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A recipe for disaster

As well as being world renowned for its work in climate change adaptation, 
UKCIP also has a growing reputation for its culinary expertise. This collection 
of recipes from the Oxford-based experts was originally published in honour 
of former colleague, Jacqui Yeates, and has since been updated on the 
departure of Richard Westaway, Alex Moczarski, Paul Bowyer and Sophie 
Millin.

Please also see the sister publication on Cakes & puddings. Don’t eat them 
all at once…

Suggestions for additional recipes welcome: enquiries@ukcip.org.uk

Updated November 2011
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Greek salad

From Anastasia Mylona

Ingredients

•	 4	ripe	tomatoes	

•	 1	onion	

•	 1	cucumber	

•	 1	green	pepper	

•	 250	g	feta	cheese,	cubed	

•	 100	g	black	(kalamata)	olives	

•	 2	tbsp	balsamic	vinegar	

•	 80	ml	olive	oil	

•	 1	tbsp	dried	oregano	

•	 salt

Method

1. Firstly, cut the tomatoes into wedges. Then place in a large bowl.

2. Slice the onion in half, then cut into thin slices and transfer them into the 
bowl with the tomatoes.

3. Using your vegetable peeler, peel off the  of the cucumber from top 
to the bottom, creating a striped pattern by peeling then missing the 
next strip. Cut off both ends and slice it, then add them to the bowl of 
tomatoes and onion.

4. Take a green pepper and cut into several large slices, discarding the 
centre with the seeds. Cut the slices in half and then into chunky cubes.

5. When it is all cubed transfer into the bowl with the rest of the 
ingredients. Add the salt and stir. Add the black olives and the feta 
cheese to the bowl, then the oregano. Then pour over the olive oil and 
vinegar and, using a spoon, combine it all together.

6. Serve!



UKCIP recipie: Savouries & drinks • 5 

Jacket potatoes

From Alex Harvey

Now then. My philosophy when I was a student was ‘you can’t go wrong 
with a jacket spud’. I must have eaten field’s worth over the four years 
I was in Scotland, but I never got bored as the potato is a vegetable of 
extraordinary versatility, beauty and elegant simplicity. It’s easy to cook too.

This is my current favoured method of eating a spud. First get a potato. If 
you don’t have access to an allotment, garden or neighbouring farmers’ 
fields then you’ll have to go to the supermarket. There are a number of 
delicious varieties each with its own character. Some of the best for baking 
are:

• Cara

White-skinned,	with	creamy	flesh	and	pink	eyes,	and	a	soft,	waxy	texture.	
This	one’s	a	cheeky	little	fella!

• Charlotte

Pale	yellow,	firm	and	waxy,	with	a	subtly	nutty	flavour.	A	firm	favourite	–	
like	a	traditional	gentleman	of	the	old	school.

• King Edward

Pinky-red	skins	and	distinctively-flavoured	creamy	white	flesh.	This	ones	
the	daddy	and	rules	the	potato	roost

• Marfona

A	smooth,	waxy	potato	with	pale	beige/yellow	skins	and	flesh,	and	a	
slightly	sharp	taste.	Slightly	more	exotic	this	one	–	like	a	Turkish	belly	
dancer
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• Maris Piper

Firm-textured,	with	light	yellow	skins	and	flesh,	and	a	mild	flavour.	An-
other	old	favourite	amongst	the	country	jet-set

• Romano

Red-skinned,	with	creamy,	mildly	nutty	flesh	and	a	soft,	dry	texture.	Their	
skins	fade	to	rusty-beige	during	cooking.	The	Latin	lover.

• Shetland Black vintage potatoes

An	unusual	variety	with	dark	purple	skins	and	yellow	flesh,	and	a	dark	
purple	ring	inside.	They	have	a	fluffy,	floury	texture.	The	yokel	from	the	
sticks	with	a	dark	side	–	watch	out	for	him	on	dark	winter	nights.

Once you have selected a variety, next find a suitably sized representative 
for cooking. A baking potato should be of a large size and I tend to go for 
potatoes that pass the ‘hand’ test  – if when holding the potato in your 
hand you can get your fingers to meet, then discard it as unworthy. Leave 
that one for the oiks who will accept any old potato; the true connoisseur 
goes for the big fella.
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Cooking your potato. This is an elaborate ritual and should be conducted 
in a manner worthy of the ancients. Firstly ask the spirit of the spud for 
forgiveness. Secondly, gently wash the mud from the skin of the potato 
and so reveal it in its naked glory. Third, with a sharp knife prick the potato 
several times until it ‘bleeds’. This can be a good way to relive some of 
tension that can build up as the result of the stressful, modern lifestyle we 
lead. Be careful not to get carried away or you might stab yourself, as I have 
been known to do. 

Fourth, gently massage extra virgin olive oil across the skin of your potato in 
a soothing, circular motion. This will relax the skin and make the flesh more 
tender. Then sprinkle some salt across the skin. Fifth, place in a pre-heated 
oven at 250ºC and cook for about an hour. When cooked a fork should be 
able to slide in easily into the flesh.

There is also an eco-friendly version of this cooking method. Simply place 
the potato in a microwave and then finish it off in the oven. This may help 
assuage your feelings of guilt regarding the destruction of the natural 
environment. Sustainability on a stick!

Any number of delicious toppings can be used. A favourite of mine is light 
tuna mixed with grated carrot (add a little salt, pepper and some oil). Or 
alternatively chick peas with tuna with a dash of mayonnaise. Melted cheese 
is good and so are baked beans. Salt, pepper, butter and Tabasco also add 
some spice.

For a delicious breakfast cook an extra potato the night before. When it has 
cooled in the morning simply slice and lightly fry – delicious!

But beware as Nietzsche warned: “a diet that consists predominantly of 
rice leads to the use of opium, just as a diet that consists predominantly of 
potatoes leads to the use of liquor.” There can be too much of a good thing!
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Not just any old butternut squash &  
gorgonzola piccante risotto…

From Sophie Millin

…but one based on an M&S recipe!

Ingredients

•	 1	tbsp.	extra	virgin	olive	oil

•	 30	g	butter

•	 1	medium	onion	finely	chopped

•	 60	ml	dry	(preferably	Italian)	wine

•	 200	g	risotto	rice

•	 300	g	diced	butternut	squash

•	 1	litre	warm	chicken	stock

•	 12	g	finely	chopped	fresh	sage

•	 60	g	grated	Parmesan	cheese

•	 80	g	Gorgonzola	(Piccante)	cheese

Method

1. Pre heat oven to 200C/Gas 6. Toss half the butternut squash in a little 
olive oil and bake for 15–20mins until golden, turning once.

2. Warm the stock in a saucepan.

3. Heat the remaining oil in a large saucepan and gently cook the onion 
and seasoning until the onion is translucent. Add the remaining half of 
the butternut squash and cook gently until soft.

4. Add the rice to the saucepan and cook gently for 2 mins, stirring 
continuously. From now on don’t leave the pan alone…!!

5. Add the wine and let it sizzle with the rice and keep stirring all the time.

6. Once the wine has been absorbed by the rice, start adding your stock a 
ladle full at a time.  Only add your next ladle, when the previous one has 
been absorbed and keep adding and stirring until the rice is tender.

7. When the rice is tender, add the gorgonzola, butter and sage, gently 
folding them into the rice.

8.  Serve topped with the baked butternut and parmesan. Yum, yum!
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Pisidian cat kebab a la hacilar 

From Richard Williams

It’s an ancient Anatolian treat. Here’s the recipe translated from the Lydian

Ingredients

•	 1	cat

•	 1	knife	(flint	preferred)

•	 fresh	potter’s	clay

•	 fresh	aromatic	herbs

•	 1	carrot	(scraped)

•	 1	potter’s	kiln

•	 1	mallet

Method

1. Gut but do not skin cat. (This part is easier if you kill the cat first.) Fill 
the abdominal cavity with fresh herbs. Insert the carrot in the anal 
vent. Arrange cat in interesting position and then completely coat with 
potter’s clay to form a statue keeping as close as possible to the original 
outlines. 

2. Allow clay to dry to leather-hardness. At this point the surface may be 
lightly incised to depict the cat’s eyes, nose, mouth, whiskers, etc. Fire in 
kiln. Remove. Allow to cool somewhat before bringing to table. Whack 
head of terra-cotta statue with mallet breaking the ceramic shell. (This by 
the way is the origin of the Mexican pinata.) As the fur will have adhered 
to the inside of the shell, the cat will emerge completely skinned and 
juicy-tender.

3. Serve with a green salad and plenty of fresh-baked bread. A simple rose 
goes best with cat, however, an unpretentious young red is also to be 
recommended.

Enjoy!
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Red hot mango salad

From Maria Shamash

For those who enjoy a bit of chilli! It can also be made with chicken instead 
of goats cheese.

Ingredients

•	 1	mango,	cut	into	approx.	1cm	cubes

•	 1–2	red	chillies	(to	taste),	deseeded	and	finely	chopped

•	 1	packet	soft	goats	cheese,	cubed

•	 1	Little	gem	lettuce,	sliced

•	 1	large	handful	fresh	coriander,	chopped

•	 1	tablespoon	olive	oil

•	 Sesame	oil

•	 1	spring	onion,	finely	chopped

•	 Juice	of	1–2	limes	(to	taste)

Method

1. Combine all ingredients!
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drinks
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Elderflower cordial

From Kate Lonsdale

I have tried and tested this  – excuse the mix of metric and imperial (it’s from 
a friend not a book). I think the only other advice is don’t pick the flowers 
after rain.

Ingredients

•	 20	large	flower	heads

•	 75	g	citric	acid	

(buy	this	in	a	chemist	over	the	counter		–	it	has	something	to	do	with	
bulking	up	drugs	so	they	will	look	you	up	and	down	and	ask	questions)

•	 4	lb	sugar

•	 2	pints	water

•	 2	lemons

Method

1. Dissolve sugar in water and bring to the boil.

2. Pour over flowers.

3. Stir in the citric acid.

4. Add zest of lemons.

5. Slice lemons and add.

6. Leave 24 hours and strain through double muslin.
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Herbal remedies

From Chris Thomas

My mother was a direct descendant of the physicians of Myddfai, in 
Carmarthenshire, who were herbalists widely renowned for their successful 
use of folk medicine. They produced a unique recipe book which contained 
material on Welsh medical practice dating back to the 10th century. 

The manuscript covers the treatment of complaints from flatulence, 
toothache, haemorrhoids and bad breath to heart disease, pneumonia and 
even the prevention of plague.

The remedies were based on 175 locally grown herbs. Their methods were 
very simple, just single herbs or combinations of two or three different 
varieties, usually in the form of an infusion or lard based poultice. Some 
of their remedies may still prove useful in modern times, and examples are 
reproduced below. 

NB: If using herbs for medicinal purposes, it is recommended that you 
at least read a good herbal book to check on any side effects or contra-
indications. 

• Cough Remedy

Bruise	agrimony	in	a	mortar	and	mix	the	juice	with	boiling	milk,	strain	
and	use.	

• Swelling And Pain In The Legs 

Bruise	rue,	honey	and	salt.	Apply	thereto	and	it	will	disperse	the	swelling.	

• Headache

Whoever	is	frequently	afflicted	with	a	headache	let	him	make	a	lotion	
of	the	vervain,	betony,	chamomile	and	red	fennel;	let	him	wash	his	head	
three	times	a	week	therewith	and	he	will	be	cured.	
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• For Gastric Pains

Take	a	little	tansy,	and	reduce	to	a	fine	powder.	Take	with	white	wine	
and	it	will	remove	the	pain.	

• For Nausea

Get	a	pint	of	the	juice	of	fennel	and	boil	it	with	a	pint	of	clarified	honey,	
taking	a	spoonful	every	morning	fasting	as	well	as	the	last	thing	at	night	
for	nine	days.	

• For Sunburn 

Take	the	leaves	of	marsh	pennywort	rudely	pounded	with	a	cream,	boil	
them	together	on	a	gentle	fire	so	as	to	form	them	into	an	ointment,	and	
anoint	the	effected	part	therewith.

References

http://www.stonetemple.co.uk/myddfai.htm

http://www.open2.net/themakingofmodernmedicine/medicineinyourarea.
html
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Mojito

From Roger Street. 

Makes 6 servings

Ingredients

•	 9	oz	Bacardi	rum

•	 8	sprigs	fresh	spearmint	leaves

•	 3	limes

•	 ½	litre	club	soda

•	 12	oz	simple	syrup	(or	½	cup	sugar)

Method

1. Muddle mint leaves and lime in large pitcher.

2. Cover with simple syrup and fill pitcher with ice; add Bacardi rum and 
club soda; stir well. Add crushed ice to tall glasses when ready to serve. 
Garnish glasses with lime wedge and sprigs of mint.

Simple Syrup

•	 2	parts	sugar

•	 3	parts	water

Fill bottle with sugar to the halfway mark. Add hot water up to the start of 
the bottleneck. Cover the top and shake well. At this point, the water level 
will drop. Add a little more water, cover and shake until clear. Store in a 
cool, dry place.



16 • UKCIP recipes: Savouries & drinks

No cakes or cats were harmed in the making of this book.


