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A QUICK GREEN SAUCE

250m1 yogurl
I fbsp olive oil
o hondful otbosil leove3, shrcdded
4 srnoll spring onions, finely chopped

Whisk together the yoguri ond the olive
oil. Add the bosil ond the spring onions, Set
oside tor holf on hour or so for the flovours lo
morry, Serve with the pumpkrn obove.

MARROW WITH LENTILS AND
SPINACH
Those who hove eoten their losr morrows
con use the filling for o pumpkin. Serves 4

2009 smoll brown or gleen lenflls (Le Puy
ore perfecl)
o medlum-sized morrow (or pumpkin)
olive oil
2 onlons
4lbsp ollve oil
'lorge ckrves of gorlic, peeled ond crushed
o medlum-gzed lomoloes or 20 cherry
lomofoes
4 trp hol chil[ souce, 3uch os horlsso
2 hondluls of spinoch or chord
o hondful otgrqtgd Pqrmgson

Set the oven ot 200c/gos mork 6. Bring
o pon of woter to the boil, odd the lentils
ond leove to simme[ rother vigorously, untii
they ore soft (obout 20 minutes).

Cut the morrow in holf lengtnwise but
do not peel it, Scoop out the core ond put
the two holves inlo o roosting tin, brush with
olive oil ond out it in the oreheoted oven
Leove the morrows uniil they ore fender
ond tronslucent - obout 20 minutes - then
remove from the oven.

Peel ond slice the onrons ond soften in
a oon with 3 toblesooons of olive oil, Add
the crushed'gorlic. Chop the fomofoes,
neeling them if they hove tough skins (dunk

n Whole tomoto inlo boiling woter fhen
t{)tt"r o few seconds) ond odd them
to lhe pon, Let them cook o whi e, till they
ore mushv. then stir in the chilli souce - | use

4 teospoons of hofisso here but odd more
or less to tosle. Pour in borely o teocup-ful
of woter to moke o slushy souce, ond be
generous with the soll ond block pepper

Droin the lenlils. lhen strr them info the
chill souce Teor lhe leoves of the spinoch
or chord rnio smolr pieces ond sf ir  them in
to the lentils. Bring io the boil, cover ond

simmer over o lower heot rill the greens ore
silkv soft ond tne mrxture is thrck - it should
be sloppy. aor soupy. Toste ond correct the
seosoning with solt, peoper ond horisso

Spoon the lentil mixture rnto the hollows
in the morrow, scotter thickly with groted
Pormeson, qnd boke for 25 mrnutes.r
nlgol.6lof er@obrot..er.co.uk

The rquorh club: lhe dump lle3h of o morow ir o perfecl bo3€ lor spicy lenlilt ond Pormeron

Q Nrget. whot is the besl woy to
skin hozelnuts? Corollne
A | find the best woy to skin them
is lo toost them under o hot
grill or in o non-stick frying oon,
then tip them into o teo towel
ond rub the hot nuts together
inside the towel. Some of the
skins will stoy put, but mony
of them wlll floke off . You con
'lhen oick out the nuts quite
eosily I then toost them ogoin

to improve their flqvour, lt is q
slightly pesky job, but mokes o
huge difference. You could olso
pour boiling woter on lo the nuts
in o heotproof bowl, then, when
they ore cool enough to hondle,
squeeze eoch nul out of iis skin.
It is one of those kitchen jobs I
usuolly do srtling down,

Q Quite o few ol our runnef
ceons hove become very br9.

cut  ihe insrCe beons rcok lcvelv
Alfhough I rn storing sorne os
seeds for nexl yeor. i  rn le, '1 ;vr lh
loods more Con I  eol  ihern rxe
ony dried :eons" Sylvlo
A Yes, you con. Spreod the
beons oul on o boking sheet
so the oir con get round them.
Put lhem in o worm ploce such
os over o rodiotor. Moke sure
they dry fully before storing.
To use them, sook overnight in

plentv of woter. Rinse well ond
cook them rn o lorge, covered
oon with three times os much
woter os beons. Boii furrously
for l5 mrnutes (o step not to oe
missed) then turn down to o
gentle simmer until lender. Adc
solt io the woter towords the
end of cooking - otherwise you
will toughen the beons
It you hov6 o cooklng gue3fion tor Nigel,
emcdl ork.nlgslclobralvar.co.uk
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