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| harDly ever. buy Processed Dips — they're 5o simPLe 1o make so You know exactly what's
in there. Rere, the sPinach can be swapped for roasted PePPers or. cooked PUumPkin.

fribge fixing” [ see menu Page 18 [/ TeeP fime 5 mins | Makes doout I cuPs

e 2509 feta, coarsely chopped or crumbled * 1 tsp roasted fennel seeds,
* 2 big handfuls baby spinach leaves finely chopped (optional)
e Vi cup boutique extra virgin olive oil * ground black pepper, to taste

e 1 clove garlic, crushed

Place all ingredients in a food processor and whizz until smooth. If not using immediately, cover
and store in the fridge for up to 4 days. Serve with crispbreads or fresh vegetable bites.

for_ viDeo see
annabel-Langein.com

for easy Peeling, roLL boileD eggs on the bench 4o rack the shells, then peel them
unber. coLD water. Avoid using very fresh edgs as they are harb fo Peel.

see menu Page ¢ (| %eeP fime 15 ming [ ook fime 10 ming [ Makes o

* 10 eggs e 2tsp lemon juice
* 1 tsp smoked paprika e 2 tbsp finely chopped coriander leaves
* 3-4 tbsp mayonnaise, plus extra if needed * salt and ground black pepper, to taste

Place eggs in a pot, cover with cold water, bring to a simmer and simmer for 8 minutes. Drain,
cool under cold water, then peel. Cut 8 in half lengthwise and carefully remove the yolks. Place
yolks in a bowl with the two whole eggs and mash finely. Mix in remaining ingredients, adding
more mayonnaise to soften if needed (larger eggs have bigger yolks). Spoon back into egg-
white halves. If not serving within half an hour, store covered in the fridge for up to 2 days.
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