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Easter lunch
With a make-ahead starter and one-pan  
roast, your holiday meal couldn’t be  
easier – leaving you time to enjoy the day  
recipes SOPHIE GODWIN  photographs WILL HEAP

easiest ever

Simple crab bruschetta

One-pan Easter lamb 

Punchy spring greens 

Turn to page 38 for our 
baked chocolate tart 

Menu for 6

One-pan Easter lamb, p83
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Simple crab bruschetta
This entire recipe can be prepped 
in advance. Roast the bread in the 
morning, mix the crab topping  
and you’re ready to go. 

SERVES 6 as a starter  PREP 10 mins  
COOK 10 mins  EASY 

6 large slices sourdough 
3 tbsp olive oil, plus extra  

for drizzling
200g mixed white and brown 

crabmeat (we used Cornish  
Fifty Fifty)

2 lemons, 1 zested and juiced,  
1 cut into wedges to serve 

1/2 tsp chilli flakes 
50g Greek yogurt
150g bag mixed radishes,  

roughly chopped
handful parsley, leaves picked

1 Heat oven to 200C/180C fan/gas 6. 
Brush the bread on both sides with oil, 
then roast on the top shelf of the oven 
for 10 mins until golden and crisp. 
2 Mix together the crabmeat, lemon 
juice and 1/2 the zest, the chilli, 
yogurt and most of the radishes 
with some seasoning. Spoon the 
mixture onto the toasts, then top 
each with the leftover radishes, 
parsley and scatter over the 
remaining lemon zest. Season with 
pepper, drizzle with olive oil and 
serve with lemon wedges. 
PER SERVING 287 kcals • fat 9g • saturates 2g •  
carbs 35g • sugars 2g • fibre 2g • protein 15g • salt 1.1g 

starter

Punchy spring greens 
The anchovies add a savoury  
kick, but free free to leave them  
out if you prefer.

SERVES 6 as a side  PREP 10 mins  
COOK 15 mins  EASY 

50g unsalted butter 
6 anchovy fillets
2 garlic cloves, finely chopped 
500g spring greens, washed  

and shredded  
1 lemon, juiced
50g finely grated parmesan 
30g hazelnuts, toasted and  

roughly chopped

1 While the lamb is resting, melt the 
butter in a large frying pan over a 
medium heat. Once bubbling, add the 

anchovies and cook for 2 mins until 
they melt away. Stir in the garlic, fry 
for 1 min more, then toss in the greens 
and cook for 8 mins until wilted. 
2 Add the lemon juice and parmesan 
and stir well to melt the cheese. 
Season to taste, transfer to a serving 
bowl and scatter over the hazelnuts.
GOOD TO KNOW folate • vit c • 1 of 5-a-day • gluten free 
PER SERVING 160 kcals • fat 13g • saturates 6g •  
carbs 2g • sugars 1g • fibre 3g • protein 6g • salt 0.6g

Our golden egg baked 
chocolate tart is an 
impressive dessert –  
and it’s easier to make  
than you’d expect! Find  
the recipe on page 38.

One-pan Easter lamb 

SERVES 6  PREP 20 mins plus resting 
COOK 2 hrs 15 mins  EASY 

1.6kg bone-in leg of lamb 
50ml olive oil, plus a splash
3 oregano sprigs, leaves picked  

and roughly chopped
4 rosemary sprigs, leaves of 2 

picked and roughly chopped 
1 lemon, zested (save the juice  

for the greens, right)
1 garlic bulb, cloves lightly smashed 
1 red chilli, pierced
1kg potatoes, skins on, cut into  

thick wedges 
3 fennel bulbs, cut into quarters 

lengthways, tops removed,  
green fronds reserved 

250ml white wine 
250ml good-quality chicken stock

1 Take the lamb out of the fridge 1 hr 
before cooking it and use a sharp 
knife to make small incisions all 
over the meat. Mix the oil with the 
oregano, chopped rosemary and 
lemon zest. Rub the marinade all 
over the lamb, massaging it well 
into the cuts. 
2 Heat oven to 200C/180C fan/gas 6. 
Put the garlic, chilli, potatoes, fennel 
and remaining rosemary into a  
large roasting tin, pour over some 
olive oil and toss together. Season 
the lamb generously, then lay it on 
top of the veg. Roast for 45 mins 
until the lamb is starting to brown, 
then pour in the wine and stock. 
Continue cooking for 30 mins  
for rare (55C on a cooking 
thermometer), 35-40 mins for 
medium rare (60C) or 45 mins for 
cooked through (70C). 
3 Remove the lamb and rest for  
up to 30 mins. Turn oven down to 
160C/140C fan/gas 3, cover the veg 
with foil and, while the lamb rests, 
put back in the oven until braised  
in the roasting juices. Scatter the 
fennel fronds over the veg, place  
the lamb back on top and bring the 
whole tin to the table to serve. 
GOOD TO KNOW fibre • iron • 1 of 5-a-day 
PER SERVING 752 kcals • fat 38g • saturates 11g • 
carbs 46g • sugars 5g • fibre 9g • protein 46g • salt 0.4g
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