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Th
isisanunusualspicyandfragrantsoup,whichislovelyto

serveonacoldwinter’sday.

1
H
eattheoilin

asaucepan
overam

edium
–high

heat.Add
the

onion,carrotsand
red

pepperand
fryfor3

m
inutes.Add

the
gingerandTh

aicurrypasteand
fryfor30

seconds.

2
Add

alltherem
ainingingredientsexcepttheTh

aibasil.Bring
up

to
theboil,coverwith

alid
and

sim
m
erfor20

m
inutesuntil

thevegetablesaresoft.Rem
ovethelem

ongrassstalk,add
the

Th
aibasilthen

placethesoup
in

ablenderorfood
processorand

puréeuntilsm
ooth.

3
Return

thesoup
to

thepan,add
about200m

l(7fl
oz)ofwater

to
thin

thesoup
down,and

reheatto
serve.D

ecorateeach
bowl

ofsoup
with

fresh
Th

aibasilleaves.
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PR
E
PA

R
E

A
H
E
A
D

Th
iscan

bem
adeand

keptin
thefridgeforup

to
2
days.
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Freezeforup
to

1
m
onth.

1
tablespoon

oliveoil
1
onion,chopped

2
carrots,chopped

1
red

pepper,deseeded
and

chopped
1
tablespoon

grated
fresh

gingerroot
1
tablespoon

redTh
ai

currypaste
1
x400gcan
chopped

tom
atoes

1
x400gcan

coconutm
ilk

1
lem

ongrassstick,bashed
with

arollingpin
1
tablespoon

tom
ato

purée
1
tablespoon

light
m
uscovado

sugar
2
tablespoonsTh

ai basil
leaves,chopped,plusextra
leavesto

decorate
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Th
isisagreatwaytofeedthefamilyasthechickenandveg
areallcookedinoneverylargetrayintheoven.Ittakesonly
minutestoputeverythingtogetherthenitsitsintheovenfor
underanhourwithnofussyfinishingofftodoandonlyone
pantowashup.Th

erecipeallowsonechickenthighandone
drumstickperperson,butuselessifyouarenotsuchbigeaters.

Ilovestuffedolives,butuseplaingreenorblackonesifyou
prefer.Th

epreservedlemonsreallygivealovelycitrustangto
thedishandarewellworthusingbutifyoucan’tfindthem

use
oneslicedlemoninstead.

1
Preheattheoven

to
220°C

/200°C
fan/G

as7.

2
Placethepotatoesin

alargeroastingtin
with

2
tablespoonsof

theoil.Tosswellto
coatthem

.Add
theonion,garlic,bacon

and
chicken

piecesand
tosstogether.

3
Add

thelem
onsto

theroastingtin.Season
everythingwelland

sprinklewith
thepaprika.Roastfor40

m
inutes.

4
In

abowltossthecourgettesin
therem

ainingtablespoon
ofoil

and
season

with
saltand

pepper,then
pokethem

in
am

ongthe
chicken

and
scattertheolivesoverthetop.Return

to
theoven

for
afurther20

m
inutes,untilthechicken

and
vegetablesaregolden

brown
and

tender.

D
on’t

ov
ercrow

d
the

roastin
g
tin

,you
n
eed

ev
erythin

g
to
be

in
a
sin

gle
layer

or
it
w
illn

ot
cook

ev
en
ly
–
div

ide
betw

een
2
tin

s
if
n
ecessary.

P
reserv

ed
lem

on
s
can

usually
be

bought
in

jars
in

the
speciality

section
of
the

superm
arket.T

radition
ally

from
M
orocco,the

lem
on
s
are

preserv
ed

in
salt

w
ater

an
d
are

beautifully
soft

an
d
citrusy.U

se
them

to
fl
av
our

tagin
es
an
d

chicken
or
pork

dishes.Th
ey
w
illkeep

in
the

jar
in

the
fridge

for
1
m
on
th,or

you
can

freeze
them

in
a
freezer-proof

con
tain

er
for

up
to
3
m
on
ths.
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1kg(2lb
2oz)m

ain
crop

potatoes,peeled
and

cut
into

5cm
(2in)chunks

3
tablespoonsoliveoil

1
largeonion,cutinto

wedges
2
garliccloves,crushed

6
rashersofsm

oked
streaky

bacon,snipped
into

1cm
(½

in)pieces
6
chicken

thighs
6
chicken

drum
sticks

5
preserved

lem
ons,

cutinto
quarters

1½
teaspoonspaprika

3
courgettes,thicklysliced

1
x200gcan

anchovy-stuffed
green

olives,drained
saltand

freshlyground
black

pepper
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Th
isisacheat’svariationoftheclassicFrenchtartandmakes
animpressivepuddingtoservewithlotsofcream,icecream
orcrèmefraîche.

1You
willneed

a23cm
(9in)round,fixed-basecaketin,atleast

5cm
(2in)deep.Preheattheoven

to
220°C

/200°C
fan/G

as7.

2
Sprinklethesugaroverthebaseofthetin

in
an

even
layer.

A
rrangetheplum

son
top

ofthesugar,cut-sidedown.

3
Rolloutthem

arzipan
to

around
slightlysm

allerthan
thetin

and
placeon

top
oftheplum

s.

4
Rolloutthepastryjustalittlebitbiggerso

thatitisthewidth
ofthecaketin.Placethecaketin

on
top

ofthepastry.Using
thetin

asaguide,cutaround
thetin

to
m
akeacircle,then

lay
thepastryovertheplum

sand
tuck

theedgesofthepastrydown
around

thefruit.M
akeasm

allcrossin
thetop

ofthepastryto
let

thesteam
escapeduringbaking.

5
Bakefor25–30

m
inutesuntilthepastryiscrisp

and
golden

and
theplum

saretender.Loosen
theedgesofthetartethen

turn
out

on
to

aplateand
serve.
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75g(3oz)light
m
uscovado

sugar
about7–9

largefirm
plum

s,roughly500g
(1lb

2oz)in
total,halved,

stonesrem
oved

100g(4oz)m
arzipan

1
x320gpack

ready-rolled
all-butterpuff

pastry
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