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Notes:


• Both British (Metric) and American (Imperial plus US cups) measurements 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.


• When a recipe calls for the grated zest of citrus fruit, buy unwaxed fruit.
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SALT, heavenly salt - every cook’s pantry is stocked with it. From everyday cooking salt to the pink rock salt of the Himalayas or the aromatic fleur de sel harvested in Guerande, France, there are flavoured salts, spiced salts, smoked salts and salts of the most beautiful hues. We use this magical ingredient in everything; whether it’s for sprinkling over an omelette or decorating the rim of a margarita glass.


We season, preserve, bake, cure, brine, pickle and make rubs with this wonderful ingredient. Harvested from land and sea it comes in a multitude of shapes, textures, colours and tastes. Just a sprinkle of this divine substance can make a dish sing.


Cooks delight in their collections of salts from all over the world. They love to discuss the effects of salt and how they use it to add a freshness and piquancy to food. Some people with a strong devotion to salt even go so far as to carry around a small salt cellar with them.


Salt has been a prized possession since the beginning of civilization. It was once used as a form of currency and wars have been won and lost over it. Nations have been taxed on their salt. In China, salt tax revenues were used to build the Great Wall. The Greeks and the Mayans worshipped their gods with salt offerings. Roman soldiers were given an allowance of salt known as ‘salarium’, from which the word ‘salary’ comes. There are salt routes all over the world, which were used to transport salt from continent to continent. In Italy, one of the oldest roads is called Via Salaria, meaning salt route, and Venice has a long history of making herbed salts. At one time salt was so precious it was traded ounce for ounce with gold.


So where does the salt that we buy from our local market come from? It is mined deep in the earth and harvested from salt lakes or salt pans. Salt lakes are naturally occurring inland bodies of water, which are remnants of ancient seas. Salt pans are man-made basins, situated next to the sea, which are flooded with salt waters. These waters evaporate in the sun and the salt that is left behind is harvested.


Wherever it comes from in the world we are always surprised and delighted to have it around.


Remember, if you spill salt, throw a few granules over your shoulder for good luck.




SALT DIRECTORY
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ROCK SALT
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This is mined from salt deposits deep in the earth and is sometimes coloured with minerals. It has a large grain, which makes it ideal for use when cooking with a salt crust, but otherwise it is usually put in a salt grinder for easier use.


MURRAY RIVER SALT FLAKES


[image: images]


These delicate pink salt flakes come from the Murray River region in Australia. They are harvested from pure underground saline waters rich in minerals, giving it its wonderful taste and pink colour. Good for cooking and used as a pretty garnish.


HIMALAYAN PINK ROCK SALT
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This salt is hand-mined in Nepal from ancient salt deposits and is believed to be the purest salt on earth. The iron content gives it its distinct pink colour. Fun to have in a block and grate over food.


GREEN TEA SALT
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This salt is made by mixing Matcha, a Japanese green tea powder, with sea salt and grinding it to a fine powder using a pestle and mortar. It adds a gentle taste when sprinkled on salads and is high in amino acids.


SMOKED SALTS
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Smoked salts are man-made by smoking the salts with flavoured wood chips. They come in versions such as mesquite or hickory and add a deep flavour to dishes.


HAWAIIAN BLACK LAVA SEA SALT
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Crushed black lava and black charcoal are mixed with harvested sea salt to give it its black appearance. It should be sprinkled on food at the last minute. Do not immerse it in liquid as it will lose its colour.


SEA SALT FLAKES
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These are large delicate salt crystals made from the evaporation caused by the sun on the sea or salt lakes. Rich in minerals, they come in an array of colours depending on their geographical origin.


HAWAIIAN RED ALAEA SEA SALT
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This salt hails from the island of Kauai. ‘Alaea’ is the name given to the natural mineral found in the run-off from the volcano, which occurs in the rainy season. It is a red clay, which colours the salt pans a deep burnt red colour. This salt is used mostly for garnishing dishes.


SEL GRIS
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Sel gris, grey salt, is also known as Celtic sea salt. Hand-harvested from the bottom of the salt flats in Guérande, France, its grey colour comes from the clay in the beds.


JURASSIC SALT
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Jurassic salt gets its name from the era 150 million years ago when Utah was mostly under water. When the water dried up, it left behind this mineral-intense salt with a pinkish hue. This salt has a delicate flavour and is perfect for most types of cooking, especially baking.


FLEUR DE SEL
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A hand-harvested sea salt from the Guérande and Camargue regions of France. The crystallized salt is skimmed from the surface of the salt pans, flooded with the waters of the Atlantic. It has a mild flavour.


FLAVOURED SALTS
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These salts are made with fruits, spices (such as saffron), fresh and dried herbs, pounded together with salt using a pestle and mortar. If you use fresh herbs or fruits, crush then spread them out on a baking tray and place in a low temperature oven for 30 minutes.


[image: images]


[image: images]




THE SALTED PANTRY





BRINES
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Brine is simply salty water, but it can season, flavour and preserve a variety of foods. Remember, once you have brined foods you must throw away the brine; it cannot be used for anything else.


JUNIPER BERRY BRINE
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This is when to get out the mortar and pestle and bruise the juniper berries to let those fantastic floral aromas jump out at you. This brine works well with any cut of pork and the flavours soak deep down into the meat.


1 tablespoon juniper berries


4 garlic cloves


4 fresh bay leaves


1 sprig rosemary


130 g/½ cup coarse sea salt


240 ml/1 cup white wine


MAKES 2.2 LITRES/9 CUPS


In a mortar and pestle, pound the juniper berries, garlic and bay leaves until they are smashed.


Put the juniper berries, garlic and bay into a large saucepan with all the other ingredients, add 2 litres/quarts water and set over a medium-high heat. Bring to the boil and stir until all the salt has dissolved.


Remove from the heat and let cool completely. When the brine has cooled, it is ready to use.





CHILLI BRINE
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This brine is excellent for prawns/shrimps in their shells. Only brine seafood for 20 minutes; after that the meat will begin to break up.


60 g/¼ cup sea salt


2 tablespoons dark brown sugar


6 dried red chillies/chiles


1 tablespoon coriander seeds


4 kaffir lime leaves


MAKES 1.75 LITRES/ 7½ CUPS


Put all the ingredients in a saucepan with 1.5 litres/6¼ cups water and set over a medium-high heat. Bring to the boil and simmer for 5 minutes, stirring until all the salt has dissolved.


Remove from the heat and let cool completely. When the brine has cooled, it is ready to use.


SWEET TEA BRINE
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Infusing chicken in this sweet tea brine gives the final dish a special taste. Fruity and light, it is the perfect brine for fried chicken.


4 tablespoons black tea leaves


1.5 litres/6¼ cups boiling water


60 g/¼ cup coarse sea salt


3 tablespoons dark brown sugar


60 ml/¼ cup honey


MAKES 1.75 LITRES/ 7½ CUPS


Put the black tea leaves in a measuring jug/cup and pour over the boiling water. Add the salt, sugar and honey and stir until dissolved. Set aside to cool.


When the brine has cooled completely, it is ready to use.





MEDITERRANEAN BRINE
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This is not a complicated brine - the flavours are simple so as to enrich the final dish but not to take over. The rosemary and balsamic give the brine a Mediterranean touch, which is perfect for all poultry.


65 g/¼ cup coarse sea salt


1 large sprig rosemary


2 garlic cloves


60 ml/¼ cup white balsamic vinegar


1 tablespoon black peppercorns


MAKES 2.2 LITRES/9 CUPS


Put all the ingredients in a large saucepan with 2 litres/quarts water, and set over a medium-high heat. Bring to the boil and stir until all the salt has dissolved.


Remove from the heat and let cool completely. When the brine has cooled, it is ready to use.


BEER BRINE FOR THE BARBECUE
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Brining ribs and chops really keeps them moist when they hit that fiery grill. You can leave meats in the brine for 2-3 days; the longer the better.


1 litre/4 cups boiling water


1 bottle Guinness or dark beer


60 g/¼ cup coarse sea salt


3 tablespoons dark brown sugar


3 tablespoons molasses


1 tablespoon dried oregano


MAKES 1.5 LITRES/6½ CUPS


Put all the ingredients in a large bowl, stir until dissolved and set aside. When the brine has cooled completely, it is ready to use.





ANISE AND APPLE CIDER BRINE
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Apple cider gives this brine a kick. If possible, use unfiltered cider as it does make a difference. This is an ideal brine for pork as the apple flavours go together so well. The addition of the anise just adds a little surprise.


1 tablespoon anise seeds


120 ml/½ cup (hard) apple cider


65 g/¼ cup coarse sea salt


2 garlic cloves, bashed


1 tablespoon black peppercorns


4 fresh bay leaves


MAKES 2.2 LITRES/ 9 CUPS


Put all the ingredients in a large saucepan and add 2 litres/ quarts water. Set the pan over a medium-high heat, bring to the boil and stir until all the salt has dissolved.


Remove from the heat and let cool completely. When the brine has cooled, it is ready to use.





PRESERVED LEMONS
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Added to so many dishes as a refreshing, tangy ingredient or garnish, preserved lemons are essential to the cooking of tagines. Of course, you can buy jars of ready-preserved lemons in Middle Eastern and African stores, as well as some supermarkets and specialist shops, but it is worth making your own. Be as liberal as you like, tossing them in salads and scattering them over your favourite tagines.


10 organic, unwaxed lemons, preferably the small, thin-skinned Meyer variety


120 g/½ cup sea salt


freshly squeezed juice of 3-4 lemons


1 sterilized 1-litre/1-quart glass jar with lid*


MAKES 1 LITRE/QUART


Wash and dry the lemons and slice the ends off each one. Stand each lemon on one end and make two vertical cuts three-quarters of the way through them, as if cutting them into quarters but keeping the base intact.


Stuff 1 tablespoon salt into each lemon and pack them into a large sterilized jar. Seal the jar and store the lemons in a cool place for 3-4 days to soften the skins.


Press the lemons down into the jar, so they are even more tightly packed. Pour the lemon juice over the salted lemons until they are completely covered. Seal the jar again and store it in a cool place for at least 1 month.


Rinse the salt off the preserved lemons before using.


*To sterilize, wash the jar in hot soapy water and rinse. Place in a preheated oven at 160°C fan/180°C/350°F/Gas 4 for 10 minutes.
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QUICK PICKLED CUCUMBERS
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These crunchy cucumber spears are a snap to make and you can keep them in the fridge for 2 weeks. This is a good basic brining recipe for pickling and you can add other spices depending on what vegetable you are using.
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