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Hi welcone to Esther
Eat’s. (n this maga-
zine You will find some
AMAZING O SOVME Tan-
tastic recipes that will
blow Your mind. Com-
petitions that You can
enter, nterviews ano
vouehers.

So whether Yow can cook
or not get reanty and
cook. Each recipe has dif-
ferent levels, flavours
and You can make each
rectpe Your own by adal-
lng Your twist to the ree-

LP@.




ngrediants:

1 onlon

1 red and green pepper
Olive oll

1 ved chillt

sSalsa

1 Lettuce

2 garlic cloves

Plnch paprika

1 beef stock

1 %/2 tsp cumin

1 %/2 tsp chill

5000 RO MLIACe
1 pack Taco of shells

1.

Preheat the oven
on a very Low heat
and put the taco
shells tn the oven to
kReep warm.

Chop the onlowns, red chill, garlic
and peppers. Get a pan and heat the
otl on a Low heat. Add the pa-
prika and cumin to the pan. Then
add the mince until it brown.

ownce the mice arve browned ada
the beef stock.

4. Let that sbimumer down for about 5-10
minutes!

5. While the Mince Ls cooking You want
to chop up Your Lettuce and get Your
salsa

& Stir the mince and get the taco shells
out of the ovewn.

F. You thew want to put the mince in
the shell then your Lettace and actd
you salsa.

2. You thew can tuck in and enjoy!



ngredients:

/2 of an Onlon

/2 of a bell Peppers

1 whole Carrots

= whole Garlic cloves
& large Potatoes

10 cherry Towmato’s
1tbs Oll

Meat- (f wanteo

1tsp mix herbs
1tsp garlic powder

1tsp salt

1tgp ngp@y 1. Preheat the oven on gas wmark 4/ 180C/ 160C {aw

1tsp PQPVUQ[Z 2. Get a baking tray line the tray with the otl. :
2, Chop all the vegetnbles that you have and place in the ma
G [f you want to add wmeat chop the meat up or Leave it as it
Ls.
5. (n a separate bowl You then want to mix the ol with the

salt, pepper, garlic powder, mix herbs and paprika.

6. Addl the ol mixture to the tray and mix.

F. You then want to put the tray tn the oven for 45 minutes
but You need checking the tray every 15 minutes making sure
that the vegetables and the meat that you added does not dry
out.

g. I it does start to dry out add some water to it and
add it back in the oven.
9. After cooking grab a plate and

serve. Bon Appetit



ngrediants

€ bamboo skewers
2tbsp honey,

2 thsp dark soy sauce
F500 of chicken or Beef
2500 fresh ping-
apple

2 red chillies

1 pack of bell pep-
pers.

1 lavge onlons
1tsp paprika

1tsp salt

1tsp pepper

1. Youwant to grab a large bowl

that is full of water. You want to get

your skewers and place them tn the water
for 15-20 minutes

2. Then You need to prenent the grill so that
Lt s V@ﬂdU.

3. While waiting on the skewers you
need to grab a bowl You want to make the
marinade. (n the marinade You want to MLX
the honey, red chillies, paprika, salt, pepper
and the dark soyY sauce.

4. Then You want to chop up the chicken
or the Beef You are going to use.

& You want to put the meat bn the mar-
inade and toss it together. Tip You should
cover the bowl as the marinade will sinlke tn
Wmove.

4 &. The pineapple, onions
‘ and bell peppers need to
¥ N\ be chopped up.

F. After chopplng
the pineapple and the
vegetnables, You thew should get
the skewers and stavt placing
themt on the skewers.
. Place the skewers on a balk-
ing tray and Line the tray with
foil
2. You need to cook the skew-
ers for about Tominutes on each
stde.
10.  After they are cooked. They

are veady to eat. Easy right!



ngrediants

2250-250¢ Chicken mince
1 tsp salt

Black pepper

1 brioche burger bun

1 slice of cheddar cheese
Lettucee

1 slice of tomato

Sauce

1tbsp tomato ketchup
2tbsp ma yonnaise

/2 small ved onlon

1 ¢99
3 tbsp breadcerumbs

1. You want to get
two bowls. n one You
want to beat the egg and in

the second bowl You want to put the
breaderumbs

2. Get the mince and break it
wp bn a lavge bowl. Add the salt
ano mix tn the salt with your
hawnds. Mix the mixture until it is
soft. Cover it and Let the mixture
stand so that it gets to room tem-
pevature for 25 minutes.

3. wWhile that is happening
make the sauce. Chop the onion and
mix the tngredients together and
put to aside.

4. Divide the
mince bnto equal
parts. You then want to dip the
mixture in the egg thew in to the
breaderumlbs.
5, Grab o non-stick frying
pan aold the ol on high fire. Put
the burgers in the frying pan
and allow it to cook for a minute
unttl it ts browned.
6. while that is happening,
chop Your Lettuce and the tomato
and prepare the burger bun.
7. When the burger is ready
You can build your burger.






1. The flrst thing you should
oo Ls get the butter and the garlic.
You them need to chop the garlic
and the parsley.

2. You then need to get a bowl
and mix the garlic, parsley and
butter together. You need to place
the mixture in a fridoge.

3. You thew need to move onto
making the flat bread.
4. n another bowl maix the

flowr, a pinch of salt, 2 thsp olive
oll and 150ml of water. It golng to
get messy as You need to use Your
hands and mix the ingredients
together into a rough but slightly
sticky dough.

ngrediants:

Flat bread

2500 self-rising flour
(You need extra for dust-
lng)

2tbsp olive oil

2 tsp herbs

Plinch of salt

150ml water

Garlic butter:

2 thsp Butter

2 thsp Pa rsley

2 garlic cloves finely
chopped

Y5, You need to cover and leave
it to rest for 5 minutes. Then You
need to place the dough on a sur-
face and kneed the dough for 1
¢ b stratght wntil it ts smooth.
¢ ©. Dlvidethe mixture into & parts
and roll them out into clrcles.
F. You thew need to heat a pan
with ofl with any herbs of your cholcee
in the pan. Then You need to place one of
the doughs tn the pan and fry for 3-4 min-
ute on ench sioe until they are goloden and
cooked through.
g. et the garlic butter out of the fridge,
get the flat bread, spread the garlic butter
on the flatbread and serve.
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ngrediants:

BOse:

3009 strong bread flour
1tsp lnstant yenst

1tsp salt

1tsp olive oil

200ml warm water

Topplngs: 1. Preheat the oven to gas
Hand full tomatoes mark 7#/220C/200C fan

1 yellow/ orange pepper 2. You need to start to prepare
1 red onlon -~ Wy ' the base of the p’ezza by pouring
2tbsp sweetcorn [ PTR 4~ | P out the flour in a bowl and

4 thinly sliced then stir tn the yeast and the
mushroom { ; B g " SOLE. Pour Linto the warm
1 thsp extra virgin | k AT W e S ’j'fwater and the olive and
olive otl B gt ) P i together untdl the
/2 tsp dried chill & f dough s fairly wet and
flakes - AT A8 ooft

509 wozzarella cheese V I S -~ 2. Place the dough on a sur-
1tbsp of mixed herbs " face and knead the dough for

Tomato sauce ’ five minutes until it becomes
100ml passata sauce smooth. Cover the dough with
Hanoful fresh basil paper towel and put to a side- this
1 garlic clove Ls not necessary if you wantk to

create a thin crust pizza.
5 Mix the passata, the basil and the garlic to-  * Chop all the vegetables for

oether. Your toppings for example the
6. Then when you want to get the dough and onlons, peppers, tomatoes and the
shape the dough. mushrooms.

7. If You left that dough to knead the dough
again. You can then split the dough bnto two ball
and roll them out.

g. Heat the oven on gas mark g/240C/220Cfan
and the place the dough on a tray.
9. Start to spread the tomato sauce around and

start to place Your toppings on Your pizza.

10.  Drizzle olive oil on top and let it cook for 8-10
min winttl it is crispy

11.  Whew Lt is ready cut it up and serve.



ngrediants:

/4 cup Lemon Julce
2 tsp oregano

4 cloves garlic
1tsp garlic powder
1tsp paprika

1 tsp salt

/= tsp black pepper
4 Lamb chops
Mint leaves

1tbs olive oll

1 onlon

1. Geta bowl and put the lamb tn
the bowl. You want to get 1 thsp of
lemon julce and rub that all over th
Lantb. You them want to get some wa-
ter. Pour the water on the Lando anol
drain off the water.

2. Use a paper towel to ohqj the Lamib
chops.

3. Create the marinade n a seperate
bowl You want to mix the garlic pow-
der, the paprika, salt, pepper, Lemon
Juce, oregano and oliv ol

4. Put the lamb chopsin the bowl of
the marinade and mix them togeth-
er. You want to rub the marinade
into the Lanmdb. Then you want to
place the lamb on the baking tray.

5. With the rest of
the wmarinade you
want to pour the maor-
nade over the Lamb
chops.

&. After that happens
put the lLamb chops
n the ﬁ%iwg Pan &

on high heat for
10-15 minutes.

F. You thew can senve
the Lamb with some mint
leaves to garnish.
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ngrediants:

Chiclen

Marinade:

2-3 tsp crushed/ powdered
plimento
1tsp fine salt

4 Spring onlon
1 medium white onlon
1-2 scoteh bonnet

&-g garlic cloves

2-3 thsp th yme leaves
240ml lemon julce
coml malt vinegar
/2 tsp mixed spice
1-2tbsp dark sugar

For the marinade You
want to get the scoth bonnet,
spring onlon, salt, pepper,
thywe, garlic, dark sugar, Lem-
on, plimento, Malt vinger, mixed
spice and dark spice. You want
to place all these mgrediants in
the blender so that it becomes a
thick paste.

2 Whilethat (s blending  # When it comes close

You want to slit the chicken to the end of 4 hours you
with o lkenife, place in a contain- want to pre-heat the oven on
er and pour the marinade over 9as mark 7/ 220C/220C
the chicken. You need to make fan

sure that the chicken is fully
5. Grab the chicken on o

covered. J
baking tray and cook for
30-45 mins.

=. whewn the marinade
powed over the chicken. Place it
in the fridge for 4 hours

&. You want to cook it with
foil on top for 15 minutes
and then take the foil of for
the vest of the thme.

7Y ou Can now Serve once
re[zotﬁ with any stde dish
you wish.



1. You wank to spak 4. After you can smell the

the basmatl vice tn warm aroma You then need to stir in
water but thew wash tn the rice with the raisins. You
colol water. You thew want need to pour the chicken stock
to put the rice in the pot i the pan.

You are cooking it in. 5. Put the lid on the pan

2. n o pan heat the and allow it to boil. After it has
butter and thew add the boiled you them need to mini-
onlow, the bay Leaf, cav- mise five for another 5 minutes
damom pod, clnnamon to allow the rice to cook wmore.

sticks and Let that cook for
10 minutes
3. You then want

while that is happening

chop the cortander and

, the turn the five off
nd serve with

he cortander

sprinkled on

top.

the weat you are
using and the
curry pas’ce.

ngrediants:
3000 basmati rice
250 butter

1 large onion
1 bay leaf

2 cardamom
pools

sSwmall clnna-
mon stickes
1tsp turmeric
oY no mieat
4tbsp Balt curvy paste .
850 raising |
50 chicken stock '. /

300 coriander.

%



ngrediants:

/= pack of spaghetti
1 whole carrot

1 stalk of celery

2 spring .
onlons

1 onlon

1 bell pepper
2 thsp Soy sauce
1 tsp Chinese
five spice
1tsp chill

flakes
1tsp
salt
1tsp pepper
1tsp oil
1. Filrst uou need to “ while the

get a pot with water in it '} '
and botl the water. Then
You need to put the spaghettl n
the pot.

vegetables are
cook- ng Yyou want to
“olrain the spaghetti.

&. After draining the spaght-
t Yyou then need to add the
spaghetti.

2. wWhile the spaghetti is
cooking You need to chop the
vegetables.

F. You thew add the soy
sauce, Chinese five spice, chill
flakes, salt and pepper.

3. Heat up with the ol on high
heat.

4. whewn the pan Ls heated Yyou
thew want to place the vegetables
n the pan.

g. You thew need to turn
the fire up and Let it shimmer.

or Get a bowl ready to
serve because Lt is reaoig to
Serve.



-l...Reﬂdg St@ﬁdiﬂ Cook
WITIALS show (s becoming one of my fa-

- voured shows because of the host. The
show (s an absolute joy to wateh because
of particpants personalities. The host gets
Lnvolved with the cooking and interactes
with everyone. The show Lnsplres You as
the audience to make the recipes or cre-
ate a different recipe that you would not
think about making.

Celebrity masterchef

Over the years we weve able
to see amazing cooks and
try out different recipes. All
the different celebrities come
from different cultures and
have different personnlities. '
what made me enjoy this?
AlL the different personalities
they have made the show come
together and the recipes they bring to the show. The
particpants wmade me Laugh and try the recipes that
they were making.

Nad’%a bakes

What can ( say about this show! The
show Ls a fantastic show you have clas-
sies that have a modern twist. Nadiya
brings a new perspective to the dish.
Her persowatitg on the show Ls always
upbeat she is always smiling. This
maole me enjoy the show more because
she made e feel Like | was there with
there with her and not at home and that
she was talking stratght to me and not
to anyone else.







