
Don’t let this month’s special ingredients linger in your kitchen –  
make the most of them with these smart and easy ideas
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DRY SHERRY 

FROM  
MEAT AND 
SEAFOOD  

PAELLA  
P112

FRUIT SALAD 

DRESSING

Stir 1 tbsp sugar, 

1 tbsp lemon 

juice and a 

splash of dry sherry in a small 

bowl until the sugar has 

dissolved. Toss with your 

favourite fresh fruit, leave to 

soak for 30 minutes, then serve.

SHERRY POTATO BAKE

Thinly slice large potatoes and 

layer in a baking dish, seasoning 

as you go. Cover with dry sherry 

and melted butter, then bake 

until the potatoes are soft when 

pierced and golden on top.

QUICK FRENCH ONION SOUP

Lightly caramelise onions in oil 

and butter, add crushed garlic 

and chopped fresh thyme 

leaves, then cook for 10 minutes 

to soften the garlic flavour. Add 

half a bottle of dry white wine 

and a good glug of dry sherry, 

then reduce by half. Add a litre 

of good quality hot stock, then 

simmer for 15 minutes. Taste 

and adjust the seasoning. Top 

crusty bread with grated 

gruyère cheese and grill until 

melted; serve on top of the soup. 

CUCUMBER 

FROM  
THAI CHILLI  

DRESSED  
CR AB  

P56

STIR-FRY 

TOPPING

Finely cut 

leftover 

cucumber (seeds 

removed) into thin matchsticks. 

Stir into a spicy stir-fry just 

before serving to freshen up 

the flavour.

EASY PICKLE

Stir 30g caster sugar into 

100ml white wine vinegar with  

1 tsp crushed mustard seeds 

until the sugar has almost 

dissolved. Using a veg peeler, 

finely slice the cucumber, then 

toss in the vinegar mixture with 

a little sea salt. Chill for at least 

30 minutes, tossing now and 

then, until the cucumber tastes 

sharp-sweet. Drain, squeeze 

out any excess liquid, then 

serve with fish or cold meats. 

SEMOLINA 

FROM  
SPINACH  

GNUDI  
P37

SEMOLINA 

SHORTBREAD 

Replace half the 

flour in a classic 

shortbread 

recipe with semolina for  

a crunchier texture. Find  

a shortbread recipe at 

deliciousmagazine.co.uk

CRISPY CHICKEN

Mix a large handful of dried 

breadcrumbs with 1-2 tbsp 

semolina and season. Flatten  

2 skinless chicken breasts 

between 2 sheets of cling film 

using a rolling pin. Dip into 

beaten egg, then coat in the 

breadcrumb mix. Fry in a little 

oil until golden and cooked.

ROAST POTATOES

Heat the oven to 220°C/200°C 

fan/gas 7. Cook 1kg new 

potatoes in a large pan of salted 

boiling water for 5 minutes, 

then drain and put in a large 

roasting dish. Drizzle with olive 

oil, toss with 1 tbsp semolina, 

then season. Roast for 30-40 

minutes until golden and crisp.

CRÈME FR AÎCHE 

FROM  
CR AB  

STRETCH  
P57 

SIMPLE GARLIC 

MARINADE

Marinate chicken 

pieces overnight 

in crème fraîche 

mixed with a little crushed 

garlic. Shake off any excess 

marinade before frying, 

roasting or grilling. 

TARRAGON SALAD DRESSING

Put 6 tbsp crème fraîche,  

1 tbsp lemon juice and 1 tbsp 

dijon mustard in a small bowl. 

Season, whisk, then stir in  

3 tbsp chopped fresh tarragon.

CHORIZO 

FROM  
CHICKPEA  

AND CHORIZO 
 STEW  

P87

SPANISH-STYLE 

TOPPING

Fry 60g finely 

chopped chorizo 

in 1 tbsp olive oil 

until crisp. Add a large handful 

of sourdough breadcrumbs, 

stir well, then cook until crisp. 

Scatter over soups or salads. 

SPICY CARBONARA

Swap bacon in carbonara for 

cubes of chorizo. Find a recipe 

at deliciousmagazine.co.uk. 

CHORIZO FRITTATA

Fry 100g roughly chopped 

chorizo in a little oil until crisp, 

then remove with a slotted 

spoon to a plate. Fry a sliced 

onion in the leftover oil, then 

add the chorizo and pour over 

beaten egg. Cook for 15 minutes 

or until almost set. Put under  

a hot grill to set the top, then 

serve scattered with chopped 

fresh flatleaf parsley. 

104  deliciousmagazine.co.uk
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leftovers.
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