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BRIAN McDERMOTT’S      LIGHT SPRING RECIPES  
 

 

Red Lentil & Bacon Soup  
Serves:  4 
Ingredients: 
250g Red Lentils (soak in cold water) 
1 Litre Vegetable Stock 
150g  Carrot, peeled & diced 
1 Onion peeled & diced 
2 Cloves Garlic chopped 
150g Pancetta lardons (or smoked bacon) 
1 tea spoon ground Cumin 
Half tea spoon Turmeric 
2 Springs Fresh Thyme 
2 Table Spoons Rapeseed Oil 
Fresh Ground Pepper 
  
To Serve: (optional) 
Chilli Oil 
Parmesan 
  
Method: 
Heat the rapeseed oil in a pot and add the onion, carrots, half the pancetta & fresh thyme. Sweat 

on low heat for approx. 8 mins stirring occasionally. 
Add the crushed fresh garlic, turmeric, ground cumin and work in through the base vegetables. 
Add the soaked red lentils and lower the heat. Add Carols Vegetable stock (heat stock before 

adding ) and allow to simmer for 12-15 mins. You may have to Increase to 20 mins if lentils are 

not soft  
While the soup is simmering heat a frying pan, add a drizzle of rapeseed oil and fry the remaining 

bacon lardons with sprig fresh thyme and twist of pepper. 
Serve the soup with crispy bacon on top, grated parmesan and a drizzle of chilli oil. 
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Simple, Quick pasta Sauce   

     1 onion, diced 

     2 cloves garlic   chopped 

     1 tsp oregano  

     400g tomatoes (tin) 

     50g tomato puree 

     fresh ground pepper 

     Pinch Sea Salt  

     drizzle of rapeseed oil 

 
 

       Method: 

Using a drizzle of oil, sweat the onion and garlic for 4-5 minutes without colour. Add the 

oregano followed by the tomatoes and tomato puree. Lower the heat and simmer for 4 

minutes then add the stock (Warm) Season with Salt & Pepper and simmer for 8 

minutes.  

 

Suggestions:  Cook some Pasta, drain and add it to the pasta sauce and serve with 

grated cheese for a quick tasty dish. 

This sauce is also great with meatballs.  

 
 

 

 
——————————————————————————————————————— 

 

 

 

 

 

 

 

 

Meat Balls with Spaghetti  
Please don’t buy meatballs already made as it honestly takes minutes to make succulent 

tasty ones at home and if you involve everyone in the process it can be fun.  

Actually while I’m ranting do not buy a ready made sauce for your meatballs either! 

Serves 4 

Ingredients 

500ml beef stock 

400g spaghetti 

1 onion, diced 

http://www.bbc.co.uk/food/onion
http://www.bbc.co.uk/food/tomato
http://www.bbc.co.uk/food/stock
http://www.bbc.co.uk/food/spaghetti
http://www.bbc.co.uk/food/onion


3 
 

2 cloves garlic   chopped 

1 tsp oregano  

400g tomatoes (tin) 

50g tomato puree 

fresh ground pepper 

drizzle of rapeseed oil 

80g Cheese fro grating on top  

For the meatballs 

250g beef minced 

250g pork minced 

1 clove garlic chopped 

5 fresh sage leaves chopped  

Drizzle of rapeseed oil 

1 egg 

40g breadbrumbs   

Method: 

To make the sauce heat a drizzle of oil in a saucepan and sweat the onions with the 

garlic for 3 minutes. Add the oregano and then the tomatos and tomato puree. Add the 

stock and simmer for 10 minutes stirring occassionally. 

For the meat balls fry the diced onion and garlic in the oil in a heated frying pan. Add 

these to a bowl with the minced pork and beef. Combine using your hands and then add 

the egg and breadcrumb and season with nutmeg and pepper. Combine together then 

add the chopped sage leaves and shape into desired meatball size. 

In the same frying pan brown the meatballs then transfer meatballs into the sauce and 

simmer both together for 12 minutes stirring gently ensuring the meatballs do not get 

broken. 

Cook the spaghetti in boiling water for 8 minutes then drain and serve in a bowl with 

meatballs and sauce on top and some grated cheese. 

Brians Tip: Use this recipe for the meat balls to create a burger shape and you will have 

a tasty succulent burger meat 

 

 

http://www.bbc.co.uk/food/tomato
http://www.bbc.co.uk/food/beef_mince
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Fish Pie  
 

Serves 6 
350g Haddock Fillets 
350g Smoked Haddock  Fillets 
50g Butter 
50g Plain Flour 
500ml Milk 
1 Bay Leaf 
100g Cheddar Cheese, grated   
750g Potatoes Cooked & Mashed 
Bunch Spring Onions 
50g Butter 
4 Cloves Garlic Crushed 
2 Carrots Peeled & Diced 
White of 1 Leek Sliced 
4 Sticks of Celery Diced 
1 Onion Peeled & Diced 
50g Rapeseed Oil 
Chopped Fresh Parsley 
Fresh Ground Black Pepper 
 Method: 
Peel and cook the potatoes, mash them and leave aside.  Melt 50g of butter and sweat chopped 

spring onions and mix in through mashed potato with a pinch of pepper. 
Place the smoked haddock and haddock fillets in a pan with bayleaf and cover with the milk. 

Bring to the boil and simmer for 7 minutes. 
Remove fish from the milk and place in tin foil and keep warm 
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Melt butter in a saucepan and add flour to make a roux, then add the milk the fish was cooked in. 

season with pinch of pepper and stirring all the time simmer the sauce until it thickens. Add the 

50g of the grated cheese. Leave sauce on low simmer whisking occasionally.  Hold back 

remaining 50g of cheese for the top of the pie. 
In a pot using rapeseed oil sweat the chopped onions, garlic, carrots, leeks and celery until the 

vegetables are softened. 
Place the fish and vegetables in a oven proof dish and pour over the sauce and gently combine 

everything together. Place a layer of mashed potato on top with the remaining grated cheese. 

Bake in pre heated oven at 200 degrees C for 40 minutes.  
Allow to rest for 10 minutes before serving and serve with chopped parsley on top. 
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Fifteen-Minute Orzo Pasta with Bacon & Cabbage 

  
Serves 4 
 Ingredients: 
300g Orzo Pasta 
4 Cloves Garlic 
6  Rashers Dry Cure Bacon 
3 Leaves Cabbage or Kale 
2 Sprigs Fresh Thyme 
Fresh Basil 
40g Butter 
Drizzle of Rapeseed Oil 
Black Pepper 
80 g Cheddar Cheese 

 

Method: 
In a pot of boiling water add the Orzo Patsa and cook for 8 minutes. 
While the pasta is cooking slice the bacon into strips and slice the garlic thinly. 
Heat a pan, add a drizzle of Rapessed Oil then add the garlic followed by the bacon. Cook for a 

few minutes then drop in the thyme and a sprinkle of black pepper. 
Roll the washed cabbage leaves and shred. Add to the pan and cook for two minutes. Add the 

butter and leave on a low heat. 
Drain the pasta and add a drizzle of rapeseed oil. Combine the pasta with the bacon and cabbage 

in the pot. 
Add the chopped chives and grated cheddar and lightly stir the ingredients. Hold back some of 

the cheese to freshly grate when serving . 
  
Serve in a pasta bowl with grated cheese and chopped chives. 
Brian’s Top Tip: Replace bacon with chorizo or try adding some diced red peppers and basil. 
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