VEGGIE ACTION

Prepare your vegetables
with speed and flair.

STEAMING
AHEAD
Go for the
. healthy option
; and steam
vegetables in
the Chef’n Veggie
Steam silicone
steamer. The nonstick
steamer fits most pans and
costs £11, from John Lewis.
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FAST WORK

Slice through fruit and
vegetables quickly with
the Folding Mandoline, £25,
Zyliss. The dial adjusts for
thin to thick slices and the
blades are protected when
the mandoline is folded.

TWO FOR ONE

The Rinse & Chop board,

£14.68, Joseph Joseph,

is hinged at one end so,

once you've chopped your

vegetables, it locks in

place to form a colander.
]
: B CHOP CHOP
This mini chopper
will give herbs
and vegetables
short shrift, yet it
takes up minimal
worktop space.
Magimix’s Le Micro
Mini Chopper
costs £49.99.

These recipes first appeared in BEC Good Food and Olive magazines. For more grea
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Rhubarb & orange slump

A slump is a New England pudding made with seasonal fruit.

SERVES 4
READY IN 1 hour

900g rhubarb, sliced

1 Zest and juice of 2 oranges
11409 caster sugar

1 200g self-raising flour

85g butter, cut into chunks

~ 150min

Heat the oven to 190°C/
Z.fan 170°C/gas 5. Place the
rhubarb-in a pan with
the orange juice‘and 50g of
sugar, Heat gently to dissolve
the sugar, then cover and
cook for a few minutes until
the rhubarb is softened but

_still holding its shape. Tip

to a 1.5ltr gratin dish.

fine breadcrurpbs’i’ Stir in
the milk gradually to make
a soft dough, then drop
8 spoonfuls of mixture over
the rhubarb. Finally, scatter 1
with the almonds. :
Bake for 25-30 minutes
until the topping is crisp
and golden. Serve warm




