
Add a pinch of



Introduction

 
 

Wishing you a lovely festive 
season – with a pinch of Salt! 

The Salt team have put this little 
book of our favourite recipes 

together for you. Happy making!



Crispy pancetta sprouts

Step 1 
Trim off the base of the Brussels sprouts and cut them in half 
lengthways. Bring a pan of salted water to the boil. Add the sprouts 
and boil for 2–3mins, then drain.

Step 2  
Heat the olive oil in a large frying pan and fry the pancetta for a 
few mins until golden and crisp. Toss in the sprouts and cook for 
2–3mins, tossing occasionally.

Step 3  
Roughly chop the chestnuts and add them to the pan. Check the 
seasoning and adjust if necessary.

Step 4  
Transfer to a warmed serving dish.

Step 5  
Dig in!
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500g Brussels sprouts, 
outer leaves removed 

Sea salt & freshly ground 
black pepper, to taste 

1–2 tsp olive oil 
200g cubed pancetta 

200g cooked chestnuts

Ingredients Method 

No Christmas dinner is complete 

without sprouts, but don’t just 

settle for boring boiled sprouts. 

Instead, every year I make these 

delicious Brussels sprouts with 

pancetta and chestnuts. They 

never disappoint!  

Sean Gall / Art Director



Lasagne *BOOM*

Step 1 
Preheat the oven to 180°C. Start by frying the mince, onion, 
garlic and pancetta until the mince is brown. Add a little pepper. 
Add the mushrooms, a sprinkle of celery salt and oregano and 
cook until the mushrooms are soft. Feel free to add other veg at 
this point. Sneak some chopped courgette or grated carrot in.

Step 2  
Once softened, add the glass of wine, purée and Worcestershire 
sauce, and cook until most of the red wine has reduced. 

Step 3  
At this point add the stock and simmer until reduced again. 
Lastly add the passata, turn down the heat and simmer whilst 
making the cheese sauce.

Step 4  
So the cheese sauce. Add the butter and flour to a saucepan 
and on a low heat mix together. As they gel and become one, 
slowly introduce small quantities of milk and gently stir until 
they are the same consistency. Keep this same process, 
adding a good splash and stirring gently, until all the milk has 
gone. Now add the cheese (keeping some aside) and mustard, 
and stir.

Step 5  
Now the construction. Layer up: meaty tomato sauce, lasagne 
sheets, followed by cheese sauce. I do this at least twice 
through and finish with breaking mozzarella over the top of the 
cheese sauce and sprinkling the remaining cheddar. 

Step 6  
Pop in the oven for 25mins and enjoy. Maybe with some chips 
and a salad.
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A glug of olive oil 
500g mince 

160g smoked pancetta 
500g passata 

1 onion, chopped 
1–2 garlic cloves, chopped 

Splash of Worcestershire sauce 
1 tsp celery salt 
1 tsp oregano 

1 tbsp tomato purée 
Beef stock 

Glass of red wine 
4 closed cup 

chestnut mushrooms, chopped 
Lasagne sheets

Cheese sauce 
30g flour 

30g unsalted butter 
400ml milk 

100g cheddar 
1 ball mozzarella 

1 tsp English mustard

Ingredients Method 

I love food. It can really change 

your mood and be a source of great 

pleasure. I haven’t gone fancy, I’ve 

gone comfort. Something I turn 

to when I need a pick-me-up. You 

can also use a lot of things hiding 

in the fridge.

Chris Tredwell / Creative Director



Caribbean sweet potato soup

Step 1 
Peel and chop the vegetables. Add to a large pan and cover 
with water.

Step 2  
Chop and add the chilli, along with the cayenne pepper 
and stock cube.

Step 3  
Bring to the boil and simmer for approx 30-40mins, until the 
vegetables are very soft.

Step 4  
Take off the heat and blend with a hand blender until smooth. 
Stir through the coconut milk, re-heating if needed. Enjoy with 
a nice piece of crusty bread.
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2 potatoes 
2 sweet potatoes 

2 carrots 
1 parsnip 
1 onion 

1 red chilli 
1 stock cube (v, vg, GF as needed) 

400g tin coconut milk 
(can be low fat) 

1 rounded tsp cayenne pepper

Ingredients Method 

You can’t go wrong making a great 

soup from whatever you have in the 

house, but this is my favourite. It’s 

evolved over the years and is my 

go-to whenever I want something 

warm and hearty. It’s different every 

time I make it, and you can adjust 

the ingredients to suit what you like. 

Enjoy!

Kath Cotton / Managing Director

[Photo credit: Frankie Cotton, age 8]



No BS roast potatoes

Step 1 
Peel Off. Heat your oven to 180°C. Peel your spuds, cutting big 
ones in half, and put them in a pan of cold water. The water 
should just cover the spuds. Brrrr.

Step 2  
Take a dip. Bring the spuds up to a boil. Let them boil for a 
minute then turn the heat off. Leave the spuds to sit in the 
water for 15mins. Place approx 5 tbsp of oil in a roasting tin 
and put in the oven to heat the oil.

Step 3  
Fluff your spuds. After about 15mins (longer is fine) drain the 
spuds but keep them in the pan. Put a lid on and give the pan 
a vigorous shake. The spuds will fluff up. Put the spuds in the 
roasting tin (the oil should sizzle). Baste them in oil and cook for 
30mins at 180°C.

Step 4  
Raise the temperature. Next, check the spuds, turn them and 
baste with the oil. Turn up the oven to 220°C and cook for at 
least another 30mins or until crisp and golden brown. 

Step 5 
Put them in your mouth. Place the spuds in a large bowl with 
kitchen towel to absorb any excess oil. Serve immediately with 
your favourite roast.
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2kg Maris Piper potatoes  
(make sure they’re Maris Piper!) 

5 tbsp vegetable oil

Ingredients Method 

Light and fluffy on the inside 

yet full of crunch on the outside. 

Dipped in a rich homemade 

gravy–nothing can beat it. 

Russell Blythe / Art Director



Christmas pizza

Step 1 
Heat the oven to 220°C and put a pizza stone or tray in the oven 
then mix the flour, yeast, salt and sugar in a bowl. Make a well in 
the centre and add the oil plus 225ml of water and mix together to 
form the dough.

Step 2  
Tip out onto a floured surface and knead for 1 minute. Leave to rest 
whilst you cook the cheese sauce.

Step 3  
Heat butter and oil in saucepan over a medium heat. Fry the garlic 
for a couple of mins. Add the flour and whisk for 2mins, then add 
the milk and parmesan. Continue whisking for 5mins until the sauce 
has thickened.

Step 4  
Halve the dough and roll out each half on a floured surface till they 
are about 20cm in diameter and 1cm thick. 

Step 5 
Place the two pizzas on your pre-heated tray. Add your cheese 
sauce and scatter over your toppings. Drizzle with a bit of olive oil 
and leave for 10mins so the dough starts to rise.

Step 6 
Bake in the oven for 10–15mins until the toppings are cooked and 
the pizza base is turning golden brown, then remove and enjoy. 
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Pizza base 
400g plain flour 

7g sachet fast-acting yeast 
1 tsp fine sea salt 
1 tsp caster sugar 

2 tbsp olive oil

White sauce 
1 tbsp butter 

1 tbsp olive oil 
250ml milk 

1 clove crushed garlic  
3 tbsp plain flour 

200g grated parmesan

Toppings 
Turkey breast, 

cut into small pieces 
Stuffing (pre-made) 

Pigs in blankets  
1–2 tbsp cranberry sauce

Additional extras 
 Roast potatoes, sprouts

Ingredients Method 

In December 2016 my boyfriend 

and I dressed up in our reindeer 

onesies, made Christmas pizzas… 

he got down on one knee 

and proposed! Five years later, 

we still cook Christmas pizzas 

every year – but now we have 

a little helper!

Olivia Hunt / Business Unit



Turkey curry

Step 1 
Heat the oven to 180°C. Peel, de-seed and chop the butternut 
squash into 1 inch cubes, season with salt and pepper and roast 
for 30–40mins, until cooked. You want to be able to mash it with 
a fork.

Step 2  
Sauté chopped onion, garlic and ginger, add the curry powder 
and cook for 2mins, crumble in the turkey mince or diced turkey 
and stir until browned. Stir in 400ml stock and leave to simmer. 
Timing-wise, you can leave it until the squash is cooked.

Step 3  
Roughly mash the squash and add to the simmering pan to 
instantly add texture and thickness to the sauce. Cover and 
reduce the liquid, keeping an eye on it so it doesn’t catch. 
Once the liquid has reduced (after about 20mins), add the tin 
of coconut milk. 5mins before serving, add the peas and 
chopped spinach.

Step 4  
Cook your rice, serve up and enjoy!

Optional extras 
Add chilli flakes to butternut squash when roasting.
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1 white onion, finely chopped 
1 inch ginger, finely grated 

3 cloves garlic, crushed 
600g turkey mince  

or diced turkey 
1 tsp bouillon stock, 

dissolved in 400ml hot water 
2 tsp curry powder 

1 medium/large 
butternut squash, cubed 

½ bag spinach 
1 cup peas 

1 tin coconut milk

Sides 
Basmati or cauliflour rice

Ingredients Method 

Once upon a time in Lockdown 2.0, 

turkey mince was all that was left 

on the shelves in the depths of East 

London. After some trial and error 

(because really, who buys turkey 

when it’s not Christmas), our turkey 

curry is now rivalling Brick Lane 

(at least in our minds). 

Chloe de Caux / Business Unit Director



Strawberry chocolate turkeys

Step 1 
Wash and dry your strawberries, cut your pretzel stick into 
1 inch rods, and cut a few mini marshmallows diagonally.

Step 2  
Melt your milk chocolate in a bowl, as per the instructions 
on the packet.

Step 3  
Get ready: You will need 1 strawberry, 2 skewers (trimmed), 4 mini 
marshmallows, 1 mini marshmallow cut diagonally into 2 pieces, 
and 2 pretzel sticks (trimmed).

Step 4  
Now assemble your turkeys for dipping. Quickly dip the pretzel stick 
tips into water and pierce 1 mini marshmallow onto each stick, close 
to the end of the stick.

Step 5 
Dip one edge of the pretzel stick (now turkey leg) into the milk 
chocolate and stick to one side of your strawberry (repeat on the 
other side).

Step 6 
Dip the diagonal mini marshmallow pieces (now turkey wings) and 
stick them to the top of the strawberry.

Step 7 
Stick two skewers into the top of the strawberry.

Step 8 
Once set, dip the turkey fully into the chocolate to coat – be quick 
as to not melt the set chocolate.

Step 9 
Leave to set. You can then either serve or optionally melt some 
white chocolate and dip the legs in for that added touch!
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Large strawberries 
(amount up to you) 

1–2 packets melting chocolate (milk) 
1 packet mini marshmallows  

1 packet pretzel sticks, 
cut into 1 inch rods

Optional 
1 packet/bar melting 

chocolate (white)

Equipment 
1 knife and chopping board  

Skewers, trimmed into thirds 
Bowl for dipping

Tips

This can be very fiddly, so use a few 
strawberries to practise. Should 

your turkey fall apart when dipping, 
you can try and reposition it before 
the second layer of chocolate sets.

Ingredients Method 

A fun creative take on the holiday 

turkey! I always love making 

creative foods and decor during 

Christmas. It’s always a great way 

to spend time with my loved ones. 

Fenya Lazar / Account Director



Aglio e Olio on a bed of rocket

Step 1 
Boil the spaghetti in water and ½ tsp salt. 

Step 2  
Crush the garlic and fry it in 2 tbsp of olive oil, on low heat.

Step 3  
Once the spaghetti is cooked, drain the water, reserving one cup 
on the side. Throw the pasta into the pan with the cooked garlic 
and olive oil. Add the parmesan and parsley, gently mixing the 
ingredients in, keeping it on low heat.

Step 4  
Once everything is mixed in, add the chilli flakes, and salt and 
pepper to taste, and mix. (Add in your prawns at this point if 
you are using them.) If the pasta feels a little dry, add a splash 
of the spaghetti water.

Step 5 
In a pasta bowl, make a bed of rocket and dress it with  
1 tsp of olive oil, ¼ tsp of truffle oil, lime juice and salt and 
pepper to taste. 

Step 6 
Take your spaghetti out of the pan and add it to the bed of 
rocket, grate some extra parmesan on top of the pasta, et voilà, 
you have the easiest and most delicious meal!
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Spaghetti 
4 cloves of garlic 

(or more if you want) 
A strong and tasty olive oil  
Handful of chopped parsley 

½ cup grated parmesan  
1 tsp of chilli flakes  

1 bag rocket  
1 lime  

¼ tsp truffle oil  
Salt & pepper 

Optional 
Cooked prawns

Ingredients Method 

Too tired to cook a meal but want 

something yummy? This is my go-to. 

It’s super quick and easy, delicious 

and wholesome, and you will almost 

always have the majority of the 

ingredients in your fridge. You can 

thank me later! 

Pri Shah / Senior Account Manager 



Buttermilk rusks

Step 1 
Preheat oven to 180°C and grease a loaf tin. Mix the dry ingredients 
and rub butter into the flour mixture.

Step 2  
Beat eggs and oil together and then add buttermilk. Add to flour 
mixture. Mix well. Roll into balls and place them close together 
in two rows in the prepared loaf tin. Bake for about 45 minutes. 
Remove from oven and immediately break into sections.

Step 3  
Place onto rack, well spaced apart, and dry overnight in a cool 
oven (70°C), or for 3 hours at 110°C.

Step 4  
Dip in tea or coffee and enjoy! Stays fresh for weeks in an 
airtight container. 
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1kg self-raising flour 
200ml sugar 
250g butter 

1 egg 
25ml oil 

500ml buttermilk 
1 tsp salt

Ingredients Method 

A very traditional South African 

sweet treat, eaten by adults and 

children alike and dipped in tea 

or coffee. They bring back happy 

memories and make your home 

smell amazing while baking!

Julie Baker / Copywriter



Blueberry & banana muffins

Step 1 
Preheat oven to 220°C and fill a 12-pan muffin tray with 
muffin cases.

Step 2  
Take a mixing bowl and mix all the dry ingredients in it.

Step 3  
In a new bowl, beat the butter and brown sugar, then add 
the eggs and beat until well combined.

Step 4  
Next add the vanilla and banana, and beat. Then fold the wet 
mixture into the dry mixture, add the blueberries and pour 
evenly into the muffin cases.

Step 5 
Now to make the crumb topping. Mix the flour, sugar, and 
cinnamon together then stir in the melted butter until you 
have pea-sized clumps.

Step 6 
Then pour your crumb mix all over your filled muffin cases.

Step 7 
Take your muffin tin over to the oven and leave in there for 

5mins, then reduce the heat to 180°C and leave it to bake for 

a further 12–15mins.

Step 8 
Once done, check the centre is cooked by using a skewer, and 

take out of the oven to cool.

Step 9 
Let the muffins sit for half an hour to cool, then remove them 

from the tin and they are ready to enjoy.
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Dry 
2 ¼ cup flour 

1 ½ tsp baking powder 
½ tsp cinnamon 

½ tsp salt

Wet 
½ cup melted butter 
¾ cup brown sugar 

2 eggs 
2 tsp vanilla extract 

1 ½ smashed bananas 
2 cups blueberries

Crumb Topping 
¾ cup flour  

½ cup granulated sugar 
2 tsp cinnamon 

4 tbsp melted butter

Ingredients Method 

This fluffy blueberry and banana 

muffin, topped with a buttery 

crumb layer, is a favourite to bake 

at home in the colder months. Pop 

a movie on, grab a hot chocolate 

and a couple of these, and you’re 

set for the night.

Maisy Cater / Design Intern



Baby pancakes

Step 1 
Mash the banana with a fork.

Step 2  
Whip in the egg, then stir through the oats.

Step 3  
Heat a generous splash of olive oil in a frying pan.

Step 4  
Pour in smashed mix, scatter frozen berries on top (if using).

Step 5 
Cook on medium for 3–4mins (or enough time to make 
a cup of tea).

Step 6 
Flip, cook for 1 more minute, enjoy as it is or with fruit sticks, 
some natural yoghurt and/or maple syrup. 
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1 banana 
1 egg 

1 handful oats 
Olive oil

Optional 
Frozen berries

Vegan alternative 
Replace egg with 1 tsp chia seeds

Ingredients Method 

I make these for my little ones 

almost every day – simple, fun, 

and yummy for me too!

Julia Jerrum / Copywriter



Max’s home-grown 
pumpkin risotto

Step 1 
Preheat oven to 180°C. Melt 1 tbsp (20g) butter in ovenproof pot 
(with lid) over medium-high heat. Add garlic and onion, and cook 
until onion is translucent. Add rice and stir so all the rice grains 
are coated with the butter and semi-translucent. 

Step 2  
Add white wine and cook until the the liquid evaporates (about 
1 minute). Add pumpkin and broth, stir. Let the liquid heat up but 
do not bring to simmer. 

Step 3  
Put lid on and place in oven for 25mins, until rice is just 
cooked (firm but not raw). If rice is still uncooked, return 
to oven for 5mins.

Step 4  
Add remaining butter and parmesan cheese. Stir vigorously until 
the pumpkin turns into a puree and blends into the risotto. If it’s 
too thick, add a splash of hot water.  
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3 tbsp (50g) unsalted  
butter, divided  

1 ½ cups arborio rice 
1 onion, diced  

600g pumpkin (weight after peeling  
and deseeding), diced  
3 garlic cloves, minced  
¼ cup dry white wine 
3 ½ cups vegetable  

or chicken broth  
½ cup parmesan cheese, finely 

grated  
Salt & pepper, to taste

Ingredients Method 

What says ‘autumnal’ quite like 

a pumpkin? We love our food 

(probably a bit too much!) and 

this risotto is no exception. We 

grow pumpkin in our garden 

every year and this creamy risotto 

makes a great place for it.  

Max Golby / Account Lead



Hangover boxing day beans in toast

Step 1 
Pre-heat a toastie machine (a frying pan and spatula can work as 
an alternative). Butter the outside of 2 (or 4, if you’re hungry) slides 
of homemade sliced bread. 

Step 2  
Assemble your toastie innards: baked beans (cold), grated cheese, 
seasoning and a dash of Worcestershire sauce (Siracha sauce is a 
fiery alternative, or whatever takes your fancy).

Step 3  
Shut your toastie tight (this might take some effort. You may also 
want to sit your toastie on/in something, in case some bean juice 
makes a bid for freedom).

Step 4  
Inspect after five minutes and if your bread is golden brown, 
it’s good to go. 
 
Be warned: leave your toastie to cool for 3–5mins, to avoid scalding.
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Sliced bread  
(preferably homemade)  

Baked beans 
(preferably Heinz) 

Grated hard cheese 
(any will do) 

Butter or equivalent spread 
Worcestershire sauce 

(dash)

Other condiments 
Salt & pepper, to taste

Ingredients Method 

This is your go-to pick-me-up 

leftover-cheese do-it-your-

way beige-grilled ticket to carb 

nirvana.  

Dan Cuthill / Copy Lead 



Food For All

 
 

By downloading this recipe book, 
you’ve contributed to Salt’s 
donation to Food For All UK,  

a charity that supports those 
who struggle to put food on the 
table, at this or any time of year. 

Thank you and enjoy  
the festivities!

https://foodforalluk.com

