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Notes:


• Both British (Metric) and American (Imperial plus US cups) are included in these recipes for your convenience, however it is important to work with one set of measurements and not alternate between the two within a recipe.


• All spoon measurements are level unless otherwise specified.


• All eggs are medium (UK) or large (US), unless specified as large, in which case US extra-large should be used. Uncooked or partially cooked eggs should not be served to the very old, frail, young children, pregnant women or those with compromised immune systems.


• Ovens should be preheated to the specified temperatures. We recommend using an oven thermometer. If using a fan-assisted oven, adjust temperatures according to the manufacturer’s instructions.


• Whenever butter is called for within these recipes, unsalted butter should be used.


• When a recipe calls for the grated zest of citrus fruit, buy unwaxed fruit and wash well before using. If you can only find treated fruit, scrub well in warm soapy water before using.


• To sterilize preserving jars, wash them in hot, soapy water and rinse in boiling water. Place in a large saucepan and cover with hot water. With the saucepan lid on, bring the water to a boil and continue boiling for 15 minutes. Turn off the heat and leave the jars in the hot water until just before they are to be filled. Invert the jars onto a clean dish towel to dry. Sterilize the lids for 5 minutes, by boiling or according to the manufacturer’s instructions. Jars should be filled and sealed while they are still hot.
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Introduction


For many, breakfast is the best and most important meal of the day, and on the weekends when the pace of life slows, there’s nothing better than an indulgent brunch. With over 65 appetizing and modern recipes, this book offers dishes to suit everyone’s brunchy style. From lazy lie-in treats and easy morning bites, to bountiful sharer plates and other wholesome offerings, here you’ll find an array of yummy dishes to ensure your weekend mornings are both delicious and relaxed.


The tradition of ‘brunch’ – the playful combination of breakfast and lunch – is widely acknowledged to have its origin in Britain, where a plea was made for the typically heavy and onerous Sunday dinner to be replaced with something lighter in the late morning. Its popularity spread, reaching American hotels in the 1920s, specifically in Chicago, where the celebrity and elite sought a sophisticated late-morning meal in between their transcontinental rail journeys. By the 1930s, restaurants across the country caught onto the trend and began to offer similarly desirable brunch-specific menus, and even morning cocktails, for those wishing to use their Sundays to relax and catch up with friends. Since then, it’s fair to say that the brunch phenomenon has soared and firmly taken its place as the king of weekend meals, playing host to all kinds of gatherings, from the eventful to the very casual, and everything in between. So whether you are cooking up a spontaneous treat for yourself, creating a cosy brunch for two, feeding the whole family or planning a delicious feast for a crowd, here you will find dishes for all occasions.


To kickstart your brunch, try one of the granola or porridge dishes. If you are in the mood for pancakes or waffles, you could opt for a classic maple and bacon combination or some French toast, or pull out all the stops and create cherry and ricotta blintzes served with a sour cherry soup. If eggs are your go-to brunch ingredient, try baked mushroom and egg ramekins, a frittata or breakfast tart or one of the new twists on the classic eggs Benedict. For summertime brunches, choose one of the tasty salads such as tomato and smoked mackerel or whip up a batch of sweet potato, pea and mint fritters.


To satisfy a sweet tooth, head to the pastries and breakfast bakes chapter, where you’ll find such tempting treats as butterscotch-bacon brittle cinnamon rolls or spelt, banana and chocolate muffins. Try your hand at making your own preserves – there are great recipes for grape jelly, lemon curd and tomato vanilla jam, as well as chutneys to accompany your savoury dishes. And on the side, serve up a pomegranate and mint green tea or a blueberry coffee, or indulge yourself with a decadent pickle-back Martini.


With more than 65 appetizing and modern recipes, starting the day the right way has never been easier, or tastier!
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Fruit, Grains & Oats


Blueberry & blackberry açai bowls


Overnight seed pots


Grainy porridge


Spiced sweet potato porridge


Quinoa granola with tropical fruit & coconut yogurt


Honey & vanilla granola


Super berry granola


Baked oat milk porridge with pears, almonds & date syrup


Melon & r aspberry s alad in s tem ginger syrup


Orange-baked hubarb


Roasted apricots with goat’s curd puddles & oat clusters
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Blueberry & blackberry açai bowls


As a food, açai pulp from the tribal Amazon belt is often blended with the starchy root vegetable manioc, and eaten as porridge. The taste is often described as reminiscent of wild berries and chocolate. The addition of its powdered form in a smoothie and blended with frozen berries gives you a great start to the day.


200 ml/scant 1 cup coconut water


2 ripe bananas


100 g/½ cup frozen blueberries


50 g/¼ cup frozen blackberries


1 tablespoon açai powder


1 tablespoon rolled/old-fashioned oats (optional)


To Serve


100 g/¾ cup blueberries


50 g/⅓ cup blackberries


1 dragon fruit, sliced


50 g/⅓ cup kiwiberries or 1 whole kiwi, sliced


1 tablespoon flaked/slivered pistachios


a few sprigs of mint


Serves 4


Blend the coconut water, bananas, frozen berries, açai powder and oats (if using) together in a blender until smooth. Stand for a few minutes to thicken.


Spoon into 4 small serving bowls. Arrange the fresh fruit, pistachios and mint on top and serve.
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Overnight seed pots


Overnight pots are great for when you want breakfast ready to eat as soon as you get up. And even better – soaking nuts and seeds helps to de-activate enzyme inhibitors. These substances are naturally present in nuts and seeds, which protect them from digestion in the stomach. You can double, triple or quadruple the quantities of ingredients here if you want to prepare more than one serving.


Mixed seed pot


10 g/1 heaped tablespoon milled flaxseeds/linseeds


10 g/1 heaped tablespoon mixed sesame seeds


15 g/1½ tablespoons mixed sunflower and pumpkin seeds


10 g/1 tablespoon desiccated/dried shredded coconut


5 g/1 tablespoon goji berries


70 ml/⅓ cup hemp milk, or other milk of your choice


Serves 1


Mix all the ingredients together in a container with a lid, cover and leave in the fridge overnight.


By morning, the seeds, coconut and berries will have plumped up with milk and can be enjoyed either at home or on the go. The mixture will keep for up to 3 days in the fridge.


Chia pot


15 g/1 tablespoon chia seeds


85 g/⅓ cup almond milk, or other milk of your choice


1 vanilla pod/bean (seeds only)


1 tablespoon almond butter


flaked/slivered almonds, to serve


Serves 1


Mix all the ingredients together in a container with a lid, stir a few times in the first 30 minutes. Leave in the fridge overnight and enjoy in the morning.


Add some flaked/slivered almonds for added texture and serve. The mixture will keep for up to 3 days in the fridge.





Grainy porridge


This is an earthier version of traditional porridge, made using ancient grains.


50 g/¼ cup quinoa


100 g/½ cup amaranth


100 g/½ cup millet


a pinch of salt


450 ml/scant 2 cups almond, coconut, oat or other milk of your choice, plus extra if needed


Glow Balls


200 g/1½ cups Brazil nuts


100 g/¾ cup dates, pitted


100 g/¾ cup dried figs


1 tablespoon desiccated/dried shredded coconut


2 tablespoons coconut oil


½ teaspoon ground turmeric


½ teaspoon ground cinnamon


4 cardamom pods, ground


2 tablespoons ground flaxseeds/linseeds


1 tablespoon cocoa nibs


½ tablespoon bee pollen


Whipped Honey Vanilla Butter


150 g/1¼ sticks salted butter, softened


1 teaspoon vanilla paste


2 tablespoons runny honey


To Serve


bee pollen


pumpkin seeds


goji berries


nuts


honey


Makes 6 small bowls or 3 large bowls


First, make the glow balls. In a food processor place the Brazil nuts, dates, figs, shredded coconut, coconut oil, turmeric, cinnamon, cardamom and flaxseeds/linseeds, and blitz into a textured paste. Transfer into a bowl and mix in the cocoa nibs and bee pollen. Form into 40 balls and set aside in the fridge until needed.


Bring the quinoa, amaranth, millet, salt, milk and 450 ml/scant 2 cups water to the boil in a medium pan. Reduce the heat, partially cover and simmer, stirring occasionally, until the cereal is the consistency of porridge (softer and thicker than the usual bowl of oatmeal) and water is absorbed, for approximately 40–50 minutes. If you want a looser, creamier texture, add more milk at this stage.


Meanwhile, make the whipped honey vanilla butter. Place the softened butter, vanilla paste and honey in a bowl. Using a hand-held mixer, whisk the ingredients together until light and fluffy.


Serve the porridge sprinkled with bee pollen, some glow balls, whipped honey vanilla butter and with your choice of other toppings.


[image: images]





[image: images]


Spiced sweet potato porridge


Sweet potato is the perfect brunch ingredient because it is a slow-releasing carbohydrate, and the cinnamon here provides sweetness without adding sugar.


200 ml/¾ cup almond milk, or other milk of your choice


2 cinnamon sticks (or 1 teaspoon ground cinnamon), plus extra ground to serve


10 cardamom pods


2 tablespoons pure maple syrup (optional)


150 g/1 cup grated sweet potato


a small handful of mixed nuts and sultanas/golden raisins


1 banana, sliced


Serves 2


Put the almond milk, cinnamon, cardamom pods and maple syrup, if using, in a saucepan set over medium heat and bring to a gentle simmer. Turn the heat right down so that the milk stays warm and the flavours can infuse for at least 10 minutes. Turn off the heat and cool completely before straining into a jug/pitcher using a fine-mesh sieve/strainer. You could prepare this in advance and store the infused milk in the fridge so it’s ready for you to use when required.


Return the infused milk to the pan. Bring to a gentle simmer, add the grated sweet potato and cook for 15–20 minutes, stirring often, or until the potato has softened. Add the nuts and sultanas/golden raisins and stir through.


To serve, pour into bowls, top with sliced banana and sprinkle with a little ground cinnamon.
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Quinoa granola


with tropical fruit & coconut yogurt


A nourishing gluten- and refined sugar-free granola, served on coconut yogurt with a colourful selection of tropical fruit.


150 g/1 cup quinoa granola (see below)


150 g/3½ oz. (about ¼) papaya, washed and cut into shards


150 g/3½ oz. pineapple, peeled, cored and cut into shards


150 g/3½ oz. mango, washed and cut into shards


2 passion fruits, halved


200 g/1 cup coconut yogurt


coconut blossom syrup, to serve


Quinoa Granola


200 g/2 cups quinoa flakes


2 tablespoons ground flaxseeds/linseeds
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