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“...a portrait of a singular
workplace, a round-the-world
in recipes, a battle cry for
communal kitchens,
fewerdesks and more tables,
a celebration of cooking
and eating together.”
RACHEL RODDY
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Main Courses

Foreword
By Rachel Roddy

Celebrated cookery author and regular Guardian columnist, Rachel Roddy, became 
a friend of the practice in 2021, when she delivered the lecture “Food writing and 

recipes as ways of looking at the world” as part of Threesixty Architecture’s CODE 
lecture series.

What you are holding in your hands is a unique cookbook. There 
is a good chance you will want to make at least 60% of the recipes 
and a 99% chance you will feel a degree of kitchen or table envy, 
or both. I certainly did. Reading it for the first time, delighting in 
the pictures of communal chopping and eating and making mental 
post-its, I was also reminded of something that happened a few 
years ago. 

A woman in a green coat came up to me at Baker Street tube 
station. She took my hand and for a moment I thought she was 
either  going to bless or rob me. Instead she told me my cookbooks 
were like friends that made her welcome, gave good advice, and 
kept her company while she cooked. Her tube arrived as she 
spoke; she apologised for the interruption and ran for her train. 
I was completely disoriented, so never had the chance to tell her, 
not only that it was the nicest compliment a food writer could 
receive, but that she had given me the word: friends. Cookbooks 
are my business - I have hundreds of them - some awful, others 
bizarre, but most of them full of brilliant recipes, sound advice 
and evocative writing. But only a few have certain qualities that, 
as the woman in the green coat so neatly put it, makes them 
feel like friends. And what I mean by that quality is a forthright 
warmth that invites you, impels you, to join in one of life’s greatest 
pleasures, cooking and eating. It is, in my opinion, the best and 
most important quality for a cookbook. Fortunately for those of us 
lucky enough to have a copy, the Threesixty Architecture Cookbook 
has it in spades.
 
The unique cookbook you are holding in your hands is likely to 
become a friend. It is also a portrait of a singular workplace, a 
round-the-world in recipes, a battle cry for communal kitchens, 
fewer desks and more tables, a celebration of cooking and eating 
together. It is also a revealing book, full of the delightful glimpses 
to be had when we share a recipe (something I believe there should 
be more of). You will learn who disliked coriander as a child; whose 
grandma taught her to wrinkle the sides of pastries; what Romans 
eat after a night on the town; who writes recipes in bullet points 
and who uses long form prose (I am a fan of both); why a chocolate 
and orange cake is called gypsy arms. A cake that is, at this very 
moment, baking in my oven, and smells divine.

Rachel
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Welcome to the 
Second Edition…
A few years ago we published the Threesixty Architecture 
Cookbook. Originally conceived as a fun way to celebrate the 
wonderful and diverse personalities in the practice and our 
collective love of cooking and eating together, that first edition 
surprisingly went on to win us a Scottish Design Award. 

Around this time we also moved into our new Glasgow studio and, 
with the full team having a hand in the award-winning design, we 
ensured the space really reflected our shared vision. 

Throughout this new edition of the cookbook, you will see for 
yourselves the space we are now so lucky to have – lecture theatre 
and dance floor, library and lounge, whisky room, jungle room, 
workshop –  and, of course, a ridiculously large kitchen. There are 
also some desks…

We’ve hosted client dinners, cook-offs, guest chef events 
and birthday parties. The space has really led to improved 
communication, creativity and a flourishing of our culinary skills 
which has given way to a raft of new and updated recipes for us to 
share with you. 

During the lockdowns and working-from-home that dominated 
life in 2020 and 2021 we really benefited from knowing that we 
would be returning to our very own place where we can cook, eat, 
work and play together. Food can heal – for us cooking and eating 
together is a powerful strand of our collective identity; it has a 
very real, positive impact on our wellbeing sharing food allows us 
to celebrate our culture.

I hope you enjoy this little peek into life at Threesixty.

Alan Anthony 
Architect/Managing Director 

Oh, and in between cooking, eating, drinking and dancing, 
we are following our passion for design, architecture and 
making places better: 360architecture.com

Alan

Introduction
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Gillian has a twin thing going on. 

Skilled in Community and Retail, 

design focused yet commercially aware. 

More ‘twice as nice’ than ‘double 

trouble’, she loves running and eating.

.Gillian Allan’s..

Courgette Soup
This soup started out as a slimmer’s delight, but because I don’t 
need to diet (don’t laugh!) I’ve added some cream cheese to make 
it rich and creamy. 

Feel free to swap out the veggie stock cubes for chicken or ham 
ones - they make it even tastier. However, to keep the vegetarians 
happy, no animals were harmed in the making of this version.

 Prep Time 15 mins   Cook Time 1.5 to 2 hrs    Vegetarian     

Ingredients (serves 6)

Courgettes 3-4; roughly sliced

Onions 2; roughly sliced

Carrot 1; roughly sliced
Vegetable Stock Cubes 2
Water 1.5 litres
Cream Cheese 1 dollop
(Philly low fat) 
Salt and Pepper to taste

Method

1  Chop up the vegetables and throw 
into a big soup pot along with the 
stock cubes dissolved in 1.5 litres of 
boiling water. 

2  Simmer on the stove, part covered for 
1-2 hours.

3  Add a generous dollop of cream 
cheese. The more you add the 
creamier it will be. For this quantity I 
usually add about 40g. 

4  Take it off the heat and blend with 
a hand blender until completely 
smooth. Add a little water if the 
consistency is too thick and reheat 
thoroughly.

5  Ladle into bowls, and serve with a hot 
crusty roll! 

To serve:  finish with a drizzle of 

cream and crispy croutons 

Simply throw everything into a big 

soup pot together and simmer! 
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Ross is our 3D Visualisation expert 

with over 15 years in all things 3D. An 

experienced artist with a creative spark, 

he will happily recount the time when 

he had an inside tour of Pixar.

Ingredients (serves 6)

Olive oil 3 tbsp            
Onion 1; finely chopped                                          
Carrots 2; grated            
Garlic 2 cloves; finely chopped            
Red Lentils 130g                                         
Vegetable Stock 1000ml
Chopped Tomatoes 400g
Chickpeas 120g
Curry Powder 1 tsp
Cumin Seeds 1 tsp
Ground Turmeric 1/2 tsp
Oregano 1 tsp
Crushed Chilli Flakes 1/4 tsp
Bay Leaves 3
Fresh Parsley & Croutons to 
garnish

Method

1 Heat the olive oil in a large pan at 
medium heat. Gently fry the onions 
and garlic until opaque. Add the curry 
powder, cumin, turmeric, oregano 
and crushed chilli flakes. Cook for a 
few minutes while stirring.

2 Add the stock and remainder of the 
ingredients and bring to the boil.

3 Add the bay leaves and reduce the 
heat to a simmer for 25 mins, stirring 
often to make sure the lentils do not 
catch on the bottom of the pan.

4 Remove from heat and discard the 
bay leaves. For a smoother texture 
blend half the soup in a separate 
container and return to the main pot, 
mixing well. 

5 Garnish with chopped parsley and 
croutons.

Spicy Lentil Soup
This simple and quick soup can be made with ingredients usually 
found in your fridge and cupboards. It’s a slightly modified version of 
my mum’s recipe (credit where it’s due) and it has a nice spicy kick 
to it. If you’re looking to cut down on your meat intake it’s also vegan 
friendly and can be gluten free if you skip the croutons.

 Prep Time 10 mins   Cook Time 25 mins

.Ross Marshal’s..
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Originally from Palermo, Silvia joined 

Threesixty in November 2018. When 

not in our Glasgow studio, she enjoys 

travelling and discovering the natural 

beauty of Scottish landscapes.

Ingredients (approx. 10 arancine)

Risotto
Large Grain Rice 500g 
Water 750ml 
Parsley  
Saffron 
Chicken Stock 
Parmesan

Filling
Acarne (with meat): Bolognese sauce (beef 
meat, carrots, onions, tomato sauce) 

Abburro (with butter): bechamel sauce, 
mortadella pieces, black pepper 

Vegan option: mushroom sauce, 
vegetables and vegan cheese 

Coating
Eggs 3
Breadcrumbs 
(vegan option: flour and water)

To Fry
Sunflower Oil 750ml

Method

1 Start by preparing the risotto: boil the 
rice in water, adding saffron, parsley 
leaves and some chicken stock. Wait 
for the water to evaporate. The rice 
should be a little ‘al dente’ (slightly 
crunchy when you bite through) but 
you can always add a little more 
water if you feel it’s not quite right. 
Add a generous amount of grated 
Parmesan and set aside to let it cool 
down. 

2 Beat the eggs in a bowl, adding a 
little bit of pepper, and set aside. 

3 Prepare a plate with breadcrumbs 
and set aside. 

4 Take a portion of the cooled risotto 
in your hand. Spoon the filling 
mixture into the centre of the rice 
and wrap the risotto around it to seal 
completely. Try to give a rounded 
shape to the Arancina. 

5 Carefully dip each Arancina into the 
eggs and then into the breadcrumbs, 

ensuring the rice is completely 
coated. Set aside and prepare the 
other Arancine. 

6 Choose a deep saucepan and pour 
enough sunflower oil into it to fully 
immerse the Arancine. The amount 
will depend on the size of pan you 
choose, but assuming you will fry 2 
or 3 Arancine at a time, you’ll need 
about 750ml of oil. Remember when 
choosing a pan that the oil will rise in 
volume as it gets hot.

7 Place the pan over a high heat 
and wait for it to be ready. You can 
test the oil by dropping in a few 
breadcrumbs; if they sizzle, the oil is 
hot enough. 

8 Carefully lower in the Arancine 
with a slotted spoon and deep-fry 
for approx. 8 minutes or until they 
are golden and crispy. Transfer to 
a double layer of kitchen paper to 
drain. Serve hot. 

Arancine Siciliane
Arancine, crunchy, deep fried rice balls, are a world-famous symbol 
of Sicily. Their recipe was developed in the tenth century during the 
Kalbid rule of the island. The Italian name comes from the word 
for orange (arancia), which they resemble in colour and texture. 
Nowadays the Arancine made in western Sicily are round or 
ovoidal, while those made in eastern Sicily are conical and usually 
called Arancini. It is a Sicilian tradition to prepare Arancine for the 
celebration of the Feast of Santa Lucia on December 13.

 Prep Time 30 mins   Cook Time 15 mins

.Silvia Macaluso’s..
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The Jungle Room is festooned with plants and offers a retreat from the open 
plan studio. The space responds to the staff brief for a more relaxed and 

multi-functional contemplative space that transforms from a meeting space 
to host other activities such as our weekly yoga classes.

Our zen haven!

A quiet meeting space to 
balance the open plan studio

Jungle Room
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With a tactile approach, Gina loves to 

make things by hand and is often found 

under a heap of samples. She cares for 

the studio plants and her colleagues, 

not always in that order.

Method

1 Finely dice all the vegetables and seafood ingredients and combine in a bowl 
with soy sauce and oyster sauce.

2 Heat the sesame oil in a wok or large pan and stir-fry the filling mixture until 
reduced and vegetables are just cooked. Get rid of excess water. Mixture should 
be sticky and not too wet - add a pinch of plain flour to bring together if needed. 
Season to taste.

3 Transfer mixture back to bowl and set aside. 

4 Heat the cooking oil gently in a medium pot until bubbles appear around a 
wooden spoon dipped in the oil. Do not let boil – keep at a low simmer. Always 
have fire safety precautions in place!

5 Meanwhile, mix the egg and a little flour to make a sealing ‘glue’ for the spring 
rolls.

6 On a clean dry surface, sprinkle a little flour and peel off the first spring roll 
wrapper. Be sure to keep wrappers covered as they can dry out – microwaving 
for 10 seconds under a damp cloth will soften them.

7 Place wrapper at 45° and spoon 1 tbsp of mixture onto the bottom corner area 
– the less mixture the better as they will leak if overfilled! Roll up bottom corner a 
quarter of the way. Fold in the left corner, making sure to get rid of air bubbles. 
Fold in right corner to make two straight edges. Tightly roll the remainder of 
the way leaving a small triangle at the top. Spread the egg mixture along these 
edges and stick down.

8 Repeat until all mixture is used up.

9 Check oil is at the correct temperature (not boiling but small bubbles form when 
a wooden spoon is dipped in). Gently place 1 or 2 spring rolls into oil with tongs 
or serrated spoon and turn over a few times while cooking. Adjust temperature 
as oil will heat up and cool down as spring rolls are added and removed. They 
should take a couple of minutes each and are ready when golden brown.

10 Leave for a minute to cool slightly and serve with dipping sauces and sliced 
chillies to garnish.

Seafood Spring Rolls
This dish is the perfect party food or starter to a fancy dinner. The 
filling can be customised to any taste or dietary requirement and 
the egg can be swapped for water to make them vegan!

 Prep Time 15 mins   Cook Time 30 mins  

Ingredients (makes 8 Spring Rolls)

To Fill
Prawns 100g; cooked and peeled
Crab Sticks 3; cooked
Asparagus Stalks 2
Spring Onions 2
Mushroom 1 large
Garlic 1 clove
Soy Sauce 1 tbsp
Oyster Sauce 2 tbsp
Sesame Oil 1 tbsp

To Wrap
Spring Roll Wrappers 1 packet
Egg 1; whisked
Plain Flour a pinch

To Fry
Cooking Oil 500ml

To Serve
Red Chilli 1
Green Chilli 1
Soy / Oyster or any  
other dipping sauce!

Can be made veggie or 
vegan by substituting the 
fish for more veg or tofu 

.Gina Colley’s..
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In addition to her role as aspiring 

visioneer for transforming unloved 

retail environments, Rebecca loves 

educating younger team members on the 

fundamentals of ‘partytecture’.

Ingredients (serves 4)

Extra Virgin Olive Oil 2 tbsp              
Red Chilli 1 large; fresh                                                
Fresh Coriander; chopped
Garlic 1 clove                                              
Tiger/King prawns 200g 
(peeled and cleaned) 
Artisanal Baguette 8 slices                        

Lime 1 (for squeezing) 

Method

1 Prepare the chilli and garlic infused 
oil. For the best results this should 
be done the night before but (lazy 
method) tastes almost as good if 
done while waiting for the prawns to 
defrost. 

2 Slice the chilli and garlic thinly and 
place in a small bowl with the oil then 
put aside. 

3 Place the frozen prawns in a bowl of 
tepid water to defrost. This should 
take around 10-15 minutes. 

4 Heat the chilli and garlic oil in a large 
frying pan being careful not to burn 
the garlic, then drop the prawns in. 
The prawns will only take a couple of 
minutes to cook so once they have 
turned pink remove them from the 
pan. 

5 Put the slices of bread into the pan 
straight away to fry in the remainder 
of the spicy oil. When the bread is 
golden and toasted remove from 
the pan and place over the prawns. 
Sprinkle with coriander and enjoy with 
a wedge of lime and a glass of white 
wine. 

Lazy Prawns
I’ve hated coriander since I was a child. Doctors say we’re born 
loving or hating it but I disagree.  Coriander has a very strong flavour 
but when used in certain flavour combinations it works amazingly 
well. The problem is that it’s massively overused and usually in the 
wrong place (I almost cried once when my poached egg on toast 
arrived covered in tiny slivers of coriander leaf) so I’ve decided 
to share a recipe that I think shows off this divisive little herb in a 
positive way and which might convince the haters like me to give it a 
chance.  

 Prep Time 20 mins   Cook Time 10 mins

.Rebecca Trainer’s..

 Add a sprinkle of cor iander and a squeeze of lime 
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During his time at Threesixty, Rolf 

thrived on complex projects with 

challenging conditions. Sadly he has 

returned to Germany, where he enjoys 

his black coffee best in a small cup.

Ingredients (serves 6)

Veal 400g

Lemon 1 (for squeezing)

Flour 6 tbsp (type 00)
Salt 
White Pepper
Eggs 2

Double Cream 50g (approx. 30% 
fat per 100ml)
Sunflower Oil 100ml
Round Lettuce 2

Breadcrumbs 150g 
(white split tin bread, 400g)

Method

1 Cut the escalopes in strips of approx. 4 to 5cm and marinate the meat for 10 
minutes in the lemon juice you put into a shallow plate or bowl beforehand.

2 In the meantime prepare a plate of flour and a plate of breadcrumbs. Whisk the 
eggs in a bowl, add the double cream, season with a pinch of salt and white 
pepper to your liking and whisk a final time. 

3 Dunk the marinated veal slices one by one, ensuring both sides are covered 
in the flour first, then repeat the procedure by dunking in the egg cream and 
finally in the breadcrumbs, patting the crumbs on until the veal is evenly coated. 
Repeat until all the meat is covered.

4 Heat 1/2cm of oil in a heavy-based frying pan set over a medium high heat. 
Fry the veal slices in batches on both sides until golden (approx. 3-4 minutes).  
Spoon some oil from time to time evenly over the first fried side while frying 
the other. After two or three batches replace the oil and clean the pan before 
continuing to fry.

5 Drain finished escalopes on kitchen paper and leave to rest for a couple of 
minutes.

6 Meanwhile, wash the lettuce, spin-dry and rip the leaves into smaller pieces.

7 Slice baguette diagonally in 1 to 1.5cm thick slices; avoid cutting thicker slices.

8 Slice lemon into long wedges.

9 Place salad leaf, escalope and lemon wedge together, fix with wooden tooth 
picks onto the sliced baguette and put on a plate. 

10 A simple green, round lettuce salad on a vinaigrette makes a perfect companion.

Viennese Escalopes
An Austrian dish with Italian roots, great as starter, 
finger food or a proper main course. 

 Prep Time 30 mins   Cook Time 20 mins    

Breadcrumbs 
Buy ready made without additives 
or better make them yourself; buy 

one white split tin sliced loaf, 
leave to dry for one week and 

shred in food processor until you 
have small breadcrumbs.

 
Express method; toast bread 

slices till pale yellow, shred in 
food processor and toss crumbs in 
heavy-based pan until dry and 
shred a last time to desired size.

.Rolf Basler’s..

Cook to perfection:
after frying, when the 
meat and breadcrumb 

coating have separated but 
the coating is still in one 

piece, the escalope has been 
cooked to perfection.

A simple green salad on a vinaigrette makes the perfect 
companion
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Being from Alaska, Skye has a passion 

for northern design and experience 

in scaring off bears. Now living in 

Italy, Skye can be found either hiking, 

camping, or baking treats.

Ingredients (serves 4)

Avocados 2
Jalapeños 2
Tomatoes 2
Large Onion  1/4

Lime 1 (for squeezing)
Fresh Coriander
Salt & Pepper to taste

Method

1  Cut avocados and remove stones. Cut into pieces and scoop the 
avocado into a bowl. Mash with a fork until creamy. 

2 Finely chop the tomatoes, jalapeños, onion and coriander, add to the 
avocado, and mix well. 

3 Squeeze the lime in, mix it up, and add salt and pepper to taste. 

4 Garnish with sprigs of fresh coriander and some chopped tomatoes. 

5 Serve with tortilla chips or to accompany some sizzling fajitas!

Note:  This recipe is just a suggestion... modify to suit your taste! 
Add more jalapeño for added spice or more lime for zesty freshness. 

Guacamole
My parents are both originally from New Mexico, so Mexican 
cuisine has been a staple of my diet since I was young. No 
New Mexican meal would be complete without guacamole! 
Enjoy this recipe with tortilla chips as an irresistible starter or 
as a tasty topper for quesadillas or fajitas.

 Prep Time 15 mins    Vegetarian    Vegan

Enjoy this recipe with 

tortilla chips as an 
irresistible starter or 
as a tasty topper for 
quesadillas or fajitas.

.Skye Sturm’s..
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Don’s Manhattan pad!
Transparency is key to the business. The ‘Catwalk’ spine to the studio flanks the boardroom making the interior visible to the team and visitors alike.

The Old Fashioned is our boardroom and main meeting space, inspired 
by the timeless mid-century modernist style. Don Draper’s apartment 
in the TV series Mad Men was a key design reference and the show’s 

signature drink gives the room its name.

The Old Fashioned
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Originally from Belfast, Paul studied 

at The Glasgow School of Art. After 

time in Canada, he qualified as a 

ski instructor and dreams of being a 

professional ice hockey player.

Ingredients (serves 2)

Smoked Salmon Fillets 2 
Sweet Potato 1
Feta ½ pack
Rocket and Spinach Leaves 
Large handful
Grains with Red Rice and Quinoa 
1 pack
Paprika
Olive Oil

Method

1 Chop the sweet potato into 1.5cm chunks and mix with olive oil and 
paprika. Place on a baking tray in a hot oven for 20 mins or until just 
browning on the edges.

2 Chop the feta into small chunks.

3 When the sweet potato is almost done, heat up the salmon fillets and 
grains.

4 With the edge of a knife or fork flake the salmon fillets.

5 Combine all ingredients in a large serving bowl and gently mix.

6 Serve immediately to enjoy the combination of hot and cold ingredients.

Smoked Salmon & 
Sweet Potato Salad
I had a dish similar to this while sitting outside a bar in 
Dunkeld looking over the River Tay. The local salmon, 
sunny day and beers made it a really great meal and 
inspired me to try and recreate it at home.

 Prep Time 10mins    Cook Time 20 mins   

.Paul Hegarty’s..

Quick and easy to assemble; 

delicious to eat!
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Originally from Finland, Tiia studies 

architecture at Strathclyde. She will 

happily spend an hour photoshopping 

the shadows cast by a single armchair, 

if you let her.

Ingredients (serves 6)

Filling
Water 500ml
Pudding Rice 250g 
(can substitute with  
risotto rice if needed)
Milk 1 litre
Salt 3/4 tsp

Dough
Cold Water 200ml
Salt 1 tsp
Rye Flour 500g
Wheat Flour 50g

Method

1 Measure water into a pot, boil rice for 10 minutes and then add milk and salt. Let 
simmer for around 40 minutes, until the porridge starts to thicken. Make sure to 
stir regularly to avoid burning. Move the porridge aside to let it cool.

2 In a large bowl, mix salt, rye flour and wheat flour together and add cold water.  
After the dough begins to firm up, use your hand to knead it. Roll the dough into 
a flat, 3 mm thick surface and use a drinking glass to cut out circular pieces. Roll 
these pieces until they are approximately 10-12 cm in diameter. Use rye flour on 
surfaces to stop the dough sticking.

3 Brush off excess flour and spoon approximately 1 1/2 tbsp of porridge filling 
onto the centres of the dough pieces. Spread it evenly across the dough pieces, 
leaving only a small gap at the outer edges. Bend the edges of the dough on top 
of the porridge filling (forming a V-shape) and pinch the edges using your finger 
and thumb. 

4 Put the pastries onto an oven pan and bake for at 275 C for around 10 minutes. 
After they are done, brush the pastries thoroughly with melted butter. Set the 
pastries aside and let them soften for around half an hour. Serve with butter.

Keralan Pastries
Intro: Karjalanpiirakkas or Karelian Pasties are a traditional 
breakfast and “afternoon snack” food in Finland, made with the 
simple ingredients of rice, milk and rye flour. Back when I was a kid, 
helping grandma wrinkle the sides of freshly baked Karelian Pasties 
(and, of course, later eating them) was always the highlight of visits 
to my parents’ hometown.

 Prep Time 30 mins   Cook Time 1 hour 30 mins    Vegetarian     

Best served with munavoi (egg 
butter), which is literally just 

chopped hard-boiled eggs 
mixed with butter.

.Tiia Partanen’s..
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Alan founded the practice and is responsible for the strategic direction of architecture across all our studios. He tries very hard not to be a control freak.Couscous Gigantes
This is a recipe I invented when I agreed with my 
daughter to be Vegetarian (then Pescatarian)  for a 
year.

It’s not fancy but it is filling and, when you make 
a pot, it’s a bit moreish. Like me, you will make 
enough for a couple of days and then…. 

It’s about a balance between textures with the soft 
halloumi and couscous pearls against crunchy 
radish and spring onion. It’s a mixture of colours 
and flavours with the salty fried capers giving an 
intense surprise now and then. As an ex-smoker 
with no taste buds to speak of, I like it spicy with 

loads of fresh chillies cooked with the halloumi (to 
make it go pinky red). You can calm it down to suit.

There’s no main event with each ingredient 
working together and no prima donnas. Obviously 
the halloumi brings the protein to the party but 
you could miss it out and use the couscous as a 
base for salmon or lamb or other dead animals 
(well-done as blood running through it won’t be 
pretty). I wouldn’t add anything with a sauce as the 
couscous melange is busy enough - just season 
with salt and pepper and lemon juice.

 Prep Time 10 mins   Cook Time 15 mins    Vegetarian

.Alan Anthony’s..

Ingredients (serves 2)

Olive Oil (not virgin)
Giant Whole-Wheat Couscous 500g
Vegetable Stock
Halloumi 1 pack

Chillies 1 or 2; fresh

Large Capers 2tbsp
Radishes 1 handful
Spring Onion 1 pack
Lemon Zest of 1
Fresh Coriander; chopped 
Lemon (for squeezing)

Method

1 Rinse the couscous and boil in water with vegetable stock for 8 minutes, drain 
and set aside in pot with lid. Don’t overcook!

2 Meanwhile, heat the olive oil, cube the halloumi, finely chop the chillies (remove 
seeds) and fry along with the capers until the liquid from the halloumi reduces 
and it starts to brown a little (probably about 7 mins). 

3 While the above is happening, prepare the ingredients that go in raw – slice the 
radishes with a mandolin if you have one  (watch your fingers), chop the spring 
onions and grate the zest off the lemon.

4 Mix everything in with the couscous and serve with chopped coriander and a 
squeeze of lemon juice.
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Ingredients (serves 4)

Chicken Breasts 3-4; diced
Onion 1; finely sliced
Mushrooms 125g; roughly chopped
Tomato Ketchup 6 tbsp
Olive Oil 1 tbsp
Vinegar 1 tbsp
Mixed Herbs 1 tsp
Yellow Mustard 1 tsp
Salt 1/2 tsp
Garlic Salt 1/2 tsp
Curry Powder 1/2 tsp

Tabasco (to taste)
Double Cream 150ml

Pepper (to taste)
Basmati Rice 50-75g per person

Method

1  Pre heat an oven to 180 degrees C.

2  Heat oil in a casserole on the stove, slow fry the onions until soft but not 
browned, tip in the chicken and sizzle till all white on the outside.

3  Still on the heat, chuck in all the ingredients, leaving the mushrooms and 
double cream till last. Mix together and heat through.

4  Whack the casserole covered into the oven for 1 hour and check half way 
through, giving it a quick stir. Add a tiny bit water if it’s a little dry.

5  Cook up some Basmati Rice (50-75g per person), dish up and dive in!

Gracie Chicken  
& Davie Rice
A recipe passed down from my good friend and fellow twin 
mummy Jen, this was the first ‘grown up’ meal toddlers Abby 
& Ailsa ate with gusto - mainly because I renamed it Gracie 
Chicken and Davie Rice, after their best twin buddies David and 
Grace!

10 years on it’s still a family favourite; for me, because it’s so 
easy to throw together (leaving me time to multi task), and for 
the rest of the family, because it’s delicious!

 Prep Time 30 mins   Cook Time 1 hour    Vegetarian    Toddler Approved   

(South African).Gillian Allan’s..

Gillian enjoys walking our Charity Clients through the design process, and loves running for charity too. The London Marathon was best as she could eat her own weight in carbs during training! 

Dish up and dive in!
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The kitchen is deliberately oversized, and with 5 ovens and 14 hob-rings not only 
supports our daily needs but hosts cooking classes, culinary competitions and healthy 

eating demonstrations while professional chefs cater for our events. Friends from 
businesses who share our studio have also bought into our culture...

...and made us all lunch! Tom & 

Elaine from Blackford treating us to a 

delicious feast!

Chef Adrian from NY Slice and his 
mouth-watering pulled pork!

The Kitchen
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Victorian Market Foodhall, Inverness. Opens 2022!

Our love of food and food culture extends into our work where we have had 
the opportunity to design foodhalls and publish unique research on this 

increasingly popular model.

Food Halls
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Gio and his wardrobe joined Threesixty 

in 2009, and brought with them 

an entire redefinition of the term 

‘colourful’. When something needs to be  

fixed Gio’s the man with the right tools.

Ingredients (serves 4)

Dough

Maize Flour 1 ½ cups 
(Called PAN, can be found in any 
international food market)
Water 1 ½ cups
Salt pinch

Reina Pepiada Filling 
Cooked Chicken 200 g; diced into 
small chunks
Large Avocado 1
Tomato ½; finely diced
Mayonnaise ½ cup

Domino Filling (Vegan) 
Black Beans 1 tin 
(any small dark coloured beans do the 
trick)
Red Pepper 1; diced
Cumin pinch
Onion ½; finely cut 
Salt to taste
Vegetable Oil 1 tbsp

Cheese 100 g 
(preferred cheese is a Mexican type called 
Queso Fresco, available at cheesemongers 
or international food shops)

Method (Dough)

1 Mix all the ingredients and knead 
until a Playdough like consistency 
is achieved. The dough should be 
moist and not crack; if it’s too dry 
add a bit of water. Roll the dough into 
4-5 balls and flatten to form round 
patties. Place them all in a lightly 
oiled heated pan at medium heat 
and keep rotating them until a dry 
crust is formed on both sides - about 
5 minutes per side. For best results 
place them in the oven at 180°C for 
10 minutes.

2 Remove from the oven. Split, fill and 
serve them while hot.

Fillings

1 Reina Pepiada Filling 
 Mix all the ingredients in a bowl and 

fill your Arepas!

2 Domino Filling (Vegan)
 Heat the oil in a medium size pan on 

a medium hot hob. Sweat the onions, 
add the peppers, soften for a couple 
of minutes, add the black beans 
(including their liquid) and simmer 
for 15 minutes. Fill your Arepas and 
add a bit of cheese to create the 
traditional black/white domino look!

Two alternative fillings

The fillings in t his recipe are just t he t ip of t he 
iceberg- t he arepas can be filled wi t h anyt hing 

available in your cupboard. There is even a sweet type 
t hat can be done by replacing t he salt in t he dough 

wi t h 2 t bsp of sugar and a pinch of anise seeds.

.Giovanni Pesiri’s..

Arepas
Arepas is the daily bread of every Venezuelan. It dates back to the 
pre-colonial indigenous tribes and it has changed very little since it 
was first discovered. It is simply made of white cornmeal flour, water 
and salt mixed into a dough that is formed into a patty. Depending on 
the region it can be fried, grilled or baked. Once cooked, the patty is 
split open and stuffed with any local ingredients. As my family is from 
the city of Caracas, we usually see our Arepas filled with a chicken 
and avocado mayo; this Arepa is called Reina Pepiada (the fat 
queen) whilst a black bean Arepa with cheese is called Domino.

 Prep Time 15 mins   Cook Time 40 mins    Vegetarian    Vegan
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A former Part 2 student, currently 

travelling around New Zealand in a 

converted camper van, Laura brought 

her unique energy and laughter to the 

team. We can’t wait to have her back.

Ingredients (serves 6-8)

Red Split Lentils 500g
Turmeric 1 tsp
Ground Coriander 4 tsp

Green Chillis 2 (or to taste) 
Ginger 1 tbsp; grated 
Tin Chopped Tomatoes 400g
Water 1 L
Salt to taste
Onions 2; diced
Butter 2 tbsp
Fresh Coriander 1 bunch

Method

1 Rinse lentils and add to large non-
stick pan with turmeric, ground 
coriander and ginger. Add boiling 
water and simmer for 15-20 mins 
or until tender. Stir every so often to 
avoid sticking. Add salt to taste.

2 Add tinned tomatoes and chilli to mix, 
stir well and simmer for a further 20-
30 minutes. Ready to serve!

Optional topping

Fry onions in butter on a low-medium 
heat until golden brown. Add a good 
dollop on top of the dhal before 
sprinkling with fresh coriander and some 
chopped chilli.

Lentil Dahl
I’ve been trying to cut down on my meat consumption recently and 
have discovered some delicious vegetarian recipes along the way. 
This one is super tasty, filling, cheap and easy to make! I like to make 
it in big batches and freeze half or serve it as a side dish in an Indian 
themed dinner party so this recipe serves 6-8 people but the portions 
can easily be halved to make a smaller amount. Enjoy!

 Prep Time 15 mins   Cook Time 50 mins    Vegetarian     

.Laura McLeod’s..

Really tasty!

This one is super tasty, filling, 
cheap and easy to make!
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With a sporting background, it’s no 

surprise Kirsty’s skills are in team 

management, communication and ball 

handling. She works in many sectors, 

but has a thing for distilleries.

Ingredients (makes 4 portions)

Olive Oil 2 tbsp
Medium Brown Onion 1; thinly sliced
Large Red Pepper 1; thinly sliced
Garlic Cloves 2; crushed
Paprika 1 tsp
Ground Coriander 1 tsp
Ground Cumin ½ tsp

Dried Chilli Flakes (to taste) 
Diced Tomatoes 2 x 400g cans
Chickpeas 400g tin
(drained and rinsed)
Feta Cheese100g; low fat, crumbled
Flat-Leaf Parsley 1 handful; chopped

Salt & Pepper (to taste) 
Eggs 4

Sourdough Bread 2 slices (to serve) 

Method

1 Preheat the oven to 180°C.

2 Heat oil in a non-stick frying pan over 
a medium heat. Add the onion and 
pepper, cook for 3-4 minutes or until 
soft, stirring occasionally. Add the 
garlic, paprika, coriander, cumin and 
chilli flakes and cook for 1-2 minutes 
or until fragrant, stirring frequently.

3 Stir in the tomatoes. Reduce the 
heat to medium-low and simmer for 
4-5 minutes, stirring occasionally. 
Stir in the chickpeas and continue 
to simmer for a further 4-5 minutes 
stirring occasionally. 

4 Stir through half the feta and half the 
chopped parsley. Season with salt 
and pepper. Remove from the heat.

5 Divide the tomato mixture evenly 
into ovenproof ramekins or a cast 
iron pan. Using the back of a spoon, 
make a large indent in the tomato 
mixture and gently crack an egg into 
each indentation.

6 Bake in the oven for 8-10 minutes 
or until the eggs are cooked to your 
liking. Remove from the oven and set 
aside to cool for a bit.

7 Toast the bread to your liking.

8 To serve, sprinkle over the remaining 
parsley and feta and serve with 
toasted sourdough bread on the side. 
Enjoy!

 

Shakshuka
This is weekend brunch happiness!

If I’m not eating poached eggs in one of Glasgow’s cafés, then it 
has to be brunch at home. When it comes to homemade brunching, 
Shakshuka is a household favourite whatever the season.

Simply put: it is eggs baked in a spiced tomato sauce. It comes 
in many variations and is just as good at dinner time as it is for 
breakfast.

 Prep Time 15 mins   Cook Time 20 mins    Vegetarian

.Kirsty Cadger’s..

Top Tip   If you’re rubbish at cracking 

eggs, like me, and want to avoid egg 

shell or broken yolks, crack your eggs 

into a ramekin or mug first, then pour 

them into their saucy indents
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Laura has been here since the 

beginning. She heads up the practice 

administration and takes care of the 

dirty work. Her bossy and flirty nature 

comes in handy for this role!

Ingredients (serves 4)

Ghee or Vegetable Oil 125ml/4fl oz
Beef Braising Steak 400g/14oz;  
diced into 3cm chunks
Onion 1 medium; diced
Garlic Cloves 2; finely chopped
Ground Cumin 1 tsp
Ground Coriander 1 tsp
Ground Turmeric 1 tsp
Ground Black Pepper 1 tsp
Chilli Powder 1 tsp
Ground Ginger ½ tsp
Cloves 3

Cardamom Pods 3 (optional)
Ground Cinnamon ½ tsp
Tin Chopped Tomatoes ½ x 400g/14oz
Natural Yoghurt 125g/4½oz
Vinegar 1 tbsp
Salt pinch
Sugar pinch

Method:

1 Heat a lidded frying pan over a medium heat and add the 
ghee or oil. Fry the meat until lightly browned on all sides, 
then remove from the pan with a slotted spoon, cover and 
set aside.

2 Add the onion and garlic to the pan and fry over a low 
heat until soft. Turn the heat up slightly, add the spices 
and fry for 1 minute; they should start to smell aromatic, 
without burning.

3 Return the beef to the pan, add the tomatoes and bring to 
the boil. Take the pan off the heat and stir in the yoghurt 
and vinegar, then season to taste with the salt and the 
sugar.

4 Return the pan to the heat, bring back to the boil and 
simmer, covered, for 1½ hours, or until the meat is tender.

Aromatic  
Beef Curry
This is loosely based on a dish I tasted in Dubai 
called “chilli beef” and I have turned it into more of 
a spicy curry – a true winter warmer! 

 Prep Time 20 mins   Cook Time 2 hrs   

.Laura Ronald’s..

Top Tip  add chopped fresh 

chillies for an extra kick!

Serve with beer  
(Corona is Laura’s favourite)
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Joining in 2016, Mantas is one of the few 

to have been part of both our Inverness 

and Glasgow studios. Now in Lithuania, 

he loves to explore the outdoors and 

enjoys landscape photography.

Ingredients (5-6 servings) 

Penne Pasta 500g pack 
Olive Oil 1tbsp

Salt & Pepper (to taste) 

Large Onion 1
Mushrooms 1 pack

Garden Peas 2 cans
Mature White Cheddar100-150g

Sour Cream 2tbsp

Method

1 Kick everybody out of the kitchen. 
Put some sexy tunes on to keep you 
company. Wash your hands and 
ingredients that need to be washed.

2 Chop onion and mushrooms 
(prepare some tissues - chopping 
onion gets emotional).

3 Add a generous tablespoon of olive 
oil to the pan; boil water in the pot.

4 Add penne pasta to the boiling 
water + a pinch of salt and a drop 
of olive oil so pasta won’t stick. Will 
take around 10-12 mins for pasta to 
cook.

5 Start frying onions; once they 
start looking more appetizing, 
add mushrooms. After 3-5 mins 
add garden peas to the mix (add 
salt). Don’t forget to stir your pasta 
from time to time. Drain it once it’s 
cooked.

6 Add 2 tablespoons of sour cream to 
the pan with onion, mushrooms and 
peas. Generously top it with grated 
cheese. Mix everything, add more 
cheese and salt if needed; add 
black pepper.

7 Mix your cooked penne pasta with 
the vegetables in the pan. Serve it 
hot with extra grated cheese on top.

Cheesy-Peasy 
Mushroom Penne
This dish is super easy to make and doesn’t require a lot of 
ingredients. Doesn’t consume too much time either and the recipe is 
easy to follow. Therefore, even those who are really good at burning 
their food in the kitchen should be able to get a decent meal out of it.

 Prep Time 5 mins   Cook Time 15 mins      Vegetarian     

.Mantas Skirmantas’..
Mantas’ top tip:  Kick everybody out 

of the kitchen and put on some sexy 

tunes to keep you company!
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Our IT specialist has over 16 years 

experience in ‘dealing’ with Architects. 

He’s a former Scottish bowls 

internationalist who enjoys a malt 

whisky and has an obsession with shoes.

Ingredients (serves 4)

Uncooked Prawns 400g; with the tail 
on, defrosted if frozen
Peri-Peri Seasoning 25g
Sunflower Oil 1tbsp
Red and Green Pepper 1 each; 
deseeded and diced
Turmeric ½tsp
Hot Smoked Paprika ½tsp
Rice 200g
Vegetable Stock Mix 400ml

Method

1 Tip the prawns into a large bowl, sprinkle over the peri-peri seasoning and stir 
well. Cover them with cling film and leave in the fridge for 15 mins to season.

2 Meanwhile, heat half the oil in a deep pan and fry the peppers over a high heat 
for 3 mins. Add the turmeric and smoked paprika, and cook for a further 2 mins.

3 Add the rice to the pan and stir well. Pour over the vegetable stock, bring to the 
boil and turn the rice down to a simmer. Cover and cook for 10-12 mins, until the 
rice is just tender.

4 Heat a frying pan to high with the remaining oil and cook the prawns for 2 mins on 
each side until pink through and slightly charred. Serve straight away with rice.

Peri Peri Prawns  
& Spicy Rice
A zesty dish of peri peri prawns with spicy rice.  This colourful seafood 
plate looks great and tastes even better. Not for the faint-hearted. 

 Prep Time 20 mins   Cook Time 20 mins   

.Paul Masini’s..
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Gio building a chair prototype! The Port of Leith Distillery model 
getting the final touches before 
being presented at the Rome 
Whisky Festival.

The Model Workshop is a place where we can connect with hands-on 
crafting and the tactile element of design. It also allows visitors to 

engage with our projects and creativity.

Model Workshop
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Known in the studio as Threesixty’s 

poster boy, Richard produces 

eye catching work whether it’s 

an architectural drawing or a 

promotional graphic.

Green Machine 
Stir Fry
If you feel like you need some healthy greens in your life, then 
this is a really tasty way of putting them together. You can be 
experimental with the greens. I generally just throw in whatever is 
left in the fridge; broccoli, asparagus, kale, or combinations of these 
also work.

If, like me, you are not a technically skilled chef then this is the 
recipe for you. Making the sauce is the key move. Once this Asian 
taste sensation is made then all you need to do is get frying and 
stirring. Done in approximately 30mins.

 Prep Time 10 mins   Cook Time 20 mins   

Ingredients (serves 4)

Stir Fry
Green Beans 1 bag; ends trimmed
Onion 1; sliced
Mushrooms 1 box; sliced or cubed
Chicken cut into bite sized pieces
Rice Noodles 1 pack
Sesame Seeds

Sauce
Soy Sauce 1/2 cup
Chicken Broth 1/2 cup 
(stock cube + hot water)
Honey 1 tbsp
Sesame Seed Oil 1 tsp
Rice Vinegar 1 tsp
Ginger 3 inches 
(peeled & chopped or finely grated)
Garlic Cloves 2; finely minced

Method

1  Place all stir-fry sauce ingredients in 
a bowl and whisk to combine. Make 
this first and then use a tablespoon or 
so to stir-fry the main ingredients.

2  Heat a wok or pan over medium 
high heat (non-stick is best). Grab 
a large mixing bowl and set aside. 
When the pan is hot add in the green 
beans and some of the stir-fry sauce 
and cook for 5 minutes until crisp & 
tender. Transfer to mixing bowl.

3  Splash in some more sauce and cook 
the onions for 5 minutes until they 
begin to turn translucent. Transfer to 
the mixing bowl with the green beans.

4  Add another glug of the sauce to the  
pan and cook the mushrooms for 5 
minutes until they start to soften and 
caramelize. Transfer to the mixing 
bowl with the green beans and 
onions.

5  Throw the chicken into the pan with 
a generous coating of the sauce for 
about 5 minutes. 

6  Return all the cooked vegetables 
to the pan with the chicken. Add in 
more of the stir-fry sauce. Cook for 
another 3-5 minutes to reheat all the 
vegetables and to allow the sauce 
to heat through and thicken, tossing 
as it cooks so all the ingredients get 
coated in the stir-fry sauce.

7  Add the rice noodles to a pot of 
boiling water and heat for 3 minutes 
until tender. Drain and chuck them 
into the mixing bowl along with the 
stir-fry and the remaining sauce. Mix 
through so that the noodles become 
coated in the sauce.

8  Sprinkle generously with sesame 
seeds to make it look pretty.

Note:  make sure the sauce 

coats all the ingredients

.Richard Scott’s..

Sprinkle generously 
with sesame seeds to 
make it look pretty
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Sonia loves finance, book keeping and 
leaving presents; joined Threesixty 4 
times in 6 years. As a mum of two, she 
now works part time enjoying a healthy 
work life balance.

Diet Cola Chicken
This is an extremely tasty and a very low fat dish. Feel free to 
use oil rather than low calorie spray.

Perfect for anyone watching their waistline who enjoys a 
hearty meal with none of the guilt.

 Prep Time 10 mins   Cook Time 40 mins   

Ingredients (serves 4)

Low Calorie Cooking Spray/ Oil
Onion 1;  finely chopped
Red Pepper, Yellow Pepper and 
Green Pepper 1 each; chopped into 
chunks
Garlic Cloves 2; finely chopped
Skinless Chicken Breasts 4; cut into 
pieces
Worcestershire Sauce 2 tsp
Tomato Purée 4 tbsp

Passata 8 tbsp (with onions & garlic)
Dark Soy Sauce 1 tbsp
Dried Mixed Herbs 1 tsp
Diet Cola 330ml can

Chicken Stock 200ml (I used a cube) 
Sugar Snap Peas 200g

Method

1  Spray large pan with low calorie cooking spray over a high heat (or oil if you 
prefer).

2  Add the chicken, peppers and onion and stir-fry for 4-5 minutes, or until lightly 
browned.

3  Add the diet cola, stock, passata, tomato purée, garlic, Worcestershire sauce, 
soy sauce and dried mixed herbs and stir well.

4  Bring to the boil, cover, reduce the heat to medium-low and simmer for 12-15 
minutes.

5  Add the sugar snap peas, stir and increase the heat to medium-high. 

6  Cook for another 10-15 minutes, or until the chicken is cooked through and the 
veg is tender.

7  My personal favourite – enjoy with a large glass of wine and relax!

Note:  The diet cola gives a BBQ taste but you can  
also use Fanta for a sweet and sour taste. Enjoy!

.Sonia Paterson’s..
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Top Tip: Don’t skimp on the oil!

Spaghetti Ajo,  
Ojo e Peperoncino
Roman dialect lesson. The name  of the dish reads as Spaghetti Ah-
yo, Oh-yo eh peh-peh-ron-Chi-no. Simply translated, spaghetti with 
garlic, oil and chilli.

In Rome, this dish is the cultural equivalent of a kebab after a night 
out; just healthier, better at sobering you up and generally more 
socially acceptable. 

It is generally recommended by a standard gesture in RSL (Roman 
Sign Language) which stands for “famose du’ spaghi”, literally, “let’s 
have a couple of spaghetti.”

 Prep Time 5 mins   Cook Time 10 mins    Vegetarian    Vegan

Ingredients (serves 1)  

Spaghetti 80-120g
Garlic 1 clove; finely sliced
Oil a good splash of good quality extra 
virgin olive oil (c. 3 tbps)
Dried Chillies a good sprinkle
Basil to garnish

Optional
Baby Tomatoes 3 or 4; split in half
Tomato Paste 1 tsp for colour and 
punch

.Stefano Faiella’s..

[Noun, Italian, Ste-Fa-No] 1. To cause 

breakage/spillage. Doing a Stef 2. 

Acoustic: Loud. Very Loud. Stef Loud. 

3. Work: doesn’t wait for that special 

project. Every project is special. 

Method

1  Prepare and chop your ingredients 
and then get going on the pasta. 

2  Bring a pot of water to the boil. Once 
it’s bubbling (not before or you will 
slow down the boil time) flavour the 
water with a good spoonful of rock 
salt. Give it another minute to come 
back to the boil. If you meet a person 
who says you don’t need to salt the 
water, that person is an idiot.

3  Twist in your spaghetti; you will get a 
nice ‘fan’ and it will stop the strands 
from sticking together.

4  Sauce: this can be prepared in the 
time it takes the spaghetti to cook.

5  Heat the oil in a pan at medium low 
heat. Chuck in garlic and chilli to 
flavour the oil. 

6  At this point you have the basic 
recipe, but might like to add a few 
tomatoes and some tomato paste 
which adds a little punch, colour and 
flavour to the whole thing. Squash the 
tomatoes to get the juice out.

7  Drain your pasta ‘al dente’ (around 
2 mins before official cooking time) 
and chuck it in with the sauce and stir 
well. Remember the pasta will keep 
cooking at this point so don’t be shy 
on the ‘al dente’ decision.

It’s tasty, fast and so easy to 
make that even a drunk person 
would struggle to mess it up!

ps. Serve with Peroni
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Anthony has worked on multiple sectors 

including commercial, hospitality, 

health, blue light and retail. He 

still believes he will one day write a 

Christmas number one.

Ingredients (serves 5)

Spaghetti 400g
Chopped Tomatoes 400g
Black Olives 80g
Capers 30g
Anchovies 60g
Crushed Chillies
Garlic 3 cloves
Salt & Pepper
Parsley

Method

1 Fry the anchovies in the olive oil with 
the crushed chillies and garlic.  Once 
the anchovies have dissolved to a 
paste-like consistency add in the 
chopped tomatoes, bring to the boil, 
then reduce heat and allow to simmer 
for anything from 25 to 40 minutes.  
The longer you cook a sauce and let 
it reduce down, the tastier it is.

2 Boil the water for the pasta. 
Salt it and ensure it’s boiling before 
adding the spaghetti.  Don’t bother 
putting oil in the water; it is a waste 
of good oil, and does not prevent 
the strands sticking together. To 
ensure it does not stick just use a 
large pot and plenty of water to let 
the pasta swirl around in. All pastas 

have a different cook time so check 
the recommendation on the packet, 
though it shouldn’t be any more than 
12 minutes; even less if you like it al 
dente.

3 5 minutes before the pasta is ready 
add the black olives and capers to 
the sauce as well as a little of the 
starch water from the pasta. 

4 Once the pasta is ready and drained 
place back into the pot with the 
sauce and mix well.  Never place the 
drained pasta straight onto the plate 
with the sauce on top as it does not 
allow the sauce to coat the pasta 
properly, does not taste as good and 
the pasta cools too quickly.

Spaghetti alla 
Puttanesca
There is great debate over where the original recipe for Puttanesca 
came from.  Most agree it is a southern Italian dish invented in the 
mid 20th century.  I could go into all the stories and folklore but it 
would fill a book all on its own!  

Some recipes (and some argue the original) do not include anchovies 
but I have always used them and can’t imagine the dish without 
them, so that is the recipe I am going to run through here.

This is comfort food with a capital C and everyone I know always 
comes back for more.

 Prep Time 5 mins   Cook Time 30 mins   

This is a 
borderline fish 
dish due to the 

anchovies

.Anthony Fusi’s..

... and a good glass 
of red wine! 

serve with 
parmesan
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Sunset being enjoyed with a wee beer!

The Library, on a raised platform above the main studio, is an intimate space on 

a domestic scale where large windows command rewarding views south across 

the city. With low, comfortable seating the Library offers a peaceful place to 

work, read, chat or simply to relax while watching the sun go down at the end 
of a busy day.

The Library
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Grace is a big believer in the design 

value of modelmaking, and was obsessed 

with Lego as a child. You’ll find her 

‘working’ in our onsite workshop, creating 

models for our studio and clients.

Cauliflower 
Keralan Curry
Why not try something different and start having meat free meals 
in your weekly diet? When turning vegan I was on the lookout for a 
good, healthy, but delicious curry.  This hearty Keralan Cauliflower 
Curry is super easy and quick and the spices can be tailored to your 
taste. The cuisine of Kerala, a state in the south of India, uses a lot 
of coconut and ginger in its dishes as well as a balance of sweet and 
savoury, hence the addition of the sweet coconut and pineapple.

 Prep Time 15 mins   Cook Time 20 mins    Vegetarian    Vegan   

Ingredients (serves 4)  

Cauliflower ½
Rapeseed Oil
Black Mustard Seeds 1 tsp
Fenugreek Seeds 1 tsp
Turmeric 1 tsp
Dried Curry Leaves small handful
Ginger 3 cm
Garlic 2 cloves
Spring Onions 6
Fresh Red Chilli 1; with seeds
Coriander big bunch
Ripe Tomatoes 2
Light Coconut Milk 1 400 g tin
Chickpeas 1 x 400 g tin
Pineapple Chunks ½ tin in juice
Lemon 1
Vegetable Stock Cube ½

Rice
Basmati Rice 300g
Lemon ½

Method

1 Remove the outer leaves from the 
cauliflower, then cut into 1cm thick 
slices. Put these into a hot pan, 
turning when lightly charred. The 
smokiness from the charring will add 
a depth of flavour to the curry and 
speed up the cooking time of the 
cauliflower. 

2  Pour some rapeseed oil into a 
casserole pan, then quickly stir in 
the mustard and fenugreek seeds, 
turmeric and curry leaves. Once the 
spices start to ‘fizz’ and the mustard 
seeds to ‘pop’ they are fully cooked.

3  At the same time grate the ginger 
into the pan along with the garlic and 
chopped spring onions. Cook until the 
spring onions are soft.

4  Put 1 mug of rice and just shy of 2 
mugs of boiling water into a medium-
sized pan with the lemon half and a 
pinch of sea salt. Put the lid on and 
cook for 7 minutes. Afterwards turn 
the heat off but do not take the lid off!  
Allow to steam for a further 7 minutes, 
then fluff with a fork. 

5  Roughly chop and add the tomatoes 
to the curry. Pour in the coconut milk, 
drain and add the chickpeas, then 
tip in the pineapple chunks and their 
juices. You might want to chop the 
pineapple chunks into smaller pieces 
if they are too big.

6  Add the charred cauliflower, cover, 
turn the heat up to high and bring to 
the boil. Add half a stock cube and let 
the curry simmer for 5 minutes.

7  Squeeze the juice of the remaining 
lemon into the curry and season with 
pepper to taste. Sprinkle over the 
coriander leaves and serve with the 
rice.

.Grace Brown’s..
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Vicky was never shy of taking on a 

challenge. An RIAS Council member 

and wannabe Bake Off contestant, she 

is now keeping busy with her tiny tots in 

her new self build. Lamb Tagine
A tagine always seems to go down well when you have friends 
round and there are many different recipes to choose from. This one 
is quite simple, easy, and uses lamb, but you can mix in different 
fruits and nuts or add tomatoes to my recipe and make more of a 
sauce if you like. As a veggie version I would use cauliflower florets 
and chickpeas instead of the meat and reduce the cooking time to 
30 minutes for the sauce and a further 20 minutes to complete the 
dish.

I suggest you serve your tagine with couscous cooked in stock or 
gently steamed whizzed-up cauliflower as a gluten-free alternative. 
Either way, I like to finish off the dish with Greek-style yoghurt and 
pomegranate seeds. Coriander or a squeeze of lime are nice as 
well.

It’s good to marinate the lamb overnight if you have time but the 
recipe works fine if not. If you have a traditional clay or ceramic 
tagine to cook your tagine (same word for the pot and the dish) in, 
that’s great, but a big robust pot with a lid works just as well. I have 
a tagine with a metal base which goes on the hob. This is ideal as 
the traditional tagine has to go in the oven where the lid can’t be 
kept cool to allow for the all-important condensation. 

 Prep Time 20 mins   Cook Time 2 hrs

It’s all about 
the condensation

.Victoria Jarvis’s.

Ingredients (serves 4)

Lamb; diced (approx. 2lb)

Dates 200g (unpitted)
Onion 1; finely chopped 
Lamb Stock 350ml
Lemon Juice 2 tbsp
Flaked Almonds 100g
Cinnamon 1 tsp
Ground Ginger 1 tsp

Salt & Pepper (to taste)
Honey 2 tbsp
Lemon Rind; cut into strips for 
decoration (not essential)

Method

1 Mix the spices with the lamb and marinate overnight in the fridge (if possible).

2 Fry off the chopped onion in a little butter or oil in the base of your tagine / pot 
on a low heat, then add the lamb to brown. Turn the heat up for this stage.

3 Once the lamb has browned, add the stock (or just water if you prefer), a good 
pinch of salt and allow to simmer. Put the lid on the tagine/pot.

4 Turn the heat down and leave for a good long while (1h to 1h30, stirring 
occasionally) until the lamb is soft and the kitchen smells great! There should 
still be plenty of liquid in the dish but it should be fairly thick.

5 Add the honey, whole dates (unpitted) and lemon juice and leave for another 
30 mins until the dates swell up.

6 Check the seasoning. The tagine should be slightly sweet but can take a bit of 
a kick if you want to add some cayenne.

7 Toast the flaked almonds in a hot pan and set aside. Prepare your side dishes 
(couscous / cauliflower) and any herbs / fruit. Serve and sprinkle with flaked 
almonds.  

Enjoy! 
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After graduating in Spain, Elena joined 

Threesixty in 2013. She left her mark 

on us by sparking a particular interest 

in graphic design - her day book was a 

work of art!

Asparagus & Eggs
I love meals that come together quickly, focus less on exact 
measurements and more on what you have to hand. Moreover, 
since these meals can be so simple, it sometimes feels silly to 
write them down. For example, this asparagus and egg dish. In 
this case, you fry a few asparagus stalks, crack an egg or two 
in the pan, add a bit of cheese and you’re done. It’s the perfect, 
quick meal for breakfast, lunch, or even a light dinner. 

 Prep Time 5 mins   Cook Time 10 mins    Vegetarian     

Ingredients (serves 1)

Asparagus 5-6 stalks
Olive Oil 2 tsp
Salt ¼ tsp
Eggs 2
Parmesan Cheese ¼ cup (optional)
Pepper for topping

Method

1 Prepare the asparagus by cutting off roughly 1 inch from 
the end of the stalks.

2 Heat a pan over medium heat. Then add some of the 
olive oil, followed by the asparagus. Shake pan to coat 
asparagus and cook until tender, about 4 to 5 minutes, then 
set aside and cover to keep warm.

3 Make sure your pan is still hot, add the rest of the olive oil 
and crack the eggs. I like to cover the pan partway through 
cooking and let the trapped heat and steam gently cook 
the top. How long you cook your eggs for is a matter of 
personal preference. The whites will set in a few minutes, 
particularly if you cover the pan for a minute or two.

4  Add the fried eggs to the asparagus and top them with 
some cheese and pepper.

.Elena Pastrana’s..

The perfect, quick meal 
for breakfast, lunch, or 

even a light dinner
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V I N T A G E  C O L L E C T I O N

P A I S L E Y  I S  O P E N
A  G O V E R N M E N T  P I L O T  P R O J E C T 

T O  M E N D  O U R  H I G H  S T R E E T S

P A I S L E Y  -  T H R E E S I X T Y  A R C H I T E C T U R E  -  2 0 1 9

R E N F R E W S H I R E  C O U N C I L   S C O T T I S H  G O V E R N M E N T   S T P

V I N T A G E  C O L L E C T I O N

S K Y L A R K  H O U S E
C R O Y  •  T H R E E S I X T Y  A R C H I T E C T U R E  •  2 0 1 7

V I N T A G E  C O L L E C T I O N

T H R E E S I X T Y  A R C H I T E C T U R E  -  2 0 2 0

A  D A L L O L  E N E R G Y  P R O J E C T  F O R  D I S T E L L

T H E  I S L E  O F  I S L A Y ’ S  F I R S T 
R E N A W A B L E  E N E R G Y  C E N T R E 

W H I S K Y  D I S T I L L E R Y

M A G G I E

Posters
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Currently living in London, Sam has 

worked in studios in Barcelona and 

Melbourne, but says these are culturally 

poor in comparison to Threesixty Glasgow.

Peruvian Ceviche & 
Sweet Coconut Rice
Ceviche is a South American dish of raw fish, essentially ‘cooked’ in 
the acidic juices of fresh limes, oranges, onion and chilli. 

Heston WHO?!

Each country within the region has its take on the dish, but this recipe 
is closest to the fresh, light combination found in Peru, where coconut 
rice can also be found as a popular accompaniment.  

 Prep Time 10 mins   Cook Time 20 mins   

Ingredients (Serves 4)

For the ceviche
Sea bass Fillets 4  
(although most white fish will do)
Limes 5
Large Orange 1
Red Onions 2
Red Chillies 2
Chopped Coriander 1 handful
Salt 1 tsp

For the coconut rice
Brown Rice 500 g

Coconut Milk 2 cans (reduced fat)
Water 2 cans
Desiccated Coconut 1 tbsp
Spring Onions 3

Salt & Pepper (to taste)

Method

1 Add the coconut milk and boiling 
water to a pan with the rice and 
simmer over a medium heat for 10-15 
minutes.

2 While the rice is cooking, remove the 
skin from the sea bass fillets and cut 
into roughly 1cm cubes, placing them 
in a large bowl.

3 Juice the limes and orange into a 
separate bowl with the teaspoon of 
salt, and finely chop the red onions 
and chilli.

4 Add the chopped veg and half of the 
coriander to the bowl containing the 
sea bass. Now pour over the lime 
and orange juice. This will start the 
‘cooking’ process, which really should 
only be five minutes maximum! You 
may need to give the mixture a stir 
halfway through.

5 Once the rice is ready season with 
salt, pepper and desiccated coconut. 
Stir in half of the chopped spring 
onions, reserving the other half to 
garnish. Use a ramekin or similar to 
mould the rice into a fancy tower on 
each plate.

6 Serve a few spoonfuls of the Ceviche 
onto each plate, draining off some of 
the juice in the process.

7 Garnish with the remaining spring 
onion and coriander.

.Sam Wilson’s..
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In her time outside the studio Bilyana is 

a world traveller and a thrill seeker -  

from kayaking to bungee jumping, you 

name it, she’s done it!

Salmon Cakes
These salmon cakes are so flavourful with crispy edges and big bites 
of salmon. They are such a treat and even people, like me, who don’t 
normally eat salmon, enjoy this recipe. 

P.S. Serve salmon cakes with a homemade tartar sauce. Once you 
see how easy it is, you will never go back to the store-bought sauce. 

 Prep Time 10 mins   Cook Time 20 mins   

Ingredients (Serves 4)

For the Cakes
Fresh Salmon Fillets 500g  
Olive Oil
Garlic Salt
Black Pepper
Yellow Onion 1
Eggs 2
Red Bell Pepper ½
Mayonnaise 2 tbsp
Breadcrumbs 1 cup
Parsley ¼ cup

For the Tartar Sauce
Mayonnaise 1 cup
Dill Pickles 1 cup; finely chopped
Dill ¼ cup
Desiccated Coconut 1 tbsp
Lemon Juice 1 tsp
Pepper ¼ tsp (freshly ground)

  Bilyana Dacheva’s..

Method (Cakes)

1 Preheat the oven. Place the salmon in 
the centre of a tray, skin-side-down. 
Drizzle with some olive oil and add 
salt and pepper. Bake for 10 – 15 
mins.

2 Heat a medium pan with 1 tbsp olive 
oil. Add diced onion and bell pepper 
and cook until softened.

3 In a large mixing bowl, combine the 
salmon, cooked pepper and onion, 1 
cup of breadcrumbs, 2 beaten eggs, 
mayonnaise, some salt, pepper and 
chopped parsley. Stir to combine and 
form into patties.

4 In a clean pan, heat 1 tbsp oil and 
add the salmon patties. Cook for 3 -4 
mins per side.

Tartar Sauce

1 This is really complicated so pay 
attention. Are you ready? 

 Combine everything in a mixing bowl 
and give it a good stir.
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Ana joined us in 2018, putting passion 

into every project. A big lover of 

animals, plants, music and photography, 

we can’t wait to see her when she comes 

back from Spain!

Tortilla de Patatas
This is the typical dish that my grandma used to cook for me, 
without my asking, every time I went to her house (no matter 
the time of the day): “Are you hungry sweetie? I can make you a 
‘tortilla’” And you can’t say no to grandma’s tortilla…

 Prep Time 15 mins   Cook Time 1 hour    Vegetarian     

Ingredients (serves 4)

Potatoes 5 medium 
Onion 1 medium
Eggs 5
Olive Oil 
Salt 1 tbsp 

Method

1  Peel the potatoes, then carefully cut 
them into thin slices (don’t have to be 
perfect).

2  Peel and slice the onion.

3  Put some oil into a frying pan (to 
cover at least half the height of the 
potatoes) over a high heat, then add 
the potatoes and onions on top, and 
some salt on top of that.

4  Turn the heat down to medium and 
cook for 25 to 30 minutes, or until the 
onions are turning golden and the 
potato slices are cooked through. 
Move them every 5 minutes or so 
but try not to stir too much or the 
potatoes will break up.

5  Crack the eggs into a mixing bowl, 
season with a tiny pinch of sea salt, 
then whisk together with a fork.

6  When the onions and potatoes are 
cooked, remove them from the frying 
pan to a plate to let them cool down.

7  After 5 to 10 minutes the potatoes 
should be cool enough to add to the 
eggs and mix together.

8  Transfer the mixture back into 
the frying pan and place it over a 
medium heat. Cook for around 3 
minutes.

9  Place a plate wider than the pan on 
top of it and carefully (but not slowly) 
flip the pan over the plate. Then slide 
the tortilla back into the pan and 
cook for another 2 or 3 minutes.

10  Turn the tortilla out again onto the 
plate. Then cut and serve. It should 
be kind of liquid in the centre but this 
will come with practice. 

.Ana Blanco’s..

 

  “A
re yo

u hungry sweetie? l can make you a tortilla”...

And you can’t say no to grandma’s tort
illa...
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Our team in Inverness has been delivering projects across the Highlands, the 
rest of Scotland and beyond since 2008. Just as this book is being published, 
we will be moving into our new studio space, also designed by the staff, with 

its own twist on all the activity spaces required to support our culture.

And yes, there is a large kitchen!

Inverness Studio
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Remojon Andaluz 
de Zuheros
A great salad from the south, this is a healthy recipe from my 
grandma Aurorita Zafra in Zuheros. We would always eat it on 
Christmas day to balance all the massive Christmas meals… 
after all Spain is all about the weather, the people, and most of 
all, the food.

 Prep Time 20 mins (1 day to soak cod)   Cook Time  30 mins  

Ingredients (serves 4-6)

Oranges 4 or 5
Cod 400g 
(normally salt cod after a day in 
cold water, changing the water a 
couple of times)
Spring Onions
Black Olives
Eggs 3

Method

1  If the cod is the dry salted kind leave 
it in cold water for a day making sure 
you change the water at least twice 
during the day.

2  Fry the cod in a pan with a bit of olive 
oil and break it in pieces. Let it cool.

2  Boil the eggs for 8 minutes until they 
are fully boiled. Let them cool and cut 
in pieces.

3  Peel and cut the oranges in pieces. 

4  Put everything together and add the 
spring onions & some black olives.

5  The most important thing is the 
olive oil which must be Spanish 
cold-pressed extra virgin olive oil 
especially from Zuheros.

6  Let the salad absorb the flavours 
overnight and eat cold.

.Aurora Tallon’s..

From Madrid, Aurora joined in 2013 for 

a short internship and has stayed on ever 

since. Always willing to try new things 

(haggis, irn bru), Aurora lives life with 

a smile!

      Spain is all about the weather, the people, but most of 
all... the fo

od
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A passionate Glaswegian, Gerry loves to 

spend his free time cooking and eating 

with friends, which can often go against 

his desperate need to keep trim, and fit 

into his new (black) jeans!

Ingredients (serves 4)

Olive Oil ¼ cup [60ml] 
Large Red Onion 1; sliced 
Garlic 2 cloves; finely chopped 
Paprika 1 tsp
Ground ginger 1 tsp
Ground cumin 1 tsp
Ground turmeric ½ tsp
Cayenne pepper ½ tsp
Ground black pepper ¼ tsp

Pinch of saffron threads (optional) 
Salt ½ tsp
Medium Carrots 2; quartered lengthways 
Medium Sweet Potatoes 2; sliced into 
rounds 
Medium Courgettes 2; quartered 
lengthways 
Tomatoes 2; deseeded and coarsely 
chopped 
Green Pepper 1; thickly sliced lengthways 
Frozen Peas ½ cup
Fresh Coriander 2 tbsp; finely chopped 
(or parsley if you prefer)
Vegetable Stock or Water 1/3 cup [80ml] 

Method

1 Heat oil in a medium/large casserole 
pot or heavy-based saucepan over a 
medium heat. Add the onion, garlic, 
spices and salt, and sauté until 
softened and fragrant.

2 Arrange the vegetables in the pot 
in layers, starting with the densest 
– carrots, then sweet potatoes, 
courgettes, tomatoes and pepper. 
Scatter with the peas and sprinkle 
with the coriander.

3 Pour in the stock or water and bring 
to the boil. Reduce the heat to low, 
cover and cook for 30 minutes, or 
until all the vegetables are tender.

4 Serve with Moroccan bread or 
couscous to soak up the juices, and 
harissa for that extra kick. 

Moroccan Tagine
I fell in love with tagines after a couple of winter holidays to Morocco. 
Moroccan cuisine is made up of many foreign influences, so it seems 
appropriate for Threesixty! 

This might initially look like a lot of ingredients but once spices are 
mixed and vegetables chopped, everything goes in the pot at once, 
so it’s a quick mid-week supper. Any leftovers can be whizzed in a 
blender for a brilliant soup the next day. 

 Prep Time 15 mins   Cook Time 30 mins    Vegetarian    Vegan 

.Gerry Grams’ .
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Desserts & 
Cocktails
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Architect, running enthusiast, music fascist. His love of all things design is balanced by his pathological loathing of all things soft rock.

Shortbread
Shortbread is a staple of the famously healthy Scottish diet and 
lifestyle and provides 2 of your 5 a day (if your 5 a day consists 
of butter, batter, sugar, crisps and irn-bru).

This is an easy to follow recipe that, with the aid of a food mixer, 
is pretty idiot proof (I am testament to that). It can also be rolled 
thinner and used to make brilliant empire biscuits - an even 
healthier option with their inclusion of fruit!

 Prep Time 30 mins   Cook Time 10 mins    Vegetarian

Ingredients

(makes approximately  
24 biscuits)

Plain Flour 280g
Caster Sugar 85g
Corn Flour 85g
Salted Butter 1 block or 250g

Method

1  Begin by cutting butter into small 
cubes and place in food mixer along 
with the caster sugar and cream 
together.

2  Next, add in the corn flour and mix 
together.

3  Following this, add all of the flour and 
continue to mix until the mixture has 
a dough like consistency and comes 
together as a ‘ball’ away from the 
sides of the bowl.

4  Tip mixture out onto a pre-floured 
surface and roll out to desired 
thickness (about 10mm thick is ideal).

5  Cut into shapes with cutters or a 
knife, prick with a fork and place onto 
a lightly greased baking tray. 

6  Place into a preheated oven at 170 C 
/ gas mark 3 for 10 minutes or until a 
light golden colour.

7  Once removed from oven, sprinkle 
generously with caster sugar and 
place on a wire tray to cool.

 Eat and (hopefully) enjoy!

.Anthony Hubbert’s..

One of your FIVE A DAY 
(based on a Scottish diet of butter, 
batter, sugar, crisps and irn-bru)
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Rory loves Architecture and the Highlands 

combining both from our Inverness studio. 

With experience in Commercial, Retail 

and Residential sectors, he delivers in all 

the hard to reach places.

Irish Mealie Biscuits
Sure what’s a cup of tea without a biscuit?  This recipe for Mealie 
biscuits devised in Dublin by my Auntie Siobhan has won over the 
extended family. The recipe has made it across to Scotland and is 
spreading fast throughout the Highlands. 

This biscuit is a great all-rounder, suitable for all occasions from the 
morning tea break to a full state funeral.

The crisp crunch and the buttery, oaty, Irish taste will have you 
coming back to the biscuit tin again and again.

For something different why not smash up the Mealie Biscuits and 
sprinkle them over some vanilla ice cream (yum).

 Prep Time 10 mins   Cook Time 10-12 mins per baking tray (allow for 4 trays)  

 Vegetarian

Ingredients

(makes 30-40 biscuits 
depending on preferred size)

Melt this
Butter 225g
Caster Sugar 170g
Golden Syrup 1 tbsp

Mix this
Plain Flour 225g
Irish Oats 170g
Bicarbonate of Soda 1 tsp

Method

1  It couldn’t be easier. Melt together 
the butter, sugar and syrup and mix 
in the oats, flour and bicarb (dry 
mix).

2  Place teaspoon amounts of the mix 
onto a baking tray (leave some room 
for the mixture to spread).

3  10 -12 mins in a 190 -200°C oven.

.Rory Kellett’s..
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Our bespoke rotating and interlocking 

screens are great for presentations, 

design reviews, webinars, the footie or 

a movie night!
It’s also a great space to host 

Christmas dinners!

We are a sociable bunch and we like to party, so it was key to design a space that could 
adapt to all our needs. With electric roof blinds, projector, club sound system and 

lighting rig, the main stage space transforms from a brightly lit cafñ area to a lecture 
space or a dance floor for a full-on party  (just ‘cause we could...)

The Main Stage
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Asya has a passion for exploring new 
horizons and facing challenging design 
briefs with an individual approach. She’s also a big fan of pandas, highland cows and animal welfare.

Plum Cake
An easy delicious cake, which is a great way of using plums 
when in season. Recipe of my mum’s (Bulgaria) although many 
versions are available in other countries. The taste combines 
the fresh taste of the plums with the sweet sponge. Ideal with a 
cup of tea on a cold evening.

 Prep Time 30 mins   Cook Time 35-40 mins    Vegetarian     

Ingredients (serves 8-12)

Eggs 3
Brown Sugar 1 1/2 cups
Plain Flour 1 1/2 cups
Unsalted Butter 1/2 cup
Oil 1/4 cup
Baking Powder 1 tsp
Vanilla Extract 1 tsp
Yoghurt 2 tbsp
Plums 250 g

Method

1  Mix the eggs with the sugar in a large  bowl until light and 
fluffy.

2  Gradually add the flour, baking powder, vanilla, oil, yoghurt 
and melted butter. Mix until smooth. Pour the mixture into a 
cake dish.

3  Half and de-seed the plums. Place them skin down onto 
the cake mix. Mix 1 tbsp butter with 2tbsp flour to make the 
crumbs and add on top of the plums.

4  Bake for 35min in a preheated oven at 180C. Optionally 
sprinkle icing sugar on the ready cake.

.Asya Ballantine’s..



118   |   THREESIXTY ARCHITECTURE COOKBOOK WWW.360ARCHITECTURE.COM  |  119

Desserts Desserts



120   |   THREESIXTY ARCHITECTURE COOKBOOK WWW.360ARCHITECTURE.COM  |  121

Desserts Desserts

Brazo de gitano 
de naranja y 
chocolate negro 
Easy orange and dark chocolate cake to use up those oranges 
which are getting old.

It has the texture of a pudding as it is basically an orange 
omelette. Spanish traditionally Swiss-roll type cakes are called 
gypsy arms. It is a type of medieval cake folded in on itself.

 Prep Time 20 mins   Cook Time 30 mins    Vegetarian     

Ingredients (serves 6-8)

Orange Zest 1; cutting or 
scraping from the peel of an 
unwaxed orange
Big Orange juice of
Eggs 7
Sugar 200g
Corn Flour 1tsp
Margarine 1tsp
Sugar and Dark Chocolate 
(enough to coat )

Method

1  Preheat the oven to 160 degrees & 
prepare the tray. Use a long tray so 
the sponge stays as thin as possible 
making it easier to roll later. Line the 
tray with some baking paper and 
rub it with the margarine so the thin 
sponge will detach from it easily. 

2  Crack the eggs in a bowl and mix 
them with the sugar. We don’t need to 
whisk them - the mix will be more like 
an omelette. Now we blend the corn 
flour with the orange juice and we 
add it with the zest to the mix.

3. It will be pretty much liquid as we 
pour it into the oven tray. Put it into 
the oven at 160°C for 20 minutes or 
half an hour. We can check if it is fully 
cooked with a knife or a toothpick; 
if you insert it into the centre of the 
cake, it should come out clean, with 
no streaks of batter.

4. Now comes the hardest part; we 
put a clean kitchen towel or some 
more baking paper on a flat surface 
with some sugar and some of the 
dark chocolate chips or cocoa and 
we turn the sponge on top of it and 
remove the baking paper carefully 
from above. If we rubbed it well with 
margarine it should detach easily.

5. The chocolate chips and the sugar 
should melt under the sponge and 
now carefully we roll it in on itself.

6. We will have to let it cool before eating 
it and we can decorate again with 
more cocoa or dark chocolate.

.Aurora Tallon’s..

Focussed on the social impact of design 
and always keen to kick start new ideas 
(community gardens, swap shops, 
time banks...), Aurora is our collective 
conscience!
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Being one for detail, Kieron loves the 

complexity of challenge, and finding 

the perfect solution ticks both boxes. Once 

he’s done all that, he eats biscuits then 

runs.

Tablet
Passed down through three generations of my family this wee 
sugary treat is one for the ‘sweet tooths’. Packed full of the bad stuff 
the method of making has not really changed over the decades. 

Obviously the base ingredient here is sugar. Lots and lots of sugar. 
In fact it’s best not to tell you how much sugar, ‘cause it really is lots. 
Add in some butter, milk, condensed milk (basically more sugar) and 
that is more or less it. 

The key to creating a smooth and creamy tablet is patience. Slowly 
does it when melting the sugar to avoid any sugar crystals forming; 
then boiling it to exactly the right consistency and beating it until 
your arm falls off. A real time consumer of a recipe!

 Prep Time 5 mins   Cook Time 2 hrs 30 mins (then overnight in the fridge)  

 Vegetarian

Ingredients (serves about 150 
if everyone only takes one wee 
square)

Granulated Sugar 2 lb (white) 
Butter 110g
Milk 200g
Condensed Milk 1 tin or 400g
Vanilla Essence 1 capful

Method

1  Grab yir biggest pan (and I mean 
biggest!). Fill it up with the sugar, 
milk and diced butter. Melt this over 
a really low heat until it all melts into 
a paste. Keep stirring regularly with a 
wooden spoon. It’s only ready when 
you feel no sugar crystals crunching 
at the bottom of the pan when 
dabbing the wooden spoon in.

2  Only once you’re convinced your 
paste is as smooth as a baby’s bum, 
add the condensed milk and turn the 
heat up a wee bit.

3  Bring the mix up to a simmer and 
gently keep it bubblin’ for about 25ish 
minutes. To test if the mix is ready 
to be taken off the heat and beaten 
(whisked) drop a wee dollop into a 
cup of cold water. If you can pick it 
up with your fingers and shape into a 
soft ball then you’re ready to start the 
next stage. If your wee dollop remains 
runny so it’s impossible to pick it up, 
simmer it some more and test again!

4  When your dollop test is good take 
the pan off the heat. Get your electric 
whisk out and whisk that mix on a 
high setting. When you can see the 
whisk leaving defined trail lines in the 
tablet mix then you’re done (usually 
10-15mins whisking).

5  Pour it all into a couple of baking trays 
lined with greaseproof paper, and 
when cooled a bit, score out (with a 
knife) your wee tablet shaped cubes 
(roughly 2cm squares). Leave to cool 
overnight then cut into wee bite sized 
chunks. Enjoy!

Very tasty, and very moreish 
this old Scottish tray bake is 
still keeping dentists busy

.Kieron Goodman’s..
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Neal likes a challenge, joining Inverness 

in 2012 and Glasgow a year later. When 

he’s not generating ideas, he enjoys 

connecting with his northern roots through 

a game of shinty.

Springfield Quay 
Lime Pie
This Buttery Biscuit Base would make Masterchef’s Gregg Wallace 
cry with joy. Originating from the Florida Keys this recipe creates 
a harmony between the textured crunchy ginger nut base and the 
delicious lime topping. Simple and easy to make, this is a dinner 
party classic that will leave your guests craving more.  

 Prep Time 30 mins   Cook Time 12 hrs to set    Vegetarian

Ingredients (serves 8)

Ginger Nut Biscuits 1 packet
Butter 150g
Condensed Milk 1 tin or 400g
Double Cream 300ml
Limes 6-8; zested & squeezed

Method

For the base
Crumble down the packet of ginger nut biscuits, then mix with a little melted 
butter to form base. Stir well and place the base mixture into a cake tin, pressing 
down to make an even and packed layer. Put base in the freezer for a while to 
cool down (but don’t freeze).

For the good part
Open the tin of condensed milk and carton of double cream and mix together 
in a bowl. One by one add the limes. Zest first then squeeze each lime into the 
mixture, stirring well after each one. Mix all the ingredients together until the 
cream starts to solidify. Pour the cream mixture onto the base and then place in 
the fridge to set.

Finishing touches
Sprinkle a little of the remaining lime zest on top of the pie and serve.

.Neal Hemingway’s..

Simple and easy to make, this is 
a dinner party classic that will 
leave your guests craving more



126   |   THREESIXTY ARCHITECTURE COOKBOOK WWW.360ARCHITECTURE.COM  |  127

Desserts Desserts

Carrot Cake
My parents are both in fact rabbits, so carrots have been a staple 
of my diet since I was young.  No rabbit’s dinner would be complete 
without a carrot cake. Enjoy this recipe with hay and cabbage as an 
irresistible dessert.

 Prep Time 30 mins   Cook Time 1 hour    Vegetarian

.Christy Doherty’s..

Ingredients (serves 8)

Self-Raising Flour 225g
Caster Sugar 170g
Ground Cinnamon 2 tsp
Salt pinch
Eggs 4
Sunflower Oil 225g
Carrot 170g
Walnuts 110g

Icing
Soft Cheese 140g
Butter 30g
Icing Sugar 225g
Vanilla Essence 2 drops

Method

Cake
1 Preheat oven to gas mark 4
2 Line a 9-inch cake tin with butter and 

greaseproof paper
3 Sift flour, cinnamon and salt into a 

mixing bowl
4 Mix in sugar 
5 Add in eggs one at a time
6 Add in oil 
7 Finally, stir in grated carrot and 

walnuts
8 Pour mixture into pre-lined cake tin 

and bake in oven for 1 hour

Topping
1 Beat butter and cream cheese to 

create a paste.
2 Gradually add sugar by sifting.
3 Add vanilla essence. 
4 Mix until smooth. 
5 Add icing to cake once it has cooled.  

Christy loves visiting European cities, a 

passion born from spending most of her 

life in the quiet suburbs of Bearsden. A 

keen shinty player, she plans to set up a 

Threesixty team.

Alaska Pudding
This is my adaptation of my uncle’s famously dense bread pudding, 
a staple of my family’s Thanksgiving dinner for as long as I can 
remember. I created this version while working at a hut in the Italian 
alps, where the manager dubbed it ‘Alaska Pudding.’

 Prep Time 20 mins   Cook Time 45 mins    Vegetarian

Ingredients (serves 8)

Bread (I used most of one baguette)
60g butter
750ml milk
6 eggs
250g sugar
1tsp vanilla extract
2tsp cinnamon
1/4tsp nutmeg
4 apples

Cinnamon (for dusting)

Whipped cream to serve (optional)

Method

1 Cut the bread into bite-sized pieces. 
Peel and chop one apple and fill a 
cake pan lined with oven paper with 
the bread and apple pieces. Melt the 
butter and drizzle it over the bread.

2 In a large bowl, beat the eggs and mix 
in the milk, sugar, vanilla, cinnamon 
and nutmeg. Pour the mixture into the 
pan and gently push the bread down 
until it is all submerged. 

3 Peel and core the remaining three 
apples and cut them into thin slices. 
Arrange the slices artistically on the top 
of the pudding and dust all over with 
cinnamon. Bake at 175 C for 1 hour.

.Skye Sturm’s..

Note:  Best served warm with a 

big dollop of whipped cream

Skye’s Huskies Balto and Lupa were always willing participants at Design Reviews in the Inverness Studio, especially when Alaska Pudding was on offer afterwards.
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Kirsty is detail orientated and loves 

technological advances. She awaits the 

affordable driverless car to take her 

avatar to work while she spends time 

working on her Scottish tan.

Peanut Cookies
Who doesn’t love peanut butter and cookies? Apart from those with 
nut allergies to whom I apologise for my choice. Flattening them a bit 
with a fork is important as peanut butter cookie dough is denser than 
a lot of other cookie doughs, and this lets them bake more evenly. It’s 
also quite therapeutic to squish down some cookie dough.

 Prep Time 10 mins   Cook Time 10 mins    Vegetarian

Ingredients (serves 8)

Plain Flour 8 tbsp
Caster Sugar 2 tbsp
Crunchy Peanut Butter 2 tbsp 
Large Egg Yolk 1
Softened Butter 50g

Icing Sugar (for dusting)

Method

1 Preheat the oven to 180 °C / 160 °C fan assisted.

2 Wait until everyone is out for at least an hour.

3 Put all the ingredients, apart from the icing sugar, into a 
large bowl and combine until you have formed a smooth 
dough.

4 Split the mixture into 8 portions.

5 Lightly flour your hands and roll each portion into a walnut 
sized ball.

6 Place the balls onto baking parchment and lightly press 
each ball with the back of a fork to slightly flatten.

7 Bake for ten minutes or until lightly golden brown.

8 Remove from oven and cool on a wire rack.

9 Dust with icing sugar before eating as many as possible 
before anyone comes home.

.Kirsty Collins..

Put any remaining cookies in an opaque 
container marked ‘dog treats‘ so you don’t 

have to share (there are only eight!)
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Ingredients (serves 8)

Bananas 3; extra ripe

Eggs 2; beaten  
(sub flax eggs for vegan)
Butter 110g; softened  
(sub coconut or veg oil for dairy free)
Milk 1/3 cup 
(almond milk for dairy free)
Sugar 300g

Flour 220g (gluten free)

Xanthan Gum 1 tsp 
(if using gluten free flour)
Baking Soda 1 tsp
Salt ½ tsp
Nutmeg ¼ tsp

Chopped Walnuts ½ cup (optional)

Chocolate Chips ½ cup (optional)

Method

1 Mash bananas with a fork until mostly smooth. Beat in eggs, 
butter, milk, and sugar.

2 Mix together flour, xanthan gum, baking soda, salt, and 
nutmeg. 

3 Add the dry ingredients to the wet ingredients and stir until 
well-mixed. 

4 Fold in chopped nuts and chocolate chips. 

5 Fill greased loaf pan to approximately ¾ full. If you have 
extra batter, fill a muffin pan.

6 Bake for at 190°C for 1 hour or until a knife inserted into the 
centre of the loaf (or muffin) comes out clean.

7 Remove from pans and let cool, but not too much because 
it is extra good warm. Enjoy!

Chocolate Chip 
Banana Bread
This is a great way to use up those bananas that are a bit past their prime. This recipe 
is very flexible if you want a dessert that caters to tricky dietary requirements without 
sacrificing flavour. I made this version gluten-free so Rachael in our Inverness studio 
could enjoy it. I have previously made dairy-free and vegan versions as well. Combine 
all those and you have a super tasty dessert that everyone can enjoy!

 Prep Time 10 mins   Cook Time 1 hour    Vegetarian

A meeting at our Inverness studio wouldn’t be complete without a slice of Skye’s Chocolate Chip Banana Bread!

.Skye Sturm’s..
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Elena came from Valencia to do her Part 

1 with us in 2018. Used to a hot climate, 

her time in Scotland made her feel like 

she was living in the North Pole.

Arnadí
An essential cake from the province of Valencia, 
arnadí de calabaza - or pumpkin cake - is super 
easy to make. It’s typically eaten around Easter, but 
it has the same delicious taste no matter the time 
of year. 

 Prep Time 1 hour  10 mins (leave overnight)   Cook Time 30 mins  

 Vegetarian    Vegan

Ingredients (serves 8)

Pumpkin 1 kg
(drained & previously baked)
Sugar 400g 
Ground Almonds 200g
Cinnamon 1 tbsp
Lemon ½; grated
Whole Almonds

Method

1 First, we must bake the pumpkin/s (according to size) at 
a temperature of 200º for approximately one hour (keep 
an eye on the oven). Once it is ready, we peel it and 
remove the seeds. Next, we wrap it in a cloth and leave it 
throughout the night so that it loses the water.

2 The next day we will have the pumpkin ready to mix with 
sugar, ground almonds, cinnamon and the grated lemon 
zest. When it is well mixed we will try it in case we want to 
add more sugar. If we think it is good, with the help of a 
spoon we will give it a smooth shape and add raw almonds 
on top. If we want, we can also sprinkle some sugar and 
cinnamon on top to give it our touch. Finally, we will bake it 
for 20 or 30 minutes as we see fit.

.Elena Sanchis’..

Flaked almonds, sugar and cinnamon 
top this cake off beautifully!
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A Part 1 student at Strathclyde / Bauhaus 

with a keen interest in emotional response 

to space and environment. Katie’s 

architectural passion stems from growing 

up playing Minecraft.

Banoffee Pie
A lot of people might think that eating vegan means no more creamy, 
dreamy desserts – but I’m here to turn that around. No lactose? 
No problem. This banoffee pie is so rich and creamy that you won’t 
even remember what a cow is. You don’t serve this banoffee pie, this 
banoffee pie serves you.  

 Prep Time 1 hour   Cook Time 0 hours    Vegetarian    Vegan 

Ingredients (serves 16)

Base
Vegan Biscuits 2 x 250g packs 
(Biscoff biscuits used in this recipe)
Vegan Butter 75g

Caramel Sauce
Coconut Oil 100g 
(can be swapped with vegan butter)
Maple Syrup 100ml
Vanilla Essence ½ tsp

Almond Butter 2 tbsp (peanut butter 
is fine too)
Salt pinch
Coconut Milk 100ml

Vegan Cream Topping
Bananas 2-3; ripe
Coconut Milk 2 x 400ml; full fat cans
Maple Syrup 3 tbsp

Method

For the base
1 Line a large cake or flan tin with baking parchment paper.
2 To make the base, put all the biscuits in a large bowl and crush into fine crumbs. 

On a low heat, melt the butter in a small pot / put in the microwave until fully 
melted – don’t overheat or burn the butter.

3 Add the butter to the biscuit bowl and stir until well combined. Once combined, 
put the crumb mixture into the cake tin and spread the contents evenly, pressing 
down with the back of a spoon to achieve an even and firm covering. Put the tin in 
the fridge to cool whilst you make the sauce.

Caramel Sauce
4 To get the coconut milk you will need to separate the solid fat from the liquid 

coconut milk. The fat sets at the top of the can, so don’t shake or open upside 
down. Spoon the solid coconut cream into a cold bowl and set aside for making 
the cream topping later. Use 100ml of the remaining liquid milk for the caramel 
sauce, and discard the rest.

5 Using a medium pot on a low-medium heat, add all of the ingredients and stir 
continuously until melted and combined.

6 Stirring the mixture constantly, bring the sauce to a simmer and simmer for about 
10-15 minutes. 

7 Once your sauce has thickened, set it aside to cool for 10 minutes before pouring 
it on top of your biscuit base. Set back in the fridge to cool for 10 minutes.

Cream
8 To make the cream, return to the solid coconut cream you placed in a cold bowl 

earlier. Add the maple syrup and stir. 
9 Check that the caramel sauce is cool – if it is warm it will melt the cream – and if it 

is, slice up the bananas and arrange on top of the caramel to cover it evenly.
10 Spread the cream evenly on top of the bananas, completely covering all of them. 

Put the pie in the fridge and let chill for 3-4 hours.
11 When completely chilled, sprinkle with cinnamon and serve up in slices or 

squares (depending on how many hungry mouths you have to feed).

.Katie Forbes’..
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The Whisky Room is not just an indulgence, it is an intimate retreat 
that encourages concentration, contemplation or a confidential chat in 
the amber glow of our collection. It reflects our involvement in the 

whisky industry, our passion for the Scottish landscape and our love of 
Whisky...

...though it really is a bit of an 

indulgence!

Donations from our clients (and 
friends) to the whisky cabinet are 
always welcome.

Whisky Room
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A BIM specialist and fan of sketching with fat felt tip pens, Stuart has a track record in the design and delivery of complex schemes across just about every sector you can think of.

Red Rot Cocktail
This drink tastes substantially better than it sounds. 
That’s just as well because Red Rot sounds 
particularly unappetising. 

Even an average cocktail list is these days full of ever 
more exotic and ridiculously named drinks but this 
one at least has the benefit of some historical basis. 
Red Rot was the name given by book conservators 
to the alcoholic concoction used to consolidate old 
leather. The drink that bears its name has a medicinal 
sharpness and a strength that does make one think it 
might be useful in industrial processes. Fortunately, it 
also has a balance of sweetness and a complexity that 
makes it much more enjoyable than knocking back a 
solution of Ethanol.

 Prep Time 15 mins

Ingredients (serves 4)

Gin 40ml
St Germain 15ml
Cherry Liqueur 15ml 
(The original recipe called 
for Cherry Heering but I use 
Luxardo Maraschino as a less 
sweet alternative)
Lemon Juice 15ml
Peychaud’s Bitters 2 dashes

Method

Unless you already have a fairly well stocked bar the 
ingredient list for this one will require a bit of advance 
preparation. Don’t fear, you won’t need to look too far for 
other ways to use the St Germain or the Luxardo and you 
can never have too many varieties of bitters.

Preparation is reassuringly straightforward. 

1 Chuck everything into a mixing glass and shake over ice. 

2 Strain into coupe for full effect or a Collins glass on the 
rocks if that’s your thing. 

3 Enjoy! 

This tastes a lot better 
than it sounds!

.Stuart Graham’s..
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Fiona plans to achieve world domination 

with the creation of her own practice in 

the future. Other than that she enjoys 

changing her hair colour regularly, and 

scaring people by wearing heels.

Ingredients (serves 1)

Gin of Choice 50ml (I used Bombay 
Sapphire)          

Honey (or agave syrup)                                         
Fresh Lemon Juice 25ml           
Fresh Orange Juice 10ml
Ice (to shake)
Lemon or Orange Peel ; to garnish

Method

1 Allow 2 tbsp honey and 50ml gin to 
combine in shaker by gently stirring.

2 Once fully combined add 25ml lemon 
juice and 10ml orange juice.

3 Add ice to shaker and shake 
thoroughly for about 40-60 seconds.

4 Now strain into your favourite chilled 
glass. 

5 Add your garnish of choice (and ice 
if you would like your cocktail more 
diluted) and enjoy.

The Bee’s Knees
This prohibition inspired cocktail perfectly combines a love of gin with 
sweet and sour flavour notes. Swap out the honey for agave syrup to 
make this cocktail vegan friendly.

 Prep Time 15 mins

.Fiona Ferguson’s..
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The studio is light and airy, and with music playing and greenery surrounding us, the 
feel is comfortable and inviting. Our studio is a space that embraces a collaborative 

way of working, supports debate, discussion, critique and socialising; it is an environment 
where creativity, physical activity and personal development are all nurtured. In the age 

of remote working, we have created a workplace that staff look forward to coming to.

The Studio
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“...a portrait of a singular
workplace, a round-the-world
in recipes, a battle cry for
communal kitchens,
fewerdesks and more tables,
a celebration of cooking
and eating together.”
RACHEL RODDY

FOREWORD BY RACHEL RODDY

Creating
Together

THE SECOND EDITION OF THE AWARD-WINNING  
COOKBOOK BY THREESIXTY ARCHITECTURE

 

Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Aliquam blandit sapien porta tortor laoreet. Lorem 
ipsum dolor sit amet, consectetur adipiscing elit. 
Aliquam blandit sapien porta tortor laoreet. 

Lorem ipsum dolor sit amet, consectetur adipiscing elit. 
Aliquam blandit sapien porta tortor laoreet.

www.360architecture.com
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