
Ollie Dabbous’ Easy Autumn 
Recipe Book



Who is Ollie Dabbous?

Who are Le Marché des Chefs?

Ollie Dabbous is one of the UK’s most exciting chefs. His restrained but stunning 
dishes celebrate the essence of ingredients and flavour. He opened his first restaurant 
Dabbous in 2012 to unprecedented critical acclaim. It fast became one of London’s 

busiest restaurants.

He released his first cookbook two years later, and maintained the Michelin star 
until he closed in 2017 in order to open Hide.

“The food I cook is entirely product-driven, taking the very best ingredients, questioning why 
we like them, and then highlighting those qualities in the most organic, restrained manner. 
It is food you can’t recreate at home, but it is also food that respects the integrity of the 

ingredient and the toil that goes into producing them.” 

Ollie has just released his second cook book ‘Essential’ - although the recipes here 
aren’t from this book, it is a great collection of 100 everyday recipes. Click here to 

buy a copy.

Le Marché des Chefs was founded in 2007 by Maurice Fitz Gerald with an 
intention to supply London’s top restaurants with some of the finest quality 

ingredients from producers throughout the UK and Europe. Having worked with 
him for a number of year’s Maurice now considers Ollie a close friend. 

Le Marché des Chefs now also supply their finest quality ingredients nationwide 
direct to people’s homes.  All of the recipes in this booklet have been specially 

developed by Ollie with Le Marché des Chef’s products in mind. Some products 
mentioned in the recipes are available every week (like chicken thighs, garlic & 
butter) but some are only available seasonally and will change one week to the 

next.

Visit www.lmdc-hampers.co.uk to see what’s available this week.

https://www.lmdc-hampers.co.uk/products/essential-recipe-book-by-ollie-dabbous
http://www.lmdc-hampers.co.uk


Crispy Chicken Thighs with Smoked Paprika & Oregano

Instructions

1. Mix the buttermilk, cream and salt together, then leave the 
chicken in this overnight. 

2. Blend all the ingredients for the dressing (together in a 
blender ensuring all the garlic has been puréed.

3. Heat the oil in a large pan to 180C.

4. Drain the chicken, keeping the buttermilk marinade.

5. Mix together the corn flour and salt.

6. Dip the thighs in the seasoned corn flour, then dip back in 
the buttermilk and again into the cornflour, to get a thick 
layer of coating.

7. Shake off the excess flour then fry in the hot oil for 5 
minutes.

8. Drain well then place in a bowl and roll in the plenty of 
the sauce.

9. Sprinkle generously with oregano and divide into serving 
bowls.

Ingredients

Chicken Marinade

400g Buttermilk
100g  Whipping cream
1 tsp Fine sea salt
1kg LMDC corn fed chicken thighs, 
boned and skinned,    cut into 2-3 pieces. 
(2 packets of our thighs)

Dressing

100g Olive oil
100g Vegetable oil
20g Garlic, peeled
20g White wine vinegar
1 tsp Fine sea salt
1 tsp Smoked paprika
¼ tsp Chilli powder
1/2       Lemon, juice and zest, grated

Frying

Vegetable Oil
250g       Corn flour
1 tsp       Fine sea salt
1 tbsp     Oregano, dried

Ollie Says:

“Making this recipe at home will be tastier and 
healthier than any shop-bought fried chicken. 

Marinating the meat overnight in the seasoned 
buttermilk tenderises it, whilst the double dip 
in the cornflour builds a thick layer that will 
form a crispy coating, that will in turn absorb 

the delicious dressing. The dressing flavours are 
clean and grown-up rather than muddled and 
synthetic tasting, as is invariably the case with 

anything that isn’t home-made.” 

Servings:  3-4 Cook Time: 20 minutes (plus marinating overnight) 



Potimarron Squash Soup, Garlic Butter & Aged Gouda

Ollie Says:

“Potimarron” comes from a combination of 
“potirron” for pumpkin and “marron” for 

chestnut. They have a thin skin and deep orange 
flesh and spend about 3 months maturing 

before going to market. Delicious this time of 
year, this is one of my favourite autumnal soups. 

The combination of the hot velvety soup, the 
garlic butter and salty cheese is the perfect 
introduction to Autumn fare. Feel free to use 

any cheese you may have, though I think aged 
Gouda works best.”

Instructions

Soup
1. Melt the butter in a pan and add the onions. Cover with a 

lid and sweat no colour for 10 minutes.

2. Add the pumpkin, salt and sugar and cook for another 10 
minutes under a lid.

3. Add the milk and water and bring to a boil.

4. Simmer for 10 minutes then blend until smooth.

5. Divide into bowls.

Garlic Butter

1. Melt the butter and gently fry the garlic for a couple of 
minutes just to soften the raw taste, then remove from 
the heat. Do this whilst the soup is simmering.

Assemble

1. Grated aged gouda.

2. Spoon the garlic butter over the soup then sprinkle over 
the gouda and enjoy.

Ingredients

Soup

75g   “Au Bon Beurre” artisanal butter 
(or another high quality salted butter)
1/2   Medium onion, peeled and sliced
500g Potimarron squash, peeled, de-
seeded & roughly chopped 2cm (net 
weight)
1 tsp Sugar
1 tsp Salt
500g Milk 
500g Water

Garlic butter

75g   Salted butter
1      Garlic clove, minced

Servings: 3-4 Cook Time: 45 minutes



Creamed Fennel

Instructions

1. Save any fennel fronds from the top of the fennel and 
roughly chop them.

2. Over a medium heat in a pan with a lid, sweat the fennel 
with the olive oil, salt, star anise, orange zest and thyme 
for 10 minutes until softened.

3. Add the Noilly Prat and bring to a boil, then add the 
cream and return to a boil.

4. Add the garlic and another pinch of salt and simmer 
gently for 5 minutes until the fennel is tender.

5. Check seasoning, mix in the fennel tops and serve 
immediately.

Ingredients

1 Fennel bulb, roughly chopped 
into 2 cm pieces
2 tbsp Olive oil
Pinch Salt
1 Star anise
1 strips Orange zest
2  sprig  Thyme
50ml  Noilly Prat or other white    
vermouth
150ml Double cream
1 Garlic clove, crushed

Ollie Says:

“This is a really simple recipe for creamed 
fennel. A delicious accompaniment that will go 

very well with any roast meat or fish. The cream 
acts as flavour-equivalent to a wall of sound as 
it infuses with the orange zest, star anise, thyme 
and garlic, the collective whole being a delicious 
concoction that is far more than the sum of its 
simple parts. This effect largely encapsulates 
why we generally love French cooking. If you 

want to turn this garnish into a full meal, mix in 
some cooked pearl barley and mussels or goat’s 

cheese.”

Servings: 02 Cook Time: 30 minutes



Butter Sauce

Ingredients

60g Shallots, peeled & thinly sliced (1 
large shallot)
30g       White wine vinegar
75g       White wine
100g     Water
100g     Whipping cream
250g      “Au Bon Beurre” artisanal salted 
butter, melted (or unsalted with a large 
pinch of salt added). Or another high 
quality butter.
1/2 Lemon, juice of
1 tsp Chardonnay vinegar
2 Rosemary sprigs

Instructions

1. Place the shallot, wine and white wine vinegar in a pan and 
heat on the stove on the lowest heat slowly until it has 
reduced completely and the shallots are tender. It will still 
be moist, but there should be no visible liquid.

2. Add the water and cream, and bring to a boil then transfer 
to the jug of a blender.

3. Blend until smooth (with the shallots still in), then add the 
butter in a steady stream until emulsified.

4. Once all emulsified, add the lemon juice and Chardonnay 
vinegar.

5. Add the rosemary and leave to infuse for 5 minutes, no 
longer otherwise or too many tannins will be released.  

6. Finally, pass through a sieve into a pan and keep warm until 
ready to serve.

Ollie Says:

“Beurre blanc is a staple French sauce. This 
would be delicious served with any fish or 

shellfish. Another option is to add it to some 
wild mushrooms and serve over baked chicken 

thighs. This recipe is different to traditional 
recipes: far simpler, lighter and less cloying, but 
full of flavour, nonetheless. The water lightens 

the sauce and with the blending, makes it much 
more stable. I was once called me a cowboy by 
a very traditional chef for making it this way, 

despite his having split 3 times! The addition of 
the rosemary is the real game-changer; it adds a 

welcome savoury depth to the sauce“

Servings: 3-4 Cook Time: 30-45 minutes



Instructions

1. Crack the eggs into a bowl and whisk them.

2. Heat the butter in a wide pan on a medium heat until just 
sizzling and hot but not starting to colour.

3. Add the eggs and leave for the base of the pan for about 
10 seconds to coagulate, then using a spatula, beat the 
eggs regularly but quite gently until they are fluffy and 
barely set over a low heat, adding the salt as you do so.

4. At this point, remove from the heat and add the cream to 
arrest the cooking, mixing it in without breaking up the 
ruffles of egg too much. Check the seasoning. It should be 
light to allow for the natural salinity of the salmon

Assemble

Brioche loaf

Salted butter, softened

Springs traditional artisanally smoked salmon slices

1. Slice the brioche into 3 cm slices and toast lightly on both 
sides under the grill until light golden. Butter lightly.

2. Place the brioche in the centre of the plates and top with 
the eggs then drape the smoked salmon slices on top.

Ingredients

8 Eggs (at room temperature)
50g “Au Bon Beurre” artisanal salted 
butter (or another high quality salted 
butter)
Pinch Salt
100g  Whipping cream
Brioche loaf/bun (or bread of your 
choice)
1 Pack of Springs traditional 
artisanal smoked salmon or smoked 
salmon of your choice.

Smoked Salmon & Scrambled Egg

Ollie Says:

“This may seem pedestrian as a recipe title, but 
given it is something we all make regularly, why 
not make it notably delicious every time. Serve 
with big doorstops of brioche, to soak up the 
egg and provide a luxurious pillowy mouthfeel 
that a thin slice of granary bread just wouldn’t 
provide. Have the eggs at room temperature so 
it cooks evenly. As a general guide, cook the eggs 
less than you think; they should be quite wet and 
only just able to support their own weight. Use 

the freshest eggs available.”

Servings: 3-4 Cook Time: 10 minutes



Chilled Rice Pudding with Mockbeggar Farm Raspberries

Ingredients

1kg  Milk
100g Caster sugar
150g Pudding rice
1  Vanilla pod, split       
300g Whipping cream, whipped to 
medium peaks
150-200g Mockbeggar Farm Raspberries
1 tbs Icing sugar

Instructions

1. Put the milk, caster sugar, rice and vanilla in a pan and 
simmer gently for 45 minutes, stirring regularly, until the 
milk is reduced and rice is cooked.

2. Pour into a bowl and chill.

3. Once chilled, remove the vanilla pod, then fold in the 
whipped cream. Chill again.

For a warm dessert, mix these ingredients with a couple of 
knobs of salted butter, grated nutmeg and bake at 150c for 2 
hours. Stirring every 40 minutes. 

Assemble

150-200g Raspberries

1 tbsp   Icing sugar

1. Take half the raspberries and crush with the sugar. Check 
for sweetness and acidity.

2. Mix in the remaining raspberries.

3. Add this to the chilled rice pudding and very loosely 
marble it.

4. Transfer to chilled glasses and top each with a raspberry. 
Enjoy.

Ollie Says:

“Rice pudding is the food that is loved by 
everyone - from the very young to the very old. 
I love it both chilled (as below) and warm, but 

they are two very different desserts. This version 
is just lightly sweetened; it is toothsome but light 
and with a pure vanilla flavour pervading the 

rich dairy content. In the winter, serve this with 
soaked prunes, gingerbread crumbs and milk 

jam (dulche de leche). “

Servings: 5-6 Cook Time: 45 minutes 



Follow Us:

Share your creations with us by tagging us on Instagram 
with @lmdcuk or @lmdchampers!

lmdcuk
lmdchampers


