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minutes. Turn the meat over and cook the other side for a minute or
two, making sure that the lemon and mint aren’t burning. The meat
should remain juicy, its surface caught golden brown here and there,
rose-pink within. Lift the meat on to warm plates.

Squeeze the juice of the lemon into the hot pan and let it bubble for
a few seconds, scraping at the gooey sediment left behind by the chops
and stirring it in. Pour it over the chops and vegetables, crushing the
potatoes into the cooking juices as you eat.
Enough for 4

There are already recurring themes in my shopping this month. Broad
beans and ham, broad beans and goat’s cheeses, broad beans and olive
oil. The latter with the finger-length beans simmered whole with the
oil, lemon and chopped dill, then eaten with sesame bread and thick
yoghurt. The asparagus has been a good price this year, pretty much
the same as last. So far I have eaten it as plain as paper, with softening,
not quite melted butter, and last week grilled and tossed with olive oil
and grated pecorino. Other shopping-bag regulars have been lemons,
sheep’s yoghurt, spinach, blueberries (Polish, Spanish, whatever), a 
little wild salmon and some hugely disappointing apricots.

A friend turns up at two forty-five in the afternoon. Too late for lunch,
too early for tea.

They sit on a stool at the side of the cooker whilst I make pan after
pan of thick, soft pancakes. Normally they would get a biscuit and a
mug of tea, but I am testing a recipe for the column and there is some-
thing faintly relaxing about exchanging gossip whilst tossing pancakes.
If I had some blueberries, I’d bubble them up in a small pan with a
spoonful of sugar till their skins burst and then pour them and their
purple syrup over the little cakes. I haven’t, so we make do with icing
sugar and a puddle of melted apricot jam. At this time of year, this is
probably as near as I get to a hot pudding.

Orange and ricotta pancakes

ricotta cheese – 250g
caster sugar – 4 tablespoons
eggs – 3, separated
the finely grated zest of a large orange
plain flour – 50g
melted butter – 2 tablespoons

In a large mixing bowl, combine the ricotta, caster sugar and egg yolks.
Grate the orange zest into the bowl and stir it in gently with the flour.
Beat the egg whites with a balloon whisk till they are stiff, then fold

May 8
Pancakes at
the stove
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