NICHOLL

CATERING

Extrd

GRUB

Perfect for working from homers,
homeschoolers and all-round ,
needing inspirationers! £ % ™ "{"“

www.claranichollcatering.com € (0) @claranichollcatering







Chicken & wild rice soup

Perfect for winter feeding! Gluten Free + Dairy Free

The Ivyrw(w&

2 tblsp olive ol

2 large celery stalks, sliced

3 large carrots, sliced

1 large onion, diced

/560 mushrooms, thinly sliced

2 cloves garlic - minced-

1teaspoon dried parsley

1 1/2 teaspoon dried rosemary

120 ml chicken stock (1/2 stock cube)

e 200g uncooked wild rice blend

e 450 skinless chicken breast

e 3tblsp cornflour + 115ml water (mixed together in a small
cup)

e 950ml chicken stock, aim for low sodium (2 stock cubes)

e /2 teaspoon sea salt or more to taste

The Methed

e Add the olive oil to a large saucepan. When the oilis
warm add the chopped onion, celery, carrots and
mushrooms. Cook for about 3 minutes until the
vegetables are softened.

e Add the minced garlic, rosemary and parsley and stir
and cook for 1T minute,

e Stirin the 120ml chicken stock and add wild rice.

» Add the chicken (just drop the whole breastin),
cornflour mixture, and remaining stock (950ml)

e Cook on the hob on medium heat with a lid on until the
rice is cooked.

e Remove the lid, carefully take out the chicken breasts
from the soup and transfer to a cutting board or a plate
resting the chicken for a few minutes. Carefully chop the
chicken into small bits and add back to the soup. Taste
and season with additional salt and pepper if needed -
you may want to add more herbs.
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Chicken Kiev

This is a firm family favourite, could not be easier and can be

gluten-free by using gluten-free breaderumbs

T 4

The Iky/’w(wmk

e 4 Chicken Breasts

e 150gbreadcrumbs

e 3bgparmesan

e 3eggs beaten

e 50g plain flour with a sprinkle of paprika
e Qilforfrying

Forthe garlic butter:

e 2 garlic cloves - minced
e 2 tbsp chopped parsley
e 1009 butter

The Methed

e Pre-heatovento 180c

e Start by making the garlic butter: Soften the butter a little and stir in the parsley and garlic -
season well with salt and pepper, if you can roll into a sausage shape (easier to slice) and
pop in the fridge while you prepare the chicken.

e Taking the thick end of the chicken breast, make a slit into the side making a pocket - be
careful not to cut all the way through otherwise the butter will leak out when cooking.

e Mix the parmesan and breadcrumbs and put on a large plate.

e Whisk the eggs in a deep bowl.

e Mix the flour and paprika and put on a large plate.

e Insert aslice of butter or two into each chicken breast, fold down to close the flap. Dip the
breast into the flour then into the egg and finally roll in the breadcrumbs covering the
whole breast well. Dip back in the egg and roll in breadcrumbs again, this will give you
double the crispiness! Repeat until all breasts are covered.

» Heatthe ailin alarge frying pan and cook the kiev on all sides until they are a light golden
brown, remove and put on a baking tray and bake in the oven for 25 mins.
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Butternut Massaman Curry

Massaman paste is not spicy, it's beautifully ﬁ‘agrant. You can add
chicken, Vegetables or both to this dish. I tried to adapt this recipe
but there's no point Changing something that works. So I thank you

Dr Rupy Aujla.

The Ivyreﬂ{c‘emfg

| e 2tbspoll

e 3 1tsp shop-bought massaman curry paste
e 100g coconut cream

e 500g butternut squash (Peeled and cut into cubes)
e 300mlvegetable stock

e 2tspfish sauce

e Ttsprunny honey

=8 ¢ 50gsugarsnaps

8 . 50g spinach roughly chopped

e 2b5Q coriander roughly chopped

e 20g almonds roughly chopped

e saltand pepper

4 e ricetoserve

The Melhed

& Put the oil in a pan over medium heat, add the
massaman paste and fry, stirin the coconut cream.
Add the butternut squash, season and cook for 3
minutes. Pour in the stock, add fish sauce and honey
and simmer for 25 minutes until the sauce has
reduced. Remove from the heat, fold in the sugar
snaps and spinach, cover and leave for two mins.
Sprinkle with coriander and serve with rice.
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Splodge
Serves 4 +
This, I believe, was invented by my mother. Many might dispute
this, but I have loved this casy pudding for some time, as have my
children. It can be used at a dinner party too and couldn't be casier.

F“

The Iyyf’w(imis

e 1 tubof really good thick greek yoghurt
e 300ml pot or double cream - whisked to stiff peaks
e /2 pot of fromage frais
e Dark brown muscovado sugar
e 1 Dbagof frozen summer fruits - defrosted and sweetened with maple

SYrup

The Melthed

* |nalarge bowl mix the greek yoghurt with the whisked cream and
fromage frais.

e |na pretty serving bowl, putin the defrosted summer fruits.

e Carefully spoon on the yoghurt mixture smoothing the top a little.

e Sprinkle about 2/3 tblsp of muscovado sugar on top.

e Putinthe fridge and let the sugar dissolve - it looks like a fake brulee
but not crunchy - however it is just as tasty!
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Easy
Blueberry"Muttins

Makes 12 muffins

Another one to make with the children!

A sweet treat but with the goodness of a
blueberry! I used to make these and eat them
with a takeaway coffee at my desk back in the

day! I found them almost addictive.

The Ivyrw(wm&

e 1109 butter

e 2509 plain flour

e 2b0g caster sugar

e 2eggs

e 126mlmilk

e 2tsp baking powder

e 1/2tspsalt

o 2259 fresh blueberries (frozen work too)
e Demerara sugar to sprinkle

The Methed

e Preheat the ovento 180c

e Puta muffin case into the muffin tin holes.

e Sieve the baking powder, flour and saltinto a
bowl

* |nanother bowl cream butter and sugar until
fluffy with an electric whisk.

e Add the eggs and beat, add the milk and stir in
the flour - whisk until all combined and stir in
the blueberries.

o e Share the mixture between muffin cases and

2 PP s o , then sprinkle demerara sugar onto each one.

uEE e , e Bakefor 25 - 30 mins.
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Easy Peasy

Chocolate Biscuits

Makes 12 biscuits
Children will enjoy making these, they can roll the dough into
- balls and flatten the biscuits with a fork then reap the
" benefits! I made these with my two when they were little and I
N think they ate more dough than a biscuit!

I/W(\

100g softened butter
50g caster sugar
1269 self-raising flour
15g cocoa powder

The Methed

Pre heat the oven 180c and line baking tray with baking paper.

Ask your children to measure the ingredients into little bowls.

Beat the butter and sugar together until it is well mixed and soft.

Add the flour and cocao powder and mix until a dough is formed. You may want to use
your hands if itis easier.

Get walnut sized bits of dough and roll them into a nice ball. Now put the ball onto the
baking sheet and dip a fork into cold water then press down onto the biscuit with the
fork - leaving a little space between balls. Repeat until the dough has run out.

Bake the biscuits for 12 -15 minutes - leave on the baking tray for a few minutes as they
will be too soft to move then carefully pop them on a cooling rack.

Eat when cooll
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Vitamin C Loaded Smoothie

Try making it into an ice lolly for a refreshing treat for the kids!

The Ivy/’w{wm/}

e 2 oranges, peeled and roughly chopped-
e 1 banana

e T16mlwater or milk

e 506g pineapple, frozenis fine

e 40g mango, frozenis fine

e /0g plain Greek yogurt

e 1-2tbsp honey (optional)

e A fewice cubes

The Melthed

e Inablender, addin all of the ingredients
and blend for 1-2 minutes until
completely smooth and creamy.

e [Forsmoothie - pourinto a cup and
serve.

e Forlollies - pourinto lollies molds and
place in freezer for at least 4 hours to
harden.

| Note - Suitable for aged 12 months and up.

For babies under 1 year of age, omit the
honey.
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With the recipes included in my free PDF Extra Grub, your children can join in with the
preparation and cooking of some of the recipes.

Children aged 3 years upwards can help with the following recipes from Extra Grub:
Splodge - the name itself will get children intrigued.
Easy Peasy Chocolate Biscuits
Easy Blueberry Muffins

Children aged 8 years upwards can help with the following recipes from Extra Grub:
Chicken and Wild Rice Soup - under supervision they can chop the vegetables and
weigh out stock. Please be sure to supervise any kettle boiling and attend children at all
times by an oven,

Most of all. have fan!
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