
March

Taking time to live well

Ordinary magic
Appreciating blossom

No-dig veggies
A cottage by the sea

Hand-me-down recipes • Toast racks & familiar chairs
Pinafore dresses • Roast harissa chicken • How to get stuff done
Swedish springtime • Census suffragettes • A spot of whittling

EVERYDAY



A
new kind of book club is on the rise. 
Ditching Donna Tartt in favour of 
Donna Hay, cookbook clubs are a 
different way to discuss the latest 
bestsellers. Pick a recipe collection, 
agree what each guest will bring, 

then sit down to chat over a meal cooked, 
collaboratively, from one author’s work. Conversation 
flows as freely as the wine, while you and your fellow 
cooking enthusiasts bond, as only foodies can, over a 
shared love of roast chicken (with a twist) or why 
mint tea is a special thing. 

WHERE READING GROUP MEETS 
SUPPER CLUB, THIS IS A WAY TO BRING 
TOGETHER FRIENDS AND RECIPES FOR 

AN EVENING OF CULINARY FUN 

Photography and styling: KYM GRIMSHAW  Words and food styling: LOTTIE STOREY
Recipes: GEORGINA HAYDEN IN STIRRING SLOWLY

Cookbook club

All the ingredients for  
an entertaining gathering, 
using Georgina Hayden’s 
Middle Eastern-style dishes
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How to organise  
a cookbook club 

YOU WILL NEED:
A group of willing cookbook 
enthusiasts
A home in which to hold your 
cookbook club
Time to each prepare a dish in 
advance
Tupperware to take home leftovers 
(tomorrow’s lunch)

1 Identify fellow foodies and put the 
message out. Social media is great 
for this. Start small, but once your 
cookbook club is up and running, 
Instagram your event and new 
recruits are bound to come out of  
the woodwork, angling for an 
invitation to the next one.
2 Six is a good number, guaranteeing 
you enough different dishes  
without overwhelming clashes  
of flavour or conversation. But  
more could work, if your table  
(and appetite) is large enough.

3 Agree the rules – will next month’s 
host pick the book? Or is it a 
communal decision? Will you foray 
into new releases or opt for an old 
classic that everyone has on their 
shelf? How many starters, main 
courses and desserts do you want  
to cook? How many can you 
realistically eat? Any dietary 
requirements to take into account? 
What drinks will go with the dishes?
4 Converse by email to agree recipes 
in advance – this ensures a meal that 
will hang together well and avoids an 
all-pudding event (unless that’s what 
you’re after!). 
5 On the evening itself, everyone 
arrives at the designated hour. Some 
dishes may need warming up or 
finishing touches applied, so allow 
some time at the start for this. Then, 
set dishes down on the table for 
everyone to help themselves. Talk 
about why you chose your recipe, 
how easy (or not) you found it to 
cook or prepare, what you think of 
the flavours, whether you like the way 
the author writes about food. 
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A few ground rules  
will pave the way for  
great get-togethers 
celebrating  much-

loved cookbooks

COOKBOOK
MENU

From Stirring Slowly by 
Georgina Hayden (Square Peg)

Herby puy lentils, greens  
and smoked mackerel 

Roast harissa  
butter chicken with  

cracked wheat

Charred brassicas with  
tahini yoghurt and sumac

Creamy rice pudding  
with sherry and rosemary 

poached prunes

Special mint tea



Cook’s notes
Black sesame seeds are stocked in 
Waitrose and health food stores, but 
you can substitute standard sesame 
seeds – just toast them first. 
Sumac is a Middle Eastern spice, 
ground from dried berries. Everyone 
from Asda to Waitrose stock it. 
Lemon zest is the closest alternative. 
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Herby puy lentils, 
greens and smoked 
mackerel 

A CRUNCHY SALAD 
THAT’S AS TASTY AS 
THE FISH ON TOP

For a vegetarian 
version of this fragrant 
starter, replace the fish 

with crumbled feta

Serves 6
300g dried puy lentils 
Juice of 2 lemons 
2 tsp English mustard 
4 tbsp extra virgin olive oil 
A few sprigs each of mixed soft 
herbs (such as tarragon, basil, 
parsley, mint)
6 spring onions 
3 small bulb of fennel 
3 ripe avocados 
200g baby spinach 
450g smoked mackerel (or feta 
cheese, if preferred)
2 tsp sumac 
1 tsp black sesame seeds

1 Bring a small pan of salted water  
to the boil and cook the puy lentils 
following the packet instructions, so 
they still hold their shape. Drain the 
cooked lentils, then leave to steam 
dry for a few mins. 
2 While the lentils are cooking, you 
can make the dressing. Squeeze the 
lemon juice into a large serving bowl, 
and add the mustard and olive oil. 
Pick the leaves from the herbs, 
discard the stalks and finely chop. 
Stir into the dressing and season well. 
Trim and finely slice the spring onions 
and add to the bowl also. 
3 Trim the fennel and shave as finely 
as possible, using either a potato 
peeler or a mandolin. Transfer to a 
bowl of ice-cold water to crisp up. 
Chop avocado into 1cm chunks. 
4 When the lentils are ready and have 
cooled a little, toss them into the 
herby dressing, along with the 
avocado and spinach. Drain the 
fennel, spin it dry, and add to the 
bowl also. Break over the mackerel, 
sprinkle with sumac and sesame 
seeds, and serve straight away.



Roast harissa  
butter chicken with 
cracked wheat

ROAST CHICKEN, ONLY 
SPICIER, SERVED WITH 
FRESH, HERBY GRAINS

medium pan. Meanwhile peel and 
finely chop the onion, and deseed 
and finely chop the tomatoes. 
6 Pour a glug of olive oil into a 
saucepan and put on a medium-low 
heat. Add the onion and sweat for 10 
mins, until soft. Add the tomatoes 
and cook for a further 5 mins, then 
add the bulgur wheat. Stir for a 
minute, then add the hot chicken 
stock and season lightly. 
7 Bring to the boil, pop on the lid, 
then reduce the heat and simmer for 

8 mins, until the wheat is cooked 
through. Remove from the heat, cover 
the pan with a tea towel and put a lid 
on top to keep it warm. Chop the rest 
of the coriander and parsley leaves 
and stir through the bulgur wheat. 
8 When the chicken is ready, leave to 
rest for 10 mins, then squeeze over 
the lemon from the cavity and carve – 
you can carve traditionally or shred 
the meat into the buttery juices to 
keep it moist. Serve with the bulgur 
wheat and tangy thick Greek yogurt.

One option is to serve 
the chicken shredded in 
its pan juices, then put 
the bulgur wheat to 
good use mopping up

Serves 6
4 garlic cloves, peeled 
1 preserved lemon 
1 tsp cumin seeds 
1 tsp coriander seeds 
1 tsp sweet smoked paprika 
2 tbsp harissa 
A bunch of coriander 
A bunch of parsley 
80g butter, at room temperature 
Olive oil 
1 x 1.6kg chicken 
1 lemon 
425ml fresh chicken stock 
1 onion 
2 tomatoes 
350g bulgur wheat 
Greek yogurt, to serve

1 Preheat oven to 190C/Fan 170C/ 
375F. Halve the preserved lemon and 
remove the seeds. In a dry frying pan 
toast the cumin and coriander seeds. 
Place in a food processor along  
with the paprika, preserved lemon, 
harissa, half the herbs (stalks and all) 
and the peeled garlic. Season and 
blitz to a paste. 
2 Add the butter and 2 tbsp of  
olive oil and pulse until smooth. 
3 Use your hands to carefully prise 
the chicken skin away from each 
breast, to create a pocket. Slash the 
skin on the thighs and rub the butter 
mix all over – under the skin mainly 
and all over the top. 
4 Halve the lemon and pop it into the 
chicken cavity, then place in a small, 
snug-fitting roasting tray. Roast for 
around 1¼ hours, or until golden and 
crisp and cooked through – check 
that the juices run clear around the 
thigh area. Baste the chicken a 
couple of times during cooking. 
5 When the chicken has about 20 
mins left to cook, start the bulgur 
wheat. Heat your chicken stock in a 
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Charred brassicas with 
tahini yogurt & sumac

Serves 6
Pinch of saffron 
½ tsp dried chilli flakes 
1 heaped tsp dried oregano 
½ tbsp toasted sesame seeds (a 
mixture of black and white if you can 
get both)
1kg brassicas (such as broccoli and 
romanesco cauliflower)
Olive oil 
250g Greek yogurt 
2 tbsp tahini 
Juice of 1 lemon 
½ garlic clove 
¼ tsp sumac

1 Preheat oven to 200C/Fan 180C/ 
400F. Place the saffron in a small 
bowl or teacup and cover with  
2 tbsp of just-boiled water. Give it  
a stir, then leave to one side. 
2 Using a pestle and mortar, bash 
together the chilli flakes, oregano, 
sesame seeds and 1 tsp of sea salt 

EVERYDAY VEG GET  
A FIERY MAKEOVER 
FIT FOR A FEAST

until you have a finer-textured salt. 
3 Slice your veg up into a mixture of 
florets and slices, including the stalks, 
so that they are evenly sized, and 
spread them over a couple of 
roasting trays. Drizzle with olive oil 
and sprinkle all over with flavoured 
salt. Toss everything together, then 
spread out into one layer. 
4 Pop into the oven for 25–30 mins, 
and roast until the veg are just 
cooked through but lovely and 
charred at the edges. 
5 While the brassicas are in the oven, 
make the yogurt dressing. Spoon the 

yogurt and tahini into a mixing bowl 
and squeeze in the lemon juice; mix 
until smooth. Peel and finely grate in 
the garlic and season well. The 
saffron water should now be cool, 
and a vibrant gold colour. Pour the 
liquid – saffron threads and all – into 
the yogurt, and stir it through. 
6 Spread the yogurt on your serving 
platter and, when the veg are ready, 
arrange them on top. Finish by 
sprinkling over the sumac, and  
serve. This is delicious served at  
room temperature, too, making it  
a great get-ahead side dish. 

This tangy recipe works 
with broccoli, cauliflower  
or any other brassicas 
you care to dress
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Serves 6
Zest and juice of 1 orange 
100g pitted dried prunes 
1 fresh bay leaf 
1 sprig of rosemary 
60ml dry oloroso sherry 
4 tbsp soft light brown sugar 
1 litre full-fat or semi-skimmed milk 
175g pudding rice 
A good pinch sea salt
150ml double cream

1 Finely grate the orange zest and 
keep to one side. Place the prunes, 
bay leaf, rosemary and sherry in a 
small pan. Add 2 tbsp of the soft light 
brown sugar and 2 tsbp water. Pop 
the pan on a medium heat and gently 
bring to the boil. As soon as it starts 
to bubble up, reduce the heat and 
simmer for 5 mins, until lightly syrupy. 
Set aside and leave to cool. 
2 Once completely cool, remove the 
herbs, pour the prunes and syrup into 
a food processor and squeeze in the 
orange juice. Blitz until completely 
smooth, adding a splash of water if it 

Creamy rice pudding 
with sherry & rosemary 
poached prunes

A RICH, COMFORTING 
PUD TOPPED WITH 
SYRUPY FRUIT

is a little thick, then spoon into a bowl. 
You are looking for a thick but 
spoonable texture. Alternatively,  
just keep the prunes whole.
3 Pour the milk into a large saucepan 
with the pudding rice, and place on a 
medium-high heat. Bring to the boil, 
give it a good stir, then cover with a 
lid and reduce the heat to low. Leave 
to gently cook for 20 mins, stirring 
occasionally. Remove the lid and 
cook for a final 5 mins, stirring 
constantly, until rich and creamy. Stir 
in the salt, remaining 2 tbsp brown 
sugar and the double cream, and 
remove from the heat. 
4 Ladle the rice into bowls and ripple 
through the blitzed prunes. Sprinkle 
with orange zest and serve.

Prunes but not as 
you know them – 
laced with orange, 
rosemary and sherry 
and swirled through 
creamy rice pud
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HERBY PUY LENTILS & 
SMOKED MACKEREL
Domaine Lucien Thomas 
Saint Véran ‘Les 
Charmones’ 2014, £18
From a lesser-known 
Burgundy appellation, this  
is dry, crisp and fruity, with 
notes of pear and acacia. 
A lovely match for smoked 
fish and herby dressings.  

ROAST HARISSA 
BUTTER CHICKEN
Villa Wolf Pinot Noir 
Pfalz 2014, £13
Spicy food calls for 
something lighter in alcohol 
terms. This German red fits 
the bill – medium-bodied, 
with a firm acid structure 
but plenty of soft cherry 
notes for easy drinking.  

RICE PUDDING WITH 
POACHED PRUNES
Gosnells London Mead,
£3.30 for 330ml
Something really different 
for dessert. Citrus blossom 
honey lends a delicate, 
floral sweetness to this 
London-brewed mead – 
delicious alongside sweet, 
aromatic puddings. 

THREE WINES FOR BOOK LOVERS

Wines recommended by Borough Wines & Beers (boroughwines.co.uk), which works with small producers worldwide to offer a unique selection of wines, 
spirits and beers through its website and eight shops in London and Hastings, including one round the corner from The Simple Things’ office. 

Makes 1 cup
2 sprigs of mint 
1 heaped tsp good-quality honey 
1 tsp orange blossom water

Wash and trim the mint sprigs and 
place them in your mug. Fill the mug 
with just-boiled water and leave the 
tea to steep for a minute before 
stirring in the honey and orange 
blossom water. 

Special mint tea

Time for tea – and  
a critique of the  
chef-in-the-spotlight
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