
cheese and onion pie jamie oliver
Cheese and Onion Pie Jamie Oliver: A Delightful Twist on a Classic British Dish

cheese and onion pie jamie oliver captures the heart of traditional British comfort food with a
fresh and vibrant twist that only Jamie Oliver can deliver. Known for his approachable cooking style
and emphasis on fresh, high-quality ingredients, Jamie Oliver’s rendition of the cheese and onion pie
elevates this humble dish into a culinary treat that’s both satisfying and packed with flavor. Whether
you’re a seasoned cook or a kitchen novice, this recipe offers a wonderful way to bring a little warmth
and nostalgia to your dinner table.

What Makes Jamie Oliver’s Cheese and Onion Pie
Special?

When you think of cheese and onion pie, you probably imagine a rich, hearty filling wrapped in a flaky
pastry. Jamie Oliver’s version stays true to this comforting essence but adds layers of freshness and
complexity that make it stand out. He often uses a combination of mature cheddar cheese and sweet
onions, which are caramelized slowly to unlock their natural sweetness, balancing the savory notes
beautifully.

Unlike some recipes that might rely heavily on processed ingredients, Jamie emphasizes using fresh,
seasonal vegetables and artisanal cheeses. This attention to ingredient quality ensures each bite
bursts with flavor, making the pie not just a meal but an experience.

Key Ingredients in Jamie Oliver’s Cheese and Onion Pie

One of the joys of following Jamie’s recipes is the clear focus on simple, wholesome ingredients. For
the cheese and onion pie, the essentials often include:

Cheddar cheese: A mature cheddar with a robust flavor profile works best to give the pie its
signature tang.

Onions: Preferably sweet onions, slowly cooked to caramelize and soften, enhancing their
natural sugars.

Pastry: Jamie sometimes opts for a shortcrust pastry that provides a sturdy yet buttery base
for the filling.

Seasonings: Fresh herbs like thyme or rosemary often appear, adding an aromatic dimension
to the pie.

Milk or cream: To enrich the filling, creating a smooth, creamy texture that complements the
cheese and onions perfectly.



The combination of these ingredients results in a pie that’s deeply flavorful without being overly
heavy or greasy.

How to Make Jamie Oliver’s Cheese and Onion Pie at
Home

If you’re inspired to try your hand at Jamie Oliver’s cheese and onion pie, it’s surprisingly
straightforward. Here’s a general walkthrough to help you get started:

Step 1: Prepare the Onions

The onion filling is the soul of this pie. Begin by thinly slicing your onions and gently cooking them
over low heat with a knob of butter or olive oil. This slow cooking process allows the onions to soften
and caramelize, turning golden brown and sweet. Adding a pinch of salt helps draw out moisture and
intensify the flavor.

Step 2: Assemble the Filling

Once the onions are perfectly caramelized, stir in grated mature cheddar cheese. Jamie Oliver often
recommends mixing in some fresh herbs at this stage, like thyme, to add freshness and complexity.
For a richer filling, you can add a splash of cream or milk and stir until the mixture becomes creamy
and well combined.

Step 3: Prepare the Pastry

While the filling cools slightly, roll out your shortcrust pastry and line a pie dish. It’s important to prick
the base with a fork to prevent bubbling during baking. Pour the cheese and onion filling into the
pastry case, spreading it evenly.

Step 4: Topping and Baking

Top the pie with another layer of pastry or create a lattice design for a rustic look. Don’t forget to
brush the top with beaten egg to achieve that beautiful golden finish Jamie Oliver’s pies are known
for. Bake the pie in a preheated oven until the pastry is crisp and golden and the filling is bubbling.

Pro Tips for Perfecting Your Cheese and Onion Pie



Jamie Oliver Style

Cooking Jamie Oliver’s cheese and onion pie can be a rewarding experience, especially when you
keep a few key tips in mind:

Use quality cheese: The cheese is the star of the show, so opt for a flavorful, mature cheddar
or even a mix of cheeses like Red Leicester for added depth.

Take your time with onions: Caramelizing onions slowly makes a world of
difference—rushing this step can lead to sharp, raw flavors.

Keep the pastry cold: Cold pastry helps achieve that flaky texture Jamie Oliver’s recipes are
famous for. Chill it before rolling out.

Add herbs thoughtfully: Fresh herbs elevate the pie’s flavor, but don’t overpower the cheese
and onion base. Thyme and rosemary are safe bets.

Serve with sides: Complement the richness of the pie with a crisp green salad or some
steamed vegetables to balance the meal.

Variations and Serving Suggestions

Jamie Oliver encourages creativity in the kitchen, and the cheese and onion pie is no exception. Here
are some ways to personalize this classic:

Adding Bacon or Leeks

For those who enjoy a smoky twist, adding crispy bacon bits to the filling can introduce a savory
depth that pairs wonderfully with the cheese. Alternatively, sautéed leeks combined with onions add a
mild, sweet flavor that softens the overall taste.

Using Different Cheeses

While cheddar is traditional, mixing cheeses like Stilton, Gruyère, or even a bit of mozzarella can
change the texture and flavor profile, making the pie creamier or sharper depending on your
preference.

Serving Ideas



This pie is incredibly versatile. Serve it hot as a main course with a dollop of chutney or a side of
homemade coleslaw. It also works perfectly as a hearty lunch option or potluck contribution. Leftovers
can be warmed up and enjoyed with a fresh salad or steamed greens.

The Charm of Jamie Oliver’s Approach to Traditional
Recipes

What makes Jamie Oliver’s cheese and onion pie recipe resonate with so many home cooks is his
dedication to making traditional British dishes approachable and delicious. He strips back
unnecessary complexity and focuses on letting the ingredients shine. This philosophy not only honors
the roots of the dish but also makes it accessible to cooks of all skill levels.

Moreover, Jamie often emphasizes sustainability and using seasonal produce, which means his cheese
and onion pie isn’t just tasty—it can also be part of a more mindful approach to cooking and eating.

Exploring Jamie Oliver’s take on cheese and onion pie is a journey into comfort food with a fresh
outlook. Whether you follow his recipe to the letter or adapt it with your own twists, you’re bound to
end up with a pie that brings warmth, nostalgia, and a burst of flavor to your table.

Frequently Asked Questions

What ingredients are needed for Jamie Oliver's cheese and
onion pie?
Jamie Oliver's cheese and onion pie typically requires onions, cheddar cheese, pastry (such as
shortcrust or puff pastry), butter, flour, milk, eggs, and seasoning like salt, pepper, and mustard.

How do you make the filling for Jamie Oliver's cheese and
onion pie?
To make the filling, sauté sliced onions in butter until soft and caramelized, make a cheese sauce by
melting butter, adding flour to create a roux, gradually whisking in milk until thickened, then stir in
grated cheese and the cooked onions. Season to taste.

What type of cheese does Jamie Oliver recommend for his
cheese and onion pie?
Jamie Oliver often recommends using strong cheddar cheese for a rich and flavorful cheese and onion
pie.

Can Jamie Oliver's cheese and onion pie recipe be made



vegetarian?
Yes, Jamie Oliver's cheese and onion pie recipe is naturally vegetarian as it uses cheese, onions, and
pastry without meat.

What is the best pastry to use for Jamie Oliver's cheese and
onion pie?
Jamie Oliver suggests using shortcrust pastry for a sturdy base and puff pastry for the topping to
create a deliciously crisp and flaky pie.

How long should Jamie Oliver's cheese and onion pie be
baked?
The pie should be baked in a preheated oven at around 180°C (350°F) for approximately 30-40
minutes or until the pastry is golden and the filling is bubbling.

Can Jamie Oliver's cheese and onion pie be frozen?
Yes, the pie can be frozen either before or after baking. If freezing before baking, wrap well and bake
from frozen, adding extra cooking time. If freezing after baking, reheat thoroughly before serving.

What side dishes complement Jamie Oliver's cheese and onion
pie?
Jamie Oliver suggests serving the pie with a fresh green salad, steamed vegetables, or mushy peas
for a balanced meal.

Is Jamie Oliver's cheese and onion pie recipe suitable for
beginners?
Yes, the recipe is relatively straightforward and suitable for beginners, involving simple steps like
making a cheese sauce, caramelizing onions, and assembling the pie.

How can I make Jamie Oliver's cheese and onion pie healthier?
To make it healthier, use reduced-fat cheese, whole wheat pastry, add extra vegetables like leeks or
spinach, and reduce the amount of butter used in the sauce.

Additional Resources
Cheese and Onion Pie Jamie Oliver: A Culinary Exploration

cheese and onion pie jamie oliver represents a quintessential British comfort food, reimagined
through the lens of one of the country’s most influential chefs. Jamie Oliver’s take on this traditional
savory pie blends rustic charm with modern culinary techniques, making it a noteworthy dish for both



home cooks and food enthusiasts. This article delves into the nuances of Jamie Oliver’s cheese and
onion pie, examining its ingredients, preparation, and how it stands against other popular versions
available in the culinary landscape.

Understanding Jamie Oliver’s Cheese and Onion Pie

At its core, the cheese and onion pie is a humble dish, often characterized by a flaky pastry crust filled
with a creamy combination of cheese and onions. Jamie Oliver’s rendition, however, elevates this
simplicity by focusing on ingredient quality and balanced flavors. Known for championing fresh, locally
sourced produce, Oliver’s recipe typically incorporates mature cheddar cheese or a blend of cheeses
to enhance depth and complexity.

Unlike mass-produced pies, which can be overly reliant on processed ingredients, Jamie’s version
emphasizes homemade pastry and slow-cooked caramelized onions. This approach results in a pie
that is not only rich in taste but also texturally satisfying, with a crisp exterior and a luscious filling.

Ingredient Quality and Selection

Jamie Oliver’s kitchen philosophy often revolves around accessibility and freshness. For his cheese
and onion pie, the choice of cheese is pivotal. Mature cheddar, with its sharpness and meltability,
forms the backbone of the filling, complemented by the natural sweetness of caramelized onions.
Some variations include the addition of Wensleydale or Red Leicester to add a distinctive tang or color
variation.

The onions themselves are typically cooked slowly over low heat, allowing their sugars to develop
fully. This caramelization process enhances the pie’s flavor profile, balancing the savory notes of the
cheese. Oliver also sometimes incorporates herbs like thyme or rosemary, subtly enhancing the
aromatic complexity without overpowering the primary ingredients.

Pastry: The Unsung Hero

A defining characteristic of any pie lies in its crust. Jamie Oliver’s cheese and onion pie recipe usually
employs a shortcrust pastry, known for its buttery, crumbly texture. The recipe often calls for making
the pastry from scratch, encouraging cooks to avoid pre-made options that can contain preservatives
or artificial fats.

The homemade pastry contributes significantly to the overall eating experience, providing a sturdy
yet tender vessel for the filling. Its golden-brown finish contrasts beautifully with the creamy interior,
showcasing Oliver’s attention to both flavor and visual appeal.

Comparative Analysis: Jamie Oliver’s Pie Versus



Traditional and Commercial Alternatives

When placed side-by-side with traditional homemade cheese and onion pies, Jamie Oliver’s version
offers notable refinements. Traditional recipes often rely on simpler techniques and fewer ingredients,
which can sometimes result in a pie that lacks complexity or balance. Oliver’s methodical
caramelization of onions and use of quality cheeses introduces layers of flavor absent in more basic
preparations.

Commercial cheese and onion pies, commonly found in supermarkets or fast-food outlets, tend to
prioritize convenience and shelf-life over freshness and taste. These pies frequently contain
preservatives, lower-grade cheeses, and pre-made pastry, which can compromise texture and flavor.
In contrast, Jamie Oliver’s recipe, while more time-intensive, rewards the cook with a pie that feels
artisanal and wholesome.

Pros of Jamie Oliver’s Cheese and Onion Pie

Flavor depth: Slow-cooked onions and mature cheeses create a rich, nuanced taste.

Fresh ingredients: Emphasis on quality and locally sourced components enhances
authenticity.

Customizable: The recipe allows for variations in cheese types and herbs to suit personal
preferences.

Homemade pastry: Results in a more satisfying texture compared to store-bought crusts.

Cons and Considerations

Preparation time: Caramelizing onions and making pastry from scratch requires patience.

Skill level: Beginners might find pastry-making and balancing flavors challenging.

Ingredient accessibility: Some specialty cheeses or fresh herbs may not be readily available
everywhere.

Step-by-Step Breakdown of Jamie Oliver’s Cheese and
Onion Pie Preparation

Understanding the procedural elements behind the recipe highlights why Jamie Oliver’s cheese and
onion pie stands out. The process can be summarized as follows:



Onion Preparation: Begin by thinly slicing onions and cooking them gently in olive oil or1.
butter over low heat until caramelized, which can take up to 30 minutes.

Cheese Selection and Mixing: Grate mature cheddar or a cheese blend, mixing it with the2.
cooled onions. Optional seasoning such as salt, pepper, and herbs can be added at this stage.

Pastry Making: Combine flour, butter, and a pinch of salt, working the mixture until it forms a3.
crumbly dough. Chill the dough before rolling it out to line a pie dish.

Assembly: Fill the pastry base with the cheese and onion mixture, then cover with another4.
layer of rolled pastry. Seal the edges and prick the top to allow steam to escape.

Baking: Bake in a preheated oven at around 180°C (350°F) for 30-40 minutes until the pastry5.
is golden and crisp.

This stepwise approach underlines the balance of technique and simplicity, making the recipe
accessible while rewarding care and attention with exceptional results.

Health and Nutritional Insights

While cheese and onion pie is undeniably indulgent, Jamie Oliver’s recipe can be adapted to suit more
health-conscious diets. Using wholemeal flour for the pastry introduces additional fiber, and opting for
lower-fat cheeses can reduce saturated fat content. However, the dish remains rich in calories and
fats, primarily due to the cheese and butter, and is best enjoyed in moderation.

From a nutritional standpoint, the caramelized onions provide dietary fiber and antioxidants, while
cheese contributes protein and calcium. The homemade component also means fewer additives and
preservatives, aligning with cleaner eating principles.

Why Jamie Oliver’s Cheese and Onion Pie Resonates
with Home Cooks

Jamie Oliver’s culinary brand is synonymous with accessible, flavorful, and wholesome cooking. His
cheese and onion pie resonates with home cooks because it marries tradition with a modern
sensibility, encouraging experimentation without overwhelming complexity.

Moreover, the recipe promotes kitchen skills such as pastry making and slow cooking, which can be
empowering for novice cooks. The visible transformation of simple ingredients into a golden, aromatic
pie makes the process gratifying.

The dish’s versatility also contributes to its popularity. It can serve as a main course accompanied by
salad or vegetables, or as a hearty snack. Its comfort food status makes it especially appealing during
colder months or for casual family meals.



Incorporating Jamie Oliver’s Pie into Contemporary Meal Plans

From an SEO and practical standpoint, the cheese and onion pie fits well into trending food themes
such as “comfort food recipes,” “easy homemade pies,” and “British traditional dishes.” Its
adaptability allows for variations including vegetarian or gluten-free options, broadening its appeal.

For instance, swapping traditional pastry for gluten-free alternatives or integrating additional
vegetables like leeks or mushrooms can cater to diverse dietary needs. These modifications align with
current consumer trends toward inclusive cooking.

Final Thoughts on the Cheese and Onion Pie Jamie
Oliver Recipe

Jamie Oliver’s cheese and onion pie encapsulates the essence of British culinary heritage while
embracing modern cooking values. Its emphasis on ingredient quality, balanced flavors, and
homemade components sets it apart from more commercial or simplified versions. Although it
requires some time investment and a moderate skill level, the result is a deeply satisfying dish that
honors tradition without stagnation.

For cooks seeking a reliable cheese and onion pie recipe that delivers both taste and authenticity,
Jamie Oliver’s approach stands as a compelling choice. It invites culinary exploration and offers a
warm, nostalgic experience, firmly establishing itself within the repertoire of beloved British comfort
foods.

Cheese And Onion Pie Jamie Oliver

Find other PDF articles:
https://old.rga.ca/archive-th-093/files?dataid=EtB44-6067&title=5-appreciation-languages-quiz.pdf

  cheese and onion pie jamie oliver: Jamie Oliver's Christmas Cookbook Jamie Oliver,
2016-10-20 COOK UP THE ULTIMATE CHRISTMAS FEAST WITH JAMIE'S CHRISTMAS
COOKBOOK Jamie's got you covered with his ultimate festive guide - from mouth-watering classics
to tasty veggie alternatives, this is the perfect gift for anyone hosting Christmas which they'll come
back to year after year 'A 400-page-plus volume featuring recipes that will become your go-tos for
the festive period and beyond' INDEPENDENT ______ With classic recipes for every part of
Christmas dinner, veggie alternatives, clever ways to use up all of those leftovers, top tips for
cooking meat perfectly, and even recipes for edible gifts and Christmas cocktails - he really has
thought of everything! Recipes include: SMART STARTERS like BEEF CARPACCIO or ROASTED
APPLE & SQUASH SOUP MAIN DISHES such as ROAST TURKEY, JERK HAM, SALT CRUST
SALMON, BAKED SQUASH or NUT ROAST ALL THE ACCOMPANIMENTS from THE BEST ROAST
POTATOES to CRANBERRY SAUCE GENIUS WAYS TO USE UP LEFTOVERS including TURKEY
RISOTTO, BUBBLE & SQUEAK or WINTER RAGU DELICIOUS DESSERTS like BANOFFEE ALASKA,

https://old.rga.ca/archive-th-081/Book?dataid=IJo48-5105&title=cheese-and-onion-pie-jamie-oliver.pdf
https://old.rga.ca/archive-th-093/files?dataid=EtB44-6067&title=5-appreciation-languages-quiz.pdf


CHOCOLATE POTS or WINTER BOMBE IDEAS FOR HOMEMADE GIFTS such as FUDGE,
BISCOTTI, FLORENTINES or PEAR PICKLE It's a comprehensive guide to every stage of Christmas
cooking! _______ 'Excellent' Evening Standard DAILY MAIL BOOKS OF THE YEAR 'A 400-page-plus
volume featuring recipes that will become your go-tos for the festive period and beyond'
INDEPENDENT _______ With classic recipes for every part of Christmas dinner, veggie alternatives,
clever ways to use up all of those leftovers, top tips for cooking meat perfectly, and even recipes for
edible gifts and Christmas cocktails - he really has thought of everything! Recipes include: SMART
STARTERS like BEEF CARPACCIO or ROASTED APPLE & SQUASH SOUP MAIN DISHES such as
ROAST TURKEY, JERK HAM, SALT CRUST SALMON, BAKED SQUASH or NUT ROAST ALL THE
ACCOMPANIMENTS from THE BEST ROAST POTATOES to CRANBERRY SAUCE GENIUS WAYS TO
USE UP LEFTOVERS including TURKEY RISOTTO, BUBBLE & SQUEAK or WINTER RAGU
DELICIOUS DESSERTS like BANOFFEE ALASKA, CHOCOLATE POTS or WINTER BOMBE IDEAS
FOR HOMEMADE GIFTS such as FUDGE, BISCOTTI, FLORENTINES or PEAR PICKLE It's a
comprehensive guide to every stage of Christmas cooking! _______ 'EXCELLENT' Evening Standard
DAILY MAIL BOOKS OF THE YEAR
  cheese and onion pie jamie oliver: The Sheridans' Guide to Cheese Kevin Sheridan,
Seamus Sheridan, 2015-10-29 Winner of BEST COOKBOOK, IRELAND, at the Gourmand World
Cookbook Awards Kevin and Seamus Sheridan first started selling cheese from a market stall in
Galway over twenty years ago. As passionate advocates of local farming and champions of high
quality food production, the brothers soon developed a reputation for selling the very best cheeses
from around the world. Today, the award-winning Sheridans Cheesemongers has become something
of a byword for cheese, sourcing and selling the world’s best cheeses to customers across the globe.
In their first book, The Sheridans’ Guide to Cheese, Kevin and Seamus share their expert knowledge
and invite you on a journey through the vast array of cheeses that adorn their shelves. From the
cheese peninsulas of West Cork and the cheddar caves of Somerset to the hills of Reggia Emilia, the
brothers introduce us to some of the best cheesemakers in the world, revealing how their favourite
cheeses are made, whilst offering heaps of practical advice on selecting, buying, aging and storing
each variety of cheese. An indispensable handbook for both novice cheeselovers and mature
connoisseurs alike, The Sheridans’ Guide to Cheese is a complete guide to the cheeses of the world,
featuring tasting notes, wine- and flavour-pairings and delicious recipes to help you appreciate every
cheese you try.
  cheese and onion pie jamie oliver: Cornwall with Kids William Gray, 2014-03-10 Britain's
most popular holiday destination has been left with no stone unturned in updating the second edition
of Footprint's full-colour guide, Cornwall with Kids. This popular guide provides you with the
complete low-down on where to go, what to see and how to get the most from your family holiday.
Cornwall is everything a family holiday should be - braving surf, building sandcastles and sampling
fish and chips. Perfect for any family budget, Cornwall with Kids offers insight into exactly where to
pitch the tent, buy local food and plan days out for free, plus reviews of the top hotels along with the
must-see attractions like the Eden Project and St Michael's Mount. Whether it's a day trip to the
Isles of Scilly or finding the best beaches for rockpooling that takes your fancy, you won't want to
leave home without this full-colour guide. - Teach the kids how to surf at one of the many acclaimed
North Atlantic surf schools. - Sample the culinary delights, full listings on where to find the best
Cornish food, including that perfect pasty. - Great days out, from the Eden Project to the Lost
Gardens of Heligan. - Whether the sun is blazing or the rain is pouring, there are tips here for all
weather.
  cheese and onion pie jamie oliver: Not Your Mother's Casseroles Faith Durand, 2017-10-31
The cookbook that brought casseroles into the twenty-first century is back with glorious new
one-dish recipes that give starchy, too-fatty casseroles the boot. Simple, fresh, wholesome, and
delicious, these one-dish meals fit the way we eat and live today. Author Faith Durand opens up a
whole new world of casserole cookery with more than 225 recipes to suit every taste and lifestyle.
Canned vegetables, boxed cheese, condensed soups baked into a grey goop are a thing of the past!



In this updated edition, Faith Durand brings together the simplicity of the one-pot meal with fresh
and healthy ingredients to create casseroles that are decidedly “not your mother’s.” Not only will
you get inspired recipes like Lemon Brioche French Toast, Spicy Butternut Squash, and Strata with
Bacon, but Faith has included modern interpretations of classics like Green Bean Casserole and
Hearty Lasagna with Sausage. Also featuring vegan recipes and gluten-free offerings, Not Your
Mother’s Casseroles: Revised and Expanded Edition will fit any specialty diet.
  cheese and onion pie jamie oliver: Easy Air Fryer Jamie Oliver, 2025-05-13 Get ready for
Jamie’s next cookbook, coming Spring 2025! Now available for preorder. TRANSFORM YOUR AIR
FRYER COOKING WITH JAMIE OLIVER'S EASY, VERSATILE, AND DELICIOUS
RECIPES--PRE-ORDER TODAY! Whether you’re new to air frying or an expert, Jamie’s here to help
you take your gadget to the next level—enter Easy Air Fryer. The result of months of
experimentation, this is the book to show you just how delicious and versatile air frying can be.
Whether prepping ahead or cooking to order, Jamie will have you making meals people won’t believe
were created in the air fryer. Chapters include Quick Fixes, New Classics, Big Up the Veg, Super
Salads, A Little Bit Fancy, Cute Canapes, Get Your Bake on and Delightful Desserts. Full of hacks,
inspiration and new ideas, Jamie’s Easy Air Fryer will have you cooking easy, tasty, nutritious food
time and again.
  cheese and onion pie jamie oliver: Jamie's Food Revolution Jamie Oliver, 2009-10-13
undefined
  cheese and onion pie jamie oliver: Jamie's 30-Minute Meals Jamie Oliver, 2011-11-03 If
you love food and have hungry mouths to feed when you get home after a long day, then allow Jamie
Oliver to introduce you to a revolutionary way of cooking. In 30-Minute Meals he'll show you how to
make a complete meal in the time you'd normally spend on one dish. What you'll be able to achieve
in 30 minutes will absolutely blow your mind! This is not about compromising on quality. It's about
being organised, working fast and using shortcuts and clever tricks to put insanely delicious plates
of food on the table in no time. This stunning eBook includes links to how-to videos to help you out
with those tricky bits and pieces, as well as links to the iTunes store where you can download
episodes of the hit TV series. Each meal has been carefully crafted so that there's no faffing about -
just good, fast cooking. Jamie has created complete menus of foods that go beautifully together and
planned the recipes in a unique and easy-to-follow way. This kind of cooking is all about using every
minute wisely, having fun and reclaiming your kitchen for the job it was meant for. Once you start
cooking this way, not only will you love it; you'll never look back.
  cheese and onion pie jamie oliver: The Green Dragon Jamie Kershaw,
  cheese and onion pie jamie oliver: Star Fish Daisy Jones, 2014-10-01 Go ahead. Feel smug.
With Star Fish in your hands, there will no longer be anything fishy about the seafood meals you
produce. In fact, the lip-smackingly good recipes in this book use only the top ten most sustainable
fish off the SASSI (SA Sustainable Seafood Initiative) green list. In this surprisingly funny,
surprisingly fascinating read, author Daisy Jones takes you on an epic road trip to meet the farmers,
conservationists, fishermen and scientists who will protect the top ten in the years to come. You'll
visit a vloeking oyster farmer in a wasteland on the West Coast and a high-heeled SASSI scientist.
You'll meet an abundantly bearded kabeljou farmer in Paternoster, a third-generation treknetter in
Fish Hoek and an Irish-accented aquaculturist in East London. Daisy has conducted hours of
interviews on boats, rafts and onfarms to find out why her top ten are not in danger of overfishing
and why catching them does no damage to the environment. The chapters on each fish, and the
paintings and illustrations that accompany them, will secure the top ten in your memory - a
phenomenon sure to come in handy when you shop or dine out sans SASSI checklist. The recipes at
the end of each chapter, gorgeously photographed by Craig Fraser, tempt those of us in the habit of
opting for white linefish and prawns to try something meatier (yellowtail), oilier (sardines) or
slurpier (mussels). A chart at the end of the book provides green alternatives to orange- and
red-listed fish - both local and overseas varieties. There's a word on SASSI, a word on the MSC
(Marine Stewardship Council) and a word on the state of our oceans. It's an adventure, switching to



green fish. And it's the right thing to do.
  cheese and onion pie jamie oliver: One Jamie Oliver, 2022-09-01 THE NO. 1 SUNDAY TIMES
BESTSELLER The brand-new cookbook that will make getting good food on the table easier than
ever before . . . Jamie's back to basics with over 120 simple, delicious, ONE pan recipes FEATURING
RECIPES FROM THE HIT NEW CHANNEL 4 SHOW JAMIE'S ONE-PAN WONDERS 'JAMIE'S
EASIEST RECIPES EVER' DAILY MAIL 'Lovely straightforward ideas' Daily Telegraph 'Full of
affordable one-pot dinners and desserts' BBC Good Food 'The nation's favourite chef' Sainsbury's
Magazine 'Easy and delicious' The Times _______ In ONE, Jamie Oliver will guide you through over
120 recipes for tasty, fuss-free and satisfying dishes cooked in just one pan. What's better: each
recipe has just eight ingredients or fewer, meaning minimal prep (and washing up) and offering
maximum convenience. Packed with budget-friendly dishes you can rustle up any time, ONE has
everything from delicious work from home lunches to quick dinners the whole family will love; from
meat-free options to meals that will get novice cooks started. With chapters including . . . · Veggie
Delights · Celebrating Chicken · Frying Pan Pasta · Batch Cooking · Puds & Cakes Simple dishes like
Juicy Tahini Chicken, Hassleback Aubergine Pie and Squodgy Croissant Loaf will soon become your
firm new favourites. There are plenty more no-fuss, tasty recipes that make ONE sit alongside 5
Ingredients and 15-Minute Meals as your go-to kitchen companions. _______ 'Hearty crowd-pleasers
that will warm up the coldest day - without endless washing-up' Mail Online 'King of fuss-free flavour
Jamie Oliver has worked his magic again. Sensational' Prima 'Jamie Oliver conjures easy,
mouth-watering dishes from only a handful of ingredients' Sunday Times 'Packed with
budget-friendly dishes you can rustle up any time . . . his most user-friendly cookbook' Hello! 'Jamie
Oliver has produced so many books that play on simplicity . . . This, though, could be his biggest
seller yet. It has the simplest premise. Like all Oliver's books it's empowering' Diana Henry, Daily
Telegraph 'Fuss-free recipes' Good Housekeeping 'There is only one Jamie Oliver. Great to watch.
Great to cook' Delia Smith 'Cooking for all the family has been transformed by the master of healthy
home cooking' Woman & Home
  cheese and onion pie jamie oliver: Jamie's Dinners Jamie Oliver, 2019-04-11 Jamie's Dinners
is a collection of simple, modern family favourites 'There is only one Jamie Oliver. Great to watch.
Great to cook' Delia Smith Packed with a huge array of recipes, from very humble classics to
exciting new flavours, this is the perfect cookbook for both beginners and pros alike, and with loads
of recipes that the whole family will love. With chapters on Sarnies, Salads, Soups, Vegetables,
Pasta, Meat, Fish and Desserts, as well as a section on 5-minute wonders and kitchen tips & tricks,
this really is a comprehensive cookbook for everyone. Delicious recipes include: · PARMESAN FISH
FILLETS with AVOCADO and CRESS SALAD · Awesome SPINACH & RICOTTA CANNELLONI ·
Summer CHICKPEA SALAD · Super-tasty SPANISH ROAST CHICKEN · STICKY TOFFEE PUDDING
____________ Celebrating the 20th anniversary of The Naked Chef Penguin are re-releasing Jamie's
first five cookbooks as beautiful Hardback Anniversary Editions - an essential for every kitchen. The
Naked Chef The Return of the Naked Chef Happy Days with the Naked Chef Jamie's Kitchen Jamie's
Dinners '20 years on . . . Does it stand the test of my kitchen? The answer is a resounding yes.
Jamie's genius is in creating maximum flavour from quick, easy-to-follow recipes . . . It hasn't dated
at all' Daily Telegraph on The Naked Chef _____________
  cheese and onion pie jamie oliver: Jamie's Kitchen Jamie Oliver, 2019-04-11 'Jamie should
be given the Victoria Cross' The Times With over 100 delicious recipes, Jamie shows that anyone can
learn to cook beautiful food based on simple principles and techniques. Divided into chapters on
different techniques: Cracking Salads, Cooking without Heat, Poaching & Boiling, Steaming &
Cooking in the Bag, Stewing & Braising, Frying, Roasting, Pot-roasting & Pan-roasting, Grilling &
Chargrilling and Baking & Sweet Things, you'll soon be cooking up a storm. Jamie also gives you
advice on kitchen kit and shopping tips. Simple but tasty recipes include: · Warm SALAD of
ROASTED SQUASH, PROSCIUTTO and PECORINO · CITRUS-SEARED TUNA with CRISPY
NOODLES, HERBS and CHILLI · PAPPARDELLE PASTA with AMAZING SLOW COOKED MEAT ·
LEBANESE LEMON CHICKEN · BAILEYS and BANANA BREAD & BUTTER PUDDING 'Jamie offers



lots of his chunky, hunky dishes for feeding the hungry, and lathers the whole lot with ladlefuls of
encouragement' Daily Telegraph ___________ Celebrating the 20th anniversary of The Naked Chef
Penguin are re-releasing Jamie's first five cookbooks as beautiful Hardback Anniversary Editions - an
essential for every kitchen. The Naked Chef The Return of the Naked Chef Happy Days with the
Naked Chef Jamie's Kitchen Jamie's Dinners '20 years on . . . Does it stand the test of my kitchen?
The answer is a resounding yes. Jamie's genius is in creating maximum flavour from quick,
easy-to-follow recipes . . . It hasn't dated at all' Daily Telegraph on The Naked Chef _____________
  cheese and onion pie jamie oliver: Veg Jamie Oliver, 2019-08-22 JAMIE OLIVER IS BACK
WITH OVER 100 BRILLIANTLY EASY, DELICIOUS & FLAVOUR-PACKED VEG RECIPES Includes
ALL the recipes from Jamie's Channel 4 series MEAT FREE MEALS ________ Whether it's embracing
a meat-free day or two each week, living a vegetarian lifestyle, or just wanting to try some brilliant
new flavour combinations, this book ticks all the boxes. Discover simple but inventive veg dishes
including: · ALLOTMENT COTTAGE PIE with root veg, porcini mushrooms, marmite & crispy
rosemary · CRISPY MOROCCAN CARROTS with orange & thyme syrup, tahini & harissa rippled
yoghurt · SPICED PARSNIP SOUP with silky poppadoms & funky chips · WARM GRAPE AND
RADICCHIO SALAD with toasted pine nuts, sticky balsamic & honey · HASSELBACK AL FORNO
with root veg galore, wilted spinach & lentils With chapters on Soups & Sarnies, Brunch, Pies
Parcels & Bakes, Curries & Stews, Salads, Burgers & Fritters, Pasta, Rice & Noodles, and Traybakes
there's something tasty for every occasion. Jamie's recipes will leave you feeling full, satisfied and
happy - and not missing meat from your plate. ________ GUARDIAN COOKBOOKS OF THE YEAR
'Brilliant' Mail on Sunday 'There's something for everyone' Daily Telegraph 'Dishes are vibrant and
full of flavour and this book is all about making them affordable and easy' Independent 'Jamie makes
vegetarian cooking easy, fun and accessible with recipes that can be whipped up after a long day at
work. There are bags of flavour in every one - and they're all family-friendly' Good Food
  cheese and onion pie jamie oliver: The Yummy Mummy Cookbook ,
  cheese and onion pie jamie oliver: How to Feed Your Whole Family a Healthy, Balanced
Diet with Very Little Money Gill Holcombe, 2007-10-12 This book provides simple, wholesome and
nutritious recipes for family meals; quick lunches, tasty puddings and cakes and you don t have to
spend hours slaving over a hot stove, or spend a fortune at the supermarket. There are menu plans,
recipes, shortcuts and dozens of ideas for every meal, together with tried and tested tips to help you
save your valuable time and money.
  cheese and onion pie jamie oliver: Country Life , 2003
  cheese and onion pie jamie oliver: GQ Eats Paul Henderson, 2014-02-20 'If food is the new
Rock 'N' Roll, this recipe book is Sgt. Pepper's.' - Heston Blumenthal. From the magazine
synonymous with style comes the ultimate cookbook for men with discerning taste. Featuring
recipes from the UK's best restaurants, plus tips and techniques from the country's top chefs, GQ
Eats is an indispensable guide for enthusiastic home cooks, sophisticated diners and good-food
fanatics. This is the best of British food for men who want to cook and for women who want to know
what to feed them. With contributions from leading chefs and food writers including: Jason Atherton;
Raymond Blanc; Heston Blumenthal; Fergus Henderson; Giorgio Locatelli; Yotam Ottolenghi; Oliver
Peyton; Gordon Ramsay; Mark Hix; Michel Roux Jnr; Marcus Wareing and Bryn Williams. The
recipes provide inspiration for any occasion, from Brilliant Breakfasts to food for a Boys' Night In
(Daniel Boulud's Coq au Vin), Michelin-star Meals such as Giorgio Locatelli's Tomato and Chilli Pasta
with Prawns and Gordon Ramsay's Honey and Cider Roast Leg of Lamb, and Rock 'n' Roll Roasts -
from Pitt Cue's pulled pork to Mark Hix's Roast Chicken. Remember to save room for alfresco feasts,
delectable desserts and killer cocktails. Accompanied by images from brilliant photographers Romas
Ford and Tom Schierlitz, GQ has created a cutting-edge compendium of recipes to cook again and
again. Contents Includes: BRILLIANT BREAKFASTS Start the day the GQ way with American
pancakes, eggs Benedict, or the best bacon sandwich. BEST OF BRITISH Including Mark Hix' bubble
and squeak, Fergus Henderson's veal and pea soup, Simon Wadham's potted shrimps and Billy
Reid's Lancashire hotpot. BOYS' NIGHT IN Man-sized meals best served with beer, wine, or both,



including Daniel Boulud's coq au vin, Karam Sethi's seekh kebabs and William Leigh's fried chicken
nuggets. HEALTH-CONSCIOUS CLASSICS Make-overs of food favourites for men who want a
healthy option, including chicken korma, a healthy burger and Stuart Gillies' shepherd's pie.
MICHELIN-STAR MEALS Michelin-star chefs demonstrate their talents, including John Campbell's
wild mushroom risotto, Giorgio Locatelli's tomato and chilli pasta with prawns, Daniel Boulud's steak
tartare and Michel Roux Jnr's lobster mango salad. ALFRESCO FEASTS The great outdoors gets
even greater thanks to GQ. Includes recipes for sandwiches, burgers, kebabs, salads and wraps, plus
advice on how to become the king of the barbecue. PUB FOOD FAVOURITES Whether it is Claude
Bosi's sausage roll, Jason Atherton's salt and pepper squid, Heston Blumenthal's Scotch egg or
Ramond Blanc's French onion soup, these recipes will have everyone coming back for more. ROCK
'N' ROLL ROASTS You can't beat our meat. Chicken, beef, pork, lamb, even a guide to smoking your
own Pitt Cue pulled pork. JUST DESSERTS Because real men do eat mousse, syllabub and sorbet...
sometimes. COCKTAIL HOUR Creations from bar legends.
  cheese and onion pie jamie oliver: Happy Days with the Naked Chef Jamie Oliver,
2019-04-11 Get cooking simple, comforting food with a twist, with Happy Days with the Naked Chef
This cookbook is all about creating simple and homely food, but which is still packed full of flavour
and fun. Jamie shows readers that with just a little planning, it is possible to create meals that
friends and families will talk about for years to come. As well as loads of delicious recipes, Jamie also
gives you some handy tips for getting kids excited about food, and how to have a healthy and
balanced diet. Recipes you'll soon be enjoying include: · Good old STEAK and GUINNESS PIE ·
Layered FOCACCIA with CHEESE and ROCKET · COURGETTE SALAD with MINT, GARLIC, RED
CHILLI, LEMON & extra virgin olive oil · PARSNIP & PANCETTA TAGLIATELLE with PARMESAN
and BUTTER · Lovely LEMON CURDY PUD Divided into chapters on Herbs, Comfort Grub, Quick
Fixes, Kids' Club, More Simple Salads, Dressings, Pasta, Something Fishy Going On, Nice Bit of
Meat, And Loads of Veg, The Wonderful World of Bread, Desserts andBevvies, you'll be cooking
different and delicious recipes in no time. 'There is only one Jamie Oliver. Great to watch. Great to
cook' Delia Smith ____________ Celebrating the 20th anniversary of The Naked Chef Penguin are
re-releasing Jamie's first five cookbooks as beautiful Hardback Anniversary Editions - an essential
for every kitchen. The Naked Chef The Return of the Naked Chef Happy Days with the Naked Chef
Jamie's Kitchen Jamie's Dinners '20 years on . . . Does it stand the test of my kitchen? The answer is
a resounding yes. Jamie's genius is in creating maximum flavour from quick, easy-to-follow recipes . .
. It hasn't dated at all' Daily Telegraph on The Naked Chef _____________
  cheese and onion pie jamie oliver: Together Jamie Oliver, 2021-09-02 Bring friends and
family around the table with Jamie's brand-new cookbook, TOGETHER - a joyous celebration of
incredible food to share THE NO. 1 SUNDAY TIMES BESTSELLER, INCLUDING RECIPES FROM
JAMIE'S HIT CHANNEL 4 TV SHOW 'All about feeding the people you love' Independent 'A book
that will keep you in recipes for years to come. You get an awful lot for your money - some pages
have two simple recipes, both with pictures - and everything is easy to make' Sunday Telegraph
________ Being with our loved ones has never felt so important, and great food is the perfect excuse
to get together. Each chapter features a meal - from Curry Night to Last-Minute Feast, Garden
Lunch to Autumnal Fare - with a simple, achievable menu that can be mostly prepped ahead. Jamie's
aim - whether you're following the full meal or choosing just one of over 120 individual recipes - is to
minimise your time in the kitchen so you can maximise the time you spend with your guests. The
mouth-watering menus include: Sunny Gathering Menu . . . · Starter: Tender Asparagus with
Glorious Green Dressing, Soft-Boiled Eggs & Crispy Bacon Croutons · Main: Stuffed Salmon with
Potato Salad, Roasted Tomatoes & Tasty Greens · Dessert: Wimbledon Summer Pudding with
Strawberries, Pimm's, Cucumber, Ginger Beer & Mint Taco Party . . . · To share: Slow-Cooked Pork
Belly, Black Beans & Cheese, Homemade Tortillas, Roasted Pineapple, Hot Red Pepper Sauce, Green
Salsa, Red Cabbage · Dessert: Chocolate Semifreddo with Hazelnut Brittle & Spiced Dust · Drink:
Tequila Michelada Jamie's Together also helps to take the stress out of cooking by arming you with
tips, tricks and hacks to stay organised and get ahead of the game. Inspirational but practical,



Together is about comfort, celebration, creating new memories and, above all, sharing fantastic
food. This is about memorable meals, made easy. Let's tuck in - together! ________ 'Easy, seasonal
recipes. The perfect dinner-party bible. With 130 delicious recipes to delve into, you'll be spoilt for
choice' Sunday Express Praise for Jamie Oliver: 'Cooking dinner just got easier (and tastier).
Brilliant' Mail on Sunday 'Easy, achievable and delicious; Oliver has created another fail-safe
cookbook for families' Daily Telegraph 'Perfect for anyone stuck in a cookery rut and in need of some
inspiration' Daily Mail 'Simple, affordable and delicious food designed for all the family' i
  cheese and onion pie jamie oliver: Culinary Linguistics Cornelia Gerhardt, Maximiliane
Frobenius, Susanne Ley, 2013-07-04 Language and food are universal to humankind. Language
accomplishes more than a pure exchange of information, and food caters for more than mere
subsistence. Both represent crucial sites for socialization, identity construction, and the everyday
fabrication and perception of the world as a meaningful, orderly place. This volume on Culinary
Linguistics contains an introduction to the study of food and an extensive overview of the literature
focusing on its role in interplay with language. It is the only publication fathoming the field of food
and food-related studies from a linguistic perspective. The research articles assembled here
encompass a number of linguistic fields, ranging from historical and ethnographic approaches to
literary studies, the teaching of English as a foreign language, psycholinguistics, and the study of
computer-mediated communication, making this volume compulsory reading for anyone interested in
genres of food discourse and the linguistic connection between food and culture. Now Open Access
as part of the Knowledge Unlatched 2017 Backlist Collection.
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