l00se ‘ends

Don't let your leftovers from this month’s recipes go to waste — whip up one of these easy ideas instead.

frozen peas

Hazat 30g buller ir & pan aver
medium neat, Cook some
chepped bacon for 3 minutes
untib crisp, add some thinly
sliced brussels sprouts and

1 cup peas and stir for 2-3
minutes untl terdar. Saason

antd sarve with roast chickan.

Crush 2 cups blanghed peas
with a fork. Season, hen
mixwith 1 cop fresh ricotta
and i cup chapped mint.
Stir through cooked pasta
with shavad parmesan,

beef stock

* Froeze inoce cube trays o

god 1o sauces and risottas.

« For a shortcut jus, pan-Trya

steak, than remave and sat il
aside Add Y cun stack and

154 delicious.

1 the chopped thyrme o the
pan. Seascn, then simmer
avar madiurm heslantil thick
and syrupy. Orizzle over the
stoak, and sarve with mash

dijon mustard
s Mix ? tos each muslard,

marmalads and oliva ol
with zest ol T lamon ang

1 ths chopped rosemary. Use
a5 aglaze for roast whale
chichen or pisces, basting.
Far a rmustard and herlb
butter, mix 1500 softened
unsalied butter with 1 ths
aqch musiare and thyme
leaves, and salt and papper.
Place in plastic wrap and
rall into & log, ther chill
urtil nesded. Cut into discs
and serve on grilled meals.

spring onions
= For aquick Asian saup,

simmmer 1L chickan stock
with 'd cup sliced spring
onian, 2 tos soy sauce and
some ginger and garliz far

3 minutes. Add peelad groan
prawns and trozen wantons,
then boit for 3-5 minutes
until cocked. Garnish with

Exird :'-\.Fll:rl:_.] L.

gruyere

o Make a classic amelette

iy beating 3 egos with

2 tbs grated cheese and
1ths chappaa salt herbs,
For a deluxe rmacaroni
cheese, stir /2 cup grated
oruyere, 2500 mascarpone
andl same salt anc peaper
threugh cooked pasta. Place

ir a baking dish. Grill unidler
g hot grill far 5=7 minutes
until goldar and buboling.

leatherwood honey

s Whisk noney into yoghurt.
Sorve with roasted rhubach,

= Tomake granala, malt some
honey and butter. Toss with
pats, nuts, shrecdad coconut
znd sunflowsar seeds, Bake
&t 18070 far 25 minutes.

creamed horseradish

= Make a beetrool dip taga
witl steals, salmon arlavash
- Blend 1 the horsaradish
with @ 2750 can beetroot, |
the alive aitand chopped dill.

o Mix 1-2 ths horseradish
through mashed palato, then
servewith carned beet. d.
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