Recipes Niamh 

1. Naan bread with roast beef, herb dressing, courgette, kohlrabi, oranges, and parmesan
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Ingredients 

for 12 naan breads
· 500 g Mix for naan bread
· 280 ml water (room temperature)
· 25 ml olive oil
· When working on your dough, always sprinkle flour over the work surface/roll of dough/dough.

for the herb dressing
· 2 tbsp olive oil
· fresh herbs such as basil, parsley, sage, oregano, etc.
· salt and pepper

for the topping
· ½ courgette
· 1 kohlrabi
· 2 oranges
· 150 g fresh roast beef
· 50 g baby lettuce
· 100 g parmesan flakes
· olive oil
· salt and pepper

preparation

make the naan bread
1. Add mix, water, and oil together and knead for 5 minutes by hand or in a food processor until you have a smooth dough.
2. Cover the dough with a tea towel. Let rise at room temperature for 60 minutes. Divide the dough into 12 pieces and shape them into balls. Cover and let rise at room temperature for 10 minutes.
3. Roll the balls of dough out into an oval shape (12 cm x 18 cm). Place an anti-stick pan over medium heat. Fry until both sides of the naan are golden brown.

make the herb dressing
4. Make the herb dressing by mixing olive oil with the fresh, finely chopped herbs. Season with salt and pepper.

make the topping
5. Cut the courgette into slices of about 2 mm thick. Dredge the slices in some olive oil and grill in the oven for 15 to 20 minutes at 175°C.
6. Remove the peel from the kohlrabi and grate the white flesh.
7. Peel the orange and cut into slices. Cut each slice in half.
8. Cover a naan with roast beef, roasted courgette, grated kohlrabi, a few pieces of orange, and baby lettuce. Garnish with parmesan flakes and the herb dressing. 



2. Naan bread with sweet potato spread, trout, avocado, hazelnuts, peas, and garden cress
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Ingredients 

for 4 naan breads
· 167 g Mix for naan bread
· 94 ml water (room temperature)
· 8 ml olive oil
· When working on your dough, always sprinkle flour over the work surface/roll of dough/dough.

for the sweet potato spread
· 400 g sweet potato
· 1 tbsp olive oil
· ½ chilli pepper
· 150 g canned chickpeas
· 2 garlic cloves
· ¼ tsp turmeric
· ¼ tsp garlic powder
· ¼ tsp curry powder

for the rest
· 2 avocados
· 100 g peas (canned or fresh)
· handful of roasted hazelnuts
· 4 smoked trout fillets
· 1 pack of watercress or garden cress
· salt and pepper

preparation

make the sweet potato spread
1. Peel the sweet potatoes, cut them into small cubes, and cook them in a bowl of salted water until tender. Drain the potatoes and let cool for a while.
2. Put them in a mixing bowl together with the oil, half a chilli pepper, the drained chickpeas, garlic cloves, and the herbs.
3. Mix well until smooth. If the spread is too thick, add some of the liquid from the chickpeas. Season with salt, if needed.
4. You can store the sweet potato spread for a few days in a well-sealed storage container in the fridge. 


make the naan bread
5. Add mix, water, and oil together and knead for 5 minutes by hand or in a food processor until you have a smooth dough.
6. Cover the dough with a tea towel. Let rise at room temperature for 60 minutes. Divide the dough into 4 pieces and shape them into balls. Cover and let rise at room temperature for 10 minutes.
7. Roll the balls of dough out into an oval shape (12 cm x 18 cm). Place an anti-stick pan over medium heat. Fry until both sides of the naan are golden brown.

finish the recipe
8. Peel the avocados, remove the pits, and cut the flesh into thick slices.
9. Drain the peas and pat dry. If you use fresh peas, shell and cook them in a bowl of salted water until tender.
10. Chop the nuts coarsely and toast them in a pan.
11. Cover the naan bread with the sweet potato spread, avocado slices, peas, and a trout fillet. Garnish with the toasted nuts, garden cress, pepper, and salt. 


3. [bookmark: _GoBack]Turkish bread with homemade ketchup, processed cheese, ham, and aubergine
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for 2 pide breads
· 500 g Mix for pide
· 310 ml chilled water (chilled in the refrigerator)
· 50 g regular flour
· 100 ml water (room temperature)
· When working on your dough, always sprinkle flour over the work surface/roll of dough/dough.

for the ketchup
· 1 onion
· ¼ tsp cayenne pepper
· 5 cloves
· ¼ tsp cinnamon
· 2 cloves of garlic
· 1 small can of tomato puree
· 1 can of peeled tomatoes 
· 1 to 2 tbsp brown sugar, depending on how sweet you want your ketchup to be 
· 1 tbsp apple vinegar or grape vinegar
· olive oil
· salt

for the filling
· 1 aubergine
· 2 packs of processed cheddar cheese
· 6 slices of cooked ham
· olive oil

preparation

make the bread
1. Add the mix and chilled water together and knead for 10 minutes by hand or in a food processor until you have a smooth dough. Make sure the dough temperature remains below 25°C.
2. Divide the dough into 2 balls. Cover with a tea towel. Let rise at room temperature for 10 minutes.
3. Roll each dough ball into a rectangle (25 cm x 15 cm). Place these on a baking tray lined with parchment paper. Cover and let rise at room temperature for 25 minutes.
4. Mix the regular flour and water into a porridge-like consistency. Brush a portion over the dough.
5. Moisten your fingers with the rest of the paste. Make a check pattern by pushing your fingers very deep into the dough.
6. Bake the pides for 25 minutes in an oven preheated to 190°C.

make the ketchup
7. Put a little olive oil in a pan. Finely chop the onion and garlic and sauté in the oil. Then add the cayenne pepper, cloves, and cinnamon. Let everything toast a little more to release the flavours.
8. Add the tomato puree and mix well. Only then do you add the can of peeled tomatoes, the brown sugar, the vinegar, and some salt.
9. Let it boil until the sauce thickens.
10. Blend the sauce with a mixer and keep the ketchup in a sterilised pot. You can store it this way for an extra-long time. 

make the filling
11. Cut the aubergine into thick slices, cover with plenty of olive oil, and grill in a grill pan. Allow to cool.
12. Cut the pide in half lengthwise and cover the bottom with the processed cheese, cooked ham, and grilled aubergines. Place the other half of the pide on top. Wrap the pide in aluminium foil.
13. Preheat the oven to 180°C and bake the pide croque for 10 to 15 minutes until the cheese melts.
14. Cut the pide into long strips of about 4 to 5 cm wide. Then cut each strip in half. Serve with your homemade ketchup. 


4. Turkish bread with goat cheese and roasted vegetables grilled on the BBQ 
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Ingredients

for 1 pide bread
· 250 g Mix for pide
· 155 ml chilled water (chilled in the refrigerator)
· 25 g regular flour
· 50 ml water (room temperature)
· When working on your dough, always sprinkle flour over the work surface/roll of dough/dough.

for the filling
· ½ courgette
· 1 bunch of young green asparagus
· 200 g broccolini
· handful of fresh thyme
· handful of fresh lemon thyme
· 1 tbsp smoked paprika powder 
· 100 g almond (coarsely ground)
· 150 g fresh goat cheese
· 1 tbsp Piment d’Espelette
· oil
· salt and pepper

preparation

make the bread
1. Add the mix and chilled water together and knead for 10 minutes by hand or in a food processor until you have a smooth dough. Make sure the dough temperature remains below 25°C.
2. Shape the dough into a ball. Cover with a tea towel. Let rise at room temperature for 10 minutes.
3. Roll each dough ball into a rectangle (25 cm x 15 cm). Place these on a baking tray lined with parchment paper. Cover and let rise at room temperature for 25 minutes.
4. Mix the regular flour and water into a porridge-like consistency. Brush a portion over the dough.
5. Moisten your fingers with the rest of the paste. Make a check pattern by pushing your fingers very deep into the dough.
6. Bake the pide for 25 minutes in an oven preheated to 190°C.

make the filling
7. Rinse the courgette, asparagus, and broccolini. Put them in a large, flat dish and sprinkle with oil, fresh thyme, pepper, salt, and paprika powder. Mix the vegetables well with the oil. 
8. Meanwhile, toast the almond pieces in a dry pan.
9. Cut the pide in half lengthwise and then cut into quarters. Sprinkle each piece with oil and toast the bread on the BBQ for a few minutes. Grill the vegetables on the BBQ too.
10. Take everything off the BBQ and dress the pide with the grilled vegetables and fresh goat cheese. Garnish with the toasted almond pieces and Piment d’Espelette. 




image1.png




image2.png




image3.png




image4.png




