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DEDICATION


 


This book is dedicated to my mum Shelagh and my dad Tim.


You are both the best.


 


With tonnes of love,


Soph
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INTRODUCTION


 


Hello! I’m Sophie, owner of Irish food company Kooky Dough. Before starting Kooky Dough with my business partner Graham in 2009, I had no experience of working in the food industry at all, but it had been my dream for a long time to have a food business.


 


My interest in food began as a young girl, watching my mum buzz about frantically in the kitchen. It amazed me every time, after all her fretting, she would produce incredibly beautiful food. I guess she just didn’t know how good a cook she was. I wanted to be like her – minus the frantic part, of course. So I started to cook a lot during college when I moved out of home. I became obsessed with trying new things and I loved cooking for friends. My eagerness to learn more led me to the Ballymaloe Cookery School in 2008. I adored the experience and it was then that I started to really think about having my own food business one day.


 


Of course, I have to admit that I chickened out completely when I moved back to Dublin! I took a financial services job based on my college qualifications. I knew I’d done the wrong thing as soon as I started, but it was 2008 – a scary time to be looking for a job in Ireland. Despite this (and despite numerous people telling me I was crazy), I quit the job quite quickly to pursue a career in food. Before long, Graham and I were standing behind a fold-up table in the farmers’ market in Stillorgan selling rolls of cookie dough that we’d made in my tiny mixer at home. And the rest, as they say, is history...


 


We’re incredibly fortunate that Kooky Dough has gone so well for us so far and although it’s extremely hard work running a young business, it’s still very exciting and full of surprises! One thing I’ve always been adamant about throughout all the crazy, long working days we’ve had, is to eat well every night and to keep cooking from scratch. I really do believe it’s the key to staying on top of a hectic life! Not only does cooking help me unwind in the evening time, it keeps me healthy and I’m also positive it keeps my concentration and energy levels up.


 


I have a lot of friends who work crazy hours and have lives just as hectic as mine, but they’re at a loss in the evenings as to what to cook. They want something that won’t take too long or too much effort, so they end up having things like beans on toast – not very inspiring five days a week… This is how I got the idea for the book. I wanted to write down all the things that I manage to cook during my manic week; things that aren’t too tiring or complicated. With some very basic store cupboard essentials and a weekly fresh food shop, you’ll be laughing!
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