
CHOCOLATE
BROWNIE

INGREDIENTS

You can make this with milk chocolate but it doesn’t taste quite  
as nice, so bear with me on it being dark chocolate - you’ll love it! 

- Jacqueline O’Donnell

• 375g soft unsalted butter
• 375g  dark chocolate
• 6 large eggs
• 1 tablespoon vanilla extract
• 500g caster sugar
• 225g plain flour
• 1 teaspoon salt
• 300g chopped walnuts

DIRECTIONS
1. Preheat the oven to 180°C.
2. Line your approximately 33 x 23 x 5 1/2cm brownie pan with foil or baking paper.
3. Melt the butter and chocolate together in a large heavy based saucepan.
4. In a bowl beat the eggs with the sugar and vanilla.
5. Measure the flour into another bowl and add the salt.
6. When the chocolate mixture has melted, let it cool a bit before beating in the eggs  

and sugar mixture, and then the nuts and flour.
7. Beat to combine and then scrape out of the saucepan into the lined brownie pan.
8. Bake for about 25 minutes.
9. When its’s ready, the top should be dried to a paler brown speckle, but the middle  

still dark and dense and gooey.
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BUBBLE &
SQUEAK

INGREDIENTS

This makes for a great tea that can be using up 
leftovers, or you can just make for how tasty it is. 

- Jacqueline O’Donnell

• 450g (1lb) White potatoes, cooked and mashed roughly 
• 225g (8oz)  brussels sprouts, lightly cooked and finely 

chopped 
(Savoy Cabbage also works, or any leftover, tinned or  
frozen vegetables)

• 15g (1/2oz) butter, oil or margarine
• 1 onion, finely chopped
• Either a slice of cooked bacon or ham 

DIRECTIONS
1. Heat the butter or oil in a large frying pan. Add the onion and cook until soft. 
2. Add the cooked potatoes, ham and sprouts or cabbage and mix together well. 
3. Fry over a medium heat, turning occasionally, for 15 minutes or until golden brown. 
4. If you wanted a more up market looking bubble then shape it into a circular scone 

cutter and fry them gently until golden brown either side, 
5. If you do not wish to fry them then brush an oven tray with the oil/butter and bake  

them for 15-20 minutes at 180°C / Gas mark 5
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LENTIL 
SOUP

INGREDIENTS
• 300g red split lentils 
• 2 medium onions, finely diced 
• 3 carrots, grated 
• 1.5 litres vegetable/ham  stock boiling
• Salt and freshly ground black pepper 
• Ham hock from the butcher. This costs £2 and will provide  enough meat to make at 

least 12-15 portions of this soup, which can be frozen and reheated in the microwave.

DIRECTIONS
1. Soften the onions and carrot in a heavy based pot over a medium heat
2. Add the lentils and bacon/ham (if you are using them), and pour over the hot stock.
3. Simmer gently for 30 mins, skimming off the top as you go
4. You can either blend this in a liquidiser or leave a little more rustic.
5. Pick the meat off the bone and stir through the soup. 
6. Serve with bread. If you don’t have fresh bread, you can always toast older bread. 

TIP: if you keep bread in the freezer, you can put in straight into the toaster and 
minimise waste. 

JACQUELINE’S

Since I was a very young girl, I always remember my Gran’s old Belling stove 
tucked in the corner of the Scullery with a big huge pot always bubbling away. 
It could be the old-fashioned girl in me, but lentil soup hits the mark every time. 

We all have a wee twist in a recipe that we want to pop in, however start with 
the basics, then if spicy is your thing, add some chilli flakes, ground ginger or 
garam masala to heat things up. What would your Grannie say if you added  
a spoon of creme fraiche with crispy bacon and chives?

- Jacqueline O’Donnell ”
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