nigel slater simple supper recipes

Nigel Slater Simple Supper Recipes have gained immense popularity among home
cooks looking for quick, flavorful, and comforting meals. Renowned for his
approachable cooking style, Nigel Slater emphasizes seasonal ingredients,
minimal fuss, and a personal touch in his recipes. His simple supper recipes
are not only easy to prepare but also evoke a sense of warmth and
satisfaction that brings people together around the dinner table. In this
article, we'll explore the essence of Nigel Slater’s cooking philosophy,
highlight some key ingredients, and share a selection of his best simple
supper recipes that you can try at home.

Understanding Nigel Slater's Cooking Philosophy

Nigel Slater is a British food writer and television presenter known for his
passion for fresh, seasonal produce. His cooking philosophy can be summarized
in a few key principles:

1. Seasonal Ingredients

Slater advocates for using ingredients that are in season. This not only
ensures the best flavor but also promotes sustainability. By focusing on what
is available at a particular time of year, home cooks can create dishes that
reflect the natural rhythms of the environment.

2. Simplicity

A hallmark of Slater's recipes is their simplicity. He believes that cooking
should be an enjoyable experience rather than a chore. Many of his recipes
require minimal preparation and cooking time, making them perfect for busy
weeknights.

3. Comfort and Flavor

Slater's dishes often evoke a sense of comfort, drawing inspiration from
traditional home cooking. He expertly combines flavors to create meals that
are satisfying and delicious, often using just a handful of ingredients.

4. Personal Touch

Slater encourages home cooks to add their own flair to recipes. He often
shares anecdotes and personal stories related to the dishes he prepares,
inviting cooks to make the recipes their own.



Key Ingredients in Nigel Slater's Recipes

When exploring Slater's simple supper recipes, you'll notice a recurring
selection of key ingredients that elevate his dishes. Here are some essential
components:

- Seasonal Vegetables: Carrots, potatoes, squash, and greens are often
featured, depending on the time of year.

- Herbs and Spices: Fresh herbs like parsley, basil, and thyme add depth and
vibrancy to his meals.

- Proteins: Chicken, fish, and legumes are commonly used, providing a range
of flavors and textures.

- Grains and Pulses: Ingredients like rice, pasta, and lentils serve as
hearty bases for many of his dishes.

- Dairy: Cream, cheese, and yogurt are used sparingly but effectively to
enhance flavors.

Simple Supper Recipes by Nigel Slater

Now that we have an understanding of Nigel Slater's cooking philosophy and
key ingredients, let's delve into some of his simple supper recipes that you
can easily replicate in your kitchen.

1. One-Pan Chicken with Lemon and Garlic

This dish is a perfect illustration of Slater's cooking style, requiring
minimal effort while delivering maximum flavor.

Ingredients:

- 4 chicken thighs, skin-on

- 4 cloves of garlic, unpeeled
- 1 lemon, sliced

- Fresh thyme

- Olive oil

- Salt and pepper

Instructions:

1. Preheat the oven to 200°C (400°F).

2. In a roasting pan, place the chicken thighs with the garlic and lemon
slices.

3. Drizzle with olive o0il, season with salt and pepper, and scatter fresh
thyme over the top.

4. Roast in the oven for 30-35 minutes or until the chicken is cooked through
and golden brown.

5. Serve with crusty bread or a simple green salad.



2. Creamy Mushroom Risotto

This comforting risotto is rich and satisfying, making it a perfect weeknight
meal.

Ingredients:

- 300g Arborio rice

- 1 onion, finely chopped

- 400g mixed mushrooms, sliced

- 1 liter vegetable or chicken stock
- 100ml white wine (optional)

- 50g Parmesan cheese, grated

- Fresh parsley, chopped

- Olive oil

- Salt and pepper

Instructions:

1. Heat the stock in a saucepan and keep it warm.

2. In a large pan, heat olive o0il and sauté the onion until soft. Add the
mushrooms and cook until they release their moisture.

3. Stir in the Arborio rice and cook for a minute until slightly translucent.
4. If using, pour in the white wine and let it simmer until absorbed.

5. Gradually add the warm stock, one ladle at a time, stirring continuously
until the rice absorbs the liquid. This should take about 18-20 minutes.

6. Once the rice is creamy and al dente, stir in the Parmesan cheese and
parsley. Season with salt and pepper to taste.

7. Serve hot, garnished with extra parsley.

3. Tomato and Basil Pasta

A classic dish that celebrates fresh ingredients, this pasta is quick to
prepare and bursting with flavor.

Ingredients:

- 300g spaghetti or your favorite pasta
- 4009 canned cherry tomatoes

- 2 cloves of garlic, minced

- Fresh basil leaves

- Olive oil

- Salt and pepper

- Parmesan cheese, for serving

Instructions:

1. Cook the pasta according to package instructions in salted boiling water
until al dente.

2. In a large skillet, heat olive o0il and sauté the garlic until fragrant.
3. Add the canned cherry tomatoes and cook for about 10 minutes, breaking
them down with a spoon.



4. Drain the pasta and add it to the skillet, along with fresh basil. Toss to
combine.
5. Season with salt and pepper, and serve with grated Parmesan cheese on top.

4. Vegetable and Chickpea Curry

This hearty curry is a fantastic option for a meatless meal, packed with
nutritious ingredients and spices.

Ingredients:

- 1 can chickpeas, drained and rinsed
- 1 onion, chopped

- 2 cloves of garlic, minced

- 1-inch piece of ginger, grated

- 400g canned tomatoes

- 200ml coconut milk

- Mixed vegetables (carrots, bell peppers, spinach)
- Curry powder

- Olive oil

- Fresh coriander, for garnish

Instructions:

1. In a large pot, heat olive o0il and sauté the onion until soft. Add the
garlic and ginger, cooking for an additional minute.

2. Stir in the curry powder and cook for a minute until fragrant.

3. Add the canned tomatoes and coconut milk, followed by the chickpeas and
mixed vegetables.

4. Simmer for 20 minutes until the vegetables are tender.

5. Serve hot, garnished with fresh coriander, alongside rice or naan.

5. Baked Cod with Tomatoes and Olives

This light and flavorful fish dish is easy to prepare and perfect for a
healthy supper.

Ingredients:

- 4 cod fillets

- 4009 canned diced tomatoes

- 100g olives, pitted and sliced
- 1 onion, chopped

- Fresh parsley, chopped

- Olive oil

- Salt and pepper

Instructions:
1. Preheat the oven to 180°C (350°F).
2. In a baking dish, combine the diced tomatoes, onion, and olives, seasoning



with salt and pepper.

3. Place the cod fillets on top of the tomato mixture and drizzle with olive
oil.

4. Bake in the oven for 20-25 minutes, or until the fish is cooked through
and flakes easily.

5. Garnish with fresh parsley before serving.

Conclusion

Nigel Slater's simple supper recipes embody the essence of home
cooking—comforting, uncomplicated, and bursting with flavor. By focusing on
seasonal ingredients and straightforward techniques, Slater invites us to
enjoy the process of cooking and the joy of sharing meals with loved ones.
Whether you’re an experienced cook or just starting, these recipes provide a
fantastic foundation for creating delicious dinners that can be enjoyed any
night of the week. So, roll up your sleeves, gather your ingredients, and let
the magic of Nigel Slater's cooking inspire you in your kitchen.

Frequently Asked Questions

What are some key ingredients in Nigel Slater's
simple supper recipes?

Nigel Slater often emphasizes fresh, seasonal ingredients such as vegetables,
herbs, and proteins like chicken, fish, or beans in his simple supper
recipes.

How does Nigel Slater define a 'simple supper'?

Nigel Slater defines a 'simple supper' as a meal that is quick to prepare,
requires minimal cooking skills, and uses readily available ingredients to
create comforting dishes.

Can you give an example of a quick recipe from Nigel
Slater's collection?

One example is his 'Pasta with Garlic and Olive 0il,' which can be made in
under 15 minutes using spaghetti, garlic, olive o0il, and parsley.

What cooking methods does Nigel Slater prefer for
simple suppers?

Nigel Slater often uses methods like sautéing, roasting, and boiling, which
are straightforward and allow for maximum flavor with minimal effort.



Are Nigel Slater's recipes suitable for beginners?

Yes, many of Nigel Slater's simple supper recipes are designed to be
accessible for beginners, with clear instructions and basic techniques.

What type of cuisine influences Nigel Slater's
simple supper recipes?

Nigel Slater's recipes are influenced by British and Mediterranean cuisines,
focusing on seasonal produce and straightforward flavor combinations.

How can I adapt Nigel Slater's recipes for dietary
restrictions?

You can adapt his recipes by substituting ingredients, such as using gluten-
free pasta or plant-based proteins, to accommodate various dietary
restrictions.

Where can I find Nigel Slater's simple supper
recipes?

Nigel Slater's simple supper recipes can be found in his cookbooks, on his
official website, and on various cooking platforms and blogs featuring his
work.

What is the appeal of Nigel Slater's simple supper
recipes?

The appeal lies in their simplicity, flavor, and the emphasis on using fresh
ingredients, making them perfect for weeknight dinners without sacrificing
taste.
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