
DIY VEGGIE
FAJITAS

2 tbsp olive oil 
2 onions, finely sliced  
2 peppers (any colour), finely 

sliced 
1–2 tbsp fajita seasoning 

(depending on how spicy 
you like it)

175g baby corn, halved 
lengthways 

3 tbsp Heinz Tomato Ketchup  
2 tbsp water
salt and pepper
12 small flour or corn tortillas 
2 avocados, sliced 
½ romaine lettuce, finely 

sliced 
100g Cheddar, grated 

For the salsa
200g cherry tomatoes, 

quartered 
1 pepper, finely chopped
1 tbsp Heinz Tomato Ketchup
juice of 1 lime 
pinch of chilli flakes 

(optional)

Heat the olive oil in a large frying pan over a medium–
high heat. Add the onions and sliced peppers and cook, 
stirring regularly, for 6–8 minutes until collapsed and 
softened.

Add the fajita seasoning and baby corn to the pan. 
Give everything a good stir to coat in the spices, then 
spoon in the tomato ketchup and water. Mix and 
season to taste, then reduce the heat to medium and 
leave to simmer away while you make the salsa. 

To make the salsa, mix together the tomatoes and 
finely chopped pepper in a small bowl, then add the 
ketchup and lime juice. Give everything a good mix, 
then add the chilli flakes, if using, and season the salsa 
with salt and pepper to tase. 

Heat the tortillas according to the packet instructions. 

Serve the fajita filling alongside the salsa, sliced 
avocado, lettuce, Cheddar and tortillas , so that 
everyone can assemble their own fajitas.

You can swap the peppers for any veggies you like.

SERVES 6

VEGETARIAN 

PREP 
10 MINUTES 

COOK 
15 MINUTES



SERVES 4

PREP 
15 MINUTES

COOK 
40 MINUTES

8 skinless, boneless chicken 
thighs (about 800g in 
total)

3 peppers (any colour), cut 
into large chunks 

2 courgettes, cut into large 
chunks 

1 tbsp sweet smoked paprika 
2 tbsp olive oil, plus extra to 

serve 
salt and pepper
2 x 415g tins Heinz Beanz
2 tbsp Peri Peri sauce
60g rocket 
pinch of dried chilli flakes 

(optional)
Heinz [Seriously Good] 

Mayonnaise, to serve

Preheat the oven to 220°C/200°C fan/gas mark 7.

Place the chicken thighs, peppers and courgettes in a 
large, high-sided roasting tin. Toss with the paprika, 
olive oil and plenty of salt and pepper, then spread out 
into a single layer so that everything roasts evenly. 
Roast for 20 minutes. 

Remove the chicken on to a plate and add the beans 
and peri peri sauce to the roasting tin. Give everything 
a good stir and then nestle the chicken in among the 
beans. Return to the oven for another 15–20 minutes 
until the chicken is cooked through, the veg is soft and 
the sauce is reduced. 

Scatter over the rocket, along with a sprinkling of 
chilli flakes, if you like, and drizzle over a little more 
olive oil. Bring the tin to the table for people to help 
themselves, and serve with mayonnaise.

PERI PERI CHICKEN
TRAYBAKE



vegetable oil, for greasing
4 medium free-range eggs
200g caster sugar 
200g Heinz [Seriously Good] 

Mayonnaise 
1 tsp vanilla extract 
200g self-raising flour 
1 tsp baking powder 
salt

For the filling
300ml double cream 
150g raspberry jam 
1 tsp vanilla extract
200g summer berries, larger 

ones sliced (we like a 
mix of strawberries and 
raspberries) 

1 tbsp caster sugar

To finish
1 tbsp caster sugar

You will need 2 x 20cm cake 
tins and an electric whisk

Preheat the oven to 180°C/160°C fan/gas mark 4. 
Grease 2 x 20cm cake tins with a little oil and line the 
bases with baking paper. 

Using an electric whisk, beat the eggs and caster 
sugar in a large bowl until they are super light and 
fluffy. You want the mixture to double in size. Add the 
mayonnaise, vanilla extract, flour, baking powder and 
a pinch of salt. Briefly whisk to create a smooth cake 
batter. 

Divide the batter evenly between the two lined cake 
tins. Bake in the centre of the oven for 20 minutes, 
until the cakes are well risen and golden and a skewer 
inserted into the centre comes out clean. Leave to cool 
in their tins for 10 minutes, then transfer to a wire rack 
to cool completely.

Once the cakes are cooled, make the filling. In a large 
bowl, whisk together the cream, sugar and vanilla 
extract until the mixture is firm enough to just hold 
its shape.

Place one of the sponge cakes on a serving plate. 
Spread the jam across the top of the sponge, then 
spoon over the double cream mixture. Dot the berries 
across the top of the cream, then top with the 
remaining sponge to create a sandwich cake. Sprinkle 
with caster sugar and serve. 

Although best eaten on the day it is made, this cake 
will keep in the fridge in an airtight container for 1–2 
days.

SUMMER BERRY
SPONGE 

SERVES 8–10

VEGETARIAN 

PREP 
25 MINUTES PLUS 

COOLING

COOK 
20 MINUTES
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