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1.
serve the kIds slIces oF 
lamb wIth some cucumber 
and steamed rIce.

2.

1.

Slow-cooking lamb shoulder, basted in sticky hoisin sauce (yes from a 
jar), for four hours. Spice up for the adults with fresh chilli, peanuts and 
spring onions.

METHOD

Combine the tamari, soy sauce, hoisin sauce, sugar, five-spice, sesame oil, ginger, 
garlic and 2 tablespoons of the rice wine in a large zip-lock bag. Put the lamb in the 
bag and coat well with the mixture then leave it to marinate for 3 hours in the fridge.

Preheat the oven to 160°C (320°F/Gas 3). Drain the lamb and reserve the marinade. 
Put the lamb in a roasting tin, cover it with foil and roast for 1½ hours. Increase the 
heat to 180°C (350°F/Gas 4), remove the foil and cook for a further 30 minutes,  
or until tender and a bit crispy. Transfer the lamb to a plate, cover and let stand for  
10 minutes.

Meanwhile, bring the reserved marinade to the boil in a small saucepan over a 
medium–high heat. Reduce the heat to low and simmer uncovered until it has 
thickened slightly, about 5 minutes. Strain and keep warm.

Toss the cucumber in a bowl with the remaining rice wine and divide into two bowls.

Slice the lamb and drizzle with the sauce.

DISH ONE Serve the kids slices of lamb with some cucumber and steamed rice.

DISH TWO Toss the mint, coriander and bean sprouts through the remaining cucumber. 
Scatter the spring onion, chilli and peanuts over the grown-ups’ lamb and serve with 
the salad and steamed rice.

SERVES 4

INGREDIENTS

60 ml (2 fl oz/¼ cup) tamari
60 ml (2 fl oz/¼ cup) light soy sauce
60 ml (2 fl oz/¼ cup) hoisin sauce
50 g (1½ oz/¼ cup) brown sugar
1 teaspoon Chinese five-spice
1 tablespoon sesame oil
3 cm (1¼ inch) piece ginger, finely grated
2 garlic cloves, crushed
60 ml (2 fl oz/¼ cup) rice wine
1.5 kg boned lamb shoulder
1 telegraph (long) cucumber, thinly sliced
steamed rice, to serve

INGREDIENTS FOR ADULTS

small handful mint, chopped
small handful coriander (cilantro) leaves, 

chopped
handful bean sprouts
2 spring onions (scallions), green part only, 

sliced
1 red chilli, sliced
3 tablespoons roasted salted peanuts, 

chopped

�oasted �amb  
with �oisin �auce

2.
toss the mInt, corIander  
and bean sProuts through 
the cucumber. scatter 
the sPrIng onIon, chIllI 
and Peanuts over the lamb 
and serve wIth salad and 
steamed rIce.
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Wings are the perfect size for little kids…I prefer the ribs as they seem  
to have more meat. These are great with Sweet potato fries (page 110),  
or served as finger food at grown-up parties. After marinating the wings, 
you can bake both versions at the same time.

INGREDIENTS

60 ml (2 fl oz/¼ cup) vegetable oil
2 tablespoons dark soy sauce
2 tablespoons honey
½ teaspoon salt
½ teaspoon grated lemon zest
250 ml (8½ fl oz/1 cup) coconut milk
500 g (1 lb 2 oz) chicken wings, halved at 

the joint, or 800 g (1 lb 12 oz) chicken ribs
3 tablespoons flaked coconut, toasted

INGREDIENTS FOR ADULTS

½ teaspoon curry powder
¼ teaspoon freshly ground black pepper

Asian slaw
1 teaspoon sesame oil
1 tablespoon olive oil
1 teaspoon light soy sauce
squeeze of lemon juice
100 g (3½ oz) bag store-bought coleslaw, 

without dressing

Coco-�utty Chicken �ings

METHOD

In a large bowl, combine the vegetable oil, soy sauce, honey, salt and lemon zest. 
Whisk in the coconut milk. Divide between two bowls.

DISH ONE Scoop out ¼ cup of the marinade from one bowl and set aside. Put half the 
chicken into the same bowl and coat with the marinade. Cover and refrigerate for 1 hour 
– or, if you’re really organised, overnight.

Preheat the oven to 140°C (275°F/Gas 1). Transfer the wings to a baking tray and cook 
for 5–6 minutes per side, or until the chicken is cooked through. 

Meanwhile, heat the reserved marinade in a small saucepan over a medium heat until 
warmed through. To serve, drizzle the marinade over the chicken and scatter over  
the coconut.

DISH TWO To the other bowl of marinade, whisk in the curry powder and pepper then 
reserve ¼ cup of the marinade. Add the remaining chicken to the bowl and coat well 
with the marinade. Cover and refrigerate for 1 hour – or, overnight if you have time. 

Preheat the oven to 140°C (275°F/Gas 1). Transfer the wings to a baking tray and cook 
for 5–6 minutes per side, or until the chicken is cooked through.

In a bowl, combine the sesame and olive oils, soy sauce and lemon juice to make  
the Asian slaw dressing. Toss the coleslaw through the dressing.

Meanwhile, warm the reserved marinade in a small saucepan over a medium heat  
until warmed through. To finish, drizzle the marinade over the chicken and scatter over 
the coconut. Serve with the Asian slaw on the side.

SERVES 6 AS PART OF A MAIN COURSE

2.

1.
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2.
For the adults, add curry 
Powder and PePPer to the 
marInade. bake and serve 
wIth a crIsP asIan slaw.

1.
marInate the chIcken In soy, 
honey, lemon zest and coconut 
mIlk. bake In the oven and serve 
wIth toasted coconut Flakes.
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2.
stIr the Parsley, 
corIander, PIne nuts 
and orange zest 
through the couscous. 
add the chIllI to the 
tagIne and serve. 

1.
serve out some 
couscous onto the 
kIds’ Plates and toP 
wIth the tagIne.

2.

1.

Sweet apricots, dates and fragrant butternut pumpkin make this a 
delicious Middle Eastern family meal.

METHOD

Heat 2 tablespoons of the olive oil in a heavy-based saucepan over a medium heat. 
Cook the onion and carrot for 3–4 minutes, or until the vegetables have softened.

Add the lamb and brown all over. Stir in the garlic, cumin, ginger, saffron, cinnamon 
stick and allspice and cook for 2 minutes. Add the honey, apricots and dates, crumble 
in the stock cube and pour in enough boiling water to cover the meat – about 2 cups 
(500 ml/12 fl oz). Stir and bring to the boil. Lower the heat, cover and simmer gently  
for 45 minutes.

Remove the lid and cook for a further 30 minutes. Stir in the pumpkin and simmer for 
20–30 minutes more, or until the pumpkin and lamb are tender.

Meanwhile, prepare the couscous according to the packet instructions. Add the 
remaining olive oil, the lemon juice and salt and pepper to the couscous and combine.

DISH ONE Serve out some couscous onto the kids’ plates and top with the tagine.

DISH TWO Stir the parsley, coriander, pine nuts and orange zest through the remaining 
couscous. Stir the ground chilli through the tagine and serve on a bed of couscous. 
Garnish with the fresh chilli and coriander.

SERVES 6

INGREDIENTS

3 tablespoons olive oil
1 onion, finely diced
2 small carrots, finely diced
600 g (1 lb 5 oz) diced lamb
2 garlic cloves, crushed
1 teaspoon ground cumin
½ teaspoon ground ginger
¼ teaspoon saffron threads
½ cinnamon stick
¼ teaspoon ground allspice
1 tablespoon honey
80 g (2¾ oz) dried apricots, cut into 

quarters
2 stoned dates, cut into quarters
1 vegetable stock cube

1 small butternut pumpkin (squash),  
cut into 2 cm (¾ inch) cubes

squeeze of lemon juice
salt and freshly ground black pepper
185 g (6½ oz/1 cup) dry couscous

INGREDIENTS FOR ADULTS

2 tablespoons chopped flat-leaf (Italian)
parsley

2 tablespoons chopped coriander (cilantro) 
leaves, plus extra to serve

2 tablespoons toasted pine nuts
grated zest of ½ orange
¼ teaspoon ground chilli
chopped red chilli, to serve

�pricotty �amb Tagine
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2.

1.

Simply make up the meatloaf filling…I can’t quite bear the thought of 
eating these as cupcakes and prefer to bake mine in a small meatloaf 
dish. But the kids think the cupcakes are brilliant.

DISH TWO To the remaining mince mixture, add the onion, garlic, spices, fresh coriander  
and pine nuts. Season with salt and pepper and mix well. Divide the mixture between  

two 9.5 cm × 7.5 cm (3¾ × 3 inch) (350 ml/12 fl oz) mini loaf tins or press into a lightly  
oiled standard 6-hole muffin tin. Bake for 40–45 minutes (or 30–35 minutes if cooking  
in the muffin tins), or until the meatloaves are cooked through.

Meanwhile, prepare the cauliflower topping. Microwave the cauliflower and milk in  
a microwave-safe dish for about 5–6 minutes, or until the cauliflower is tender. Add  
the remaining cheese, the yoghurt, horseradish and salt and pepper, and whiz in a food  
processor until it resembles mashed potato.

When the meatloaves are ready, remove them from the oven and top with the mash.  
Increase the heat to 230°C (450°F/Gas 8) and bake for 5–6 minutes more, or until the  
mash is golden brown. Allow them to cool for a few minutes and serve to the adults.

SERVES 4

INGREDIENTS

500 g (1 lb 2 oz) minced (ground) lamb
1 tablespoon tomato sauce (ketchup)
1 tablespoon honey
55 g (2 oz/½ cup) almond meal
1 egg, lightly beaten
1¼ teaspoons salt 
3 potatoes, peeled and diced
2 tablespoons butter
2 tablespoons milk
30 g (1 oz/¼ cup) grated cheddar

INGREDIENTS FOR ADULTS

½ red onion, finely chopped
1 garlic clove, crushed
¼ teaspoon ground cumin
¼ teaspoon ground coriander
¼ teaspoon ground chilli
¼ teaspoon ras el hanout
½ cup coriander (cilantro) leaves, roughly 

chopped
3 tablespoons toasted pine nuts
freshly ground black pepper

Cauliflower topping
½ cauliflower, cut into florets
1 tablespoon milk
1 tablespoon Greek-style yoghurt
1 teaspoon prepared horseradish
salt and freshly ground black pepper

Moroccan Mini Meatloaves

METHOD

Preheat the oven to 180°C (350°F/Gas 4). 

Combine the lamb, tomato sauce, honey, almond meal, egg and 1 teaspoon of the salt 
in a bowl. Remove half the mixture to a separate bowl and set aside.

DISH ONE Lightly oil a standard 6-hole muffin tin. Divide one portion of the meat mixture 
into 6 equal-sized balls and press them into the muffin holes. Bake in the oven for 
30–35 minutes, or until the lamb is cooked through.

Meanwhile, bring a saucepan of salted water to the boil. Cook the potatoes until they 
are soft, about 20 minutes. 

Drain the potatoes and mash them until smooth. Add the butter, milk, remaining salt 
and half the cheese and combine.

When the mini meatloaves are cooked, remove them from the oven and top with the 
mash. Increase the oven temperature to 230°C (450°F/Gas 8) and bake the meatloaves 
for around 5–6 minutes, or until the mash develops a golden brown crust. 

Allow them to cool for a few minutes then serve to the kids.



add moroccan sPIces, onIon, garlIc 
and PIne nuts For adults and toP 
wIth caulIFlower mash.

2.

bake lamb mInI meatloaF muFFIns 
toPPed wIth creamy mashed 
Potato For the kIds.

1.
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2.
to the remaInIng chIcken, add 
the tarragon, lemon juIce, green 
olIves and Plenty oF Freshly 
ground black PePPer. mIx well 
and serve ImmedIately.

1.
serve out some oF 
the chIcken and 
veggIes onto the 
kIds’ Plates.

2.

1.

Ottolenghi is one of my favourite cookbook authors. If you can’t find 
Jerusalem artichokes, use kipfler potatoes.

METHOD

In a saucepan, cover the Jerusalem artichokes with water, add the lemon juice and 
bring to the boil over a high heat. Lower the heat and simmer for about 10 minutes, 
or until the artichokes are just tender. Drain and allow to cool.

Combine the artichokes and all the remaining ingredients in a large mixing bowl until 
the chicken is well coated. Cover and leave to marinate in the fridge for 2 hours, or 
overnight if you’re really organised.

Preheat the oven to 240°C.

Put the chicken, skin side up, in the centre of a roasting tin and scatter the remaining 
ingredients around the chicken pieces. Roast for 30 minutes. Cover the tin with foil and 
cook for a further 15 minutes, or until the chicken is cooked. Remove from the oven.

DISH ONE Serve out some of the chicken and veggies onto the kids’ plates.

DISH TWO To the remaining chicken and vegetables, add the tarragon, lemon juice, 
green olives (if using) and plenty of freshly ground black pepper. Combine in the 
roasting tin then serve immediately.

SERVES 4

INGREDIENTS

450 g Jerusalem artichokes, peeled,  
cut into 2 cm (¾ inch) thick wedges

2 tablespoons lemon juice
8 chicken thighs, on the bone and skin left 

on, or a medium whole chicken, divided 
into four

12 shallots, halved lengthways
12 large garlic cloves, sliced
1 lemon, halved lengthways  

and thinly sliced
1 teaspoon saffron threads
2½ tablespoons olive oil

1 tablespoon pink peppercorns, 
slightly crushed

5 thyme sprigs
1 tablespoon chopped tarragon leaves
2 teaspoons salt

INGREDIENTS FOR ADULTS

1 tablespoon chopped tarragon leaves
1 tablespoon lemon juice
8 green olives (optional)
freshly ground black pepper

�oasted Chicken 
with �emon (inspired by Yotam Ottolenghi)






