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Hi welcom o Esthers ents. n this magazing you will findl some amazing
recipes that will tow your veind, Wnterviews and vouchers. So whether Yo can
cook, o wat e renly to try Something wew. Ench veeipe has different Laves,
Aiffrent flavourS anel you can e tmm o
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1 OWiow e o
d Green PR o ohont the oven on a very Low heat and

1 red AW
olive ol put the taco shells (n the ovew to keep
2 Gptr %;V:'fm warm. Chop the onions, garlic and pep-
P’w:/o\/; :é c%?‘M'W” pers, addl to a paw with the oil on a low
150;5 quorw MWE et Add the paprika and cumin to the
) shells pan. Thew add the mince until it

browns. Once the mice is ready add the beef stock. Let that
stmmer down, stirring for 7-10 minutes.Remove the taco shells
From. the ovew. Fill those tacos wp, tuck in and Enjoy!



/
Preheat the ovew on gas mark 4/ 180C/ 160C fan. Get

a baking tray and Line the tray with the oil. Chop all : J/IUPP m
the vegetables that you have and place in the tray. If T Ong UST
You want to adel meat chop the meat wp or Leave it as Y2 4 by pepp::s
it s, adldl this to the tray. n a separate bowl mix ) q;rﬁﬂrrot
the oil with the salt, pepper, garlic powder, mix rge‘;:;otves
herbs ana paprika. Add the oil mixture to the tray 10 Chery, Tom;:;@
andl wix. Put the tray tn the oven for 45 minutes e

but check the tray every 15 minutes making 1t V:Z*;maz)
sure that the vegetables and the meat that you 1p ganyy, P:;Zir
added does not dry out. If it does tart to seem ) :;SP salt

to olry out add some water to it. Bow Appetit! P Pepper

ZtSP Papriky
»
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SHOPPING LIST

Yol warmt to grab a Lavoe bowl
that ts ficll of water. YyYouo wanmt
to get your slrewers awrd place
tlhenc L the water fov 1.5-20
riliictes. cqralb a bowl cauvieolinalx
the howreey. reol chitllies.,
paprilca. salt, pepper awviol the
Adarvie soyy sawcce. T heve o
wanmt to chop tep the clhteleere o
the Beef. Youw wamt to rnalx the
rmeeat tie the rvwarvritimeade areo toss
Lt together. Chop the plirieapple.
owritoms and bell peppers.cget the
slkewers awnmod stavt plactngy
thenrmt ot the slkeewer=s. Puct the
slkeewers ovre a balkinrg tray . Youc
thewve rieedd to coole the slewers
ot the crvill fovr T onciliictes ove
each stole. After they ave
coolred. They ave veadyy to eat.
eat tep!




Youw wawnt to get two bowls. (n one you wantk to beat tifelego
and tn the second bowl you want to put the breaderuumlos
Get the melnee awno break it up tne a large bowl. Add the salt
and mix L the salt with your hawnds. Mix the mixture
WELL TE Ls soft. Cover Lt and let the milxture stand so that
Lt gets to roovn tevwperature for 25 minutes. While that is
happening make the sauce. Chop the onlown and miix the
lngredients together and put to astde. >ilvide the miince Linto
equal parts. You then wawnt to dip the miixture L the ego
thewn L to the breaderuumbs. Grab a non-stick frying pan
ada the oll on high fire. Put the burgers L the frylng pan
awnd allow it to cooke for a minute wntll it s browned \Whtle
that ts happening chop your lettuce and the tonato and
prepare the burger bun Whewn the burger Ls ready youw cam
build your burger.

SHOPPING LIST

2500 Chicken mine

Black pepper
1 burger bun

1 slice of cheddar cheese

Lettuce
1 slice of towmato
Sauce

1tbsp tomato ketchup
2tbsp mayonnaise
1/ small red onlon

@ p,

= thsp breaderiumbs




You want to grab a bowl. n the bowl You want
to mix the parmesan cheese, all-purpose flour,
SHUPP\“L HST chickpen, cumin, garlic powder, salt and pepper
e anol mix until there are no more chickpeas. .
You them want to add the water. Use a fork or a
masher and wash them. Divide the mixture
into & equal parts and form them into thin
patties. Heat some oil in a large pan wntil the
oll Ls hot. You then wneed to add the fritters to

<p paprika the pan and watt 2-4 minutes on each side.
SRSl Adfter cooking You want to place the on a plate

s with a paper towel so that the excess oil is

2 thsp canola oil ]
drained from the fritter. En oY l

1 tin of chickpeas



SHOPPING LIST

2509 self-ristng flour
(you need extra for
dusting)

2tbsp olive otl

2 tep herbs
Plnch of salt
150ml water

3 thsp Butter
= thsp Parsle

The first thing you should do is get the butter and
the garlic. You then need to chop the garlic and the
parsley.and mix them together with the butter. You
need to place the mixture in a friclge. You them need
to move onto making the flat bread. tn another bowl
mix the flowr, a plinch of salt, 2 thsp olive oil and
150ml of water mix the tngredients together into n
rough but slightly sticky dough.You need to cover
anol leave it to vest for 5 minutes. Then you need to
place the dough on a surface and kwneeol the dough for
1 min stratght wntil it bs smooth. Divide the mixture
into & parts and roll them out lnto clreles. You then
need to heat a pan with ol with any herbs of your
cholce in the pan. Then you need to place one of the
doughs tn the pan and fry for 2-4 minute on each
sioe until they ave golden and cooked through.

aet the garlic butter out of the fridge, get the flat
oread, spread the garlic butter on the flatbread and

Senve. o




Vouchas

Sainsburys
£1 0 ’ Get 25% off when
! ready meal
Sainsbu ry
60 nector pomt< Get £15 off when
you spend over
“ i £60
= [l
L
Sal nSbU ry E Get 50% Get double nector  [£5
off when you u buy points when
| anything in | | you
| ‘ f




SHOPPIMG |
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g strong breaol flour

1tbsp of mixed her

100wl pASSALH
Hawnoful fresh bastl
1 garlic clove

Preheat the oven to gas mark #/220C/200¢C
fan You need to start to prepare the base of
the pizza by pouring out the flowur in a bowl
and thew stir in the yeast and the salt. Pour
into the warm water and the olive and mix
together until the dough is fairly wet and
soft. lace the dough on a surface and knead
the dough until it becomes smooth. Cover
the dough with paper towel anol put to a side.
Chop up all your toppings. Mix the passata,
the basil and the garlic together. Thew when
You want to get the dough and shape the
dough. You can then split the dough into
two ball and roll PLace the dough on a tray.
Start to spread the tomato sauce arownol
andl start to place your toppings on Your
plzza. drizzle olive oil on top and Let it cooke
for -10 min until LaieiBrlsp
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Get a bowl and put the landb in the bowl. You

want to get 1 thsp of lemon juice and rub that

all over th lamb. You then want to get somee

water. Pour the water on the lamb and drain off SHOPPING LIST
the water.Use a paper towel to Dhrg the Lantb /s oup Lemon juice
chops. Mix the garlic powder, the paprika, salt, ‘
pepper, lemon juce, oregano and oliv oil. Put the

Lamtl chopsin the bowl of the wmarinade and mix

them together. You want to rub the marinade

into the Lamb. After that happens put the Lamb

chops tn the frying pan on high heat for 10-15

minutes. While the Lamb chops are frying you

want to pour the reset of the marinade over the

1 Olamb chops. SAVour the taste!




SHOPPING LIST

1tbsp cumin

1tbsp cayanne pepper
1tsp salt

1tsp pepper

Pre heat the oven on gas waark 4/ 120/
1e0C fanget a baking tray and Line it
with greaseproof paper. Place the salnon
diagonally on the baking tray.. You then
wawnt to grab a bowl and mix the soy
sauce, Moweg, salt, pepper malvine and the
chopped garlic together.. You want to cook
the salmon for 15 minutes and then you
wawnt to pour the soy sauwce over the salmon
b the Llast 5 minutes. After Yyou take the
salbmon out of the oven You want to cut a
lenmowne tinto a wedge and squeeze the Lenown
over the salwon.You then need to grab a

plate and serve the food. LY Lin!




For the marinade you want to get the scoth
bonnet, spring onlown, salt, pepper, thyme,
garlic, dark sugar, Lemown, plmento, Malt
vinger, mixed spice and dark spice. You want
to place all these imgrediants bn the blender so
that it becomes a thick paste. while that is
blending you want to slit the chicken with a
knife, place in a contatner and pour the
marbnade over the chicken. You need to malke
sure that the chicken is fully covered. When
the wmarinade poured over the chicken. Place it
tn the fridge for 4 hours. Whewn it comes close
to the end of 4 hours you want to pre-heat the
ovew on gas mark 7/ 220C/220C fan. Grab
the chiciken on a baking tray and cook for
30-45 mins. You want to cook it with foil on
top for 15 minutes and then take the foll off
for the vest of the tine.
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SHOPPING LIST

e —

1 Chicken drumsticks
2-3 tsp crushed/
powdered plmento
1tsp fine salt
4 Spring onlon
1 medium white onlon
coteh bonnet
5>-€ garlic cloves
2-3 tosp thyme Lenves
40ml Lemon julce
>-oml malt vinegar
Sp mixed spice
Sp dark sugar




SHOPPIMG LIST

L WAL to sonle the basmatl vice tn warm water but
L wash in cold water. You thew want to put the rice
he pot You ave cooking it bn.ln a pan heat the

er andl thew add the onlon, the bay leaf,

lamom. pod, clnnamon sticks and Let that cook for
ubnutes. You thew want to add the turmeric, the

t you are using and the curvy paste. After you
simell the aroma You thew neeol to stiv i the rice

1 the vatsing. You need to pour the chicken stock in
pan. Put the Lo on the pan and allow it to boll.

v it has boiled you thew need to minimise five for
ther 5 minites to allow the vice to cool more.
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SHOPPING LIST

/2 pack of
spaghettt

1 whole carrot

1 stalk of celery
2 SPrLng ONLONS
1 onlon

1 bell pepper

2 thsp Soy sauce
1 tsp Chinese five
splee

1tsp chill flakes
1tsp salt

1tsp pepper

Flrst you need to get a pot with water i it and boll the
water. Then You need to put the spaghettl tn the pot.
While the spaghettl is cooking You need to chop the
vegetables. Heat up with the oll on high heat. When the
paw Ls heated you then want to place the vegetables tn the
pan.While the vegetables are cooking you want to drain
the spaghetti After draining the spaghttl you then need
to add the spaghettl. You thew add the soy sauce, Chinese
five spice, chill flakes, salt and pepper.You then need to
turn the fire up and Llet it sinumer. Get a bowl and serve.

Bon appetltl
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elebrity neasterchef
ver the years we werve able to see
nazing coolks anao try out different
ccipes. AlLL the different celebrities
sre frome different cultures and

ave different personalities. \What
cace vee enjoy this? AlL the

ifferent personalities they have [ ‘
tade the show conee together and the

ccipes they bring to the show. The
articpants wnade nie Laugh and try Rem)lg Steady Cooke,
ne vecipes that they were miaking. =

This show Ls becoming one of my
favoured shows because of the host.
The show is an absolute joy to
wateh because of particpants
pevsonalities. The host gets
tnvolved with the cooking and

Ri= = interactes with everyone. The show
o Lnsplres You as the audience to
make the recipes or create a

- different recipe that you would not
B think about making.

Jadiya bakes
vhat can | say about this show! The
how s a fantastic show you have
Lassics that have a wodern twist.
Jadiya brings a new perspective to the
Lsh. Her personality on the show is
lways upbeat she ts always smiling.
is madle me enjoy the show more
ecause she made me feel Like | was
here with there with her and not at
ome and that she was talking
tratght to me and not to anyone else.



Danren Searde

can you deseribe Yourself and Your work
ethic in three words?

Darren Searle s a che

currently

d. Darren dio
LL Lnto Lt
V\/V@w 'me was decloing what to do for college,

he wanted to choose something :wr had the

Least grade anol he found catering when he
”7/<oj the course, he 1W~‘/‘«7 that he really pudodinas av ed chicken are
. Ownee he Left college he went anad cook.

1t . He used to S0 oW Dreter 00k With readymade ingredients

took over

the ﬂAf\,Awng_

why are You so passionate about foool?
C

HLs passions c"mfwa“u and cooking

are his passio

e was Lmt@‘('egted ln both chem

W
whew he be

<
)

and over a cevtain amtount of *wvf he

w‘.

e passtonate about ‘C/?'AA | as

QM&ZLLOVV WwLTtn

Ity to meet
;wﬂj;vi.gey{ L‘d ouldl Uou ),ﬁu to the chef?
what s the hardest part of betng a chef?

sato the wnsoctable ho vs,

Maveo Pler Whi

having
1ys off, betng called tn on your days off,

oulo pre

v pay, smelling of food and having to be ould You give abo a
own the move most (\'* the tine.
what is Your go-to weeal when yow don't hough
d

have a Lot A“w&?

0/\
W'mt L
\./‘/‘/l‘d
Freneh cta:. with a modern twist as he ls
d tratned, but he als
wc»emi, ttalian cuisine because r{'ﬁ/e

—5
:
(e
ol
S

classic DLL%

hat dish do You di Lslike cooking?
He dislikes cooking English food.






