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Look inside, this just might help

Happy Cooking
@ Home

Loads of tasty ideas from 



You love eating 
right?
Eating delicious food is so important to us all at Chartwells, 
this book of quick snacks and simple dishes is to help you 
chill in the kitchen and really enjoy cooking too!

If you have a tasty recipe, share with us @Chartwells

Thank you from us all at Chartwells
Please ensure you check your allergens on all products you use



What’s Inside?

Whack it on toast
Lushness for your Spuds

Big Dipper?
Fillings to Fill  Things

Lunch or Supper – You Choose
Give it the Beans
Loving Yoghurt

Something a Little Different



Whack iton Toast

Don’t rip your toast – always soft butter

#ToastHacks
Making loads? be prepared with your toppings

Try not to toast the freshest slices of bread

Want it really crunchy? 
low temp & cook slow

The crusts are the best, pop them in the 
freezer until you have enough!



TOAST
RECIPE IDEAS

Hummus and Ham
spread your favourite hummus onto hot toast then 

some slices of ham or any other cooked sliced 
meat you fancy. 

The Best Beans 
Knob of butter in the pan not on your toast, black 

pepper + splash of Worcester sauce, stir, heat and eat!

Curry mayo, Egg & spinach hard boil an egg for 7mins and cool, grate, mix with a dessert spoon of mayo and a pinch of curry powder or paste, spread it on your toast and top with spinach leaves

Sausage and American mustard 
chop up cooked cold sausages, mix with any mustard and 

a spoon of crème fraiche, and whack it on toast

Chocolate spread and strawberries 
lash choc spread on hot toast and top with sliced 

strawberries or any other soft fruits – raspberries, blueberries 
or even cut up grapes

Any Cheese – Any chutney 
spread your favourite chutney and top with sliced or 

grated cheese and gill until bubbling 

Mango chutney and sliced avo 
it is what is say it is!

Lemon curd & 
crushed bourbon creams  

Just try it!

Pizza it up 

cherry toms, tom puree, oregano and crumbled cheese – a dessert 

spoon of tom puree or ketchup, sliced fresh toms, pinch of oregano 

and spoon it on, crumble on some cheese and grill until golden

Favourite blue cheese and pickle 
be brave give blue cheese a chance!

Tuna crunchfine dice of onion & black pepper, mix together in what ever quantity you fancy and pop it on your toast!



pop it o
n 

a spud

Fancy a flavour? 

Brush with olive oil - Rub with curry powder, 

garlic granules or dried herbs

#Baked_Spud_Hacks

Want crispier skin? 
Scratch with a fork, rub with olive oil 

and pinch of salt before you cook

How about cooking mini jackets with 

a selection of fillings to share?

Short on time? Really?
Cook for 10mins in the microwave first!

Why not try a 
sweet potato? takes ½ the time to cook 



LUSHNESS 
FOR YOUR
SPUD

Leftover Spag-bol sauce 
& garlic butter 
always garlic butter first!

Cheeky beans 
diced chorizo (sautéed) then add baked beans

Tikka chicken, apricot & lettuce  
chopped left over chicken, chopped apricots, 
chopped any crunch lettuce curry powder 

and 50/50 mayo and yoghurt

Salami, pickles and cheese  
your favourite salami, chopped up pickles 
(gherkins or capers) and crumbled cheese

Tomato and cheese melt 
melt slowly under a medium grill

Lentil Dhal & crème fraiche 
heat up a pouch of your favourite lentils and 

dollop on crème fraiche

Corn, chilli and Avo salsa  
Canned or frozen sweetcorn, 1 diced avocado, 1 small 

chopped red chilli, juice 1 lime, 1 tbsp finely chopped 

red onion and a small handful coriander leaves

Marmite butter 
maybe add grated cheese?

Pepperoni Pizza 
A dollop of tomato sauce (see our recipe), oregano, 

peperoni and mozzarella or your favourite cheese

Sloppy Joe’s  
any left-over chilli with a dash of BBQ sauce, baked in the 

oven, then top with sour cream & sliced spring onions

French Onions slow caramelised sliced onions, pinch of thyme and garlic & topped with your favourite cheese

Jalapeno Popper 
Cream cheese, chopped jar of Jalapeno chillies 

and coriander



to Fill 
Things

Fill
ings

You can put these ideas in 

any kind of bread items

#Hacks

You can swap your 
protein or meat for 
what ’s in the fridge

If your bread feels a bit 
dry, butter and toast it

Why not mix two 
fillers in one bread?



Things

Cold
Falafel, Hummus (see recipe) & Spinach leaves

Shredded chicken/Ham/Beef or Turkey, with salad and 

the very best sweet chilli (see recipe)

Prosciutto, torn fig and soft goat ’s cheese

Classic Mega Club, Sliced boiled egg, Chicken or turkey, 

Bacon, salad and mayo

Tuna mayo and pickled cucumber (simply splash sliced 

cucumber with vinegar and leave for 5-10mins)

Any Ham & Any Cheese with Black pepper mayo

Chicken Caesar & Bacon with Salad

Avo, Olives and Sun blushed toms

Mozzarella & carrot dip (see recipe)

Hummus (see recipe), chipotle chickpeas 

and carrot salad

Hot
Fish Finger & Sweet pea Dip (see recipe)

Char-grilled Chicken or Turkey & Salad with Pistu 

or Salsa (see recipes)

Grilled Haloumi, Salad & Chimichurri (see recipe)

Grilled Bacon, lettuce and Tewkesbury Butter (soft butter, 

mustard and horseradish)

Your Favourite sausage grilled to perfection with Blue 

cheese or salsa (see recipes)

Fried Free range egg and Salsa (see recipe)

Grilled cheese & Pistu (see recipe)

Shredded breaded chicken or Turkey breast, Salad & 

Blue cheese dip (see recipe)

Pulled BBQ Jack Fruit, Sliced Avo & Black bean dip 

(see recipe)

Buffalo Mozzarella, Sun Blushed tomatoes & a spoon of 

Green Goddess dip (see recipe)



Simple is good! 
Try mixing just two sauces from your 

cupboard or fridge to make the 
ultimate dip combo

You can swap around mayo, 

crème fraiche, sour cream, cottage 

cheese, yoghurt or quark

#Hacks

You could create two 
and have a dipper 
session for lunch

Make your dip first, then cut your veggies (so they stay supper crunchy)

Yummy dips for your veg sticks or anything crunchy!
These are all simple blend them up recipes!

Once you find your perfect 
dip, name it

Once you have nailed your 
favourite recipe, share with your mates



FLAVOUR 
COMBO IDEAS

Feta Dip 
Sour cream 8 tbs, Feta Cheese 200g, 

dried oregano x ½ tsp, olive oil x 4 tbs

Chimichurri 
Coriander 8 stalks with leaves, Lemon juice 1/2, 

spring onions x 2, Garlic x 1 clove Olive Oil x 100ml

Sweet Pea 
Defrosted garden peas x 300g, sour cream, 

Fresh mint leaves x 15, Tahini x 1 tbs

Green Goddess  
Spinach x 100g, basil x 25 leaves, garlic x 1 clove, lemon 

juice x ½, Mayo x 1 tbs & yoghurt x 1 tbs

Butternut Beauty 
1/2 medium butternut squash (chopped and roasted 

until brown and soft), Cream Cheese

Simply the Best Sweet Chilli
 Sweet Chilli Sauce x 12 tbs, lime juice x 1 whole, 

coriander x 10 stalks & sesame oil x 1 tbs

Lush Hummus 
Chickpeas x 1 tin (drained and rinsed), tahini x 2 tbs, 

olive oil x 2 tbs, lemon juice x 1 whole, garlic x 2 cloves

Eggplant Smoother 
1 x whole roasted aubergine (45mins @ 200),

tahini x 2 table spoons, olive oil x 100ml, 
1 lemon juiced, garlic x 1 clove

Roasted Carrot 400g whole unpeeled medium carrots (roasted with a pinch of cumin seeds for 1hr or until soft and brown), crème fraiche x 5 tbs

Black Bean 
tinned black beans x 1 (drained and rinsed), 

ketchup x 3 tbs, chilli sauce x 1 tbs, coriander 6 stalks

Blue Cheese 
Blue cheese x 200g, honey x 1 tbs, spring onions x 1, 

sour cream x 6 tbs, mayo x 3 tbs

Perfect Pistu 
Basil x 100 leaves, spinach x small handful, sunflower 

seed x ½ handful, olive oil x 10 tbs, garlic x 2 cloves 

& hard cheese x 100g

Ultimate Quick Salsa 
Ketchup x 8 tbs, jarred Jalapenos x ½ handful, red 

onion x 1 medium peeled, coriander x 12 stalks, 

garlic x 2 cloves & lime juice x 1 whole

Choco Dip for Fruit 
Avocado flesh x 1, creamed coconut x 100g, 

good cocoa powder x 75g, cream cheese x 3 tbs



Self raising flour x 350 grams

baking powder x 1tsp

natural yoghurt x 7tbp 

If you don’t have yoghurt use 150 ml of water.

Just whack it all in a bowl and mix for a few minutes until you 

create a bread like dough. Roll to half a centimetre any shape. 

Get a frying pan on the heat with some oil in and simple fry 

your flat bread on both sides for about a minute on each side.

Use up anything in the kitchen to fill or top your flat breads, or 

try our dipper or filling recipes.

Attack

Funky flatbreads Easy Easy Easy
Simply cut any potatoes you have into same size wedges.Oil and season.Maybe try: a little salt, pepper, smoked paprika and garlic powder. Drizzle with a little sunflower oil and bake in the oven for about an hour or until golden and soft in the middle. 

(perfect as a side to your funky flatbreads)

Ultimate wedges 



LOADS OF YUMMY 
LUNCH OR SUPPER 
SNACKS

Spicy cauliflower bites ( VEGAN)

Great little snack, all you need is

Some cauliflower florets similar size

Garlic powder 1 x tsp, smoked paprika x 1 tsp, 

pinch of salt, 100gram flour and 100ml water

A sauce to dip them in!

Whisk all the ingredients together then dip the 

florets in thoroughly. Once done pop onto a baking 

tray and bake at 180 degrees for 25 minutes 

turning occasionally. You will end up with a 

golden brown crispy on the outside but soft on the 

inside. Start dipping!

Crispy chickpeas ( VEGAN)Drain a tin of the chickpeas and place in a bowl to season.  Drizzle the chickpeas with a little oil, sprinkle with your favourite herbs and spices so the chickpeas are covered.  then place on a baking tray and put them in the oven for around 20 minutes on 180 degrees or until golden and crunchy. #Hack you can make big batches of these, once cooled they can be stored in an air tight container for snacking on.

Milkshakes
Cool down with a beautiful milk shake.

You will need two main things.  Some vanilla 
ice cream and milk.  If you have a hand 
blender or a food processor this is easy.

200 gram of ice cream and 100 ml of milk 
is a perfect combo.  Put the milk and ice 
cream in and turn on your food processor. 

That ’s your base done, now add any combo 
you fancy like fruit you love, strawberries, 
raspberries, banana etc and whizz it up!

Simply Pizza Pizza’s are awesome as there are no rules. Open your fridge or pantry and put on whatever you want.  Use the exact same recipe for flatbreads. (One flatbread recipe will make one medium pizza.)

Pan fry your flatbreads as above.   Then use a spoon or two of our beautiful tomato sauce recipe and you’re ready to go with lush toppings.  lightly sprinkle some cheese on top.  Ideally mozzarella but if you haven’t got any then cheddar is fine. (don’t forget your ultimate wedges would go well as a side)

Beautiful tomato sauce 
So much nicer than the shop bought 
sauces, full of goodness and really 

delicious with any pasta

Oil for cooking x 1 tbsp
Tomato puree x 2 tsp

Chopped tomatoes x 1 400g tin
Oregano & or basil x 1 tsp

Onion x 1 large onion
Garlic x 2 cloves
Sugar x 1 tbsp

Any Vinegar x 1tbsp

Add your onion and garlic to a pan, 
fry until soft in the oil. Add all the 

other ingredients and allow this to cook 
gently for 25-30mins. For a smooth 
finish blitz the sauce with a hand 

blender if you have one.



6 washed out backed bean 

tins make a great set of sk
ittles 

if you paint them up and roll at them 

with a tennis ball!
Did you know 

if you store your tins of beans 

upside-down, when you open them, 

they will come out quick and easy!

#BeanHacks

If you like thicker beans, heat them in a 
saucepan and stir gently

If you are brave enough why not eat them cold from a mug with a spoon?



Cool things to add to
A HUMBLE TIN 
of BAKED BEANS

Add a dash of your favourite hot sauce for Fiery Beans

Finely diced onion and a teaspoon of grain mustard

Chopped cooked crispy bacon

Crumbled feta and cherry tom halves

Sliced frankfurter and crispy onions

Classic cheesy Beans with a dash of English mustard

Sun dried tomatoes and olives

Oven baked cubes of Haloumi cheese

Mango chutney & Crushed up left over onion bhajis 

Tomato salsa and tortilla chip crumbs

A teaspoon of Bovril and diced red onion 

Soy sauce and sliced spring onions

Dry chopped apricots & a pinch of Moroccan spice

Chopped Quorn sausage and BBQ sauce 

Curry spice and cooked chicken/cooked Cauliflower

Diced cooked potato and smoked paprika 



#YoghurtHacks

Use a small washed out jar 

to eat your yoghurt from

The smallest amount of honey, 

will sweeten your yoghurts day

Just as good in the 

evening

Why not try 
2 different small pots?

Shaking the pot before you open it makes it creamier
A dollop on your 

cereal is lush



LOVING 
YOGHURT

Instead of sugary yoghurts and dessert pots, why not try 
staring with thick natural yoghurt and make it your own?

Stuff to add:

Crunchy granola or any breakfast cereals

A mashed-up banana & Honey

Any fruit compote + a crushed digestive biscuit on top

Toasted mixed seeds golden syrup

Lemon curd and grated chocolate

Any combination of chopped fresh fruit

Scoop out a passion fruit and top with crumbled gingernut biscuits

Honey and any toasted seeds



Something 
a little different!
Simply here are loads and loads of delicious ingredients 
you might want to look out for when you get to the shops 
or order online, they are great to have in the cupboard 
or fridge.
We have purposely not told you exactly what each of 
the ingredients are, so if you’re not sure? Look them up 
online and you will probably find some brilliant recipes 
to use them in as well!



Have you tried these?

Siracha Sauce

Smoked Paprika

Bulldog Tonkatsu Sauce

Japanese Mayo

Chipotle Smoked chilli flakes

Harissa paste

Jarred Tomantillos 

Achiote Paste

Pickled Cactus leaves

Yuzu juice

Palm sugar

Hibiscus Syrup

Blue corn tortilla

Amaranth Seed

Miso paste

Bonito flakes

Mirin

Wakame 

Shichimi Togarishi

Toasted white sesame seeds

Kombu

Candied Yuzu peel

Green Nori

Black Vinegar

Umeboshi Paste

Pickled Radish

Ground Sansho Pepper

Okonomi Sauce

Yamashin White Soy Sauce

Kimchi Roasted Sesame seeds

Nduja 

Truffle oil

White balsamic vinegar 

Ginger Mustard

Dried Cepe mushrooms

Bottarga

Porcini Mushroom Powder

Cuttlefish Ink

Tinned Ackee

Pomegranate Molasses

Orange Blossom water

Dried rose petals 

Sumac

Nigella seeds

Preserved lemons

Lebanese Baharat

Shawarma Spice

Ras Al-Hanout

Palestinian Za’atar

Rose water

Egyptian Dukkah

Dried Molokhia leaves

Kimchi

Gochujang Hot pepper paste

Bombay duck relish

Crispy fried garlic

Vietnamese Rice paper

Thai Seven Spice

Rice Pho Noodles

Tinned Jack fruit 




