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The Country Cookbook is a collection of easy-to-make recipes that uses wholesome

ingredients to create family meals from the garden to your table. Better yet, you don’t need to

be an accomplished cook. Even newbies can prepare lots of wholesome sweet and savory

fresh from the garden recipes too!Enjoy breakfasts, soups, salads, mains, and desserts, and

check out these and other recipes in The Country Cookbook, including:Apricot, Blueberry, and

Nut CrumbleRutabaga RostiSweet Potato Pancakes with Cinnamon CreamCitrus Rice

SaladFresh from the Garden Salad with Lemon-Pesto DressingRoasted Cauliflower Soup with

ParsleyBrussels Sprouts HashCreamy Vegetable GnocchiRed Cabbage Salad with Fennel-

Crusted PorkChocolate Chunk Beet Ice CreamSour Cherry PieSpiced Pumpkin Bundt Cake

with Brown Butter DrizzleIt’s official! From parsnips, peas, plums, and pears to parsley and

more, fresh from the garden produce is the best!

‘From the first time I met Morgan I knew she was a special talent. From making, storing and

ageing to tasting, slicing and hunting out new cheeses, there seems to be nothing she doesn't

know.’ �Simon Rimmer --This text refers to the hardcover edition.About the AuthorMorgan

McGlynn is the owner of Cheeses of Muswell Hill, an award-winning independent cheese shop

in North London. At age 21 she was Britain’s youngest female cheesemonger and she is the

resident Cheese Expert on Channel 4’s Sunday Brunch, with recent appearances contributing

to the programme’s highest-ever social media interaction. She is also cheese consultant for

leading retailers and in 2017 launched her cheese wholesale business which now stocks

some of the UK’s best delicatessens, farm shops, Michelin star restaurants and cheese

shops.--This text refers to the hardcover edition.
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AuthorIntroductionPut those green fingers to work! Whether you have a garden of your own to

grow veggies, fruits, and herbs or enjoy a weekly visit to the local farmer’s market, The Country

Cookbook is for you!Most gardeners will tell you that homegrown produce from your garden or

backyard is way better than any you can buy in any regular store. It has more nutritional

benefits, and unlike imported fresh fruits and veggies, it doesn’t have to travel for long periods

of time before it gets to you. So when ingredients only have to travel from the garden to the

table, fresh produce is at its very best. Also, if you buy from a farmer’s market, you are helping

to support your local green community.If you are looking for delicious homemade recipes using

fresh garden produce, look no further than The Country Cookbook!Here, you will find 40

recipes fresh from the garden, all using fresh ingredients from nature’s table to your

plate.Breakfasts1. Apricot, Blueberry, and Nut CrumbleApricots grow best in direct sunlight.

Therefore, the best time to plant is in late spring before any big freeze. While in the USA, fresh

apricots are only available late spring through summer; you can buy ones grown in Australia,

New Zealand, and South America all year round.Servings: 4Total Time: 50minsIngredients:12

fresh ripe apricots (halved and pitted)7 ounces fresh blueberries (divided)1 tbsp

organic honey1 tsp orange blossom water5¼ ounces jumbo oats3 tbsp chia seeds1 tsp ground

cinnamon½ tsp ground ginger¼ tsp salt3 tbsp olive oil3 tbsp pure maple syrup1 tsp vanilla



extract2 tbsp bottled water2 tbsp nuts of choice (coarsely chopped)Plain Greek yogurt (to

serve, optional)Directions:Preheat the main oven to 335 degrees F.Arrange the apricot halves,

cut side facing upwards in a baking dish. Scatter over !T of the blueberries, and drizzle over the

honey. Sprinkle with orange blossom water.Combine the oats with chia seeds, ground

cinnamon, ground ginger, and salt in a bowl.In a jug, whisk the olive oil with maple syrup,

vanilla extract, and bottled water. Transfer the oat mixture from Step 3, and stir thoroughly to

incorporate.Spoon the oat mixture over the apricot-orange blossom water mixture and spread it

evenly to rest over the top.Bake the crumble in the oven until the surface is golden and the

fruits are juicy and bubbling for around 30-40 minutes.Take the dish out of the oven and

sprinkle over the chopped nuts, followed by the remaining blueberries.Set aside to cool for 3-4

minutes before enjoying with a spoonful of yogurt.2. Carrot Breakfast MuffinsUnless you have

chickens running around the yard, if you want eggs that are fresh from the outdoors, opt for

ones labeled organic. You will notice the difference in texture when you tuck into these carrot

muffins.Servings: 12Total Time: 1hrIngredients:Nonstick baking spray1½ tsp baking powder1¾

cups whole wheat flour1 tsp ground cinnamon½ tsp bicarbonate of soda½ tsp salt½ tsp ground

ginger¼ tsp ground nutmeg½ cup golden raisins1 tsp flour2 cups fresh carrots (peeled and

grated)½ cup walnuts (coarsely chopped)!S cup coconut oil (melted)½ cup

organic honey2 organic eggs (at room temperature)1 cup plain full-fat Greek yogurt1 tsp vanilla

extract1 tbsp turbinado sugar (for serving)Directions:Preheat the main oven to 425 degrees F.

Using nonstick baking spray, grease a 12-cup muffin pan.In a bowl, combine the baking

powder, flour, ground cinnamon, bicarb, salt, ginger, and nutmeg, and with a whisk, combine.In

a second, smaller bowl, toss the golden raisins in 1 teaspoon of flour. Doing this prevents them

from sticking to one another. Next, add the carrots, walnuts, floured raisins to the flour mixture,

and stir to incorporate.In another bowl, combine the coconut oil with the honey, and with a

whisk, beat to combine.Add the eggs, beat thoroughly, and then add the Greek yogurt and

vanilla extract, mixing thoroughly to combine. Should the oil start to solidify, warm it gently in

the microwave in increments of 30 seconds.Transfer the wet into the dry ingredients and with a

large spoon, mix until just combined. A couple of lumps may still be visible. Evenly divide the

batter between the muffin cups. Scatter sugar over the surface of the muffins.Bake the muffins

in the preheated oven for 12-15 minutes, or until golden brown and springy to the

touch.Transfer the muffin pan to a wire baking rack and set it aside to cool.Serve and enjoy.3.

Honeycrisp Apple Cinnamon French ToastDon't let your loved ones leave the house without a

hot and tasty breakfast. Instead, make sure they get a healthy start to the day with this apple

and cinnamon French toast.Servings: 4Total Time: 20minsIngredients:2 medium Honeycrisp

apples (peeled, cored, and sliced)¾ cup brown sugar4 tbsp butter1 tsp ground cinnamon

(divided)½ tsp vanilla extract (divided)2 eggs (beaten lightly)!S cup flour6-8 white bread

slicesConfectioner's sugar (optional, to serve)Directions:In a pan, combine the apples with

brown sugar and butter. Over moderately high heat, cook until the butter is melted and the

sugar is dissolved.Then add ½ teaspoon of ground cinnamon and ¼ teaspoon of vanilla

extract. Turn the heat down to a simmer, and continue to cook for another 6-8 minutes. Take

the pan off the heat and allow it to cool slightly and thicken while you prepare the French

toasts.Whisk the eggs with the remaining vanilla extract, eggs, and reaming cinnamon in a

shallow bowl. Stir in the flour, and whisk until silky smooth.Submerge 1 slice of white bread in

the mixture to coat on both sides. Remove the bread from the liquid, allowing any excess to

drip off and back into the bowl.Over moderate heat, in a large pan, cook the toast until

browned lightly for 1-2 minutes. Repeat the process with the remaining slices of bread.Top the

toasts with the apple cinnamon mixture, dust lightly with confectioner's sugar, and enjoy.4.



Roasted Breakfast PearsSweet and citrusy roasted pears are perfect for breakfast. Bosc and

Anjou pears last nearly all winter and are delicious topped with yogurt, granola, or both!

Servings: 4Total Time: 2hrs 35minsIngredients:4 large firm and ripe red Anjou or Bosc pears

(halved and cored)1 tbsp freshly squeezed lemon juice1 tbsp butter (at room temperature)2

tbsp packed brown sugar¼ tsp salt¼ cup freshly squeezed orange juice1 tsp vanilla extract1

cup plain Greek yogurt2 tbsp pure maple syrup2 tsp orange peel (shredded, to serve,

optional)¼ cup granola (optional)2 tbsp almonds (sliced, optional)
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