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Entertaining friends? Keep 
it simple with sharing platters and 

a fruit fizz (gin optional…)

SHARING CROSTINIS
SERVES 4-6; PREP 35 MINS, PLUS 

COOLING; COOK 20 MINS

n 1 x 270g olive ciabatta loaf, 
cut into 16 slices
n 2 cloves garlic, crushed
n 8-9 tbsp olive oil
n sea salt and freshly ground 
black pepper

Crostini 1
n 1 ripe avocado, stoned and peeled
n 2 tsp chilli sauce
n 1 tbsp fresh chopped coriander
n 3 multi-coloured cherry and baby plum 
tomatoes, sliced
n 1 tbsp shredded mint leaves
n 25g feta cheese, crumbled
n zest of 1/2 lemon

Crostini 2
n 2 tbsp fig conserve
n 3 bufala bocconcino, sliced
n 2 slices prosciutto, halved
n 1 fig, cut into wedges
n sprigs of fresh watercress
n 2 pecan nuts, roughly chopped

Crostini 3
n 100g goat’s cheese, sliced
n 2 tbsp chilli jam
n 2-3 strawberries, sliced
n fresh baby basil leaves
n balsamic glaze, to drizzle

Crostini 4
n 2 tbsp ploughmans-style chutney
n 50g-75g Stilton cheese, sliced
n 2 baby plum tomatoes, sliced
n 2-3 pitted black olives, chopped
n fresh baby mint leaves

1 Preheat the oven to 190˚C/fan 170˚C/Gas 
5. Place the bread slices on a baking sheet. 
Blend together the garlic and olive oil and 
brush over both sides of the bread slices. Bake 
for about 15-20 minutes, turning once during 
cooking, until crisp and golden. Remove from 
the heat and allow to cool. Preheat a grill.
2 For crostini 1: place the avocado in a bowl 
and lightly mash. Stir in chilli sauce, coriander 
and seasoning. Spread over 4 of the crostini. 
Top with remaining toppings and season. 
3 For crostini 2: spread the fig conserve 
over 4 crostini. Top with bufala bocconcino, 
prosciutto, figs, watercress, nuts and season.
4 For crostini 3: spread the chilli jam over 
4 crostini. Top with goat’s cheese slices. 
Cook under the preheated grill for about 3-5 
minutes, until melted slightly. Remove from 
the heat and top with sliced strawberries, 
basil leaves and balsamic glaze. Season.
5 For crostini 4: spread chutney over 
remaining crostini and top with cheese, 
tomatoes, olives and mint leaves. Season. 

The friendship                 
Issue
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1  Cut the chicken into strips. Place in a bowl and stir in half the 
oil, paprika, cumin, chilli powder, half the garlic and seasoning. 
Cover and leave to marinate for 2 hours. Preheat the oven to 
200˚C/fan 180˚C/Gas 6. .
2 Toss together the remaining oil, remaining garlic, shallots and 
peppers in a large nonstick or parchment paper lined roasting 
tin and spread out evenly. Spread the chicken out on a separate 
nonstick or parchment paper lined roasting tin. Bake the 
vegetables for 10 minutes. Remove from the heat and stir and 
return to the oven with the chicken and bake for a further 20-
30 minutes or until chicken is tender and peppers are charring.
3 Bring a pan of water to the boil and cook the rice for 8-10 
minutes, or until tender. Drain the rice and keep warm.
4 Chop half the jalapeños and mix together in a bowl with half 
the coriander, yogurt, mint sauce and seasoning. Set aside. 
Heat a large frying pan and cook the tortilla wraps, in batches, 
on both sides until lightly browned. Keep warm.
5 Remove the chicken from the oven and stir together with the 
peppers, any pan juices, remaining coriander and lime juice. 
6 Serve the warm tortillas on boards with the remaining 
ingredients. To assemble top tortillas with lettuce, if using, 
cucumber, rice, chicken, peppers, avocado, jalapeño dip, 
remaining jalapeños, chillies, if using, and Cheddar. 
Serve extra limes on the side.

CHICKEN AND MIXED PEPPER FAJITAS
SERVES 4-6; PREP 40 MINS, PLUS MARINATING; COOK 50 MINS

n 4 skinless free range 
chicken breasts
n 4 tbsp olive oil
n 1 tbsp sweet 
smoked paprika
n 2 tsp ground cumin              
n 2 tsp chilli powder
n 4 cloves garlic, crushed
n sea salt and freshly ground 
black pepper
n 6 echalion shallots, cut into 
wedges
n 2 romano peppers, 
cored, deseeded and cut into 
thick strips
n 1 yellow pepper, cored, 
deseeded and thickly sliced
n 1 orange pepper, 
cored, deseeded and 
thickly sliced

n 75g long grain rice, rinsed 
in cold water and drained
n 90g drained jalapeños
n 4 tbsp fresh chopped 
coriander
n 100ml Greek yogurt
n 1/2 tsp mint sauce
n 8-12 medium floured 
tortillas
n juice of 1/2 lime
n 1 head little gem lettuce, 
broken into leaves, optional
n 1/2 to 1/3 cucumber, cut 
into long sticks
n 1 ripe avocado, stoned, 
peeled and sliced lengthways
n 2 red chillies, sliced, 
optional
n grated Cheddar cheese and 
extra limes, to serve
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n 16 raspberries, lightly crushed
n ice cubes
n 8 strawberries, halved
n 1/4 red grapefruit, sliced
n 3 x 330ml San
Pellegrino pompelmo
n dash of lemon juice (optional)
n gin (optional)
n mint leaves, to decorate

1 Lightly crush raspberries. 
Spoon into the base of 4 glasses 
and top with ice cubes, half
the strawberries and 
grapefruit slices. 
2 Pour in pompelmo, lemon, 
if using, and gin, if using, and stir. 
Serve decorated with more 
fruit and mint leaves. 

RASPBERRY, 
STRAWBERRY AND 
GRAPEFRUIT FIZZ

SERVES 4; PREP 10 MINS
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