
apple pie recipe jamie oliver
Apple Pie Recipe Jamie Oliver: A Delicious Twist on a Classic Dessert

apple pie recipe jamie oliver is a fantastic way to bring a fresh and flavorful spin to a
much-loved classic. Jamie Oliver, renowned for his approachable and hearty cooking style,
offers a version of apple pie that emphasizes natural ingredients, simple techniques, and
bold flavors. Whether you’re a seasoned baker or just starting to explore homemade
desserts, this recipe brings warmth, nostalgia, and a touch of rustic charm to your kitchen.

In this article, we’ll explore Jamie Oliver’s apple pie recipe in detail, uncover tips for
perfecting the crust and filling, and share insights into how this recipe stands out among
traditional apple pie recipes. Along the way, you’ll find useful information about ingredient
choices, preparation techniques, and serving suggestions that will make your pie a star at
any gathering.

Understanding Jamie Oliver’s Approach to Apple
Pie

Jamie Oliver’s cooking philosophy often revolves around simplicity and quality. His apple
pie recipe is no exception. Unlike overly sweet or complicated versions, his pie focuses on
the natural sweetness of the apples, enhanced by subtle spices and a buttery, flaky crust.
Jamie encourages the use of seasonal and fresh ingredients, which makes a significant
difference in taste and texture.

Why Choose Jamie Oliver’s Apple Pie Recipe?

Many apple pie recipes can be intimidating due to complex pastry work or an overload of
sugar and additives. Jamie’s recipe is designed to be accessible, even for home cooks who
might be nervous about baking. The step-by-step method demystifies the process, making
it easier to achieve a pie that looks and tastes homemade but professional.

Moreover, his recipe often incorporates a mix of apple varieties, which balances sweetness
and tartness perfectly. This variety ensures the filling has depth and complexity, a
hallmark of great apple pies.

Key Ingredients in Jamie Oliver’s Apple Pie
Recipe

The beauty of this apple pie recipe lies in its straightforward, wholesome ingredients.
Here’s a quick overview of what you’ll typically need:



Apples: A mix of tart and sweet apples such as Bramley, Granny Smith, and Cox’s
Orange Pippin.

Butter: High-quality unsalted butter for the crust and a bit in the filling to enrich the
flavor.

Flour: Plain flour for the pastry, sometimes combined with a small amount of
wholemeal flour for texture.

Sugar: Brown sugar is preferred for its deep caramel notes, but caster sugar can
also work.

Spices: Ground cinnamon, nutmeg, and sometimes a hint of cloves or allspice.

Lemon juice: To keep the apples from browning and add a touch of brightness.

Egg: For glazing the pastry, giving it a golden finish.

Using fresh, high-quality ingredients not only elevates the taste but also aligns with Jamie
Oliver’s ethos of cooking with integrity and respect for the produce.

Step-by-Step Guide to Making Jamie Oliver’s
Apple Pie

Preparing the Pastry

One of the standout features of this apple pie recipe Jamie Oliver style is the buttery, flaky
pastry which is surprisingly simple to make from scratch.

Mix the flour and butter: Rub cold butter into the flour until the mixture resembles1.
fine breadcrumbs. This step is crucial for achieving that flaky texture.

Add water: Slowly add cold water a tablespoon at a time until the dough comes2.
together.

Chill the dough: Wrap the dough in cling film and refrigerate for at least 303.
minutes. This resting period helps relax the gluten and makes rolling easier.



Making the Filling

The filling is where the magic happens. Jamie Oliver’s apple pie recipe doesn’t rely on
artificial flavorings but on the freshness and natural sweetness of the fruit.

Peel and slice the apples: Use a mix of apples for flavor complexity.1.

Toss with sugar and spices: Combine the apples with brown sugar, cinnamon,2.
nutmeg, and a squeeze of lemon juice. The lemon juice prevents browning and adds a
fresh zing.

Add butter: Small knobs of butter added to the filling as it bakes help create a rich,3.
caramelized sauce.

Assembling and Baking

After preparing the pastry and filling, assembly is straightforward:

Roll out the pastry: Roll out most of the dough and line your pie dish.1.

Add the filling: Spoon the apple mixture evenly over the base.2.

Cover with pastry: Roll out the remaining dough to form the top crust. You can opt3.
for a full cover or a lattice design for a decorative touch.

Seal and glaze: Pinch the edges to seal and brush the top with beaten egg for a4.
golden finish.

Bake: Place the pie in a preheated oven (usually around 180°C/350°F) and bake for5.
45-60 minutes until the crust is golden and the filling bubbly.

Tips for Perfecting Your Apple Pie Using Jamie
Oliver’s Recipe

Jamie Oliver’s apple pie recipe is forgiving, but here are some helpful tips to make your
pie truly outstanding:

Choose the right apples: Mixing different types of apples balances tartness and
sweetness, preventing the filling from becoming too mushy or too firm.



Keep ingredients cold: Especially the butter and water when making the pastry, to
ensure a flaky crust.

Don’t overwork the dough: Handle it gently to avoid tough pastry.

Use spices sparingly: Cinnamon and nutmeg should enhance, not overpower, the
natural flavor of the apples.

Rest the pie after baking: Let the pie cool for at least 20 minutes before slicing to
allow the filling to set.

Variations and Serving Suggestions

One of the joys of making Jamie Oliver’s apple pie recipe is how adaptable it is. You can
customize the pie to your taste or occasion.

Creative Twists on the Classic

Add nuts: Chopped walnuts or pecans can add a crunchy texture.

Incorporate dried fruit: Raisins or cranberries complement the apples beautifully.

Use alternative sweeteners: Honey or maple syrup can replace sugar for a
different flavor profile.

Try different spices: Cardamom or ginger can add an exotic touch.

Serving Ideas

Jamie Oliver’s apple pie is delicious on its own, but pairing it with the right
accompaniments can elevate the experience:

Vanilla ice cream: The classic pairing that balances warm and cold.

Custard: A silky, creamy custard complements the pie’s texture.

Whipped cream: Light and airy, it adds a subtle richness.

A drizzle of caramel sauce: For an indulgent twist.



Why This Apple Pie Recipe Jamie Oliver Style
Works So Well

What sets Jamie Oliver’s apple pie recipe apart is its emphasis on honesty in cooking. The
recipe respects the ingredients, allowing the apples to shine while the buttery crust
provides the perfect vessel. It’s a recipe that feels both nostalgic and fresh, a comforting
dessert that’s ideal for family meals, celebrations, or simply a cozy weekend treat.

The balance of flavors, textures, and the ease of preparation make it a go-to recipe for
anyone wanting to make a truly memorable apple pie. Whether you’re baking for the
holidays or a casual Sunday afternoon, Jamie Oliver’s approach invites you to enjoy the
process as much as the delicious result.

By following this recipe, you’re not just making apple pie—you’re creating a warm moment
around the table, filled with the aromas and flavors that have delighted generations. So,
gather your ingredients, roll up your sleeves, and dive into this wonderful apple pie recipe
Jamie Oliver style. Your taste buds will thank you!

Frequently Asked Questions

What are the main ingredients in Jamie Oliver's apple
pie recipe?
Jamie Oliver's apple pie recipe typically includes apples, sugar, cinnamon, nutmeg, lemon
juice, butter, flour, and sometimes a splash of brandy or vanilla extract.

Does Jamie Oliver use a traditional pastry or a shortcut
for his apple pie crust?
Jamie Oliver often uses a homemade shortcrust pastry for his apple pie, emphasizing
fresh, quality ingredients and simple techniques for a flaky crust.

How does Jamie Oliver suggest preparing the apples for
the pie?
Jamie Oliver recommends peeling, coring, and slicing the apples thinly, then tossing them
with sugar, cinnamon, nutmeg, and lemon juice to enhance flavor and prevent browning.

What type of apples does Jamie Oliver recommend for
his apple pie?
Jamie Oliver suggests using a mix of tart and sweet apples, such as Bramley or Granny



Smith combined with sweeter varieties like Cox's Orange Pippin, for balanced flavor and
texture.

Does Jamie Oliver include any tips for preventing the
pie crust from getting soggy?
Yes, Jamie Oliver advises blind baking the pie crust slightly before adding the filling or
sprinkling a thin layer of ground almonds or breadcrumbs on the base to absorb excess
moisture.

How long and at what temperature does Jamie Oliver
bake his apple pie?
Jamie Oliver typically bakes his apple pie at around 180°C (350°F) for 45-50 minutes, or
until the crust is golden and the filling is bubbling.

Does Jamie Oliver offer any variations or additions to his
apple pie recipe?
Yes, Jamie Oliver sometimes suggests adding raisins, cranberries, or a splash of brandy to
the filling for extra flavor, as well as serving the pie with custard, cream, or ice cream.

Is Jamie Oliver's apple pie recipe suitable for beginners?
Yes, Jamie Oliver's apple pie recipe is generally straightforward and beginner-friendly,
with clear instructions and common ingredients making it accessible to home bakers.

Where can I find Jamie Oliver's official apple pie recipe
online?
Jamie Oliver's official apple pie recipe can be found on his website jamieoliver.com or
through his official YouTube channel, where he often shares cooking demonstrations and
recipes.

Additional Resources
Apple Pie Recipe Jamie Oliver: A Detailed Exploration of the Culinary Classic

apple pie recipe jamie oliver has garnered significant attention among home bakers and
culinary enthusiasts alike. Known for his approachable cooking style and emphasis on
fresh, quality ingredients, Jamie Oliver’s take on apple pie offers a compelling blend of
tradition and innovation. This article delves into the nuances of his recipe, examining its
unique features, preparation techniques, and how it compares to other classic apple pie
recipes.



Understanding Jamie Oliver’s Approach to Apple
Pie

Jamie Oliver’s apple pie recipe stands out because it balances simplicity with flavor depth,
embodying his philosophy of accessible yet delicious home cooking. Unlike overly
complicated or pastry-heavy versions, his recipe emphasizes the natural sweetness and
texture of the apples, complemented by a lightly spiced filling and a rustic crust.

Ingredient Selection and Its Impact

One of the hallmarks of Jamie Oliver’s apple pie recipe is the careful selection of apple
varieties. He often recommends using a combination of tart and sweet apples, such as
Bramley for acidity and Cox’s Orange Pippin for natural sweetness. This combination
ensures a complex flavor profile that avoids the overly sugary or bland pitfalls common in
lesser recipes.

In addition to apples, Oliver’s recipe incorporates fresh lemon juice to enhance brightness,
cinnamon for warmth, and a modest amount of sugar to balance the tartness without
overpowering the fruit. The use of nutmeg or cloves is optional, reflecting his flexible
approach that allows cooks to tailor the spice level to personal preference.

The Crust: Rustic and Flavorful

Jamie Oliver’s apple pie recipe often features a shortcrust pastry made from simple pantry
staples: flour, butter, a pinch of salt, and cold water. His technique encourages minimal
handling of the dough to maintain flakiness and prevent toughness—a common challenge
for novice bakers. The rustic, slightly uneven edges and a golden-brown finish contribute
to the pie’s homemade appeal.

Unlike many commercial or overly processed versions, Oliver’s pastry avoids excessive
sugar or fat, letting the quality of the butter shine through. Some variations of his recipe
suggest incorporating a touch of sugar into the dough for subtle sweetness, but this
remains optional depending on the overall flavor balance desired.

Preparation Techniques and Baking Insights

The preparation method in Jamie Oliver’s apple pie recipe reflects a balance between ease
and technique. He advocates for peeling and slicing the apples uniformly to ensure even
cooking, a critical step that influences texture and mouthfeel. The filling is often
macerated briefly with sugar and spices, allowing the flavors to meld before assembling
the pie.



Layering and Assembly

Unlike pies that rely heavily on thickening agents like cornstarch or flour, Oliver’s recipe
leans on the natural pectin in apples to create a cohesive filling. This results in a filling
that is moist but not runny, preserving the integrity of the fruit’s texture.

The layering process involves carefully placing the spiced apple slices into the pastry-lined
dish, ensuring an even distribution that prevents clumping or sogginess. The top crust,
sometimes lattice or fully covered, is then placed over and sealed with a light egg wash to
promote browning and a glossy appearance.

Baking Time and Temperature Considerations

Jamie Oliver’s guidance typically recommends baking at a moderate temperature, around
180°C (350°F), for approximately 45 to 50 minutes. This range allows the pastry to cook
through and develop a crisp exterior, while the filling softens without becoming mushy. He
also highlights the importance of letting the pie cool slightly before serving to allow the
filling to set, enhancing slicing and presentation.

Comparative Analysis with Other Apple Pie
Recipes

When compared to traditional American apple pie recipes, Jamie Oliver’s version is often
lighter on sugar and less reliant on thickening agents. Many American recipes use a
double crust with a heavier dough and a filling thickened with flour or cornstarch,
resulting in a denser texture. Oliver’s approach is more aligned with British-style fruit
pies, emphasizing the natural qualities of the fruit and a tender, flaky crust.

Furthermore, his recipe’s flexibility in spice usage contrasts with some classic recipes that
use fixed spice blends. This adaptability can be a boon for cooks seeking to customize
flavor intensity or accommodate dietary preferences.

Pros and Cons of Jamie Oliver’s Apple Pie Recipe

Pros:

Emphasizes fresh, quality ingredients for authentic flavor.

Simple preparation techniques suitable for home cooks.

Flexible spice options allow customization.



Rustic crust offers appealing texture and appearance.

Cons:

Less structured filling might not appeal to those preferring a firmer set.

Minimal sugar use could be less sweet than some expect.

Requires careful temperature control to avoid undercooked crust.

Additional Tips for Perfecting the Apple Pie

Jamie Oliver’s apple pie recipe benefits from a few kitchen tips that can elevate the baking
experience:

Chill the Dough: Keeping the pastry dough cold before rolling helps maintain1.
flakiness and prevents shrinking during baking.

Use a Variety of Apples: Combining apples with different textures and flavors2.
creates a more dynamic filling.

Don’t Overfill: Overloading the pie can lead to soggy crusts and uneven cooking.3.

Rest After Baking: Allow the pie to cool for at least 20 minutes to set the filling and4.
improve slicing.

Serving Suggestions

Jamie Oliver often pairs his apple pie with classic accompaniments such as custard, vanilla
ice cream, or freshly whipped cream. These serve to complement the pie’s warm spices
and add a creamy contrast to the flaky crust and tender fruit.

Moreover, his recipe’s moderate sweetness and spice profile make it versatile enough to
be served with less traditional sides like sharp cheddar cheese, a common British pairing
that introduces a savory balance.

---

The apple pie recipe Jamie Oliver offers is a testament to his culinary philosophy:



straightforward, ingredient-focused dishes that celebrate natural flavors. It provides an
inviting alternative to more complex or sugar-laden pies, appealing to those who
appreciate a balance of texture, taste, and rustic charm. Whether for seasoned bakers or
novices, this recipe encourages exploration and personal adaptation, reinforcing the
timeless appeal of apple pie in contemporary home kitchens.

Apple Pie Recipe Jamie Oliver

  apple pie recipe jamie oliver: Jamie Oliver's Christmas Cookbook Jamie Oliver, 2017-10-10
Jamie Oliver's Christmas Cookbook is packed with all the classics you need for the big day and
beyond, as well as loads of delicious recipes for edible gifts, party food, and new ways to love those
leftovers. It's everything you need for the best Christmas ever. Inside you'll find all the classics as
well as tasty alternatives, including: salmon pate, apple and squash soup; roast turkey, goose and
venison; nut roast and baked squash; best roasties, baked mash, parsnips, glazed carrots, four ways
to do sprouts; gravies and cranberry sauce, meat and vegetarian stuffings; turkey risotto; Christmas
trifles, pavlova; chocolate logs, Christmas cake, mince pies, gingerbread, baked camembert, smoked
salmon bilinis, hot buttered rum and many, many more delicious recipes. I've got all the bases
covered with everything you need for the big day and any feasting meals over the festive period, as
well as party fare, edible gifts, teatime treats, cocktails, and of course, exciting ways to embrace and
celebrate those leftovers. You'll also find all the deeply important technical info you need, such as
cooking charts, and wherever possible, I've designed the recipes to be cooked at the same oven
temperature, so you can be efficient with time and oven space, and it'll be super-easy for you to mix
and match the different elements and build your own perfect Christmas meal. I haven't held back.
This book is the greatest hits, all wrapped up in one Christmas parcel, and I hope you have fun
looking through, picking your recipes, and building your own plan. ~ Jamie Oliver
  apple pie recipe jamie oliver: New Jersey Fresh Rachel Weston, 2015 Published by American
Palate, a division of The History Press -- Title page verso.
  apple pie recipe jamie oliver: Shop It! Mise It! Make It! Suzanne Lejeune, 2022-08-30 Don't
give up on cooking. Try it again with a better approach and attitude. With the resurgence of home
cooking, Shop It! Mise It! Make It! is the perfect how-to-cook instructional guide that will give you
the know-how you need to: • Discover a new way to read a recipe and save time when shopping,
preparing, and cooking • Learn to cook in a stress-free way • Increase your meal preparation
success rate • Interpret and reformat a recipe to make it easier to use following the 3 steps: Shop It!
Mise It! Make It! This practical manual details how to look at cooking differently and offers cooking
skills not found in a typical cookbook. Shop It! Mise It! Make It! will inspire young people to try
cooking rather than relying on pre-packaged meals or a food delivery service. Even the experienced
cook may take their cooking to a new level through the author’s proposed changes to the art of the
recipe. The author even includes a fascinating bit of history about recipe writing and how the
current format became standard and perhaps why it’s time for a change. Follow the Shop It! Mise It!
Make It! approach and discover how sharing a family meal is as important as the shelter you enjoy.
Provide time to bond with each other around the dinner table. Create a home.
  apple pie recipe jamie oliver: The Essential New York Times Cookbook: Classic Recipes for a
New Century (First Edition) Amanda Hesser, 2010-10-25 A New York Times bestseller and Winner of
the James Beard Award All the best recipes from 150 years of distinguished food journalism—a
volume to take its place in America's kitchens alongside Mastering the Art of French Cooking and
How to Cook Everything. Amanda Hesser, co-founder and CEO of Food52 and former New York
Times food columnist, brings her signature voice and expertise to this compendium of influential and
delicious recipes from chefs, home cooks, and food writers. Devoted Times subscribers will find the

https://www.americancontractorsorganization.org/archive-th-173/apple-pie-recipe-jamie-oliver.pdf


many treasured recipes they have cooked for years—Plum Torte, David Eyre's Pancake, Pamela
Sherrid's Summer Pasta—as well as favorites from the early Craig Claiborne New York Times
Cookbook and a host of other classics—from 1940s Caesar salad and 1960s flourless chocolate cake
to today's fava bean salad and no-knead bread. Hesser has cooked and updated every one of the
1,000-plus recipes here. Her chapter introductions showcase the history of American cooking, and
her witty and fascinating headnotes share what makes each recipe special. The Essential New York
Times Cookbook is for people who grew up in the kitchen with Claiborne, for curious cooks who
want to serve a nineteenth-century raspberry granita to their friends, and for the new cook who
needs a book that explains everything from how to roll out dough to how to slow-roast fish—a
volume that will serve as a lifelong companion.
  apple pie recipe jamie oliver: The Rough Guide to Babies & Toddlers Kaz Cooke, 2009-03-02
The Rough Guide to Babies & Toddlers is the funny, reassuring and practical guide that all new (and
old) parents have been looking for - with no judgmental guru-speak about the right way to do things,
just a range of great solutions for you to choose from. Written by the award-winning author Kaz
Cooke, an author and mother whose trademark light-hearted practical style and witty cartoons make
this book pleasurable as well as informative. The user-friendly sections are inspired by real-life -
chapters include 'Getting through the first weeks', which gives new mums and dads the low-down on
bosoms, bottles, bonding, the blues, and mum's post-baby body. Realistic and with a healthy sense of
humour, the guide offers practical suggestions for dozens of scenarios you might encounter with
your new bundle of joy or little terror, as well as addressing what you might be going through as
new parents - don't miss the hilarious How to Be Perfect routine for new mums: adjust push-up bra,
exfoliate feet, clean up sick! The eagerly awaited sequel to the best-selling The Rough Guide to
Pregnancy & Birth is finally here to save your sanity with good advice, great humour and a lot of
understanding!
  apple pie recipe jamie oliver: 1001 Foods To Die For Corby Kummer, Andrews McMeel
Publishing,LLC, 2007-11 An essential list for food lovers, this culinary catalogue features luscious
photographs and descriptions of must-eat foods from soup to nuts--from all over the world.
  apple pie recipe jamie oliver: Cambridge Global English Stage 4 Teacher's Resource Nicola
Mabbott, Claire Medwell, Jane Boylan, 2014-06-19 Cambridge Global English is a nine-stage
language-rich course for learners of English as a Second Language, following the Cambridge
International Examinations curriculum framework. Teacher's Resource 4 provides step-by-step
guidance notes for teachers for each lesson in every unit to support teaching the content of
Learner's Book 4. Notes on Activity Book 4 are also included. A unit overview provides a snapshot of
lesson objectives and the language and skills covered. The notes include answer keys to activities in
the Learner's Book and Activity Book, complete audio scripts, suggestions for differentiation and
assessment, cross-curricular links, portfolio opportunities and additional unit-linked photocopiable
activities and unit-based wordlists.
  apple pie recipe jamie oliver: Jamie's Food Revolution Jamie Oliver, 2009-10-13 undefined
  apple pie recipe jamie oliver: Swindled Bee Wilson, 2020-06-16 Bad food has a history.
Swindled tells it. Through a fascinating mixture of cultural and scientific history, food politics, and
culinary detective work, Bee Wilson uncovers the many ways swindlers have cheapened, falsified,
and even poisoned our food throughout history. In the hands of people and corporations who have
prized profits above the health of consumers, food and drink have been tampered with in often
horrifying ways--padded, diluted, contaminated, substituted, mislabeled, misnamed, or otherwise
faked. Swindled gives a panoramic view of this history, from the leaded wine of the ancient Romans
to today's food frauds--such as fake organics and the scandal of Chinese babies being fed bogus milk
powder. Wilson pays special attention to nineteenth- and twentieth-century America and England
and their roles in developing both industrial-scale food adulteration and the scientific ability to
combat it. As Swindled reveals, modern science has both helped and hindered food
fraudsters--increasing the sophistication of scams but also the means to detect them. The big
breakthrough came in Victorian England when a scientist first put food under the microscope and



found that much of what was sold as genuine coffee was anything but--and that you couldn't buy
pure mustard in all of London. Arguing that industrialization, laissez-faire politics, and globalization
have all hurt the quality of food, but also that food swindlers have always been helped by consumer
ignorance, Swindled ultimately calls for both governments and individuals to be more vigilant. In
fact, Wilson suggests, one of our best protections is simply to reeducate ourselves about the joys of
food and cooking.
  apple pie recipe jamie oliver: 5 Ingredients Mediterranean Jamie Oliver, 2023-11-14 THE
GLOBE & MAIL AND NEW YORK TIMES BESTSELLER QUICK & EASY RECIPES FOR EXCITING
EVERYDAY COOKING! THE BRAND-NEW 5 INGREDIENTS COOKBOOK FROM JAMIE OLIVER 5
Ingredients Mediterranean is everything people loved about the first book but with the added
va-va-voom of basing it on Jamie’s lifelong travels around the Med. With over 125 utterly delicious,
easy-to-follow recipes, it’s all about making everyday cooking super exciting, with minimal fuss – all
while transporting you to sunnier climes. You’ll find recipes to empower you to make incredibly
delicious food without copious amounts of ingredients, long shopping lists or loads of washing up.
65% of the recipes are meat-free or meat-reduced, and all offer big, bold flavor. With chapters
including Salads, Soups & Sandwiches, Pasta, Veg, Pies & Parcels, Seafood, Fish, Chicken & Duck,
Meat and Sweet Things, you’ll find something for every day of the week, and every occasion. Dishes
include: Smoky Tender Eggplant Epic Shrimp & Beans Rogue Ratatouille Risotto Sizzling Squid
Island Salad Herby Steak & Crispy Potatoes Easy Fig Tart Jools’ Chocolate Dreams It’s a real
celebration of hero Mediterranean flavors and ingredients – quick and easy recipes for exciting
everyday cooking.
  apple pie recipe jamie oliver: Jekka's Herb Cookbook Jekka McVicar, 2012-03-31 Jekka
McVicar's passion for herbs has evolved over 40 years. In this, her first cookery book, 'queen of
herbs' Jekka offers over 250 original recipes using simple garden herbs, along with tips for growing
and maintaining them. Herbs have long been a part of British culinary history, yet few people utilise
them to their full potential. Incredibly versatile, not only do herbs impart flavour, aroma and texture
to dishes, they are extremely beneficial to our health. Much more than a cookbook, Jekka's Herb
Kitchen features 50 herbs with a chapter and recipes devoted to each - Jekka's huge knowledge of
each herb's history, cultivation and medicinal and culinary uses is unsurpassed. Her recipes are
simple and economical - she shows how herbs can transform a cheap cut of meat, enliven a pasta
sauce, and even add delight to desserts. She also offers suggestions for how best to combine herbs
and what parts to use, gives ideas for using up a glut of a specific herb, and advises on how to
preserve your herbs for the winter months. Moreover, this volume is a family affair - many of Jekka's
recipes are inspired by her grandmother and mother, and the stunning illustrations are by Jekka's
daughter, Hannah McVicar. With colour photographs throughout, this is a unique and beautiful
volume from the UK's foremost authority on herbs.
  apple pie recipe jamie oliver: The New York Times Index , 2009
  apple pie recipe jamie oliver: Completely Perfect Felicity Cloake, 2018-11-01 'A gift for
anyone who is learning to cook' Diana Henry, Sunday Telegraph How can I make deliciously squidgy
chocolate brownies? Is there a fool-proof way to poach an egg? Does washing mushrooms really spoil
them? What's the secret of perfect pastry? Could a glass of milk turn a good bolognese into a great
one? Felicity Cloake has rigorously tried and tested recipes from all the greats - from Nigella Lawson
and Delia Smith to Nigel Slater and Heston Blumenthal - to create the perfect version of hundreds of
classic dishes. Completely Perfect pulls together the best of those essential recipes, from the perfect
beef wellington to the perfect poached egg. Never again will you have to rifle through countless
different books to find your perfect roast chicken recipe, mayonnaise method or that incredible
tomato sauce - it's all here in this book, based on Felicity's popular Guardian columns, along with
dozens of invaluable prepping and cooking tips that no discerning cook should live without.
'Completely Perfect is aptly named!' Nigella Lawson 'A classic. Long may Felicity Cloake test 12
versions of one recipe so we can have one good one' Rachel Roddy 'The nation's taster-in-chief title
belongs unequivocally to Felicity Cloake' Daily Mail



  apple pie recipe jamie oliver: The Kitchen Klaus Spechtenhauser, 2005-12-09 Since the
1990s the kitchen has moved into the design spotlight, and this publication examines and reviews its
significance in an architectural, cultural, social and economical context. The authors look at
developments and revolutionary kitchen concepts of the last decades including standardized
kitchens and open kitchen living spaces.
  apple pie recipe jamie oliver: Time Out Amsterdam , 2004 Written by a team of resident
journalists so that the true flavour of the city can be captured, this guide gives independent,
impartial advice to inform and entertain. More than 700 venues are reviewed and all price ranges
and tastes are covered.
  apple pie recipe jamie oliver: Laying the Ghost Caít Oliver, 2013-02-22 A husbands
obsession with historic reenactments threatens to tear his small family apart when they purchase an
old house that may be haunted. A jealous wife and a young son with second sight complicate matters
as the ghost of a young soldier, a survivor of the Battle of Culloden, Scotlands last stand against the
English, inhabits their life. His insistence that a bloodied relic in their possession be returned to the
soil of Scotland wreaks havoc upon their world. An unexpected brush with death, the exposure of a
beloved leader as a fraud, and a view into the reality of history puts things into rightful perspective.
  apple pie recipe jamie oliver: Hospitality , 2008
  apple pie recipe jamie oliver: Forthcoming Books Rose Arny, 2002
  apple pie recipe jamie oliver: Treating Children with Chinese Dietary Therapy Sandra
Robertson, 2021-06-21 Chinese Dietary Therapy is one of the pillars of Chinese medicine and has a
large role to play in health. This comprehensive book allows practitioners to add this important
element to their paediatric practice and to advise parents on positive food choices for their children.
With childhood allergies, asthma, ADHD, obesity and childhood diabetes on the rise, this
indispensable resource provides advice on using food as medicine for particular common ailments -
such as chronic coughs, colds, stomach aches and constipation. It describes how to use food to
prevent illness in children and for long-term health benefits, with a focus on strengthening digestion
for a resilient immune system. It also demonstrates how diet can bring the body closer to a state of
balance by living in accordance with seasons and the world around us, and listening to the body's
intuitions. Focusing on the pivotal role of digestion in a resilient and better immune system for
optimal health, Treating Children with Chinese Dietary Therapy gives practitioners of Chinese
medicine a resource to bring this ancient awareness to today's parents.
  apple pie recipe jamie oliver: Library Journal , 2006
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