
 
 Spaghetti with Garlic Clams  
1tbsp olive oil  
8sprigs thyme, halved  
4 cloves garlic, sliced  
1tbsp grated lemon zest  
1kg clams, scrubbed and rinsed  
120ml white wine  
400g spaghetti  
1tbsp butter  
1tbsp chopped flat-leaf parsley  
Cracked black pepper and sea salt  
Lemon wedge to serve  
1. Heat a deep frying pan over a medium heat and add oil, thyme, garlic and lemon zest and cook for 2 
mins, or until fragrant.  

2. Add clams and wine, cover and cook for 3 mins, or until the clam shells have opened.  

3. Cook the spaghetti in a large saucepan of lightly salted boiling water until al dente. Drain, and place 
in a serving bowl.  

4. Toss the spaghetti with the butter, parsley, pepper and salt.  

5. Pour the clams over the spaghetti and serve with lemon wedges.  
 

 

 
 Lime Beef and Noodle Salad  
2tbsp peanut oil  
750g rump/topside steak, sliced  
120ml sweet chilli sauce  
75ml lime juice  
8 spring onions, sliced  
6 kaffir lime leaves, shredded  
Lime wedge to serve  
For the salad  
150g thin dried rice noodles  
2 Lebanese cucumbers, sliced  
4 stalks of celery, finely sliced  
100g lettuce leaves  
1. Heat the oil in a frying pan or wok over a high heat.  

2. Add the beef in 2 batches and cook for 5 minutes and set aside.  

3. Add chilli sauce, lime juice, spring onions and lime leaves to the pan and cook for 4 minutes, then 
pour over the beef.  

4. To make the salad – place the noodles in a saucepan of boiling water and cook for 2 minutes, or 
until tender. Drain, and rinse under cold water.  

5. Combine the noodles with the cucumber, celery and lettuce and place on serving plates.  

6. Top with the beef mixture and serve with lime wedge.  
 

 

 



 Scones  
450g self-raising flour  
A pinch of baking powder  
A generous pinch of salt  
50g caster sugar  
110g unsalted butter, diced  
1 egg, lightly beaten  
50ml double cream  
200ml milk (you may need a little more!)  
1 egg beaten with 1 tbsp water, to glaze  
1. Sift the flour, baking powder and salt into a bowl and stir in the sugar  

2. Using your fingertips, lightly work in the butter until the mixture resembles dry breadcrumbs.  

3. Add the egg, cream and enough milk to moisten. Mix well until it has a soft, doughy texture – but it 
shouldn’t be too moist.  

4. Gather the dough into a ball and turn it out onto a floured surface, then roll lightly with a rolling pin 
to 2.5cm thick. Cut out with a round cutter, transfer to a greased baking sheet and brush the tops with 
the egg glaze.  

5. Bake in an oven preheated to 180° for 15-20 mins, or until well browned.  
 

 

 
 Pasta with Chilli, Tomato and Mozzarella  
1tbsp olive oil  
1 onion, chopped  
2 cloves garlic, sliced  
2 small red chillies, seeded and chopped  
2 X 440g cans peeled tomatoes  
400g penne  
2tbsp chopped oregano  
Cracked black pepper and sea salt  
200g fresh mozzarella, sliced  
1. Heat a frying pan over a medium heat. Add the oil, onion, garlic and chillies and cook for 3 minutes 
or until the onion is soft.  
 
2. Add the tomatoes and crush with a fork.  
 
3. Simmer for 3 minutes  
 
4. While the sauce is cooking, place the pasta in a large saucepan of lightly salted boiling water and 
cook until al dente. Drain.  
 
5. Add the oregano, pepper and salt tot eh sauce. Toss the sauce through the pasta and place in bowls. 
Serve topped with mozzarella.  
 


