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Southern-spiced Vietnamese crab spring rolls

I love these, they are light, full of flavour and really easy. You can make up the filling ahead 
and roll it in the rice paper wrappers close to the time of serving, then keep them covered by a 
damp tea towel on a plate in the fridge. 

Makes 8
 
200g mixed brown and white
  crab meat
1½ tbsp vegetable oil
1 tsp brown mustard seeds
20 fresh curry leaves
15g root ginger, peeled weight, 
  finely chopped 
3 tsp finely chopped red 
  chillies (2–3 chillies)
salt and a good pinch of freshly
  ground black pepper
finely grated zest of 1 small 
  unwaxed lemon, plus  
  4 tbsp lemon juice
40g grated coconut (I buy 
  frozen grated coconut and 
  allow it to defrost)
8 rice paper wrappers
7.5cm length of cucumber, 
  deseeded and cut  
  into julienne
7.5cm length of carrot, peeled 
  and cut into julienne

Place the crab in a large bowl. Heat the oil in a small saucepan and add the 
mustard seeds. As they sizzle, add the curry leaves. Reduce the heat and add the 
ginger and chillies, cook for 10 seconds, then turn the heat off. Pour the contents 
of the saucepan into the crab with the black pepper, lemon zest and juice and 
coconut. Stir well and season to taste with salt.

When ready to serve, fill a large bowl or plate with water. Soak the rice paper 
wrappers individually for about 30 seconds or until soft and pliable. Once soft, 
place a wrapper in front of you on kitchen paper. Put about one-eighth of each of 
the cucumber and carrot across the centre of the wrapper in a line and top with 
one-eighth of the crab mixture. Make a parcel by folding over the edge of the 
wrapper closest to you, then fold in both sides, then finally roll away from you into 
a firm cigar shape. Repeat with the remaining filling and rice paper wrappers. Cut 
each roll in half on the diagonal and serve.
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Quickest ever tarka dal

Bring the lentils to a boil in a saucepan. Once the scum rises to the top, skim it off 
and add the turmeric. Leave to simmer while you make the tarka.

For the tarka, heat the oil and butter in a frying pan and add the cumin seeds. 
Once they darken, add the onion and cook until soft and colouring on the edges. 
Add the garlic and cook gently for one minute, then add the tomatoes, spices and 
salt and cook until the tomatoes soften and the whole thing comes into a paste 
and releases oil, around 15 minutes.

Add the masala to the lentils, making sure you get all of it out of the pan. Cook 
the lentils for another six to eight minutes or so, or until the whole thing comes 
together and looks homogenous. It should neither be too thick nor too watery.

Taste and adjust the seasoning, adding a good squeeze of lemon juice and the 
coriander, then serve. 

This is the fastest recipe for this famous dish I have ever written, but it is just as tasty as any 
other. Red lentils cook very quickly, are easy to digest and lovely and creamy so they’re a 
perfect choice. I normally make the tarka as the lentils cook, it does mean washing two pans 
but it saves a lot of time. This is delicious with Indian breads, rice and… well, everything!

Serves 4

100g red lentils (masoor dal)
1⁄2 tsp turmeric 
1 tbsp vegetable oil
2 tbsp butter
3⁄4 tsp cumin seeds
1 very small onion, chopped
4 fat garlic cloves, grated
2 smallish tomatoes, chopped
2 tsp ground coriander 
1⁄4–1⁄2 tsp chilli powder
salt
1⁄2 lemon
small handful of chopped 
  coriander leaves
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Spiced roast leg of lamb

For Indians, roasting a leg of lamb is reserved for special occasions. The lamb would normally 
be marinated overnight for the spices to have time to penetrate deep into the flesh, then 
roasted slowly for hours until the meat falls off the bone. This is an easier version of that 
special dish and, while it needs lots of spices, it cooks itself in the oven so is a really easy 
entertaining option. You can serve this with an elegant pilaf, naan, vegetables or salads, or just 
a lovely raita, depending on how you like to eat. The longer you marinate this lamb, the better 
the result; overnight is best. 

Serves 6–8

9 cloves
8 green cardamom pods
3 black cardamom pods
18 black peppercorns
7.5cm cinnamon stick
11⁄2 tsp cumin seeds
3 dried bay leaves
75g root ginger, peeled weight,  
  coarsely chopped
35g garlic cloves, plus 5 extra- 
  large ones for studding
3 tsp red wine vinegar
2 tbsp vegetable oil
150g plain yogurt
3⁄4 tsp chilli powder
2 rounded tsp salt
1.8–2kg leg of lamb (I like mine  
  half-boned by the butcher)

Using a spice grinder or mortar and pestle, grind all the whole spices and bay 
leaves to a fine powder. 

Blend together the ginger, the 35g of garlic, vinegar, oil and as much of the yogurt 
as you need to make a smooth paste (I use a hand-held blender). Add the ground 
spices, chilli powder, salt and remaining yogurt. 

Cut the remaining 5 cloves of garlic into thick slivers. Using a sharp knife, make 
slits big enough to slot in the garlic all over the lamb. Pop them in, place the lamb 
in a large shallow dish and spread over the marinade, massaging well to make sure 
it starts to go into the meat and it is well covered. Cover and leave to marinate in 
the fridge for as long as possible, ideally overnight, but for a minimum of two to 
three hours.

When you’re ready to cook, return the lamb to room temperature and preheat the 
oven to 180°C/350°F/gas mark 4. Place the lamb in a baking tray along with every 
last bit of marinade. Place on the middle shelf of the oven and bake for two hours, 
or a little less if you like it a little rare. 

Once done, take out of the oven, cover with foil and a tea towel and leave to rest 
for 15–20 minutes before carving. Drizzle over the pan juices and serve.

slow
easy
cook
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Ricotta-stuffed aubergines in tomato sauce

This dish is so absolutely delicious that once you make it, you feel like doing it again the 
following night. The combination of the meaty aubergines with the creamy ricotta is a real 
taste sensation. I often add in a couple of handfuls of spinach for some healthy greens. In the 
summer, use fresh tomatoes, in the winter you can use a can. I serve this dish with salad and 
naan or crusty bread on the side.

Serves 3–4 

3 tomatoes, quartered and 
  deseeded 
salt and freshly ground  
  black pepper
2 aubergines, cut into 1cm 
  slices lengthways (you need 
  about 12 slices in all)
3 tbsp vegetable oil, plus more 
  for the aubergines
1 largish onion, chopped
4 fat garlic cloves, grated
2 tsp tomato purée
1⁄2 fat red chilli, finely sliced
3⁄4 tsp fennel seeds
1 tsp ground coriander
caster sugar, to taste
225g ricotta cheese
1⁄2 small red onion,  
  finely chopped
1 tbsp shredded mint leaves

Blend the tomatoes with a little water until smooth (I use a hand-held blender). 
Lightly season the aubergines.

Heat the oil in a large non-stick saucepan. Add the onion and cook until lightly 
browned on the edges. Add the garlic and cook for a minute or so. Add the 
blended tomatoes, tomato purée, chilli, spices and seasoning. Cook over a 
moderate heat, stirring occasionally, until it thickens into a paste and releases oil, 
around 15 minutes. Taste, it should taste harmonious. Add 150ml of water, bring to 
the boil and simmer gently for four to five minutes, or until it all comes together 
into a creamy sauce. Taste and adjust the seasoning, adding a pinch of sugar if the 
tomatoes are too acidic.

Meanwhile, cook the aubergines: heat a good drizzle of oil in a large frying pan 
and add as many pieces of aubergines as will fit in the pan; cook over a medium 
heat until golden brown on the underside, then turn over and repeat, it takes 
around three minutes a side. Remove and place on a plate. Repeat with the 
remaining slices until they are all cooked. (You can also cook these in a preheated 
180°C/350°F/gas mark 4 oven; brush liberally with oil, season and place on a 
baking tray; cook until they are completely soft.)

Mix together the ricotta, red onion and mint and season. Place 1 tbsp of this on to 
each slice of aubergine, about 2.5cm from the edge. Carefully roll them up into fat 
short logs; patting in any escaping ricotta. Place the rolls seam side down in the 
tomato sauce, spoon over some of the sauce and gently heat through for three or 
four minutes. Serve hot.



Cut the brioche loaf into 12 slices. I like to cut the slices into circles, using 
my largest biscuit cutter which is just shy of 10cm (though this is merely for 
presentation; leave the slices whole if you prefer).

Take four of the slices and split them very carefully horizontally with a serrated 
knife, to create eight thin slices.

Toast all the brioche slices, fatter and thinner, in a toaster or a large frying pan – 
pressing down with a fish slice or a broad spatula – so they are golden and crisp 
on both sides. Set aside.

Pour the sugar into the frying pan and place over a low heat. Melt the sugar gently 
and allow it to caramelise; do not stir. Reduce the heat to the lowest possible 
setting. Using just the thin brioche slices, carefully but quickly dip one side into 
the caramel so it has a light coating (I use forks or tongs). Place straight on to a 
baking tray, glazed side up. Repeat with the remaining thin slices, turning the heat 
off from under the pan if the caramel is becoming too dark.  

Around 15 minutes before you want to eat, scoop out eight balls of ice cream. 
Place in a large bowl and add the crème fraîche and ground cardamom. Encourage 
the ice cream to start to melt on the edges and mix it with the cream and spice.  

Place a thick brioche slice on each of eight serving plates and scoop over one-
eighth of the ice cream mixture with any remaining cream in the bowl. Place the 
mango slices over the top, sprinkle with the nuts and top each at an angle with a 
slice of the thin, caramel-dipped brioche. Give the puddings another five minutes 
so the base of the ice cream starts to melt into the brioche, then serve.

Indian brioche pudding with mangoes

Indians have a popular pudding called shahi tukra. It is a rich, special occasion dessert that 
takes hours to make, so this is my easy update. In fact, I think I prefer it to the authentic 
recipe. I use mangoes here, but you can use any ripe, soft fruit that is in season. You can toast 
and caramelise the bread in advance – and even scoop the ice cream into portions and return 
to the freezer – so all you have to do on the evening is assemble the pudding.

Serves 8 (but you can make as 
many as you need)

1 brioche loaf  
100g caster sugar 
320g good-quality clotted  
  cream ice cream, or other  
  unflavoured ice cream
8 tbsp crème fraîche (half-fat  
  if you prefer)
good pinch of ground cardamom
4 ripe, sweet mangoes, sliced 
toasted flaked almonds, or 
  pistachios, to serve
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