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Letter from the Editors...
When I came to University I only cooked a few dishes, but in the year and a half 
I’ve been here I’ve added a lot of new meals and ingredients to my repertoire. 

Challenging myself to try new things has made me enjoy food and eat healthier. 
I think anyone is able to go from novice to half decent, as long as they are 

willing to try new things and mess up from time to time.

David

I really wish I had taken up my mum’s offer of cooking lessons 
before I came to University. But despite being a complete 

beginner I feel that my cooking skills have improved over the 
past two years and I feel more confident in the kitchen (with 

recipes I know anyway.) Don’t be disheartened if your 
cooking goes wrong, it happens to us all!

Katharyn

Amy
Coming from an English/Italian background means home 

cooking has always been very important for my family. 
Despite this, I hardly did any cooking before coming to uni as my mum was 
always the head chef! However, when push came to shove I discovered 
I actually really enjoy cooking, and always try to make healthy meat free 
dishes to accommodate my pescatarian diet.
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We all know the struggle of moving out of home for the first time, and being thrown into the deep end. 
We want to help make the move easier by ending some of the anxiety over having to cook for yourself. 

Let’s serve up a slice.
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Discover new food at... 

Lincoln has a vibrant variety of street markets 
operating throughout the year. One you cannot 
miss is the Street Food Festival, which usually 

runs for four days in early March and mid July. 
The festival is a great place to discover new foods 

from around the world and is a cheap meal out, 
compared with most restaurants. You can grab 
Spanish tapas from Solsolet, moussaka from Greek 
Souvlaki Gyros, paella from Bella Paella or a jerk 
burger from Island Spice Grill for under £5. 

Lincoln BIG Events and Operations Manger, 
Michael Strong, said: “Lincoln is renowned for its 
street markets and, despite having to postpone the 
street food festival until late March, we have still 
seen a record turnout from Lincolnshire residents 
and visitors.”

At the most recent festival in March, there was 
food from Spanish, Mexican, Jamaican, German, 
Provençal, Greek, Thai and Indian cuisine available. 

For the more fussy eaters, there are plenty of stalls 
that offer regular meals, like a German hotdog from 
Langfeldt, a Mexican wrap from Homa and a waffle 
from De St Jorre. Coffee and hot chocolate stalls are 
also available.

“I’ve been twice already this week and plan to 
visit again tomorrow. There’s a lot of stalls that sell 
food I’ve never heard of before, so that’s exciting,” 
said Valarie Dubont, 20, a University of Lincoln arts 
student. 

Some of the stalls  just take cash or only take card 
over a certain amount. There’s a few cash machines 
on Lincoln High Street, so remember to take money 
out before going to the stalls. 

Lincoln’s Christmas Market is another great place 
to check out foods from around the world. Many of 
the stores at the Street Food Festival are also at the 
Christmas Market. 

Want to be a part of the next Street Food Festival? 
Contact Lincoln BIG at 07969 279529.

Lincoln Street Food Festival

Written by: David Curry



Brownie
Bonanza 

The brownie is the ultimate comfort food and when you’re 
missing that taste of home, what could be better to lift your 
spirits than the perfect salted caramel slice.

Let’s have a...
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Salted caramel seems to be the new millennial 
pink. And I for one cannot get enough of it. 
Brownies are the ultimate comfort food and a 

well made brownie can fix most of life’s problems. 
These brownies were a dream come true. You 

could cheap out on making 
your own caramel by buying 
a ready made sauce to drizzle 
over instead. But if I can make 
it, anyone can. 

Making brownies is a great way to bond with 
someone. If you feel fairly competent in the kitchen 
then tackle this one alone, hell even if you don’t 
then give it a go. If it all goes wrong you can always 

comfort your sorrows with brownie mixture, but if 
you have a willing pair of hands to help and you’d 
feel happier with some help then grab a friend to 
help out. Warning - you’ll have to share which may 
be the trickiest part of this recipe! Luckily for me, 

my kitchen assistant revealed to 
me after I had made 16 brownies 
that I would have to eat them alone 
because they were not a cake fan 
(weirdo). I did end up sharing with 

some other friends though, and having someone 
compliment your cooking was almost as good as the 
brownies themselves. Almost.

METHOD:

1.To make the caramel heat the sugar and water in a 
small saucepan over a medium heat for 2 – 3 minutes. 
Swirl the mixture by tilting the pan, but don’t stir it.

2.Once the sugar starts 
boiling it should be light 
brown, this will take about 5 
minutes. Keep boiling until it 
becomes medium brown and 
remove the saucepan from 
the heat. 

3.Pour the cream into the 
mixture and return to a 
medium heat for 2-3 minutes. 

4.Stir the salt through and put 
the mixture in a glass jar or 
bowl and let it cool to room 
temperature or put it in the 
fridge for 20 minutes.

5.Preheat the oven to 200 c/180 c fan/gas mark 6. 

6.Melt the chocolate and butter in a bowl over a pan of 
simmering water, stirring every now and then until it is 
smooth. Once it has melted set it to one side.

7.Beat the eggs and sugar in a bowl until thick and 
foamy. With an electric whisk this will take about 5 

minutes, slightly longer if done with 
a handheld whisk.

8.Whisk the chocolate mixture into 
the eggs and fold in the flour.

9.Line a tin with baking paper and 
put in half of the brownie mix, make 
sure to spread it out to form a layer. 
Add ¾ of the caramel mixture using 
a spoon. Make sure to coat the 
brownie mix evenly. Pour the rest of 
the brownie mix on top. The finish 
with the rest of the caramel mix. 
Leave a little for drizzling.

10.Sprinkle with sea salt and bake 
for 30-35 minutes. Remove from 
oven and leave to cool. Cut them 

into slices and drizzle the remaining caramel over the 
top and enjoy.

Makes 16

Prep time: 25 mins
Cook time: 35 mins

INGREDIENTS:
Caramel: 
-200g granulated sugar
-50ml water
-200ml double cream
-1 tsp salt

Brownies:
-250g dark chocolate
-250g butter
-4 large eggs
-300g granulated sugar
-150g plain flour
-Sea salt
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”A well-made brownie 
can fix most of  lifes 

problems.“



Gnocchi and Meatballs

Serves 2

Prep time: 5 mins
Cook time: 30 mins

INGREDIENTS:
-1 pack gnocchi
-12 meatballs
-1 jar tomato sauce
-Grated cheese

If you want to cook this for one 
either halve the ingredients or 
cook the whole thing and freeze 
half to reheat another day.

METHOD:
1. Heat oil in a frying pan.

2. When oil is heated put meatballs into pan over a medium heat and cook 
until they are brown in the middle. If you want, you can cut them in half part 
way through to cook the insides quicker. If they start to burn, turn the heat 
down slightly.

3. Bring water to the boil in a large saucepan.

4. When the water is boiling put the gnocchi in it and cook according to pack 
instructions. Be careful not to leave the gnocchi in for too long because it will 
become too mushy. This should take five minutes.

5. Drain the water from the gnocchi and when the meatballs are cooked 
through put them in the saucepan with the gnocchi.

6. Add tomato sauce of your choice to the saucepan. If you are more confident 
in the kitchen then you can make your own tomato sauce. If not, a shop 
brought sauce will suffice.

7. Put the heat on medium and stir the gnocchi and meatballs through the 
sauce for a couple of minutes.

8. Put it on a plate and grate as much cheese over as you like.

For a simple and filling 
meal try this hearty 
meatball dish. If gnocchi 
isn’t your thing, try it with 
spaghetti instead.
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My Food Diary

Breakfast TeaDinner

A bowl of Alpen with full-fat milk.

Need to make use of the rest of the 
pizza dough and sauce. This pizza 

swaps peppers with onions and 
pepperoni with chicken strips.

I have a few small terracotta pots that 
I use for tapas. In one, I’ll have chorizo 
in olive oil, in the other a small portion 

of cod in white wine sauce.

The same as Saturday, but I’ll get up 
a few hours later.

Saturday consists of another dinner and tea combo. Usually someone in the flat 
is willing to split on a takeaway. I’m a big fan of Indian takeaway at the moment. 
Some weeks, I may go eat out instead of takeaway, we try to visit a new place 

every time.

A few slices of toast or a Reuben 
sandwich if I’ve got the energy.

I finish at noon on a Friday, but I’m usually not hungry when I get back. By the 
time I am hungry, it’s either late dinner or early tea. One of my favourite things 
to eat is vegetarian lasagna, which takes about two hours to prepare and is 
available on page 27. I usually make enough for two people, so I’ll have one 

portion at 5pm and another at 8pm. 

Another bowl of Alpen with a few 
extra berries.

Another fish day. I’ll most likely use 
up the rest of my salmon, this time 

with a chimichurri dressing and 
grilled aubergine and courgette.

I have lessons from 2pm to 6pm, so I 
miss lunch on most Thursdays. 

A grilled cheese sandwich. I use thick 
slices of tiger bread and cheddar, 

buttering both sides twice. 

I make my own pizza dough and 
sauce (which you’ll find how to do on 
page 24) and like to add pepperoni, 

peppers and garlic to it.

I enjoy salad in the summer. Lettuce, 
red peppers, vine tomatoes, 

cucumbers and watercress with 
mayonnaise and balsamic vinegar 

mixed in as a dressing. 

No university on Wednesday so I 
usually have an early lunch.

A toasted bagel with cream cheese 
and bacon.

While I did say I try to avoid fast-
food, after a 9am three-hour 

workshop, I head to McDonalds for a 
mayo chicken and cheeseburger.

I try to eat fish at least twice a 
week. Tonight, I’ll have salmon with 
asparagus, green beans, peas and 

wild rice.

I only have an hour break on Monday 
so I normally grab a sandwich at 

Quad.

Monday is my longest 
day and I’m too tired for 
anything time consuming. Chicken 
fajitas is my go-to meal that takes 

less than 20 minutes.

M

S

F

T

W

T

Since coming to university I’ve started to enjoy cooking and, to the 
annoyance of my flat-mates and parents, I spend quite a lot of time 
and money on food. I tend to go back to my house during two or 
three hour breaks to make lunch or prepare for dinner instead of 
waiting around in university. I don’t enjoy pre-made meals and 
try to avoid fast-food when possible.
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My most recent attempt to poach an egg with a microwave egg 
poacher didn’t go to plan. This is what an egg looks like when 

it explodes...

Let me be honest, I’m never going to be the next 
Jamie Oliver. I dread to think what Gordon 
Ramsay would say about my food. I don’t have 

a leg to stand on when I make fun of Great British 
Bake-Off mistakes. I sent innumerable texts to my 
Mum in the first term, spamming her with cooking 
questions; “how do I use the oven?”, “when do I 
know an egg is cooked?”, “is a jacket potato meant 
to look like this?”

Many of these texts were accompanied with pictures 
of what are best described as cooking disasters.

But if I, who has 
been known to 
shout “how did I 
make Angel Delight 
wrong?”, can fend 
for myself, anyone 
can. 

Student cooking 
books

For the amount of 
student cookbooks 
I’ve got you’d think 
I’d have a wider 
diet! That aside 
they are a great 
help! Admittedly 
I do steer clear of 
recipes with more 
than five ingredients 
but, if I am feeling 
adventurous, the 
easy to follow 
guides are so 
useful. They also 
give you some 
great (and cheap) 
ideas if you’re getting bored of beans on toast. 
They tend to include the basics as well and show 
you different ways to cook simple food. With some 
decent student cookbooks, one thing you won’t have 
to Google constantly is how to boil an egg. (Or you 
could just check out our egg survival guide on page 
22 and 23.) There’s plenty of cheap ones on Amazon 
and let’s be honest, it’s a decent investment.

Cooking Disasters
Organisation

If you can plan your meals in advance, do it! Even 
if you don’t stick to your plan exactly, it helps give 
you a rough idea of the food you need to buy that 
week, as well as what perishable food you need to 
use on successive days which helps minimise waste. 
Organise yourself enough to open a pack of bacon 
one day, and use the rest of the pack before it goes 
off. You’ll feel a lot more confident in the kitchen if 
you have a rough idea of what you plan to cook, and 

you won’t feel so 
lost when it’s time to 
cook.

 
Preparation

Learn how to use 
your oven. Once 
you’ve learnt that, 
remember that 
you need to heat 
up the oven before 
you start cooking. I 
cannot tell you the 
amount of times I 
went to make food 
when I was starving, 
only to remember 
I’d forgotten to 
factor in the time 
taken to heat up 
the oven. Or worse, 
being halfway into 

something cooking 
and remembering. 
I didn’t turn it 
on…

Learn from mistakes

If you try out a new recipe and it doesn’t go to plan, 
don’t be disheartened! It takes time to learn how 
to make something properly. If you do manage to 
make something spectacularly wrong, it can only go 
better the next time!
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And for anyone feeling slightly nervous about cooking for yourself, it is a 
lot harder to get food poisoning than you think.

Written by: Katharyn Daniels

Everyone has had a cooking disaster at some point, if you haven’t yet then you still have it to 
look forward too! In the meantime, here are some current students that have had disasters in 
the kitchen, just to make you feel better about your own.

I think the worst thing I’ve ever done is melt a plastic 
microwave cover by having it too close to the hot pan on 
the hob. It looked very sad and dejected and it took me ages 

to scrape the melted plastic off  the hob!

My flatmate had a wonderful toastie maker that everyone 
used. The toastie maker had been put on the hob by 
whoever had used it last. Before this someone had made 
food and turned the hob off  by the switch on the wall rather 
than actually turning the ring off. I then switched it on at the 
wall to cook dinner, not knowing this ring was still on, with 
the toastie maker placed on top. Not 100 percent my fault 
but I ended up melting the toastie maker to the hob and the 

kitchen smelled of  plastic for ages. RIP toastie maker.

I was mashing potato once but stupidly didn’t take the 
pot off  the hob so as I was mashing the pot wobbled and I 
somehow ended up with mashed potato everywhere. It was 

in my hair, my eyes, my jumper, all over the kitchen floor.

My boyfriend thinks that you can have pasta “hard”, 
“medium” and “soft”. He cooked pasta once and it was 
taking so long I thought he’d gone to Italy to make it. It was 
cooking for about 25 minutes. It was mush and I couldn’t 

eat it.

 It was after numerous attempts I realised never to put baked 
beans, still in the tin can, in the microwave. There was a lot 
of  sparks, smoke and noises. If  I had left it in any longer I’m 

sure the microwave would have blown up in flames.

My friend decided to microwave her baguette to heat it up. 
She must have put it on too long though becuase smoke 
started to come out of  the microwave. The baguette was 
very burnt and we had to run it under the tap to cool it off  

before throwing it out. The flat got very smelly after that.

I made a stir-fry for me and my flatmate. It looked extremely 
tasty and I couldn’t wait to eat it, but it was very watery and 
I decided to drain the excess water out of  the stir-fry by 
using the pan lid to drain it away. I wasn’t holding the pan 
right, my hand slipped and I dropped the lid and all of  the 
freshly prepared stir fry went in to the sink! All that was left 
for us to eat was the noodles that were meant to go with it!

When you don’t sieve the 
flour before making a 

pancake.

Oven chips are meant to be 
easy to cook, right? Wrong.

The quesadilla wouldn’t 
flip and then it was 

undercooked.

You need the oil to be hot 
before you fry your omlette. 

But not too hot!

Undercooked tortellini and 
barbeque sauce is not a 

delicacy.

Dropping your tomato soup 
isn’t advised.
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WHAT TO EAT AFTER

A NIGHT OUT
Feeling hungry after a long evening at a club? Well don’t worry, we’ve got you sorted 

with the perfect guide for the best cheesy chips, pizza and donner kebabs in Lincoln.

1KING KEBAB
Fancy some donner meat or a greasy pizza? The boys at 
King Kebab have got you. They’ve got everything you 
need after a night out: friendly service, banging tunes, 
and tasty food. And, if you’re really lucky, you might 
even be blessed with a King Kebab crown! Okay, it might 
just be a chip bag that’s folded so it fits on your head, but 
it’s as close to royalty as you can get after a night out.

Is cheesy chips the only thing you can think of while 
buying VKs? Well Capri has got your back. It’s not the 
biggest of establishments, but with quick service and 
extremely cheesy chips – what more can you want?

2
CAPRI PIZZA 3

ROMEO’S PIZZA
Can’t decide what you want? Romeo’s Pizza has 
something for everybody. It has vegetarian pizza, 
meat covered pizzas, cheesy chips, donner meat and 
fried chicken. Romeo’s has plenty of seats, so you’re 
able to sit down with your friends and have a catch up.

THE MORNING AFTER...

Takeaway Chinese can be very hit and miss. In my 
opinion, it’s never really good, just greasy noodles with 
plastic tasting sides. However, I’d like to think I’ve finally 
hit the jackpot. Phoenix Chinese delivers amazing tasting 
authentic food, and my favourite is the chow mein. Even 

the delivery time is good, with my order coming before 
it was actually due! It’s an excellent remedy to a splitting 
headache, and if you need to get your liquids up after 
alcohol dehydration then go for some hot soup. The best 
part is it’s on Just Eat so you don’t even have to move!

PHOENIX CHINESE
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My Food Diary
As much as I’d love to have a home cooked dish for every meal, it’s 

unfortunately a luxury I’m currently not living. I’m in university 
five days a week, and seem to constantly have a stream of 
assignments and errands to do, so cooking isn’t always my 
top priority. Despite this, I try my best to have a tasty meal 
every evening - even if I do eat the same thing every week!

Breakfast TeaLunch

I wake up late today but 
manage to make a piece 

of toast with butter and eat it as I run 
out of the door!

For dinner today I have bangers 
and mash and sugar snaps! Being a 
pescatarian I have Linda McCartney 

vegetarian sausages, which are a 
pretty  good meat substitute!

Bringing out my half Italian side 
for lunch today, I have spinach 

and ricotta tortellini with my dad’s 
homemade tomato sauce. Bellisima!

Sunday morning I have some nice 
croissants and pasties that my 

housemate kindly shared with me!

By evening I’ve finally recovered, and 
decide to have a korma curry (with 

quorn pieces) tonight and try my best 
at not making my rice all soggy.

Still feeling a bit rough so it’s pasta 
pesto for lunch.

My Saturday morning hangover is 
cured with beans on toast.

For dinner today I have my vegetable 
cous cous recipe! Turn to page 19 if 

you’re interested.

I finish uni at midday and pick up 
some lettuce on my way home. I end 
up having a healthy salad for lunch.

Early start at uni means buttered 
toast for my breakfast!

Using my leftover pasta from Tuesday 
I make myself a pasta bake... and 

add olives. I really love olives.

In my hour break between lectures 
I treat myself to a falafel wrap and 

curly fries at the Student Union bar.

I’m not in uni till 1 today so I try to 
make some pancakes. The result isn’t 

particularly attractive but it’s very 
tasty!

After a long day at Uni all I can think 
about is cheese, so for dinner today I 

have halloumi fajitas!

I’m at uni again over lunch but have 
a smoked salmon bagel that I made 
this morning as my afternoon meal.

Wednesdays is egg day. I have a fried 
egg sandwich before rushing out of 

the door!

I actually remember to defrost my 
salmon when I get up today! I have 
a bowl of cornflakes before heading 

out to uni.

I’m back from uni for lunch today so 
have a bowl of pasta and homemade 

tomato sauce.

For my meal tonight I have salmon 
and rosemary salted potatoes! Fancy 

the recipe? Turn to page 22.

I’m at university over 
lunch so get a sandwich 
and a packet of crisps from the on-

site shop.

Feeling lazy after a long 
day at uni, so for dinner 

today I have a shop brought pizza 
and add olives on top. Tasty!

Amy
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Revolution   

Tapas

Spain is one of the most diverse countries in the world for food, but 
is often overshadowed by its neighbours, France and Italy. Tapas, 
the country’s culinary export, has not made the same waves French 

classical and Italian pizzerias have in the UK. 
While tapas is becoming more recognised, many still haven’t experienced 

it. We attempt to demystify the cuisine, by re-creating four of the staple 
dishes found at almost all tapas restaurants.

Written by: David Curry12

Gambas al Ajillo 
is a simple three 
ingredient seafood 
dish, which can 
be prepared in 
less than five 
minutes, served in 
the same pot and 
cost less than £5. 

Serves 1

Prep time: 2 mins
Cook time: 5 mins

INGREDIENTS:
- Five prawns
- Four cloves of garlic
- Handful of parsley
- Olive oil
- Salt and pepper

METHOD:

1. Turn hob onto medium high and add four 
tablespoons of olive oil to pot. 

2. Cut garlic into wafer thin slices with a knife or 
madolin and add to pot. 

3. Once garlic starts changing colour, add prawns. 
If bones have shells on, take them off but leave 
the tails intact. 

4. After three minutes, finely chop a handful of 
flat-leaf parsley and sprinkle over the dish. 

5. Wait another two minutes for the raw parsley 
flavour to subside them add salt and pepper. 

6. If using a terracotta pot, serve in the same pot. 
If not, move all contents of the pot into a bowl or 
dish.

Patatas bravas is 
one of the most 
recognisable and 
simple to recreate 
tapas, with one 
main ingredient 
and a spicy 
tomato sauce. 

Serves 2

Prep time: 5 mins
Cook time: 1 hour

INGREDIENTS:
- One potato
- One onion
- Two cloves garlic
- 400g chopped tomatoes
- Tomato puree
- Handful of parsley
- Smoked paprika
- Chilli powder
- Salt and pepper

METHOD:

1. Turn hob onto medium, add two tablespoons 
of olive oil and thinly sliced onion. 

2. After five minutes, add chopped garlic, tomato 
puree, smoked paprika and chilli powder. 

3. After two minutes, add chopped tomatoes and 
simmer for ten minutes. Set aside.

4. Cut potatoes into small cubes and pat dry, 
then spread on a roasting tray, drizzle olive oil 
and place inside a 180-degree pre-heated oven.

5. After 20 minutes, take potatoes out and turn 
them over. Optionally add smoked paprika. 

6. After an additional 20 minutes, remove potatoes 
from oven and serve in a bowl with tomato sauce 
over the top. 

Simple Starters
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 Tapas arrives in Lincoln

To people who regularly frequent bars and 
restaurants, tapas has been around for years, 
but ask a person who doesn’t eat out often 

and you will find surprise at the idea of a platter of 
cheese, meat and olives to start, followed by small 
sharing plates, served as soon as ready. 

While alien for some, tapas is becoming more 
popular across the UK. 

In Lincoln, we are blessed with three highly-rated 
tapas bars, all sticking to traditional Spanish tapas 
while adding their own flair to it.  

Our first stop is The Bowl Full, an unassuming 
restaurant on the corner of West Parade. The bar is a 
family run establishment, taken over four years ago 
by Karl and Annemarie Hanson. 

Like a lot of Lincoln restaurants, the bar has size 
constraints. We are the second couple to arrive, but 
the place quickly fills. By 8pm the head of house, 
Nick, is having to turn people away.  

The Bowl Full is only open on Fridays and Saturdays 
and the specials change every week. “I like to work 
on the menu throughout the week, mix it up a bit, 
try new things,” said Karl, who is also the head chef. 

The weekday break also gives the Bowl Full time to 
make bread and other dishes in-house. 

We choose six of the main dishes: patatas bravas, 
a pot of irregularly cut potatoes with a spicy tomato 
sauce slathered on top; aubergine discs cooked till 
soft with a heavy layer of cheesy béchamel; soft, 
lightly oiled leeks under a crunchy layer of cheddar 
cheese, highly recommended by Nick; four pieces of 
perfectly cooked cod in lemon and white wine; two 
red peppers with paella stuffed inside; and a bowl of 
spicy chorizo. 

While all three tapas bars in Lincoln are well-
received, our second stop, Olé Olé on Bailgate, stands 
above the other two in popularity. Every weekend it 
is more likely than not to be stuffed with people. 

We order the shared platter to start, which includes 
canapes of marinated tuna, smoked salmon and cod 
with pickled onion, serrano ham and Manchego 
cheese, anchovies with diced tomatoes and hot 
pickled peppers. The platter is meant to be a new 
sensation each time, and it delivers on that front. 

For mains, we choose chicken, mussels and squid 
paella; sizzling king prawns bathed in garlic chilli 
oil; a thin grilled steak topped with a thick green 
peppercorn sauce; and fried eggs on a bed of roasted 
courgette, aubergine and tomato.  

Our final stop is Olivares, a small, olive green tapas 
bar on the corner of Castle Hill. It has, like the Bowl 
Full, been open for four years. The owner, Nicholas 
Petre, a 44-year old businessman turned chef from 
Majorca, says his recipes are passed down through 
generations. 

We pick the £19.95 lunch menu; four tapas plus 
bread and aioli. For mains, we had the Spanish potato 
omelette; patatas bravas; incredibly tender pork and 
beef meatballs in a rich tomato sauce; and tumbet, 
one of Olivares’ specials direct from Majorca, which 
consists of baked courgette, aubergine, potatoes and 
peppers in tomato sauce. 

The atmosphere and design of the restaurant 
all adds to the experience. There’s a sense of real 
authenticity, like Nicholas has attempted to import 
all of his memories of home into this small, secluded 
spot in Lincoln’s Cathedral quarter. 

Want to visit any of the 
three places mentioned?

Ole Ole: 32-33 Bailgate, 
LN1 3AP, 01522 534222.

Olivares: 3 Castle Hill, 
LN1 3AA, 01522 410627.

The Bowl Full: 185 West 
Parade, LN1 1QS, 01522 
545577.

Want to try something new? There are 
three tapas bars, all well-received, 
which you should check out if you 
want an authentic taste of Spain. 
David Curry tries out all three. 
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Paella

METHOD:

1. Add olive oil and salt to a medium hot heavy bottom pan or wok.  

2. Add chicken thighs skin-side down and let brown for 10 minutes. 

3. Once browned, add chopped peppers and onion. 

4. After four minutes, add halved cherry tomatoes,  squid, chorizo, prawns 
and king prawns with shells. 

5. After two minutes, add paella rice, saffron (or turmeric) and smoked paprika 
and stir well. 

6. Pour 3/4 of stock into pan and stir again. 

7. Bring up to boil and then let simmer on low heat, checking every five minutes to see if the bottom is burning. 

8. Once the stock has reduced by half, add mussels to another small pan with a glass of water or white wine and wait 
five minutes.

9. After five minutes, take mussels out the pan and add to the paella, along with the peas.  

10. Once most of the water has evaporated, the paella is ready. Sometimes it will take longer to evaporate, if that’s the 
case just wait a few more minutes before adding the mussels and peas.

11. Add salt and pepper to taste and serve in a bowl with the a wedge of lemon.

Paella is one of Spain’s most recognised 
dishes. It may seem daunting, but as long 
as you follow the method on your first few 
attempts you should make something 
that tastes great. It may not be perfect 
paella, but it doesn’t need to be to be a 
great meal for you and your friends. 

Serves 4 

Prep time: 20 mins
Cook time: 1hr 15 mins

INGREDIENTS:
- Two chicken thighs
- Eight prawns
- Four pieces of squid
- Eight mussels
- Four king prawns
- 50g Spanish chorizo
- Two bell peppers
- Eight cherry tomatoes
- Five garlic cloves
- One onion
- One lemon
- 75g garden peas
- Salt and pepper
- Saffron (or turmeric)
- Smoked paprika
- 1l chicken / fish stock
- 150g of paella rice
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Pan fried Sea Bass with spring veg risotto 

Serves 4

Prep time: 5 mins
Cook time: 25 mins

INGREDIENTS:
- 400g risotto rice
- 1.5L vegetable stock
- 1 finely chopped shallot/onion
- 100g peas
- 100g roughly cut asparagus
- 100g roughly chopped French 
beans
- 50g grated Permesan
- few sprigs of finely chopped 
mint
- 5 tablespoons olive oil
- 25g samphire (or use a herb 
garnish like dill)

METHOD:

1. Heat 2 spoons of oil in a saucepan and sweat off the shallot on a medium 
heat. Add the risotto and stir for 2 minutes (very important to constantly stir 
the risotto).

2. Add the veg, mint, and seasoning and deglaze with a small amount of veg 
stock.

3. Add the veg stock, 1 ladle at a time and stir until the liquid has cooked off. 
You will know when the risotto is cooked because the outside will be soft and 
you can still see the slight whiteness in the centre of the rice.  Finally add the 
parmesan to the risotto and set aside.

The consistency should be like rice pudding! If you are having it the next day 
add a little extra stock more than necessary as it will dry up in the fridge. 

4. Heat a frying pan on medium heat, placing a small piece of baking paper on 
top (prevents fish from sticking), add the remaining oil on top.

5. Place the sea bass skin side down onto the baking paper and hold it down 
slightly to stop it from buckling up. Season and cook for around 3-4 minutes 
on the skin side until the skin is crispy and you can see the sides of the fish 
turning white.

6. Flip the fish over and cook for a further minute, you should be able to put a 
cocktail stick through the fish without feeling any resistance.

7. To serve, ladle the risotto into a plate/pasta bowl, place the sea bass skin 
side up on top, and sprinkle samphire over the dish (samphire should be 
dropped in boiling water for 5 seconds to cook it).

Want to know what 
Yusuf’s favourite dish 
is? He gave Fresh Slice 
his exclusive recipe 
for a tasty sea bass 
and risotto meal that 
will leave you happily 
stuffed.
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an interview with...

YUSUF ALI

Q: What was it that spurred your 
love of cooking?
A: The one thing that makes me 
most passionate above all is cooking 
for people, and seeing the joy in a 
group of people coming together 
over a good meal, food can bring this 
inexplicable buzz to the room.

Q: What’s it like working in a 
professional kitchen?
A: A professional kitchen is such 
a crazy environment, I’ve met the 
best people and you can have such 
a laugh, but in the space of a few 
seconds it can change and go insanely 
busy. You’re constantly on your feet 
but if you love food as everyone in 
our kitchen does, it’s all worth it.

Q:  Do you have 
any tips or tricks 
for people who are 
just starting out at 
cooking?
A:  Work your way 
through classic 
cooking principles/
techniques i.e. 
roasting a chicken, 
making mashed 
potatoes, béchamel 
sauce etc. Because 
once you know 
the classics you 
can literally make 
anything, a lot of 
people skip this 
and try to do ‘fancy’ 

things with food, but if 
you master the principles you’ll find 
that any recipe you’ll see will become 
easy to you. 

Q: What’s your favourite part about 
cooking?
A: In the kitchen my favourite thing 
is plating, you’ll have hours of prep 
and when the order gets called out 
things go crazy fast to get everything 
on the pass, but once it’s at the plate 
there’s like a silent 10 seconds in your 
mind as you put together a beautiful 
dish. 

Q: Do you think that everyone has 
the ability to cook or is it a skill only 
held by a few people?
A: I 100 percent believe that every 
person can cook,  it’s all about 
mastering the basic principles, 
then everything else falls into 
place. Everyone has their strengths 
and weaknesses, some have more 
weaknesses than others, but that 
comes with practice. For instance, 

I found filleting a fish difficult, so 
I’d go to the shop and buy a few 
inexpensive fish like mackerel and 
practice at home until I got better. 
If you think you’re bad at cooking 
because you overcooked a pasta dish 
before... Make 10 more pasta dishes! 
Because each one will be better than 
the last.

Q: Do you think it’s possible to be 
good at cooking everything?
A: People will ask me ‘can you cook 
anything?’ and I’ll say it’s like asking 
an artist ‘can you paint anything?’ Yes, 
they probably could but it would be 
for the most part mediocre attempts 
at all the different forms of painting. 
To understand and truly master a 
cuisine it requires immersion into 
the culture and time to understand it, 
like mastering a style of art. 

Q: What’s your overall goal and 
aspiration with cooking?
A: I’m a strong believer in the idea 
that anything you do should benefit 
the community, and so my primary 
aspiration is to open a type of pay 
it forward kitchen, or something 
similar to that... Where it is also high-
quality food, because I love the idea 
of fine dining, but I hate that only a 
few people can experience good food, 
so I would love to in some way share 
that with anyone who can’t usually 
experience that.

Student turned commis chef at Indigo Kitchen at One Adwych Hotel, 
London- how culinary arts student Yusuf made it big in the food world.



FIVE
OF THE BEST CHEAP 

RESTAURANTS IN 

LINCOLN
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The Rising Café is found in the Alice 
Church, Newland. With a quaint 1940s 
style décor and a quirky atmosphere, 
it’s  a hidden gem of the city. The menu 
includes a variety of homemade food, 
ranging from an afternoon tea to fresh 
and tasty salads and sandwiches. If you 

want to do some university work or even 
just rest and relax, you can choose from 
a range of cakes and hot drinks. Open 
Monday to Saturday, it has £2 deals on 
the menu and a main meal for under 
£9, it’s a café with plenty to offer for 
everyone.

Trekking up Steep Hill for a meal doesn’t 
always seem like a great idea. However, I 
guarantee that a trip to Castle View will 
change your mind. Boasting a flavour filled 
menu of traditional Indian cuisine, you’ll 
be leaving with a very full stomach. Castle 
View has a very accommodating vegetarian 
menu, and the beers on offer are very tasty 
too! Each dish ranges from £3-6, but there 
are some great sharer dishes you can get too!

Café Shanti is a popular vegan 
and vegetarian multi-cuisine 
café located in the middle of 
Lincoln. With boho-chic deco, 
it offers a variety of cheap 
dishes from breakfast, starters, 
main meals and desserts. All 
food is fresh and handmade, 
with the most expensive dish 
being the paneer saag curry 
at £6.95. Don’t worry if you’re 
gluten free as Café Shanti 
have several dishes that will 
accommodate that.

If you haven’t heard of Toby Carvery you may as well be 
living under a rock. Providing a filling Sunday lunch every day of the week, it’s an excellent 
remedy for a hangover – or even a post exam celebration! With buffet-style type dining and 
absolutely giant Yorkshire puddings, there’s something for everyone! Even the vegetarians 
won’t miss out as their stuffing and veggie gravy makes sure you don’t miss out. You can get 
a full plate of tasty roast and a drink for just under £10, which is a pretty decent bargain.

They brag about having the most 
unique teas and cakes in the city, and 
to be honest, they’re not wrong! With 
tea names like ‘mucky wellies’, ‘scotch 
mist’ and ‘birthday cake’, it’s certainly 
a quirky place to enjoy a hot drink. 
Although not open on Wednesdays, 
they take reservations for all other 
days of the week between 10am and 
5pm. Located at the bottom of Steep 
Hill on Garmston Street, it’s an easy 
find for a chilled out afternoon tea.

Castle View Indian

Margaret’s
Tea Rooms

3

4

Café Shanti

2 Toby Carvery

Rising Café

1
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Vegetable couscous

Serves 1

Prep time: 10 mins
Cook time: 20 mins

INGREDIENTS
- Half a mug of couscous 
- One pepper
- An onion
- Quorn chicken pieces
- Any other vegetables you wish
- A vegetable stock cube
- Olive oil
- Soy sauce
- Paprika
- Turmeric
- Chilli flakes/chilli powder

METHOD:

1. Cut the pepper and onion into small chunks and start to fry in a pan.

2. In a separate pan start to cook the quorn pieces for approximately 10 
minutes until they can be cut through easily.

3. Boil a kettle and put the couscous and stock cube into a bowl. Once 
the water has boiled, pour it into the bowl until it covers the couscous. The 
water/couscous ratio tends to be just over one mug of water to half a mug of 
couscous. Cover the top of the bowl with a plate or cling film and leave until 
the couscous has absorbed all the water.

4. Season the vegetables with paprika, turmeric and chilli flakes and add the 
quorn pieces once cooked. 

5. When the couscous is ready, add it to the pan and add a drizzle of soy 
sauce for colour and taste.

6. Stir the vegetables, couscous and quorn briefly on a low heat until it is 
mixed in nicely.

7. Enjoy either as a side dish or a main.

This versatile dish 
is both filling and 
delicious! Add any other 
ingredients you like to 
our healthy dish that can 
be reheated after a long 
day at uni.
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Which came first - the student 
not being able to cook an egg 
or the helpful guide telling 

them how? 
It’s one of the most basic food items 

possible to cook, but the amount of 
students that get to university and 
suddenly realise they cannot even boil 
an egg is staggering. 

We make fun of our parents for not 
being able to use technology, but we 

still have to text them and ask for 
advice about how to cook an egg. 

Never fear! You can save the ‘how 
do you cook this’ texts, because Fresh 
Slice is here to provide you with four 
foolproof (or rather student proof) 
ways how to cook an egg. If we can do 
it anyone can. 

It doesn’t matter which came first, 
because all that matters is that the 
helpful guide is here.

Fried
1. Heat 2 teaspoons butter/ oil in a 
pan until the butter bubbles or the 
oil is hot.

2. Break egg into a mug then 
gently pour into pan.

3. Cook on medium / low heat 
until egg is cooked.

4. If you want an ‘easy over’ hard 
yolk turn the egg over half way 
through cooking.

Egg-straordinaryEgg-straordinarye g g se g g s
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1. Use a small pan, fill 2/3 full with water and 
bring to the boil.

2. Lower the egg into the pan on a spoon.

3. Simmer for 3 minutes for a very runny egg, 
5 minutes for a more solid yolk, 12 minutes 
for hard boiled.

1. Use a small pan, or frying pan, half fill 
with water and add salt. Bring to the boil 
and then turn down until the water is just 
moving.

2. Break egg into mug and pour gently 
into water. Don’t stir or turn heat up. It 
will take about 2 – 4 minutes depending 
on the size of the egg.

3. When the egg has gone opaque gently 
lift out with a slotted turner and let the 
water drain from it.

1. Use a small milk pan, add two teaspoons of butter and heat 
gently till butter bubbles.

2. Break the egg into the pan and add salt and pepper. Stir 
slowly, breaking up the egg yolk.

3. When the egg is almost set take it off the heat. The egg will 
continue to cook in its own heat. If you cook for too long it will 
be rubbery.

Scrambled

Poached

Boiled
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Salmon and rosemary salted roast potatoes

Serves 1

Prep time: 15 mins
Cook time: 45-55 mins

INGREDIENTS:
- One piece of salmon
- One large Maris Piper potato
- Four garlic cloves
- A lemon
- A few asapargus stalks
- Oil
- Salt
- Pepper
- Rosemary
- Oregano

METHOD:

1. Preheat your oven to 180 degrees. 

2. Peel and cut the potato into small chunks, around 2cm big.

3. Line a Pyrex dish, or any other oven safe dish, with oil and add the potatoes. 
Season with two garlic cloves, salt, pepper and rosemary and use your hands 
to mix it all together.

4. Put the potato dish into the oven for 45-55 minutes and remember to turn 
the potatoes every 15-20 minutes. 

5. Put the salmon onto some tinfoil and add a slug of oil, a pinch of salt and 
a sprinkle of oregano on top. Cut a couple of slices of lemon and peel two 
cloves of garlic and add those on top as well. 

6. Fold the foil over at the top so it becomes a parcel, and put it onto the oven 
for 20 minutes until the skin is no longer bright pink, and it slices easily.

7. Put the asparagus on a frying or griddle pan and cook evenly on each side 
on a medium heat for 5-10 minutes. 

8. Add butter to your asparagus, take the salmon and potatoes out of the oven 
when they are golden and crisp and serve with a slice of lemon.

Fancy a tasty meal with 
lots of flavour and not 
much effort? Try this 
salmon and potato dish, 
where the hardest part of 
the recipe is leaving it in 
the oven!
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No Money? No Problem
We all know that the student 

lifestyle can be hard on our 
bank accounts. Whether your 
loan doesn’t even cover your rent, 
you’re about to be overdrawn on 
your overdraft, or you just want to 
make the most of the cash that you 
do have, a big concern is what on 
earth you’ll eat. 

But it doesn’t mean all you 
survive on is a slice of toast each 
day. Katharyn has some top tips 
on just how to get by on a budget. 

Sometimes special 
offers can work out 
more expensive.

Supermarket hacks
Sign up to supermarket loyalty cards, 
it costs nothing and you can get some 
pretty good perks.

When you’re in the supermarket 
look at the price per 100g to work 
out which size of packet/tin ect or 
brand is the best value for money.

Take reusable bags to 
the shop so you don’t 
have to pay extra 
for bags, and you’re 
helping the planet. 
(David Attenborough 
will be proud.)

Buy cupboard 
foods that won’t go 
off, like pasta, in 
bulk when they are 
on special offer.

Never go food shopping 
when you’re hungry.

Cooking on the cheap

Plan meals in advance 
so that you can buy 
the right ingredients.

If ingredients, such as 
meat, will go off, cook a 
bigger portion and freeze 
half of it for another day.

Cook a meal together with 
flatmates, or have a themed 
food night, where everyone 
is only buying one of two 
ingredients and you are 
splitting the cost.

Buy frozen pizza and chips so that you 
can have that if you feel like a takeaway 
but can’t afford one. It tastes just as good, 
for a fraction of the cost! Or you could 
make your own pizza, recipe on page 24.

If you won’t finish an 
entire loaf of bread, 
freeze the rest of it.
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Perfecting
PIZZA

Pizza is one of the most recognisable foods in the world. Loved by 
millions and the focus of intense scrutiny in places like Naples and 
New York, it is upsetting that so few people have tried to make their 

own pizza, instead ordering it  for takeaway or cooking from frozen. 
While it can be challenging at first, learning how to make dough and sauce 

can be handy for a variety of other dishes. The process is also considered 
‘lethargic’ by a lot of pizza makers.  

Time management is another skill you’ll learn from pizza making. The 
sauce takes about an hour of low simmering, which is the perfect amount 
of time to bring the dough together and rest it for 30 minutes. 
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Serves 4

Prep time: 30 mins
Cook time: 1h 30 mins

INGREDIENTS:
- 800g chopped tomatoes
- Quarter tube of tomato puree
- Four garlic cloves
- Half an onion
- Quarter of a red pepper
- 800g plain flour
- 50g semolina flour
- 10g dried yeast
- 2 tablespoons salt
- 100g unsalted butter 
- Fresh basil 
- Olive oil 
- Dried salt, pepper, oregano

DOUGH:

1. Combine 800g of plain flour with 250g of water and 
two tablespoons of olive oil in a mixing bowl.

2. Place yeast in a bowl and mix with warm water until 
it turns paste-like, then add to mixture and begin to 
form a ball.

3. Once starts to form a shape, flour workspace and 
hands and begin kneading dough.

4. Don’t be too rough or it will become too elastic. Once the dough starts to 
not stick to hands or surface, place it into another lightly floured mixing bowl 
and covered with cling film.

5. Set aside for 30 minutes and up to 24 hours to rise in the fridge to rise. 

SAUCE:
1. Turn hob onto medium and add two 
tablespoons, then add four cloves of 
finely chopped garlic. 

2. Add finely chopped onion and red 
pepper as soon as garlic becomes 
fragrant.

3. After five minutes, add tomato puree. 

4. Cook out raw taste of tomato puree for three minutes then add chopped 
tomatoes.  

5. Add salt, pepper and a few sprigs of basil. 

6. Bring to boil then simmer on low heat for an hour. 

7. Take off the heat after an hour and slowly stir in a few cubes of cold, unsalted 
butter.

MAKING THE PIZZA:

1. Remove basil sprigs from sauce and blend if possible. 

2. Seperate dough into four, take a quarter and form into a circle shape. 
Use your fingers to push the dough or pick up the dough and stretch with 
knuckles.

3. Once at the desired shape, sprinkle semolina flour on top and lift dough 
onto tray. Be careful when lifting, as dough may break or stretch. 

4. Ladle sauce into middle of pizza and spread evenly to the edges. 

5. Sprinkle oregano and black pepper over top of pizza, followed by your 
toppings of choice. For classic margarita, tear fresh mozzarella and basil. 

5. Place in a 200-degree preheated over for 10 minutes, then let stand for at 
least five minutes before serving. 



LASAGNA
How to make...

26

Serves 2

Prep time: 10 mins
Cook time: 1h 45 mins

INGREDIENTS:
- 200g chestnut mushrooms
- 400g canned tomatoes
- One bell pepper
- One large onion
- Four garlic cloves
- Two tablespoons tomato puree
- Red wine vinegar
- 30g unsalted butter
- 30g plain flour
- 250ml full fat milk
- 120g cheddar cheese
- 120g Gouda cheese
- 100g parmesan cheese
- Four lasagna sheets
- Salt, pepper, thyme and basil

CHEESE SAUCE:

1. Melt butter in a pot on medium low 
and add the same amount of flour, whisk 
constantly until a blond roux forms. 

2. Continue to whisk while slowly adding 
full-fat milk. Once all milk has been added, 
the mixture should have no lumps of flour.

MUSHROOM AND TOMATO 
SAUCE:

1. Add chopped mushrooms to a pot on high 
heat with a tablespoon of olive oil. Add salt 
straight away to draw out moisture. 

2. After five minutes, add chopped peppers, 
onion and garlic. Continue to shake pan and 
use spoon to make sure nothing is sticking. 

3. After another five minutes, add black pepper, tomato puree and picked 
thyme leaves. Use spoon to make sure puree is incorporated. 

4. Once incorporated, add canned tomatoes, a splash of red wine vinegar, 
bring to the boil and then simmer for 45 minutes, checking occassionally to 
make sure the bottom isn’t burning. 

ASSEMBLY:

1. Add water to a pan and bring to boil, salt the water heavily 
and add each lasagna sheet for three minutes. Let dry for an 
additional two minutes.  

2. Start with a thin layer of mushroom sauce, followed by a 
lasagna sheet, then a layer of mushroom sauce, then a layer 
of cheese sauce. 

3. For the final layer, add parmesan or mozzarella to the top 
and bake at 180 degrees for 45 minutes.  

4. Let stand for 30 minutes so the layers can set. This way, 
you’ll avoid the whole thing becoming mush. Take a slice 
and top with fresh torn basil. 

3. Add equal parts cheddar and Gouda cheese, whisking to incorporate. 

4. After cheese has melted, add parmesan. Add salt, pepper, a squeeze of 
lemon and some picked thyme and set aside. 

If you’re missing home 
cooked food, this is the 
perfect dish for you. 
It’s filling, reheats and 
freezes well, and this 
vegetarian alternative 
works for everyone.
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Makes 8

Prep time: 15 mins
Cook time: 15 mins

INGREDIENTS:
-Ready rolled puff pastry
-Ham 
-Cheese 
- 1 Egg or 1 tbsp milk

They will store in the fridge for up 
to two days if wrapped in tin foil.

METHOD:

1. Preheat oven to 200 degrees fan or gas mark 7.

2. Line a baking tray with baking paper.

3. Cut out circles of the puff pastry – use a large mug, bowl, glass or cookie 
cutter. Transfer the circles onto the baking paper. 

4. Tear some of the ham and put in the middle of the pastry circle. Grate the 
cheese and place in there too. Repeat for all eight pastry circles.

5. Brush the edges of the circles with some beaten egg or milk. This will make 
it stick together.

6. Fold the pastry in half to make half moon shape and press down edges with 
a fork.

7. Make a couple of small cuts at the top of the empanada and brush with 
more egg or milk.

8. Put in oven and bake for 15 minutes until golden brown. Eat straight away 
or enjoy cold.

These tasty pastries are 
perfect for a quick hot 
meal. They don’t take 
long to make but they 
are very filling.
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Ham and Cheese Empanadas My Food Diary*
At university everyone has completely different schedules and 
people are in and out constantly. I have 24 hours contact time a 

week, plus staying in university to get work done. This means I 
need quick food during the day so I can get on with my work, 
and a more filling meal in the evenings that doesn’t require 
too much effort to make. This is just an idea of what I would 
typically eat in a week.*not included, how many snacks I have...

Breakfast TeaLunch

I’m up at 8:30 this 
morning so I start with a 

bowl of Weetos (the best cereal.) 

I found a lasange in my freezer that 
my mum made for me. I’ve been 

defrosting it in the fridge overnight 
and cook it for tea.

I have an egg mayo sandwich 
for lunch with cress. (I have been 

growing it myself and it’s finally ready 
to pick.)

Another (slight) lie in. Today I am 
back to my staple weetos. (Seriously, 

best cereal.)

I have spaghetti tonight with the 
pesto that I opened earlier in the 

week. Topped with about half a block 
of grated cheese.

For lunch I have quorn chicken 
nuggets (not a vegetarian just don’t 
like cooking chicken) and alphabet 

chips (inner 4 year old.)

It’s finally the weekend! I have a lie in 
(well sort of) and I have a cup of tea 

and toast for breakfast.

I finish at 2 today but stay to help 
with the news bulletin. When I get 
back I decide to have gnocchi and 

meatballs (recipe page 6.)

I get an hour between lectures today 
for lunch. I completely forgot to 

make a sandwich so I buy a ham and 
mozzarella panini at uni.

I’ve got a 9am on Fridays so I am up 
early and watch the news. I have the 

final couple of croissants.

I want to use the rest of the packet 
of bacon and the last mushrooms 
from earlier so I have a bacon and 

mushroom baguette.

I get to have lunch at home today 
because my workshop isn’t until 
3. I have a fried egg, bacon and 

mushrooms.

Weetos again this morning. I don’t 
start till later but I am up early 

because I have some work to get 
done.

I manage to leave uni before 6 today 
so when I get home I have a jacket 

potato with cheese, pesto and 
sweetcorn.)

(Bet you can guess what this will be) 
another ham sandwich today, I stay 
at uni to get some work done and 

help with the news bulletin.

I have a slightly later start today so I 
have a couple of croissants.

Tuesdays I have a full day workshop 
so I am up early. I have Weetos and a 

croissant.

Another ham sandwich (make the 
most of the pack I opened yesterday.) 

Along with crisps and plenty of 
snacks during the day.

I get home around 6:30/7 so I have 
pasta and tomato sauce (shop 

bought becaue I am lazy) and plenty 
of cheese.

My lectures go through 
lunchtime on Mondays 

so I have a ham 
sandwich, crisps and a kit kat.

Even though I finish 
at 5 today, I’m rarely 

home before 6. 
Tonight I have a pizza sub and potato 

wedges.

Katharyn
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Prepare/defrost the food as early 
in the day as possible to save 
time

Always have 
essentials in your 
cupboard

Don’t put it on a higher heat than it 
says to, be patient and leave it to cook

Salt your meat (pan fried or 
roasted) after it’s cooked - 
avoids drawing moisture 
out

Always sharpen 
your knives

Make sure pan 
is hot before 
cooking meat

Don’t peel 
carrots, it’s 
a waste of 
time and 
there’s lots of 
nice vitamins 
in the skin             

Watch your 
food while it 
cooks

Use a stock cube when 
cooking couscous

Don’t undercook chicken

Season with more than 
salt and pepper

Freeze 
leftovers

Buy frozen meat in 
bulk to save money

Use a good 
quality pan

Make the best 
home made 
wedges by 
chopping the  
potatoes, cover 
them in oil and 
seasoning and 
bake at ~180 for at 
least an hour

Clean up as you 
go

Remember to use seasoning

Use the right oil for 
what you’re cooking, 
in terms of flavour, 
and smoking points. 
E.g. If you cook a stir 
fry use a neutral oil 
with high smoking 
point. If you make 
a bolognese use a 
flavoursome oil with 
a low smoking point 
like olive oil

Use a timer so 
you don’t forget 
about the food

There is more to life 
than just salt and 
pepper

Use butter 
and oil 
to stop 
the butter 
burning

You can freeze bread so 
you have no excuse for 
mouldy bread ever

Use non stick pans

TOP COOKING TIPS    

Written by: Amy Chandler-Massaro30

Turn off the oven 
when done

We asked you for your best cooking 
tips, and this is what you came up with!

Wash your rice 
before cooking it

Try more things

Take the pot noodle 
lid fully off

Start off with the basics, and 
develop the dish as you progress

Frozen vegetables are good 
to have in the freezer

Simple isn’t 
bad

Try to cook a 
few meals on the 
weekend so you can 
reheat them on your 
busy uni days

Make food that 
you enjoy eating

Use the back of a spoon to peel ginger

Don’t expect it to 
look as good as it 
did in the recipe 
photo

Use chilli oil 
instead of regular 
oil

Taste. Then season. 
Then taste again.

Use paprika and tumeric 
when frying vegetables
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