Sticky pork ribs (and sprouts) with Jerusalem artichoke puree
Serves 2, takes 30 minutes, plus marinating and oven time
Crispy ribs with a sticky and spicy marinade are a carnivore’s wet dream. The Jerusalem artichoke puree
makes a creamy and smoky accompaniment, but you could make any sort of veg puree you like. Some
people don’t like sprouts. They probably will when they’re cooked like this, all sticky and crispy and
delicious. You can leave them out if you prefer.
* Pork ribs – 600g
* Soy sauce – 1/3 cup
* BBQ sauce – 1/3 cup (I used my own homemade, you could use ketchup here)
* Honey/date syrup - 1/3 cup
* Chilli sauce – 1 tbsp (I like using Chirachi hot sauce)
* Ginger – 2 thumb sized pieces, peeled and finely grated
* Garlic – 2 cloves, peeled and crushed
* Jerusalem artichokes – 500g, scrubbed and roughly chopped
* Sprouts – a couple of handfuls, stems removed and chopped in half
* Cream – a generous glug
* Fresh nutmeg – a good grind/sprinkle
Start by marinating the ribs. Mix the soy, BBQ sauce, honey, chilli sauce, ginger and garlic together, then
rub all over the meat. Place in medium small roasting tin (large enough just to fit the ribs in one layer),
cover and place in the fridge. Leave ideally overnight, but at least for a few hours.
Preheat the oven to 160 degrees C.
Put the ribs in the oven and cook for 30 minutes.
Turn the ribs and add the sprouts to the pan, basting the meat and tossing the sprouts in the sauce.
Return to the oven for another 30 minutes.
Raise the temperature of the oven to 200 degrees C and cook for a further 20 minutes, until everything
is crispy. You might need to add a dash of water to the pan if it looks like it’s getting very dry.
Meanwhile, prepare the puree. Simmer the artichokes in plenty of salted water with a pinch of salt and a
squeeze of lemon juice. After about 20 minutes, when the artichokes are tender (and ideally while the
meat is resting), drain and return to the pan. Add the cream and nutmeg and season. Blend with a hand
blender until you have a smooth puree.
Chop the spareribs into separate ribs, then serve with a dollop of puree and the sprouts on the side. And
a napkin.
Fluffy apple cake
Serves 6, takes 30 minutes (less if you use ready made apple puree)
Here’s a fluffy and moist cake where most of the natural sweetness comes from the apples. Yippee. The
first time, I made my own compote because I had some apples hanging around. The next time I used an
organic ready-made puree and it was just as delicious. If you’re pressed for time, the puree is the easy
option, obviously.
* Sweet apple – 2, cored and finely sliced (again, I used Galas)
OR unsweetened apple compote – 250g
* Lemon – zest of one
* Fennel seeds – 1 tsp, ground
* Ground cinnamon – 1 tsp
* Nutmeg – ¼ tsp
* Whiskey or rum – 2 tbsp
* Eggs – 2
* Brown sugar – ½ cup
* Vegetable oil – 1/3 cup
Plain flour – 1 cup
Baking powder – 1 tbsp
Salt – a pinch
Preheat the oven to 180 degrees C.

If using fresh apples, place the apple, zest, alcohol and spices in a saucepan. Cook over a low heat,
covered, for about 20 minutes, or until the apple is soft enough that you can squidge it into a rough
puree. If you’re using ready made compote, just mix these ingredients together in a bowl.
Meanwhile, whisk the eggs and sugar together until pale and slightly thickened. Then whisk in the oil.
Sieve the flour, baking powder and salt into the batter and mix to combine. Don’t over mix here.
Finally fold the apple into the batter.
Pour into a greased and floured 23 cm cake tin. Bake in the oven for about 40 minutes, or until a
toothpick inserted into the centre of the cake comes out clean. Serve with a dollop of proper crème
fraiche or a glass of calvados. If you’d like something more festive, try a mascarpone and whiskey icing –
simply whisk together 100g of mascarpone with a tbsp of whiskey and a tbsp of icing sugar.
Honey and mustard pork chop with celeriac remoulade
Serves 2, takes 20 minutes
I make a cheat’s mayonnaise for this spicy and quick remoulade. It’s also delicious with a tahini
dressing, for something a bit different and dairy free, if you prefer. Find the dressing recipe HERE.
* Dijon mustard – 4 tbsp
* Honey – 1 tbsp
* Pork chops – 2
* Celeriac – ½
* Greek yogurt – a few spoonfuls
* Olive oil – a drizzle
* Lambs lettuce – a few bunches
* Lemon – to serve
Mix the honey and 2 tbsp of mustard together in a glass. Season with salt and pepper. Rub the mixture
all over the pork chops and set aside.
Scrub the celeriac clean and remove any strings or stalks. Using the grating attachment on a mixer,
finely grate the celeriac. You can of course do this by hand but it will take a little longer.
Heat a tbsp of olive oil in a frying pan on a medium high heat. Once the pan is hot, add the pork and fry
for 5 minutes. Flip the chops and fry for a further 3- 5 minutes, depending on how you like it cooked (I
like mine pink. DS thinks that’s an abomination).
Meanwhile, make the sauce for the remoulade. Mix the remaining mustard with the yogurt and a drizzle
of olive oil. Season with salt and pepper, then thoroughly toss the sauce through the celeriac in a large
bowl.
Serve the pork with a side of celeriac and a few lambs lettuce leaves dressed with olive oil and lemon. A
nice glass of red wine is probably a good addition.
Apple and almond crumble
Serves 2, takes 5 minutes plus oven time
The quickest of comforting desserts. If you’re out of almonds, by all means use flour (plain or
buckwheat) instead.
* Sweet apples – 2, cored and finely sliced (red varieties look pretty, I used gala)
* Butter – 2 tbsp
* Ground almonds – 2 tbsp
* Sugar – ¼ cup
* Rolled oats -1/3 cup
* Cinnamon – ½ tsp
* Salt – a pinch
Preheat the oven to 190 degrees C. Place the apple slices in the bottom of a small casserole dish.
Mix together the remaining ingredients, rubbing the butter into the mixture until you have an even
texture. Scatter the crumble over the apple slices and bake in the oven for 20 minutes.
Serve with crème fraiche, cream, custard or ice cream. Or a glass of calvados. It’s so difficult to know.

