A QUICK GREEN SAUCE

250ml yogurt

1 tbsp olive oil

a handful of basil leaves, shredded

4 small spring onions, finely chopped

Whisk together the yogurt and the olive

oil. Add the basil and the spring onions. Set
aside for half an hour or so for the fiavours to
marry. Serve with the pumpkin above.

MARROW WITH LENTILS AND
SPINACH

Those who have eaten their last marrows
can use the filling for a pumpkin. Serves 4

200g small brown or green lentils (Le Puy
are perfect)

a medium-sized marrow (or pumpkin)
olive oil

2 onions

4 tbsp olive oil

" large cloves of garlic, peeled and crushed
o medium-sized tomatoes or 20 cherry
tomatoes

4 tsp hot chilli sauce, such as harissa

2 handfuls of spinach or chard

a handful of grated Parmesan

Set the oven at 200C/gas mark 6. Bring

a pan of water to the boil, add the lentils
and leave to simmer, rather vigorously, until
they are soft (about 20 minutes).

Cut the marrow in half lengthwise but
do not peelit. Scoop out the core and put
the two halves into a roasting tin, brush with
olive oil and put it in the preheated oven.
Leave the marrows until they are tender
and translucent - about 20 minutes - then
remove from the oven.

Peel and slice the onions and soften in
a pan with 3 tablespoons of olive oil. Add
the crushed garlic. Chop the tomatoes,
ngeling them if they have tough skins (dunk

2 whole tomato into boiling water then
s@ﬁer a few seconds) and add them
to the pan. Let them cook a while, fill they
are mushy, then stir in the chilli sauce - | use

The squash club: the plump flesh of a marrow is a perfect base for spicy lentils and Parmesan

4 teaspoons of harissa here but add more
or less to taste. Pour in barely a teacup-ful
of water to make a slushy sauce, and be
generous with the salt and black pepper.
Drain the lentils, then stir them into the
chill sauce. Tear the leaves of the spinach
or chard info small pieces and stir them in
to the lentils. Bring to the boil, cover and

simmer over a lower heat fill the greens are
silky soft and the mixture is thick - it should
be sloppy, not soupy. Taste and correct the
seasoning with salt, pepper and harissa.
Spoon the lentil mixture into the hollows
in the marrow, scatter thickly with grated
Parmesan, and bake for 25 minutes.
nigel.slater@observer.co.uk
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= AskNigel!

QNigel, what is the best way to
skin hazelnuts? Caroline

A | find the best way to skin them
is fo toast them under a hot

grill or in a non-stick frying pan,
then tip them info a tea towel
and rub the hot nuts together
inside the fowel. Some of the
skins will stay put, but many

of them will flake off. You can
then pick out the nuts quite
easily. | then toast them again

to improve their fiavour. It is a
slightly pesky job, but makes a
huge difference. You could also
pour boiling water on to the nuts
in a heatproof bowl, then, when
they are cool enough to handle,
squeeze each nut out of its skin.
It is one of those kitchen jobs |
usually do sitting down.

Q Quite a few of our runner
beans have become very big,

but the inside beans look lovely
Although I’'m storing some as
seeds for next year, I'm left with
loads more. Can | eat them like
any dried beans? Sylvia

A Yes, you can. Spread the
beans out on a baking sheet
so the air can get round them.
Put them in @ warm place such
as over a radiator. Make sure
they dry fully before storing.

To use them, soak overnight in

plenty of water. Rinse well and
cook them in a large, covered
pan with three times as much
water as beans. Boil furiously
for 15 minutes (a step not to be
missed) then furn down to a
gentle simmer until fender. Add
salt to the water towards the
end of cooking - otherwise you
will toughen the beans.

If you have a cooking question for Nigel,
email ask.nigel@observer.co.uk
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