
PRUNES 

FROM 
ROLLED PORK 

LOIN STUFFED 
WITH ’NDUJA 
AND PRUNES 

P46 

PRUNES 

SOAKED IN TEA 

AND BRANDY

Put 200g stoned 

prunes in a bowl 

and pour over warm (but not 

boiling) earl grey tea to cover. 

Leave to soak for 30 minutes, 

then drain. Pour in 150ml 

brandy and soak overnight. 

Serve the prunes with yogurt, 

ice cream or rice pudding.

LAMB & PRUNE PILAF

Fry a sliced red onion in a glug 

of olive oil until soft, then stir in 

1 tbsp ground coriander and  

1/2 tsp ground cinnamon. Fry for 

3 minutes. Add 2 sliced lamb 

leg steaks and fry for a few 

minutes until brown, then stir 

in 200g basmati rice. Pour in 

375ml hot chicken stock, bring 

to the boil, then turn the heat 

down to a simmer. Cover and 

cook for 20 minutes or until all  

the liquid has been absorbed. 

Fluff up the rice with a fork, 

then stir in a handful of roughly 

chopped prunes. Season well, 

then scatter with fresh 

coriander leaves and flaked 

almonds to serve. 

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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CIDER VINEGAR 

FROM 
GRILLED  

PEACH 
PANZANELLA  

P40

APPLE 

COLESLAW 

WITH CIDER 

VINAIGRETTE

When making 

coleslaw, mix 2 peeled and 

finely sliced eating apples into 

the veg and use cider vinegar  

in the dressing to give it  

an extra tang. You can find 

a coleslaw recipe at 

deliciousmagazine.co.uk.

QUICK-PICKLED RED ONION

In a small mixing bowl whisk 

together 120ml cider vinegar,  

1 tbsp caster sugar and 1 tsp 

salt until most of the salt and 

sugar have dissolved. Add 1 very 

finely sliced red onion and toss 

to coat. Leave the mixture at 

room temperature for about an 

hour, then serve with smoked 

fish or in a cheese toastie. 

RICOTTA 

FROM 
URSULA 

FERRIGNO’S 
FAMILY PIZZA 

P39

WHIPPED 

RICOTTA WITH 

HONEY AND 

BANANA

For breakfast, 

put 100g ricotta, 1 tbsp honey 

and 1/4 tsp ground cinnamon in 

a small mixing bowl. Whisk 

until light and fluffy. Spoon into 

a bowl and top with sliced 

banana and a drizzle of honey.

PRESERVED LEMON AND 

RICOTTA TOASTS

Drizzle 4 slices of sourdough 

bread with olive oil and grill 

until golden. Combine 200g 

ricotta in a mixing bowl with  

1/2 crushed garlic clove and  

the finely chopped rind of 1 

preserved lemon. Season well 

with salt and pepper, then 

spread the mixture over the 

toasts. Drizzle with a little 

extra-virgin olive oil and top 

with fresh oregano.

PINE NUTS 

FROM SPICY 
TOMATO AND  
BASIL PASTA  

P89

PINE NUT & 

ROSEMARY 

BRITTLE

Toast a handful 

of pine nuts  

in a dry frying pan until lightly 

golden, then transfer to a bowl. 

Put 100g caster sugar in a 

frying pan over a medium-high 

heat to melt (don’t stir or it may 

crystallise). Cook until it turns 

toffee brown, then add the pine 

nuts with a pinch of salt and 

swirl the pan to coat. Pour the 

caramel onto a baking sheet 

lined with non-stick baking 

paper and scatter with a little 

finely chopped fresh rosemary. 

Break into shards when cool.

FR ANGELICO 

FROM 
FR ANGELICO 
CHOCOLATE 
HAZELNUT 

TART  
P80

FRANGELICO 

AFFOGATO

Put 2 scoops  

of hazelnut ice 

cream into 

espresso coffee glasses or 

small ice cream coupes. Pour 

over a glug of Frangelico, then  

a shot of strong, hot black 

coffee. Top with finely chopped 

toasted hazelnuts to serve.

DARK CHOCOLATE 

FRANGELICO TRUFFLES

Melt 100g dark chocolate in a 

small heatproof bowl over a pan 

of barely simmering water 

(don’t let the water touch the 

bowl). When melted, stir in 

100ml double cream, then take 

off the heat and stir in 3 tbsp 

Frangelico. Cool, then chill 

until firm. Use a teaspoon to 

scoop out small balls, then roll 

in cocoa powder or in finely 

chopped toasted hazelnuts.

deliciousmagazine.co.uk  99

0123456789

leftovers.
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