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For a perfect omelette, lightly beat 2 eggs in a bowl and season. Heat a knob of butter in a frying pan until foaming,           pour in the egg, stir and move the pan around to spread evenly. Allow to set lightly, then fold in half using a spatula, and serve

2013 Secano, Paico Vineyard 
Block 3 Sauvignon Blanc, Chile. 
£12, Marks & Spencer  
Larger vineyards are split up into 
blocks, often following variations 
in the soil underground. This 
means that a variety of wines can 
be made from different blocks in 
one vineyard. Block 3 is clearly a 
very special parcel of land indeed 
because it’s given rise to this 
beauty – which is my favourite 
Chilean sauvignon of all time.

BEHIND THE LABEL...22014 Oxford 
Landing Estates, 
Sauvignon Blanc, 

South Australia 
£7.99, Waitrose
This is a supreme Aussie 
sauvignon at a snip of 
a price. The trick is the 
lowish alcohol (10.5%) 
and lime-juice acidity 
– these underpin a 
joyous wine that’s sold 
virtually everywhere.
Look out for seasonal 
discounts, too.

32014 Yalumba, 
Y Series Pinot 
Grigio, South 

Australia
 £8.49, Co-op  

Most sub-tenner pinot 
grigios lack energy, 
excitement and drive 
on the palate. This, 
thankfully, bucks the 
trend. It’s a beautifully 
constructed wine with 
power-packed fruit 
and a graceful tinge of 
grapefruit on the finish.

52014 Domaine 
Les Filles de 
Septembre, 

Tradition, Côtes de 
Thongue, France 
£9.95, yapp.co.uk   
Year in, year out this 
wine blows me away. As 
reminiscent, flavour-wise, 
of Bordeaux as it is of 
the Languedoc where 
it’s produced, this 
delightful all-purpose 
red has captured my 
palate and my passion.

42013 Tocat de 
l’Ala, Emporda, 
Spain 

£9.95, The Wine Society, 
tel: 01438 741177  

This cheeky red wins 
label of the week 
with its whimsical 
design, and this 
mood is carried on in 
the juicy, fruit-driven 
palate – a blend of 
garnacha, syrah and 
samsó (carignan over 
the border in France).  

EASTER INVARIABLY 
involves lamb, and there’s 
none more delicious than 
Langley Chase Farm’s 
Manx Loaghtan sheep. A 
box with a leg, shoulder, 
breast, neck fillet and 
ten chops is £112.25, 
including delivery. 
langleychase.co.uk.

AS A CHILD I was a huge fan of 
Peter Rabbit and would have 
done anything for this lunchbox, 
which boasts Beatrix Potter 
illustrations on either side. It’s 
a great alternative Easter gift 
for children (and you can sneak 
a few little eggs in there, too). 
£9.99, oakroomshop.co.uk.

I HAVE a soft spot
for Amelia Rope 
chocolate, so I’m 
delighted she’s 
launched her first range 
of mini Easter eggs, with a 
delicious salted caramel centre. If you 
want an alternative to mass-produced malarkey, 
these are the ones. From £9.99, ameliarope.com.

Follow Rachel on Twitter at @rkhooks

She shot to fame with her Little Paris Kitchen TV 
show – now Rachel shares her foodie secrets in 
an unmissable weekly column

SIDE 
ORDERS

Rachel 
Khoo’s

Serves 4
● 3tbsp olive oil
● 1 large onion, thinly sliced
● 1 large red pepper, thinly sliced
● 2 bay leaves
● A few sprigs of thyme
● ½tsp cumin seeds
● 1 x 400g tin chopped tomatoes
● 1-2tsp sugar
●  1tbsp each of parsley and coriander, 

roughly chopped
●  Sea salt and freshly ground black

pepper
● 4 medium eggs
● Crusty bread, to serve

Preheat the oven to 180°C/fan 160°C/gas 4. 
Heat the oil in a roomy pan on the hob and 
cook the onion and pepper until softened. 
Stir in the bay, thyme and cumin seeds and 
continue to cook over a gentle heat until the 
vegetables are really sweet and soft, which 
should take around 10 minutes. Pour in the 
tomatoes and 1tsp of the sugar. Cook for 
about 15 minutes more until the tomatoes 
have broken down and the sauce is reduced. 
Taste and add more sugar if you like. Stir in 
half the parsley and coriander and season 
with salt and black pepper.

In the same pan make 4 holes in the 
mixture. Carefully crack the eggs in, cover 

with a lid or some foil and bake in the oven for 
8-10 minutes until the eggs are cooked to your 
liking. If you prefer, you can pour the sauce 
into individual ramekins or skillets (as above) 
and crack an egg into each before baking. 
Serve with the remaining herbs scattered 
over and some crusty bread for dipping.

COOK’S TIP
If you prefer a spicy kick in the 
morning, you can add a pinch

of chilli flakes to the tomato 
mixture along with the herbs.

BAKED EGGS WITH ONION AND RED PEPPER

PACKED WITH spices and fruit 
and topped with marzipan, 
this simnel cake is perfect for 
the grown-ups at Easter.

From top London deli 
Melrose & Morgan,
it’s available online for 

nationwide delivery. Large 
£22.50, medium £14.50, melroseandmorgan.com.
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