveoil. Grateinthe | slicesand massageinthe marinadeto : Tbayleaf
remainingorange zestand thelemon combine.Coverand refrigerate forihour. : 2tbsp pumpkin seeds 3
zest. Add the garlicand chilli. i 2Heatabarbecueor frying panovera : Toserve 5
5 Cover withfoiland cookintheovenfor highheatand cookthesteakand onions Flour tortillas g
about15-18 min,dependingon size.Once : insingle layersuntil theedgesarecrisp. : %whitecabbage, shredded
cooked,the prawns should be pinkand i 3 Frytheeggs. makingsurethatyou Hotsauce,totaste :
firm, but not stiff tothe touch. i keepthe yolksrunny- ¢ Guacamole
& Drizzlethe prawns withthe redwine i 4 Combinethe nashi pear.lettuce.and i 60g mozzarella,cubed - :
syrupandtop withthedicedapple and - cabbageanddivide between fourbowls. : B0ggoat’s cheese, crumbled
chopped mint.Season withsaltand i Top the mixturewiththe beef,onionand : :
pepper.Serve with bread ontheside. . fried eggs.Serve withchillisauce. Method y

! 1Topreparethe spicy pineapple salsa,
cuttheskinoffthe pineapple, quarter
L A itand cutthefruitinto small cubes.
Combineitwiththe chopped red onion,
limezestandjuice.
2 Finely chopthe coriander stems and
addthemtothe bowl. Add bothtypes
ofjalapefio, includingthe seeds ifyou
wantthedishtobe hot. Stir to combine.
Add the coriander leaves tothesalsajust
beforeserving.
3Forthe pulled pork, mix together
thespices, salt,pepper andorange
zest. Dustthe pork thoroughlyinthe
spicemixture.
AHeattheoliveoilina casseroledish
overahigh heat. Brown thepork meat
intwo batches.Return alithemeatto
thepanand pour the pineapplejuice
andbeéroverthe top. Topupwith
enoughwater tojust cover themeat.
Add thebayleaf.
5 Bringthe porkand liguidtoarolling
boil, thenreducethe heattoasimmer
and cook, uncovered, forhours.
coppuccino and cuthe 5 Checkthemeatand continuecooking
ground & .. r.all vo until thereisonly 5mmof liquid leftin
To enioy real lialian coffee Ao s : the_bottomofthecookingdishandthe
o enjoy real lialian coffee af BOme PG~ = meat easily shredswith two forks.
www.seriousaboutcoffee.com or ca 5 About 2V hoursshould doit
' 7 Allowtheporkto rest for 10 min.
Shred themeatwith two forksandtossit
j with theremaining casserolejuices.
Available on the L, BTopmeporkwiththepumpkinseeds
D e e beforeservingwith flour tortillas, :
pr pineapplesalsa. shredded whitecabbage, !
hotsauce, guacamoleand cheese. :

Enjoy real ltalian coffee at home.

Perfect coff
touch of @
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i Ingredients

Sardines with
Campari, peach

{Rose jelly with
Jvanilla cream

Ingredients

Eat! Glossy recipe pullout in the Magazine

SIX recipes to Impress

| i § & fennel salad | Ingredie
: Fava : Ingredients 450mlrosé wine
: 180gdried yellow split peas, rinsed ! Serves2 i PetalsfromTunsprayed white
: 1bayleaf ! 6sardines i orpinkrose
: Ttspsait : 2ripepeaches,stonesremoved : 3tbspsugar
i 2tbspdrywhitewine i 2tbsp Campari i 3gelatineleaves
: 3garliccloves, crushed : 3tbspoliveoil : 1tbsprosewater
& | 60mlextravirginoliveoil i Ttspseasalt : Teggwhite, beaten

; i 2tspdried oregano

: 1tbsp peppercorn-sized breadcrumbs

Ttbspicingsugar

: 2tspgoodred winevinegar

: 2tomatoes, finely diced

: 1tbspcapers,fried for30seconds
¢ in1tbspoliveoil

i Thandfulrusticcroutons, made by
: toastinga piece of sourdoughbread
! andrippingitintosmall pieces

{ Tfennelbulb, cutintothinstrips, fennel

¢ Blackpepper topsreserved
: Lamb meatballs : Thandfulmintleaves
: 600gamincedlamb i Ttspblack pepper

“ i Ttspgroundcinnamon

i Thandfulblack olives, stonesremoved

i 3garliccloves, crushed

: 50gfreshbreadcrumbs

: 2tbsporegano,chopped

¢ Tegg,lightly beaten

. i Ttspcracked black pepper

i Salt

i Method

: 1Putthesplitpeasintoalarge pan and

: coverwith cold water toa depth of 5crm.

: Bringtothe boil. Reduce heatto medium
: andskimoffanyscumthatappears.

i 2Addthebayleaf and simmer for

: 40 min.Add the saltand simmer for

: 20min until the split peas are soft.

: Drainoffanyexcessliquidand remove

: thebayleaf.

! 3Addthewhite wine, garlicand olive oil

: andblend with astick blender until

: smooth. Allow to cool. Season with dried
i oregano,red wine vinegar, saltand black
: pepper. Top withfinely diced tomatoes,

- fried capersandadrizzie of olive oiland

: servealongside the meatballs.

. AForthe meatballs, preheat the ovento
! 200C/Gas6.Lineabaking sheet with

: baking parchment.

: 5inalarge bowl,combinethelamb with

' therestoftheingredientsandseason

¢ with saltand pepper. Mix weli with

: yourhands.

¢ 6Creategoifball-sized meatballs with
i atablespoon of mixture,and flatten

! slightly.Place onthe prepared baking
i sheetand bake for 15-20 min, or until

i cookedthrough,and serve withthe

. i favaandatomatosalad.

i Method

: 1Butterfly thesardines: withasharp

i knife,removetheheads, trimthefins

: andslitthefishopenfromthebelly

: downtothetail.Openthefishlikea

: bookand place, skin-side up onaboard.
i Pressdownwithyour hand alongthe

i backbonetoflattenit. Turnthefish over
: and pull out the backbone, cutting off

: thetail Finally, pick outany obviously

i visible bones left behind.

: 2Finely grate oneof the peachesinto

¢ abowland add the Campatri.Set half

: ofthis mixture asideinanother bowl.

: Marinatethefishin half of the mixture

: for20min.

¢ 3Heatafrying pan(orbarbecue)over

: highheat. Add 1tbsp of the olive oil, the
! saltandathinlayerofbreadcrumbs.

: Thiswillhelp preventtheflesh of the

: fishsticking. Cook thefishfor4minon

: oneside,untilthe fleshis opaque.

: Flipand cook for 2minonthe other side.
: Addthecroutonstothepantotoast

i themfurther.

i 4Slicetheremaining peachintothin

i slivers.Mixthemwith the fennel,

¢ thetoasted sourdough croutons,

i themintleavesand black pepper.

¢ Whiskthereserved peach-Campari

i mixture with the remaining olive oiland
: sprinkle overthe fennel-peachsalad.

i Tossthesalad to coateverything

; thoroughly withthe Camparidressing.

: Servethefishfillets ontop of the salad.

¢ Garnishwith fennel topsand black olives.

: Jetspvanillapaste

: 2tbspsoftly whipped cream

: Method

{ 1Pourthewineintoapan withthe

i rose petals.Bring to the boil. Takeit off

: theheatwhen thefirst bubblesrise up.

: Addthesugar,cover withaclose-fitting
! lidand allow to steep for 10min.

: 2Putthegelatineleavesinabowlwith

: coldwater and leavetosoftenfor

: 5min.Fishtherose petalsoutofthe

: wineand setaside.

: 3Squeezethe excess water fromthe

i gelatine leaves (they will feel flaccid and
i slimy).Stirtheminto the hot wine until

i theyhavedissolved.

: 4Addtherose watertothehotliquidand
: gelatine.Pour the mixtureintotwo wine
: glassesandallowtosetinthefridgefor
: about6hours.

: 5Preheatthe ovento50C/Gas %, orthe
: lowestsetting. Drythereservedrose

: petalsgently with kitchen paper, then

: dipthemineggwhite and dust withicing
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: sugar. Transfer toawirerackandplacein
i theovenfor1hour,untildry.

: 6Whipthe creamuntil it forms soft peaks,
: thenstirinthe vanillapaste.Servethejelly

withthe creamandthecrystallisedrose
petalsover thetop.

A Suitcaseand a Spatulaby Tori Haschka
is published by Ryland Peters & Small
andis available from The Times
Bookshop, priced £17.09 (RRP £18.99),

i freep&p,atthetimes.co.uk/bookshop
: oron08452712134

The Ultimate.

* 1000w power

e Includes 10 attachments
e Shatterproof bowls
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