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How to use this ebook





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.





Introduction


When I started to compile the recipes for this book, I really wanted to share with you how easy and straightforward cooking can be without using the abundance of convenience foods that have become commonplace in our lives. I would like this to be a cookbook that becomes well-thumbed and dog-eared through use, a book that the entire family will use, and I hope that my step-by-step methods will help your children master the fundamentals, making cooking an enjoyable and more understandable process.





Each chapter covers a basic ingredient, type of food or fundamental technique. Through the recipes you will learn key ways of cooking with a particular ingredient, from poaching eggs to mastering a soufflé, for example. In some cases I provide a basic technique – how to make a type of pastry, for instance – followed by a recipe that uses it. So, if you work your way through this book you’ll acquire a great set of kitchen skills that will enable you to deal with just about anything and you can apply what you’ve learned to a host of other recipes. This book also works well as a kitchen ‘bible’ – you’ll find something here for almost every occasion, whether that’s a quick kitchen supper or a big Sunday lunch for friends and family.





I know from my own training and experience, and from teaching in my cookery school, just where the pitfalls lie, so I’ve included plenty of hints, tips and tricks of the trade, whether you need to know how to get your egg whites to form perfect peaks or the secret to crispy battered fish.





This book is a masterclass in the basics of good cooking, I hope you enjoy it.





Kevin
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Cooking Eggs





Ever wondered what’s in an egg? Here’s a brief synopsis.





Outside is the shell, the egg’s first line of defence against bacteria. Inside is the gelatinous white – albumen – which represents about two-thirds of the egg’s total weight and is high in protein and minerals. A clear membrane surrounds the yolk, and the fresher the egg, the stronger the membrane. The yolk itself is the egg’s major source of vitamins and minerals, and is about one-third of the egg’s total weight. The colour of the yolk, be it pale or deep yellow, does not affect the nutritional value. An average egg contains about 6g of protein and 70 calories.







[image: Image missing]







To find out how fresh your eggs are, submerge them in cold water. The freshest will remain at the bottom of the bowl, while older eggs will float.








Egg sizes





A-grade eggs come in four sizes:






	Extra large

	73g (2½oz) or more
(US jumbo)






	Large

	63–73g (2¼–2½oz)
(US extra large)






	Medium

	53–63g (1¾–2¼oz)
(US large)






	Small below

	53g (1¾oz)
(US medium)














How to separate an egg cleanly



1   Set out two bowls and a ramekin. Take an egg and tap it sharply once against a work surface or chopping (cutting) board. (a) Hold it over the ramekin and use your thumbs to separate the shell along the crack.
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2   Transfer the yolk from shell to shell, allowing the white to drop into the ramekin below. (b)
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3   Place the yolk in one of the bowls, then tip the white into the other bowl. (c) If you see any tiny pieces of shell in the white, use a larger piece of shell to scoop it out. The sharp edge of the shell acts like a knife, breaking through the albumen to get the shell out cleanly.
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Two-cheese Omelette





Served with a delicious side salad, this really is the perfect lunch. The omelette cooks very quickly, so make sure to have all the ingredients close to hand.






Serves 1





2–3 large (US extra large) eggs (2 make a good breakfast, 3 make a good lunch)


2 tbsp sunflower oil


50g (4 tbsp) clarified butter (see tip), or ordinary butter


50g (2oz) goats’ cheese, crumbled


50g (½ cup) mature Cheddar cheese, grated


1 tbsp chopped chives





For the salad


1 red onion, thinly sliced


12 plum cherry tomatoes, halved


50g (½ cup) black olives, pitted and halved


100g (4 cups) rocket (arugula) leaves


2–3 tbsp Vinaigrette



Salt and black pepper







1   First prepare the salad. Place the onion, tomatoes, olives and rocket leaves in a bowl, then combine gently using your hands. Drizzle with some vinaigrette and season with salt and pepper. Set aside until required.






2   Crack the eggs into a bowl. Whisk until light and frothy.






3   Put the oil and butter into a 15cm (6 inch) nonstick frying pan over a medium heat. When the butter is frothy, pour in the eggs and move the back of a fork through them in small circles, allowing the uncooked egg to flow into the gaps. (a) Stop stirring once the eggs have begun to set but are still very moist in appearance.
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4   Season with salt and pepper, then sprinkle with the cheeses and chives. Remove from the heat and use a palette knife or spatula to fold the omelette in half. (b) Leave to settle for a minute or two, then transfer to a serving plate and serve immediately with the salad.
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Tips and ideas





•  You can flavour omelettes with anything you like, such as chopped bacon, onion or mushrooms.





•  The basic omelette can be used to make a frittata, which is a great way of using up leftover meat and vegetables. Just add them to the eggs, pour the mixture into the pan and cook for 2 minutes, then transfer to the oven (preheated to 180°C/350°F/gas mark 4) for 15 minutes.
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Basil Scrambled Eggs with Goats’ Cheese





Scrambled eggs are a treat that never fails on a Sunday morning. Served here with goats’ cheese and basil, they are bursting with flavour.






Serves 2





6 eggs


25g (2 tbsp) cold butter, cubed


1 tbsp cream or crème fraîche


100g (4oz) soft goats’ cheese, preferably Boilíe


75g (2 cups) basil leaves, plus a few extra to garnish


Salt and black pepper


2 slices of soda bread, toasted


6–9 semi-dried cherry tomatoes (optional)







1   Break the eggs into a bowl and whisk until light and frothy. (a)
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2   Pour the eggs into a nonstick frying pan, add the butter and cook over a medium-low heat, gently pushing them with a wooden spoon from one side to the other in four different directions, making sure to go right to the bottom of the pan. (b) Do this for 3–5 minutes, until the eggs start to clump but are still soft and creamy.
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3   Remove from the heat and stir in the crème fraîche, goats’ cheese and basil leaves. Season with salt and pepper.






4   Serve on the toast, placing the tomatoes (if using) and a few extra basil leaves on top.






Tips and ideas





•  The trick to making creamy scrambled eggs is to take them off the heat while they still look wet, but not runny. They will continue to cook from the residual heat, but this can dry them out if they are cooked too long in the first instance.





•  Always scramble eggs over a low heat. It might take longer for them to cook, but it will give you more control over the consistency and avoid the eggs becoming brown or overcooked.
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Eggs Benedict





With only three principal components – bread, poached eggs and hollandaise – this is a simple dish, but it requires care and patience. The sauce in particular can curdle if you tackle it too fast, so keep calm, follow the steps and it will work out perfectly.






Serves 4





8 slices of streaky (fatty) bacon or cooked ham


4 slices of bread or English muffin


50g (4 tbsp) butter, at room temperature


4 eggs


1 tbsp vinegar


Pinch of salt


1 tbsp snipped chives





For the hollandaise sauce


2 egg yolks


2 tbsp white wine vinegar


1 tbsp lemon juice


White pepper, to taste


225g (2 sticks) clarified butter (see tip)







1   First make the hollandaise. Bring a saucepan of water to the boil, then keep it on a very gentle simmer.






2   Put the egg yolks into a large, spotlessly clean heatproof bowl and add the vinegar, lemon juice and pepper. (a) Set the bowl over the pan of simmering water, making sure the bottom of the bowl does not touch the water. Whisk until the mixture becomes light and creamy in both colour and consistency. (b) You need to be very careful because the line between creamy sauce and scrambled eggs is very fine indeed.
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3   Slowly pour in the clarified butter a little at a time, whisking constantly to prevent curdling. (c) If you can’t manage this easily using both hands, you can take the bowl off the saucepan while adding the butter, then return it to the pan while whisking it in. You may find this a bit tricky, but do persevere – the end result is worth the effort. If, after adding all the butter, the sauce is a little thick for your liking, whisk in a drop of cold water. Cover the bowl with clingfilm (plastic wrap) and set aside.
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4   If using bacon, preheat the grill (broiler) on its highest setting. When hot, grill (broil) the bacon for 3–4 minutes on each side. Set aside and keep warm.






5   Place the bread on the grill (broiler) pan and toast both sides. Spread with the butter.






6   Next, poach the eggs. Crack 1 egg into a small bowl. Line a plate with kitchen paper (paper towels).






7   Fill a wide, deep saucepan with a 10cm (4 inch) depth of water. Add the vinegar and salt and bring to the boil over a medium-high heat. Reduce the heat so the water is just simmering, with small bubbles rising from the bottom and small ripples across the top.






8   Using a whisk or wooden spoon, stir the water in one direction to create a whirlpool, then slide the egg into the centre of it, as close to the water as possible. (The whirlpool will help to give your poached eggs a neat shape.) (d) Cook without stirring for 2–3 minutes if you like a semi-soft yolk, or 3–4 minutes for a firm yolk. (e) Carefully skim off any foam that rises to the surface.
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9   Using a slotted spoon, lift out the egg, place on the prepared plate and keep warm. (f) Cook the other eggs in the same way.
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10 Place the toasted bread on serving plates, top with the bacon and eggs and spoon over the hollandaise sauce. Sprinkle with the chives and serve.






Eggs Benedict Variations






Irish-style Eggs Benedict – replace the bacon or ham with smoked salmon.






Eggs Florentine – replace the bacon or ham with 200g (1 cup) cooked spinach.






Hollandaise Sauce Variations





Learning how to make hollandaise is extremely useful because it can be used as the basis of several other sauces.






Sauce Bavaroise – add 50ml (¼ cup) cream, 1 tsp horseradish and 1 tsp thyme leaves.






Sauce Crème Fleurette – add 20ml (4 tsp) crème fraîche.






Sauce Dijon – add 20g (4 tsp) Dijon mustard.






Sauce Maltaise – replace the vinegar and lemon juice with the juice of 1 blood orange and the blanched zest of half.






Sauce Mousseline – fold in 100ml (½ cup) whipped cream.






Sauce Noisette – replace the clarified butter with 225ml (1 cup) browned butter (beurre noisette).






Tips and ideas





•  To clarify butter, place the required amount in a small saucepan and leave to melt over a very low heat. Leave to stand for a few minutes, then skim off any foam. (g) Spoon the remaining butter into a sealable plastic container, ensuring no sediment is present, and use as required. The eggs can be partly cooked in advance if you like. Poach them for 2 minutes, then transfer to a bowl of cold water until you are ready to serve them later on. To reheat, simply pop them into a saucepan of hot water for 1 minute.








[image: Image missing]







•  Try to use really fresh eggs so that the yolk stays well in the centre of the white.





•  Using a deep saucepan allows the egg to start cooking before it hits the bottom of the pan and results in a better shape.
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Fresh Tagliatelle Carbonara





This is a very traditional carbonara recipe made with egg yolks for extra enrichment.






Serves 4





Olive oil, for frying


300g (11oz) streaky (fatty) bacon, diced


3 egg yolks


75g (1 cup) Parmesan cheese, freshly grated, plus extra to serve


Salt and cracked black pepper





For the pasta – makes 350g (12oz)


300g (2⅓ cups) Italian ‘00’ flour, plus extra for dusting


2 eggs plus 3 egg yolks


1 tsp olive oil


1 tsp salt







1   First make the pasta dough. Sift the flour into a bowl, then add the eggs and yolks, the olive oil and salt. Mix by hand or pulse in a food processor until a soft dough forms. (a) It should be elastic and not sticky. Place in a clean bowl, cover with clingfilm (plastic wrap) and leave to rest for 30 minutes. (b)
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2   Cut the dough into 4 equal pieces and cover with a clean, damp tea (dish) towel.






3   Take one piece of dough and flatten into a rectangle using the palm of your hand. (c) Set the pasta machine (if using) to its widest setting and dust the rollers with flour. (d) Pass the dough through, then flour the rollers again and pass it through once more. (e) Repeat the flouring and rolling three or four more times until smooth. Reduce the roller width to the next setting and pass the dough through as before. Repeat the process, reducing the setting each time until the dough is paper thin. Alternatively, flour a work surface and use a rolling pin to roll out the dough as thinly as possible.
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4   To cut the pasta into tagliatelle, loosely roll it up from the shortest side. Trim off and discard the ends. Using a sharp knife, cut through the roll at 5mm (¼ inch) intervals. (f) Unravel the pasta strips over the handle of a wooden spoon and leave to dry for 5–10 minutes. (g/h)
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5   Meanwhile, heat a little olive oil in a large sauté pan and fry the bacon until crispy. Transfer to a plate lined with kitchen paper (paper towels).






6   Put the egg yolks and Parmesan into a bowl, season lightly with cracked black pepper and beat together.






7   Bring a large saucepan of water to the boil, add 1 teaspoon salt, then cook the tagliatelle for 2–3 minutes, until al dente. Stir once or twice during the cooking process to ensure that it does not stick together.






8   Drain the pasta and return it to the saucepan, off the heat. Add the bacon and the egg mixture and stir gently with a wooden spoon to ensure the pasta is fully coated.






9   Serve immediately in warmed bowls, and sprinkle with a little extra Parmesan and cracked black pepper if you like.






Tips and ideas





•  The fresh pasta dough can be flavoured with fresh herbs, pesto or spices if you like.





•  The resting time for fresh pasta is very important because it allows the ingredients to settle and bind together.





•  Spelt flour, which is low in gluten, can be used instead of Italian ‘00’ flour if you like, but if you do so, I recommend making lasagne sheets rather than tagliatelle. You may need to purchase ‘00’ flour online.





•  If you want to reduce the egg content of the pasta, simply replace the eggs with the same weight of water.





•  Using ready-made dried pasta will make a quicker version of the dish, but with a drier texture.





•  You can also add 50ml (¼ cup) double (heavy) cream if you like.





•  I recommend using a machine to roll out fresh pasta, as it is tricky to get the correct result by hand.
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Mini Meringue Kisses





When making the meringue mixture, it’s important to add an acid element after the sugar has been incorporated. I use vinegar, but lemon juice could be used instead. It helps ensure a crisp outer crust and a soft, chewy centre.






Makes 12–15





3 large (US extra large) egg whites, about 100g (4oz) in total


200g (1 cup) caster (superfine) sugar


½ tsp cornflour (cornstarch)


½ tsp white wine vinegar


½ tsp vanilla extract


150ml (⅔ cup) double (heavy) cream, whipped


12–15 strawberries or other summer berries, halved if large


Icing (confectioners’) sugar, for dusting (optional)







1   Preheat the oven to 120°C/250°F/gas mark ½. Line a baking sheet with nonstick baking (parchment) paper.






2   Put the egg whites into a spotlessly clean bowl and whisk on full speed until they form stiff peaks. (a)
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3   Reduce the speed of the mixer and add the sugar a little at a time, beating thoroughly. (b)








[image: Image missing]








4   When all the sugar has been incorporated, add the cornflour and vinegar and whisk again on high speed until the mixture is glossy and stays put when the bowl is turned upside down.






5   Fold in the vanilla extract to flavour the meringue, then spoon the mixture into a piping (pastry) bag fitted with a 1cm (½ inch) star nozzle (tip).






6   Pipe 24–30 walnut-sized blobs of meringue on to the prepared baking sheet, making sure they do not touch one another.






7   Bake for 25–30 minutes, until firm to the touch but still soft in the middle. I normally leave mine to cool in the oven with the door ajar.






8   Carefully lift the meringues off the paper and sandwich them together with some whipped cream and berries. Serve within a few hours of making, dusted with icing sugar (if using).






Tips and ideas





•  It is important that your bowl is spotlessly clean or the egg whites will not form peaks. To be absolutely sure the bowl has no fat residue, you can rub a cut lemon around it.





•  To ensure the sugar is fully incorporated into the egg white, pinch the mixture between your index finger and thumb. If it feels grainy, keep beating and testing until it feels smooth.
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Berries Sabayon





A sabayon is a dessert made with egg yolks, sugar and wine beaten together over heat until thick and foamy. It is best served hot or warm.






Serves 4





1 vanilla pod or bean


150ml (⅔ cup) sweet wine or fortified wine (e.g. Sauternes, port or even champagne)


75g (⅓ cup) caster (superfine) sugar


3 egg yolks


250g (1¼ cups) strawberries, quartered


200g (1½ cups) blueberries







1   Split the vanilla pod in half lengthways, then scrape the seeds into a large heatproof bowl with the back of knife. (a)
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2   Add the wine, sugar and egg yolks, then whisk together.






3   Set the bowl over a saucepan of gently simmering water, making sure the bottom of the bowl does not touch the water. Whisk vigorously until the mixture becomes frothy and stiff. (b) You can remove the bowl from the pan for a brief time and slow down the speed of whisking if you need a short break. The sabayon is ready when the mixture is thick and holds its shape when dropped from the whisk back into the bowl.
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4   Pile the berries into individual serving glasses and pour the warm sabayon over them. Serve immediately.






Tips and ideas





•  Use a blowtorch to caramelize the top of the sabayon.





•  For a non-alcoholic version of sabayon, replace the wine with lemonade (lemon-flavoured soda pop).





•  Use whatever fresh fruit is in season. Peaches, apricots and pineapple all work well.
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Raspberry Soufflés





These little soufflés are an impressive dessert, but they will need to have all your attention until the last minute. Prepare and set out all the ingredients beforehand so you can work quickly.






Serves 4





20g (1½ tbsp) softened butter


175g (¾ cup plus 2 tbsp) caster (superfine) sugar, plus extra for dusting


200g (1⅔ cups) raspberries, at room temperature
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