
Halibut with Roast Pepper, Chorizo, & Samphire
Serves 2

2 thick fillets of halibut or hake (or other white fish)
Roast red pepper, finely sliced
40g shallots or onion, sliced
1 garlic clove, finely chopped
1 tomato, chopped into small pieces
2 tbsp fino sherry
75ml chicken stock
50g cooking chorizo, cut into dice 
2 tbsp olive oil 

To serve
90g samphire
8 cooked new potatoes, halved (optional)
2 tbsp black garlic mayonnaise (optional)

Notes

● Samphire is available from Sainsburys, Waitrose, M&S, Tesco and Ocado.  If you are unable to source, 
try julienned baby stem broccoli. 

● You can freeze any leftover cooking chorizo for another time. 
● I use Waitrose frozen hake or halibut for a treat. Also available from Ocado.

https://www.google.co.uk/shopping/product/8139678193343595906?lsf=seller:8225840,store:8316934004158332456&prds=oid:15894830577321793317&q=waitrose+frozen+hake&hl=en&ei=CttWZ6W8Bs-qhbIP7JXX4AI&sts=14&lsft=gclid:Cj0KCQiAx9q6BhCDARIsACwUxu4cUo8PNS5x78afh9BkiubjJy1bVWZTGon3R2YnSM6oaVJ4FxECkQIaAveBEALw_wcB,gclsrc:aw.ds
https://www.google.co.uk/shopping/product/6267890702384433753?lsf=seller:8225840,store:15651629121866791715,lsfqd:0&prds=oid:6416638214358547923&q=frozen+halibut&hl=en&ei=LdtWZ8__GMS0hbIPydGXyQg&sts=14&lsft=gclid:Cj0KCQiAx9q6BhCDARIsACwUxu6uVIdz4JMshENiFrNqYbXaTOIGNO-gj3xANAEZecz69c3MWp14mUwaAgxLEALw_wcB,gclsrc:aw.ds


Crunchy Parmesan Chicken with Asparagus and Roasted Tomato

Serves 2

For the chicken
2 skinless chicken breasts
40g panko breadcrumbs (or homemade breadcrumbs)
20g grated parmesan
½ tsp finely chopped thyme
½ tsp finely chopped rosemary
2 tsp finely chopped parsley
1 egg
3 tbsp plain flour
Salt + pepper

For the salad
2 handfuls of mixed leaves
1 avocado
3  plum tomatoes, halved
8 asparagus spears
1  tbsp mayonnaise
½ tsp black garlic puree (or a little fresh garlic)

For the dressing
2 tsp white wine vinegar
2 tbsp olive oil



Butter Chicken with Chickpea Dosas
Serves 2

For the curry

300g boneless, skinless chicken thigh, cut into 
pieces
2 tbsp natural yoghurt
2 tbsp sunflower oil
2 cloves garlic, pureed
5g grated ginger
1 tsp cumin
200g tinned chopped tomatoes 
2 green cardamom pods
1 black cardamom pod (optional)
Small piece of cassia bark
¼ tsp salt
½ tsp chilli powder
¼ tsp turmeric
½  tsp garam masala

For the dosa

60g gram (chickpea) flour
60g plain flour
¼ tsp bicarbonate of soda
¼ tsp salt
250ml water
1 tsp oil

1 tsp dried fenugreek leaves
10g sugar
15g butter
50ml double cream

Notes

● You can serve this with rice if you donʼt want to make the dosas.



Risotto Nero, Scallops, Gremolata
Serves 2

For the risotto

200g risotto rice
25g butter
1 tbsp olive oil
860ml fish stock, light chicken stock or water
1 small onion, peeled and finely chopped
½ head of fennel, finely diced
1 stick celery, finely diced
1 clove garlic, minced
70ml white wine
85ml passata

1 star anise
2 sachets cuttlefish ink

For the gremolata

Zest of ½ lemon
1 small clove of garlic
1 small bunch parsley, leaves picked and finely 
chopped

For the scallops/Squid
6 scallops or baby squid

Notes

● You can get cuttlefish ink from fishmongers or buy online from Amazon or other sellers.

https://www.amazon.co.uk/Alises-Squid-Cuttlefish-Ink-Sachets/dp/B09GGVJ18H/ref=sr_1_1_sspa?crid=MAAI3ARBEPK5&dib=eyJ2IjoiMSJ9.vbeJg9kA3WgNJaevvGSvyHa73-avbR-weeZPPqhWievce-IDuEZyTFj9HcztorHvWwXw6VVpDTE-25u2AUp-zIHXd3BClLNWVMVI0DvXAnFcORbL9NXmFBBKB3SccSTBA_IR6_9Z83p6cM7HFiTqSuIBNXjrNljLzazqR7Oc8qumqOaUfk1Lu3oKsShXx-xdwgUlZH6VbwE8m0OUcsxZKc9Tuoa-Q-gzwuxGVkzxrFSJAApr0c04AkDRo4hIKhj1cQllkTmCZ_pNgQRhOwwZ0LBp5Xevw_5pRfWTzYn4JLw.JvU6C_HRcAqz4SAHokcsKreyKjyPG0GxI_mCelJyMbM&dib_tag=se&keywords=cuttlefish+ink&nsdOptOutParam=true&qid=1733745664&sprefix=cuttlefish+ink%2Caps%2C108&sr=8-1-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&psc=1


Sautéed Pork Fillet with Prunes and Brandy
Serves 2

1 small pork fillet or ½ medium, about 320g
6 prunes, soaked in hot water (or brandy) overnight
25g butter
30ml brandy
50g chicken stock
100ml double cream
½ tsp dijon or wholegrain mustard
Squeeze of lemon juice
1 small  bunch sage, leaves picked
2 slices parma ham/prosciutto

For the rosti

2 medium sized,  ideally waxy potatoes, e.g 
Charlotte, Nicola, Any, if not maris piper
2-3  tbsp butter

To serve
4 stems of tenderstem broccoli, steamed or boiled


