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“Books can be possessive, can’t they? You’re walking around in a bookstore and a certain one will jump out at you, like it had moved there on its own, just to get your attention. Sometimes what’s inside will change your life, but sometimes you don’t even have to read it. Sometimes it’s a comfort just to have a book around.”


Sarah A. Allen
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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.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.
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Introduction
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Even before our paths crossed, we both loved the early hours, the first kisses of light on little household objects, the haze of fine airborne dust caught in a ray of sunshine between the curtains. As in a film, our daily rituals were just visible through our two windows; two magically parallel lives.


The warmth of the covers giving way to the sharp air of morning; the first cup of tea clasped in both hands. Peeping out at the day through eyes still blurred with sleep. If we had been able to describe the joy of small things, it would have been this moment, suspended in the light of a day that was still to be lived. And it was precisely breakfast that brought us together, that enabled us to discover our enormous artistic and culinary affinity. We began to photograph and draw, driven by the desire to blend our respective creative worlds and curious to see what would happen. So it was that a dream took shape. A dream that we literally put into the oven and took around the world, to discover what breakfast is like in your home – and in everyone else’s.


For this journey we couldn’t but avail ourselves of the services of two exceptional guides. Lorenza, a passionate pastry cook who can turn raindrops into chocolate, and Ludovica, an itinerant cook who loves beautiful destinations where the prime ingredient is a splash of sunlight. A journey from one kitchen to the next, suitcase in hand, to discover the delicacies we hadn’t yet sampled, the flavours that live for one season only, the zest that a good recipe first thing in the morning can give you. There are those cookbooks that aim to teach you how to cook according to the seasons, others that demonstrate the best techniques to produce the most elaborate dishes. This book is a one-way ticket that allows you to wake up in another city, another country, without needing to change time zones!


Have you packed your bag?
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Breakfast is Served


PLEASE SELECT A RECIPE
▾
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Qaimaq chai



AFGHANISTAN




You are walking with your eyes closed through a magical green tea garden. The perfume envelops you as Afghani rose petals flutter down on to your head. Let yourself be comforted by the warmth of the cup in your hands.





For the qaimaq:


480ml (16fl oz) milk


90ml (6 tablespoons) double (heavy) cream


½ tablespoon cornflour (cornstarch)


For the chai:


480ml (16fl oz) water


4 teaspoons loose leaf green tea


¼ teaspoon bicarbonate of soda (baking soda)


480ml (16fl oz) milk


4 teaspoons white sugar


2 cardamom pods, crushed


Serves 4


Cooking time: 3 hours


The qaimaq


Pour the milk into a saucepan and bring to the boil. Reduce the heat, add the cream and stir. Sift the cornflour (cornstarch) into the saucepan, mix well and cook over a low heat for approximately 30 minutes. A thick cream will form on the surface of the milk, and as it does so, skim it off into a separate pan, ideally a wide, shallow one. Only a little of the milk should be left in the first pan. Cook the skimmed-off cream over a low heat for a couple of hours to finish the qaimaq. The cream will keep for a few days if stored in the refrigerator.


The chai


Pour the measured water into a small saucepan and bring to the boil. Add the green tea and bicarbonate of soda (baking soda) and leave to boil for about 5 minutes. Turn off the heat and let the tea settle for 1–2 minutes, then strain it. Next, “aerate” the mixture by pouring it from a height from one container into another several times. At this point the tea will have taken on a red colour. Return it to the pan over the heat and stir in the milk. After 1 minute, turn off the heat and add the sugar and cardamom to taste along with a tablespoonful of qaimaq. Serve with chapatis. Enjoy your breakfast!
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Baked porridge



ALASKA




Rolled oats take on rich, fruity flavours and a crunchy texture. Spend a few moments with your nose in a book and sipping a hot chocolate to kick off a special day.





190g (6¾oz) porridge (rolled) oats


150g (5½oz) brown sugar, plus extra for sprinkling


70g (2½oz) almonds, chopped


160g (5¾oz) dried cranberries


1 teaspoon baking powder


2 teaspoons ground cinnamon


½ teaspoon salt


2 large eggs


480ml (16fl oz) milk


1 teaspoon vanilla extract


60g (2¼oz) butter, melted


2 apples


Serves 6


Preparation time: 10 minutes


Cooking time: 45–50 minutes


Put the oats, brown sugar, almonds, half the cranberries, the baking powder, cinnamon and salt into a large bowl and mix together well. Break the eggs into a separate bowl and beat them lightly with a fork, then stir in the milk and vanilla extract. Add this mixture to the oat mixture together with the melted butter. Peel, core and dice the apples, then arrange them in an even layer in the bottom of a greased baking dish. Pour the oat mixture uniformly over the apples. Scatter with the remaining cranberries, followed by a sprinkling of brown sugar.
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