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The test
Potatomashers

Allegra
McEvedy

Cuisipro fibreglass
masher

£9.99, stockists:
01516471748

Sturdy and well-shaped for
getting stuck in to some serious
mashing, this is simple and
effective, with small holes for

a smooth result. The 13% fibre-
glass makes this stronger and
more heat resistant than your
average nylon cook’s tools, too.

A soup for '
spring

This is my last G2

recipe column (though

you can still catch my
Guardian cooking class

and recipe films online), so
thanks to all for reading and,
who knows, maybe some of you

even cooked a dish or two.

This soup is a good one to be going
out on as it embodies all that I think
a decent newspaper recipe should be:
quick, tasty, seasonal, cheap, simple
and with a touch of class.

Black+Blum Spudski
potato masher
£11.50, black-blum.com

As it has only five key ingredients
(three of which are the best of what
Britain’s veg patch has to offer in April),
I’d encourage you to make your own
stock to get the most out of these

It may just look like a novelty ski-

seasonal superstars.

pole-shaped device, but it’s actually
well-designed for the job. It doesn’t
slip, and the small circular end means
it can reach the stubborn lumps lurking

Feeds four and takes about 20 minutes

2 thsp extra virgin olive oil

in the corners of your pan.

400g Jersey Royal potatoes, scrubbed
and sliced

1 hispi cabbage, quartered and sliced,
root removed

Joseph Joseph
Smasher
£12, josephjoseph.com

1 litre veg or light chicken stock

1509 garlic leaves, washed and
roughly chopped

A dollop of créme fraiche
if you fancy it

With its fairly large holes, this one

might take a little longer to produce

smooth spuds, but it certainly

makes mashing fun. In a play-dough

sort of way.

Salt and pepper

Warm the oil in a wide,
heavy-based pan over
a medium heat.
 Add the potatoes and

cabbage, stir vigorously and cover
with a lid.,

i After about five minutes give it
another good stir and, once the
cabbage has started to soften, pour
in the stock, which should just abou
cover the veg. Season well and turn
the heat up to full, keeping the lid
on. Bring to the boil, then turn dows
the heat and simmer for about
10 minutes with the lid still on.
~ Put the chopped garlicleaves in t}{\
bottom of a blender and, once the
spuds are tender, ladle in about half
the contents of the saucepan. Blend
until pretty much smooth, pour bac
in the pan and give it a stir.

Put the lid on and leave to sit;
five to 10 minutes, so the pie
of garlic leaf soften and sha
S their flavour with the rest
&% the soup.

Have another look at t
!l seasoning before serving
- Ilike it at this warm
temperature rather than
hot, though you can hea
it up or chill it down
depending on
your tastes.

Guardian event

Ask the ministers: Climate change and ener;

Ed Miliband, secretary of state for energy and climate change, Labour

Greg Clark, shadow secretary of state for energy and climate change, Conservative
Simon Hughes, spokesman on energy and climate change, Liberal Democrat

Chair: Ian Katz, deputy editor, The Guardian

Fighting global warming. Keeping the lights on. Growing the economy. Ending fuel poverty.

The issues of climate change and energy are critical to the next decade and beyond.

Come and put your questions to the ministers vying for your votes.
Wednesday 21 April, 7pm
The King's Fund, 11-13 Cavendish Square, London W1G 0AN

Tickets: £5
Book tickets at: http://meettheministers.eventbrite.com/

To submit a question to the ministers, go to environmentguardian.co.uk




