
 

  

 

Recipes of the month: March 
 

   

 

 

Our favourite Ottolenghi recipe – 

Cauliflower, rosemary and parmesan cake 
Serves 4 to 6 – it will be gone in a flash!   
 

Loved by our cooks in the Café kitchens – we gave this a go from Yotam’s latest book “Plenty 
more” and it is perfecet. Cauliflower is in season and gives this dish a lovely nutty flavour. Don’t 
let the name put you off, this is filled with flavour and colour. Something usual for veggie night? 

 

   

 

Ingredients: 
1 small cauliflower      

1 medium red onion  
75ml olive oil  

½ tsp chopped rosemary        
      7 eggs 

15g basil  
120g plain flour 

1 ½ tsp baking powder     
   ½ tsp ground turmeric 

150g coarsely grated 
parmesan 

1 tbsp sesame seeds   
1 tsp nigella seeds 

]A good pinch of salt/pepper 
Melted butter to ine the tin 

 

 

 Preparation:   

   
1. Preheat the oven to 200 degrees / gas mark 

4. Cut away the outer leaves and cut into 
florets. Place in a saucepan and season with 
salt and cover with water and simmer for 15 
minute or until the florets are quite soft – 
they should break when pressed with a spoon. 
Strain and set aside in a colander to dry. 

2.  Cut 4 round slices, each 0.5cm thick off one 
end of the onion and set aside. Coarsely chop 
the rest of the onion and place this is a small 
pan with the oil and rosemary. Cook for 10 
minutes until soft. Remove and cool. 

3. Transfer to a large bowl, add the eggs and 
basil and whisk well, then add the flour, 
baking powder, turmeric, parmesan, 1 tsp 
salt and plenty of pepper. Whisk until smooth  

 before adding the cauliflower florets. Try not 
to break up. 

4. Line the base and sides of a 24cm springform 
cake time with baking parchment. Brush the 
sides with melted butter, mix together the 
the sesame seeds and nigella seeds and toss 
them around the sides of the tin to stick. 

5. Tip in the cauliflower mix and arrange the 
reserved onion rings on top. Place in the 
centre of the oven and bake for 45 minutes 
until golden brown and set (as with a cake a 
knife should come out clean when inserted) 

6. Remove from the oven and leave to set for at 
least 20 minutes before serving. 

Best served just warm or at room 
temperature with some crunchy leaves! 

 

   

 

 

Thai sweetcorn and coconut chowder 
Makes plenty for a large hearty dinner for 6 and plenty of portions for the freezer! 
 

It might be heading towards spring time, but there is still a distinct chill in the air. 
This flavoursome and nutritious soup is perfect as a money saving store cupboard 
staple to get you going after a long day in the office.  

 

   

 

Ingredients: 
                                                                               

2 large onions 
2 tbsp olive oil 

4 stalks of celery 
2-3 lemongrass stalks 

2 inch piece of root ginger   
2 garlic cloves 

1 red chilli 
1 kg bag of frozen sweetcorn 

A good handful of fresh coriander 
2 400ml tin of coconut milk                                                                 

1 stock cube 
 A few spring onion stalks 

 
, 

 

 Preparation:   
   
1. Start by finely chopping the onion and celery 

and sweating off in a saucepan over a medium 
heat. The longer you sweat the vegetables off 
for the sweeter they will become. After 10-15 
minutes, finely chop the lemon grass, ginger, 
coriander stalks, garlic and chilli and fry until 
you begin to smell the aromatics from the pan.  

2. Add the coconut milk and bring to the boil – add 
the sweetcorn and bring back to the boil for a 
minute or two.  

 3. Add the coriander leaves and with a stick 
blender – blend until it starts to thicken but is  
still fairly chunky. Make up the stock and add to 
thin down to the desired consistency. Taste and 
season as desired.  

4. When ready to serve, ladel into deep bowls and 
garnish with slices of spring onion, a, little 
coriander and some sliced chilli for colour. 

Perfect with a wedge of chilli bread to soak up 
all the tasty goodness!  
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Dark chocolate and blood orange 
gooey brownies – Perfect for 
Mother’s day! 
Serves 10 
 

Every mum loves chocolate and want better flavour to pair it with than orange – but not normal 
orange….Blood oranges are in season for only a few weeks in March and have a lovely deep tang 
to them so are beautifully matched with rich dark chocolate. Spoil mum on the 15th March with a 
box of these and you will be in the good books all year! 

 

   

 

Ingredients: 
                200g dark chocolate  

175g unsalted butter 
325g caster sugar  

130g plain flour 
3 eggs 

1 large blood orange  
            Icing sugar to decorate 

 

 

 Preparation:   

   
1. Preheat the oven to 170 degrees / gas 

mark 3 and grease and line a rectangular 
baking try, approx. 33cm long.  

2. Put the chocolate and butter in a 
heatproof bowl over a saucepan of 
simmering water and mix slowly until 
melted. . 

3. Remove from the heat and mix in the 
sugar until well mixed – at this point you 
can zest the orange and add along with 
the juice.  

4. Sift in the flour and stir well again until 
there are no lumps and finally beat the 

 eggs in a jug and add – beating well 
again. The mixture will look lovely and 
glossy. 

5. Bake in the oven for 30-35 minutes until 
flakey on top – becareful not to overcook 
as you want it to be lovely and fudgy in 
the middle 

These are lovely warmed slightly with a good 
dollop of crème fraiche on the side and a few 
forks or even cut into little squares and serve 
alongside some tasty treats for a special 
Mother’s day afternoon tea! 

  
 

 

In season – Early spring 

Seasonal food is fresh, vibrant and extremely tasty and tends to be more nutritious! Pack your 
shopping baskets, visit your local farm shop or pick your own! 

 
Brighten up the spring 
menu! 

    

Fruit Vegetables Meat Seafood 

Bananas 
Blood oranges 
Kiwi fruit 
Lemons 
Oranges 
Passion fruit 
Pineapple 
Rhubarb 

Cauliflower 
Kale 
Leeks 
Purple sprouting 
broccoli 
Salsify 
Spinach 
Spring onions 
Swede 
Wild nettes 
 

Lamb 
Wood pigeon 

Cockles 
Dab 
Gurnard 
Hake 
Mussels 
Red mullet 
Salmon 
Whitebait 
Winkles 

  
 

 1.  Put a zing on the menu with all the 
lovely citrus fruits around in March – 
preserve lemons, make delicious blood 
orange marmalade or a tasty ginger and 
rhubarb jam!  There is not an 
abaundance of fruits available in March 
so pimp up what we have and use it all 
year round. 
 
2. Get into the Easter spirit and make 
some delicious tarts to enjoy as guests 
drop by over the Easter weekend – 
purple spouting broccoli, with goat’s 
cheese and red onion – still warming 
but light enough as the days get 
warmer and longer!  
 
3. Lamb is coming into its best in 
Spring, so dust off that slow-cooker 
that you got for xmas and make some 
delicious slow cooked tagines as a 
change for winter stews. Swap the 
roast chicken for a lovely leg of lamb 
and pair it with garlic and rosemary! 
Sundays don’t get any better! 
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