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Foreword


Hooray for a new Saturday Kitchen cookbook: proper chef recipes, designed and written up for you to cook at home.

For me, Saturday Kitchen is one of the most iconic cookery shows that this country has seen. It provides that fantastic crossover from the bona fide chef world straight into the living rooms of the Great British public on a Saturday morning. It is fantastic to see chefs in normal clothes, even if it means noticing how bad Glynn Purnell’s T-shirt is!

There is a real gang vibe in the studio when it comes to filming. You may not know this, but we actually do a full-scale rehearsal of the show before it is aired. Everyone arrives at the studio at 6 a.m. where the home economists, sound men and producers are already set up and ready to go. The fact that the show is live leads to a nervous anticipation, knowing that between two and three million people are about to tune in for their weekly hit of seasonal cooking and a classic Keith Floyd or some other magic snippet of cookery television from the past. As a guest chef, standing there waiting behind the stove for the show to start, I imagine the feeling is comparable to a footballer going out to play a game on a Saturday in the Premier League. No matter how many times you do the show, you still get the goose bumps and that slight sick feeling in your stomach when the intro music starts.

One particular morning stands out as a personal highlight. I was appearing on the show alongside the talented and charismatic Alex Atala from D.O.M. restaurant in Brazil, who was serving ants that tasted of lemongrass, and the hugely entertaining Warwick Davies, star of Life’s Too Short and Harry Potter. I’m fairly certain that if you had woken up late with a hangover and just turned the television on, seeing the good-looking James Martin and the rest of us, you wouldn’t be sure if it was a cookery show you were watching or something from Narnia…

This is a great selection of recipes, from some fantastic chefs. Enjoy making them all, but don’t worry, none of them contain ants!
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Introduction


Well, here we are. Eight years have passed since I uttered my first few mumbled lines on a Saturday morning, live to the nation. None of us working on that first broadcast could have predicted what a massive success the show would become or how long it would run for. That is testament to the great team we have behind the camera, from pot washers, runners and directors to the whole production staff. Despite the 5 a.m. starts, every one of us remains passionate about the show.

We have about eight minutes on the live show to demonstrate a stunning, tasty dish, which is achievable at home, so planning and coordination are key. Forget fancy gadgets, the studio kitchen has the same basic things you have at home – a fridge, a cooker, some quality pots and pans (ovenproof, non-stick and sturdy) and someone to do the cooking.

Admittedly the very best chefs in the world cook at our hobs, and when I’m peeling, chopping or whisking for the likes of Michel Roux, Antonio Carluccio and Pierre Koffmann, my job feels like a dream come true. I think I have the best commis chef position in the world. I don’t have to go to Michelin-star restaurants to see what the top chefs are practising. I can watch their signature dishes cooked right in front of me, and ask questions (and perfect new cooking methods) along the way.

Now all these ideas and techniques are right in front of you, in this collection of our favourite, seasonal dishes from the last couple of series. Taking advantage of the extra space a book allows, the recipes come peppered with helpful tips and strategies for spending time in the kitchen more efficiently. Read through the method right to the end before you begin. Prepare the ingredients. Organise your kitchen and your equipment before the main event and you’ll be a better and more relaxed cook, whether you’re feeding your family or presenting your dishes live to the nation.

As for store cupboard basics, these are so important for the home cook (and make life easy). At the top of our list is cold-pressed rapeseed oil, a deliciously nutty, creamy British oil with half the saturated fat of olive oil and a very high smoke point, so you can use it for roasting or frying. Fresh herbs and chillies are cheapest when grown from seed in a windowbox and harvested as and when they are needed. Spices are the easiest way to make food exciting and flavoursome – buy these whole and lightly roast and/or grind as needed. Fill your cupboards with sea salt and whole black peppercorns, stock cubes, panko breadcrumbs, tinned tomatoes, dried pasta and shop-bought pastry.

Deciding what to cook for your Saturday Kitchen supper is the big challenge. There’s so much to choose from in these pages, from the simplest suppers to show-stopping dinner party ideas, from modern British classics (from the likes of Nathan Outlaw, Tom Kitchin and Sat Bains) to French, Italian, Indian, South African, Latin American and Chinese-inspired dishes. The mix is eclectic and global, but the ingredients are often British. The common theme is seasonality. It’s what excites the Saturday Kitchen brigade most: the desire to showcase what is fresh, to cook with the best of what the season has to offer.

I’m all for better welfare for animals as I was a pig farmer for half of my life, so I would urge you to buy organic and free range if you can. By doing so, we will all raise the welfare standards of food production across the UK. Local butchers and fishmongers, although sadly a dying breed, offer the best advice and selection when buying meat and fish and should be supported at all costs.

From my time working on the farm, I know only too well the processes involved in getting food to our tables and how much hard work it is to produce just the carrots for your Sunday lunch. Supermarkets are getting better and, if you know what to look out for, it’s easy to save money and cook well with an abundance of seasonal produce (see here). Internet shopping also has its place: with the click of a mouse you can order the best ingredients – like fresh fish direct from the coastline – straight to your door.

I hope you enjoy this book and the recipes as much as we have enjoyed putting it together. Lastly, can I say a big thank you to all of you for watching? You ruin my weekends – I’m knackered when I’m done! – but I love it, and the fact that millions of you watch is the icing on the cake and for that I can’t say thank you enough.
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Cooks’ notes


The recipes in this book have been arranged by season, reflecting the kind of dishes the Saturday Kitchen brigade cook on our show. The mix is eclectic and global, the ingredients are not too difficult to get hold of and often British. Our focus is always on what is fresh and the best of what the season has to offer (see here). Vegetarian dishes, soups and starters are followed by robust main dishes featuring a fantastic variety of fish and interesting cuts of meat as well as an abundance of seasonal vegetables. The collection includes seasonal menus, sensational dinner-party fare, foodie ideas – from a gourmet Scotch egg to the latest fast-food craze, Bunny Chow – and plenty of fast, fuss-free suppers, for when you want something tasty and easy, midweek. 

Eggs/butter

All eggs are medium and butter is unsalted unless otherwise stated.

Stock

Supermarkets sell good-quality stocks these days but we have also included a Make Your Own chapter (see here) packed with basic recipes for stocks, dressings and sauces.

Oven temperatures

We use fan-assisted ovens on the show. If you are cooking with a conventional oven (without fan assistance), follow the temperature guidelines in this book, but increase the cooking time slightly.

Conversion table

Recipes are given in metric measurements. Strictly speaking, 1 ounce equals 28 grams; in practice, we express an ounce as 25 grams. This is to make your sums a little easier: with most recipes a few grams here or there won’t make any difference.

Measurements

1 tsp is the equivalent of 5ml

1 tbsp is the equivalent of 15ml
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Finally, after the long sleep of the cold, bleak winter months, the days become longer and warmer and there is a feeling of activity around. I remember growing up in my village of Minori on the Amalfi coast; more people were seen out and about, and the markets and greengrocer would come alive with colour as the stalls and shop fronts filled with new produce and we enjoyed the first broad beans, peas, baby onions and carrots, asparagus, fresh borlotti beans, artichokes, spinach and endless salad leaves. It was also time to go for walks in the hills to pick wild herbs – rocket, fennel, dandelion, garlic, chicory, nettles, sorrel; not forgetting sweet, delicate fragoline di bosco (wild strawberries).

I still enjoy collecting wild herbs in England and do so each year. I was also so pleased to discover a type of edible mushroom growing in parks and meadows here known as the St George because it usually appears around 23rd April. This mushroom has a fresh, almost grass-like flavour to it and I love to combine it with wild garlic tagliatelle – spring on a plate!

For me, each new ingredient means a new dish and a celebration. These days we are able to find all sorts of produce all year round, but I still love to wait for each new season for fresh, local produce wherever I am in the world – you can’t beat the taste, freshness and value for money of eating seasonally.

Spring has everything to look forward to – warmer weather, its food and its celebrations. With the warmer and longer days, I used to spend more time by the sea and go fishing. The fishermen could be seen on the beach mending their boats and nets in preparation for the new season’s catch, which would swim nearer our shores – it was time for sea bream, octopus, sea bass and anchovies.

We looked forward to succulent spring baby lamb, goat and chicken. Lamb or goat was a must for our Easter lunch, which we would enjoy with fresh peas. Eggs tasted amazing at this time of year as hens spent more time outside and supplemented their diet with young green shoots – they were so fresh I used to eat eggs raw, beaten with a little sugar!

I love spring and love appearing on Saturday Kitchen – in fact, when I am invited to cook on the show it feels so spring-like every time, no matter which time of the year it might be – so warm, so rejuvenating, so much fun and always a foodie celebration!
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Raviolo with mushrooms and artichoke salad


Antonio Carluccio

Antonio’s open raviolo with creamy mushroom and deliciously tender young artichoke is a modern pasta dish found in very good restaurants in Italy, where the filling can vary from fish and meat to vegetables or, in this case, mushrooms. Makes an impressive starter or light main.

Serves 4

60g butter

1 garlic clove, finely chopped

600g mixed wild mushrooms, cleaned and the larger ones cut in half

1 tbsp tomato purée

1 tbsp chopped flat-leaf parsley

125ml white wine

8 sheets fresh egg pasta (here), 15cm square

50g Parmesan, finely grated (optional)

sea salt and freshly ground black pepper

for the artichoke salad

8 young, tender globe artichokes

¼ lemon, juiced

6 tbsp extra virgin olive oil

sea salt and freshly ground black pepper

to serve

85g Parmesan (or a similar vegetarian hard cheese), shaved very thinly

handful of rocket

For the raviolo, heat the butter in a pan, add the garlic and fry gently until softened but not browned. Add the mushrooms and stir-fry for about 5 minutes, then add the tomato purée, parsley and some salt and pepper. Pour in the wine, bring to the boil and let it bubble for a few minutes.

Cook the sheets of pasta in boiling salted water until al dente, then drain. A good tip is to add a couple of sheets of pasta at a time, so they don’t stick together.

For the artichoke salad, trim the artichokes of all tough outer leaves and trim the stem to about 2cm long. Discard the spiky leaf tips, then slice the tender leaves and heart very thinly and put into a bowl of water with a splash of the lemon juice to prevent any discolouration until ready to serve.

Prepare the vinaigrette by whisking together the olive oil, remaining lemon juice and salt and pepper, to taste, in a small bowl.

To serve, carefully lay 4 sheets of pasta on 4 hot serving plates. Divide the mushroom mixture among them, reserving some of the sauce. Top the mushrooms with the remaining sheets of pasta and brush the top with the remaining sauce. Sprinkle with grated Parmesan, if you like.

Drain the artichokes and arrange them on the serving plates. Sprinkle with the Parmesan shavings, pour the vinaigrette over the artichokes, top with a little rocket and serve immediately.

Tip: This salad is best made with very fresh, small artichokes, picked before the choke has had a chance to form. The choke is the inedible hairy part at the centre of older artichokes. If you are using slightly larger artichokes, scrape out the choke, but take care to remove only the furry fibre because the meaty base of the artichoke underneath (the heart) is the tastiest bit.
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Tagliatelle with asparagus, lemon and pangritata


James Martin

Make the most of English asparagus with James’s quick-and-easy pasta dish. Pangritata, also known as ‘poor man’s Parmesan’, is breadcrumbs fried or toasted with garlic oil and herbs. It is a great way of adding flavour and crunch to your food, at very little expense.

Serves 6

for the pangritata

2 tbsp olive oil

1 lemon, zest and juice (reserve the juice for the tagliatelle)

1 garlic clove, finely chopped

2 tsp finely chopped thyme leaves

2 tbsp finely chopped flat-leaf parsley

1 red chilli, de-seeded, finely chopped

150g fresh breadcrumbs (any kind is fine)

for the tagliatelle and asparagus

500g fresh egg tagliatelle (to make your own, see here)

2 tbsp olive oil

1 bunch of asparagus, trimmed

50g butter

sea salt and freshly ground black pepper

First make the pangritata. Put the olive oil into a hot frying pan. Add the lemon zest, garlic, thyme, parsley, chilli and breadcrumbs and stir for a couple of minutes until the breadcrumbs are beautifully crisp and golden.

Cook the tagliatelle in salted boiling water until al dente.

While it is cooking, preheat a griddle pan and drizzle the olive oil over the asparagus. Add the asparagus and, once marked with bars from the griddle pan, add the butter, a little of the pasta water and lemon juice. Season with salt and pepper to taste.

To serve, remove the asparagus from the pan, cut into pieces and return to the pan. Add the asparagus and juices to the pasta and toss until all the pasta is coated. Add a couple of tablespoons of the pangritata and toss together.

Tip: Pangritata can be kept in the fridge for several days. Make a big batch of it and use it to jazz up seasonal greens, salads, fish or any simple pasta dish. You can substitute the thyme for rosemary or sage or other hardy, aromatic herbs.
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Scotch egg with black pudding and pickled onion salad


Paul Ainsworth

Paul’s gourmet Scotch egg is quite unusual and sure to delight foodies. As Paul says: ‘I’ve always had smoked haddock on the menu in some way, as it is such an incredible ingredient. This version has got to be my favourite. There are so many textures to it, from the crispy, crunchy outside to the flavoursome fish, then the runny egg inside, which surprises people.’ The challenge here is to make sure the yolk is runny in the centre, so follow the cooking times precisely.

Serves 4

for the pickled onion

100g sugar

100g white wine vinegar

40ml olive oil

2 banana shallots, peeled, sliced thinly

for the smoked haddock Scotch egg

4 medium eggs (Paul favours bantam)

2 large baking potatoes

olive oil

rock salt

350g smoked haddock fillet, chopped into cubes

3 spring onions, finely chopped

5g chives, chopped

35g sweet chilli sauce

½ lemon, juiced

2 egg whites, lightly whisked

200g breadcrumbs (ideally Japanese panko)

vegetable oil, for deep-frying

sea salt and freshly ground black pepper

to serve

curry mayonnaise (here)

for the salad

70g good-quality black pudding, diced

2 Little Gem lettuces, leaves separated

20g chives, snipped

vinaigrette dressing (here), to taste

sea salt

To make the pickle, place the sugar, white wine vinegar and 25ml olive oil in a pan, pour in 300ml water and add salt, to taste. Bring to a simmer. Place the shallot rings in a bowl and pour the liquid over. Set aside to cool completely, then transfer to an airtight jar and leave to pickle for at least 24 hours.

Bring the eggs to room temperature before cooking or, if you’re using the eggs straight from the fridge, add a small pinch of salt to the cooking water to help prevent cracking. Put the eggs into a pan in which they fit in a single layer. Add enough cold water to cover the eggs by 3cm and cover with a lid, then place the pan over a high heat. Once the water comes to a boil, remove the pan from the heat and allow to stand for 3 minutes, then transfer to a bowl of iced water until ready to use.

For the smoked haddock Scotch egg, preheat the oven to 180°C/350°F/Gas 4. Rub the potatoes in olive oil and rock salt and prick them half a dozen times all over. Wrap them in foil and bake in the oven for about an hour, or until soft. Leave to cool, then scoop out the potato and mash thoroughly. Cover with cling film and keep warm.

Put the haddock, spring onions and chives into a bowl. Mix in enough mashed potato to bind (you may not need all the potato). Add the sweet chilli sauce and lemon juice and season to taste with salt and pepper. Take a quarter of the mix in your hand and push it flat to form a rough circle approximately 5mm thick. Place a cooked and very carefully peeled egg in the middle and wrap the mixture gently around the egg. Repeat with the remaining eggs. Dip the Scotch eggs in the egg whites and gently shake off any excess, then coat in breadcrumbs.

Meanwhile, heat a deep-fat fryer or pour oil into a deep, heavy-based pan to a depth of at least 7cm and bring up to 180°C (or until a cube of white bread, when dropped in, turns light golden-brown in about 1 minute). Place the Scotch eggs carefully into the oil and fry for 2 minutes, or until golden-brown and crisp, then transfer to a plate lined with kitchen paper to drain.

To prepare the salad, heat the remaining olive oil in a frying pan, add the black pudding and fry until crisp, then drain on kitchen paper. Put the leaves in a salad bowl, add the black pudding, pickled shallots and chives, dress with vinaigrette and season to taste.

Serve the Scotch eggs whole or cut in half with the black pudding and pickled onion salad and, if using, a good dollop of curry mayonnaise on the side.



 


Kedgeree


Lawrence Keogh

Fusing Indian spices with the best of British, kedgeree was a staple breakfast in Queen Victoria’s day. Lawrence’s version – a heap of creamy curried rice punctuated by generous chunks of smoky haddock and topped with a runny-middled poached egg – is so rich, so buttery, you’ll happily eat it for breakfast, lunch or supper. Serve with some fresh crusty bread or a green salad.

Serves 4

for the haddock and rice

500g basmati rice

2 tsp turmeric

500ml milk

1 onion, peeled, halved

2 cloves

2 bay leaves

500g smoked haddock fillet, pin boned

1 tsp white wine vinegar

4 eggs, for poaching

2 tbsp chopped flat-leaf parsley

knob of butter, melted

1 punnet coriander cress or coriander leaves

sea salt

for the sauce

1 onion, finely chopped

1 garlic clove, peeled, crushed

2cm piece fresh ginger, peeled, chopped

100ml sunflower oil

60g Madras paste (here)

1 red chilli, chopped

1 star anise

1 bay leaf

400ml double cream

sea salt and freshly ground black pepper

Wash the rice several times until the water becomes clear. Add the rice, 1 litre water and the turmeric to a pan and bring to the boil. When boiling, cover with a lid and remove from the heat. Set aside for 20 minutes, then spread the cooked rice over a tray to cool.

For the haddock, place the milk and 500ml water in a large pan. Stud each half of the onion with a clove and bay leaf, then add to the milk and bring to the boil. Place the haddock in a deep roasting tin and pour over the hot milk. Cover with cling film very quickly to seal in the steam and heat. Set aside for approximately 45 minutes.

Remove the cling film and transfer the haddock to a plate. Remove the fish skin and any bones and leave it chunky and as whole as possible.

For the sauce, in a large pan gently fry the onion, garlic and ginger in the sunflower oil until the onion is light golden-brown. Add the Madras paste and cook for 5 minutes, then add the chilli, star anise and bay leaf. Add 100ml water and simmer until the volume of liquid has reduced by half.

Add the double cream and simmer for 10 minutes, then transfer to a blender and pulse until smooth. Season to taste with salt and pepper.

To serve, transfer the sauce to a pan and bring to a simmer. Add the rice and gently reheat. Fold in three-quarters of the haddock and heat through.

Meanwhile, fill a large pan with boiling water, add the white wine vinegar and poach the eggs to your liking.
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