
GROWN IT? 
NOW COOK IT

36 tasty recipes taking seasonal 
produce from your garden to your plate

Brought to you by Kitchen 
Garden magazine and food 
writer Anna Cairns Pettigrew
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Turnip, caraway & crouton hash, 
Beetroot and ricotta lasagne

Vegan beetroot chocolate fudge cake, 
Spicy ragu with Swiss chard

Rustic Swiss chard galette, 
Turnip gratin

Three bean and pumpkin chilli,
Oven roasted pumpkin with butter 
beans & lentils

Pear & goat’s cheese tart, 
Celeriac & mushroom quiche

Celeriac & butter bean soup, 
Pear, red cabbage & beetroot salad

Butternut squash soup with chilli, 
Butternut squash lasagne

Beetroot coleslaw with grilled halloumi 
& couscous, 
Leek & tuna pasta

Leek & spinach omelette, 
Sweet pickled beetroot

Damson almond crumble, 
Autumn jam with damson, apple & pear

EDITOR’S LETTER

Find us at 
www.kitchengarden.co.uk

Contact subscriptions: 
01507 529529

Autumn is a time of rich 
pickings in the kitchen garden 
which can be turned into the 
most delicious recipes. Kitchen 
Garden magazine’s regular chef 
Anna Cairns Pettigrew has some 
great ideas for using your late season 
harvests. Here is a selection of some of 
her favourites.

We hope you enjoy!
Emma Rawlings, 
Deputy editor, Kitchen Garden magazine

Toasted warm beetroot salad, 
Butternut squash crustless quiche

Kale & herb crepes with cheese sauce, 
Kale & avocado toast with poached egg

Shrimp pad Thai with bok choy,  
Sweet and sour chicken with bok choy

Cauliflower dill remoulade, 
Blue cheese and cauliflower bake

Blackberry roulade & passion fruit curd,  
Bramble scones

Teriyaki salmon & pak choi,  
Miso noodle soup with pak choi

Bramble punch, 
Old fashioned apple & blackberry pie

Watercress & maple bacon salad,  
Watercress & smoked mackerel 
sandwich
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Tasty 
rainbow 

dish
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Super moist & extra  rich
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Perfect warming 
meal!
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1. Heat oven to 200C/180C fan/gas 6. 
Cut the squash lengthways, and remove 
the seeds. Pop in a large roasting tin 
with half the olive oil. Roast for 30 
minutes, turning once during cooking, 
until golden and soft.
2. While the squash cooks, melt the 
butter with the remaining oil in a large 
saucepan, then add the onions, garlic 
and the chilli. Fry for 5-10 minutes until 
the onions are soft. 
3. Scrape out the flesh of the butternut 
squash, and tip into the pan, add the 
stock and heat through. Add the crème 
fraîche, blend with a stick blender until 
smooth, then season to taste. 
4. Serve with fresh crusty bread.

ROASTED 
BUTTERNUT SQUASH 
SOUP WITH CHILLI
It’s autumn, and that calls for 
heartwarming soups to come home to 
after tidying up the allotment! 

SERVES 4

Preparation time: 10 minutes
Cooking time: 50 minutes

■ 1 butternut squash
■ 2 tbsp olive oil
■ 1 tbsp butter 
■ 2 onions, diced 
■ 2 garlic cloves, thinly sliced
■ 1 mild red chilli, de-seeded and finely 
chopped
■ 850ml (29fl oz) vegetable stock 
■ 4 tbsp crème fraîche
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Serve  
as a light 
dinner
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Use this 
season's 

best 
produce
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What's 
not to 

love about 
this!
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Tasty  
& pretty 

salad

 

An early autumn sandwich treat of 
smoked mackerel, cucumber and  
fresh watercress. 

 

Preparation time: 20 minutes 

■ 1 heaped teaspoon of grated 
horseradish
■ 125g/4½oz of crème fraîche or cream 
cheese
■ A few sprigs of dill, chopped 
■ ½ lemon, juiced
■ 1 tsp of capers, rinsed and chopped
■ 200g/7oz of smoked mackerel
■ Butter, for spreading
■ 4 slices of thick cut wholemeal bread
■ ½ small cucumber, cut into ribbons
■ ¼ red onion, thinly sliced
■ Large handful of watercress
■ Black pepper

1. Combine the horseradish, crème 
fraîche/cream cheese, dill, lemon juice 
and capers in a small bowl. Season well 
with black pepper.

2. Next flake the mackerel into the 
bowl and mix well. 

3. Butter the bread and spoon the 
mackerel mixture onto two slices. Layer 
the cucumber ribbons on top and then 
add the red onion, watercress and 
remaining slices of bread. ■
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