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INTRODUCTION


Roasting is one of the oldest cooking methods, and one which remains popular for a number of reasons. A hot oven alone can bring out the deep, robust flavours of almost any ingredient, rendering it perfectly crisp or tender. Its spacious proportions mean that it lends itself well to creating plentiful meals for sharing just as well as smaller meals for one or two. It is truly one of the easiest, yet most impressive ways to cook.


So why the need for a roast revolution? With a kitchen technique that is so traditional, it is easy to get stuck in a rut. In this book, I aim to shake up your roasting repertoire and show you how to incorporate ingredients and flavours from around the world, create healthier, lighter roasts, whip up quick mid-week roasts and create show-stopping indulgent dishes that will wow your family and friends.


An important part of the roast revolution is the realization that meat, fish and vegetables can all be equally worthy of star-ingredient status. As roasted meat is rich in protein, minerals and vitamins, it was traditionally considered a feasting meal and eaten more seldomly than it is today. Increasingly, people are returning to eating less meat or not at all, and to consider the provenance and welfare of animals.


I love a roasted vegetable centrepiece, and can show you that vegetables are anything but boring when you manage to cook them just right. Many people have trouble judging what makes the difference between soft, caramelized glory and plain mush – the recipes in this book and tips in the following pages will help you master the technique.


Whatever your central ingredient happens to be, the important thing is to start with the best quality piece of meat, fresh fish or vibrant bunch of vegetables you can find – it will make the end result infinitely more delicious. Particularly if you are looking for something special, speak to your butcher, fishmonger or greengrocer about what will be best on the day. If you are cooking meat, something on the bone looks impressive and makes for a succulent meal.


The best part about roasting, for me, is the flexibility and versatility it allows. Throughout this book, there are ample opportunities to mix and match mains with sides and challenge conventional ideas of what makes a good roast.


Get started with the selection of classic recipes, which combine simplicity with small, fresh twists – try Roast Beef with Beetroot, Blood Orange & Horseradish Salad & Cumin Pumpkin Whip. Fast-cook dishes make use of the quickly transformative power of a hot oven with recipes such as Gochujang Roasted Aubergine Steaks and Soy & Sesame Baked Monkish. Slowroasting is an easy and satisfying way to cook, sample the Sticky Plum-roasted Cabbages or Stuffed Porchetta. If you are looking for spectacular celebration dishes, there are plenty, try Truffle-roasted Cockerel with Hasselback Squash, Carrots & Kale with a Sausage & Freekeh Crumb. Crowd-pleasing Rum Ribs with Twice-baked Stuffed Potatoes or Salt-crusted Sea Bass are ideal for weekend dining. Finally, take your pick from the selection of sides, desserts and cocktail recipes to beautifully finish off your feast. Use the menu suggestions at the back of the book to help you create unique combinations perfectly suited to you.
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HOW TO ROAST


MEAT & HEAT


Roasting is an excellent cooking technique for a wide variety of meats and fish. It is especially suited to poultry and leaner cuts of lamb, pork and beef. More fatty or sinewy cuts of meat need a little extra time, but fabulous results can still be achieved.


Meat is primarily a muscle, and different muscles do different things in the body. Muscles that work more in the animal will be tougher than those that are used less. Parts of the animal that tend to work the most are the shoulder, neck, and legs, hence these can often be tougher cuts of meat. The parts of the animal that work less are found in the back and especially towards and including the small of the back. The muscles that work less are more tender and suited for dry-cooking quickly in a very hot oven. Tougher cuts of meat require some sort of liquid, like the braising liquid in a pot roast, or low, slow cooking, which tenderizes tough muscles.


ON OR OFF THE BONE?


There are different advantages to buying meat both on and off the bone. Boneless joints are easy to carve but won’t always have the flavour which comes from the juices released from the bone marrow. However, you can always ask your butcher for some bones to roast your meat on top of. You can also ask your butcher for your joint of meat to be chined – they will cut the bone from the meat but leave it on the joint.


CUTS OF MEAT


BEEF


Beef comes in many different cuts, so once you have identified the cut, you can work out the cooking method to get the most out of it. The general rule is, if it is lean, cook it fast, and if it is fibrous, cook it slow.


Rib of beef This is a lovely thick, rich, on-the-bone cut, perfect for roasting. It tends to have a lot of flavour and always looks impressive to serve, though can be more difficult to carve.


Fillet of beef/tenderloin If you are looking for the ultimate in luxury, this is a boneless joint with a fantastic flavour. It is the centre cut of the fillet on the back of the cow which does very little work and is therefore very lean, with little fat and fibres. It is best cooked rare and served in thin slices.


Brisket This is a flat piece of muscle on the underside of the animal. Great for braising, this muscle does a lot of work and requires long, slow cooking to tenderize it.


LAMB


Joints of lamb can be prepared to be cooked on or off the bone. With a few exceptions, it is usually preferable to cook joints of lamb on the bone to keep the meat moist and to infuse more flavour.


Leg of lamb Most commonly cooked on the bone, this generous cut is probably the archetypal family lamb roast. You can also buy legs of lamb boned or partially boned, which are easier to carve.


Rack of lamb The rack of lamb is a bone-in joint cut from the rib section. It is often French-trimmed to remove excess fat and clean along the top, making it an impressive looking joint. The rack of lamb doesn’t take very long to roast and yields tender, juicy meat.


Shoulder of lamb Most often served deboned and rolled, this more humble cut is usually deemed less tender, so is better suited to slow cooking. However, it is full of flavour and makes a decent carving roast.
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PORK


Pork has always been an economical meat – but no less delicious. It has a high water content, therefore is well known for its juiciness and is ideal for dry-roasting. Unless you are making pulled pork, it often doesn’t require extra moisture. Joints with properly scored rind are good for the crackling.


Rolled pork shoulder The most common pork joint for households, this is not the leanest of meats, but it is a very tasty cut – the fat that runs through the joint adds to the flavour when it is cooked.


Pork loin The pork loin is considered to be a prime cut, equivalent to sirloin of beef. Loins are where we cut chops from, but left whole, this is a lean and tasty joint. It can either be left on the bone and chined or deboned and rolled for easy carving.


POULTRY


Whether you choose standard, free-range or organic is a matter of personal choice, but if possible, go for the best bird you can afford.


Chicken Alongside pork, chicken is the most widely consumed meat in the world. It is easy to cook and a safe choice for a roast. Chickens are available in small, medium and large sizes. Choose a bird with plump breasts, dry skin and no bruising or blood spots.


Poussin are very young chickens usually between 4–12 weeks old. Best served as a single portion.


Cockerel These are large male chickens which range from between 3–5 kg/6½–11 lb. As they are left to mature longer, they have a strong flavour.


Turkey The traditional Christmas or Thanksgiving meal, turkey is as popular now as it has ever been.


Ducks are generally aged between 7–9 weeks and have a large amount of subcutaneous fat that should be rendered when cooked, and skin that should be roasted until perfectly crisp. Duck is a very strongly flavoured bird, which stands up well to strong sauces.


FISH


Fish is delicious when roasted – whether you choose a whole fish for a centrepiece or small fillets for a quick supper. Cooking a whole fish on the bone looks really impressive, but it means that your guests need to work harder. If serving a whole fish, always make sure you have removed the small bones in the flesh, or alternatively, have your fishmonger fillet the whole fish for you. Follow these tips when buying fresh fish:


If buying whole fish, check the eyes, they should be bright, shiny and full; cloudy sunken eyes mean that the fish has been sitting around for too long. Take a look at the skin and scales, the fresher the fish, the brighter and more metallic its skin will be. Touch the fish The fish should be nice and firm, and it should spring back to the touch.


Make sure the gills are clean and a bright red; as a fish ages, its gills will dull and start to turn brown. When buying fillets, check the flesh to make sure it is firm, smooth and intact, not flaky.


MAKING VEGETABLES THE STAR


The flavour of roasted vegetables is equally as stunning as meat or fish – even for those who are not keen on the taste of boiled or steamed veg, a golden roasted vegetable is an entirely different specimen.


Large vegetables roasted whole, such as butternut squash or cauliflower, make stunning centrepieces to be carved up and shared round. Serve them marinated, with a flavourful sauce or stuffed, just like you would a joint of meat. Smaller vegetables such as aubergines/eggplants or artichokes are just as satisfying and perfect for serving in individual portions.


For the best browning, be generous with the oil on your vegetables. Tossing the veggies in a bowl with oil before roasting is a good way to ensure an even coating. To further encourage crispy, golden exteriors, always pop your roasting pan into the oven to preheat.


Never crowd vegetables in the oven as they’ll release steam and turn soggy. Leave room for the hot air to circulate and use more than one tray if needed.


When roasting more than one type of vegetable at a time, cutting your vegetables to the right size is key. If you are mixing thicker vegetables, like potatoes and carrots, with more delicate ones like Brussels sprouts and onions, be careful that the more delicate ones don’t burn, while the stockier ones need to be tender in the middle. So cut the delicate vegetables into larger pieces or put them in to roast later.


Low-moisture vegetables tend to go crisp and caramelized in the oven, whereas moist vegetables, such as tomatoes, will be tender with a great flavour, however, take special care not to overcook these as they will turn to mush.


TIPS & TRICKS FOR PERFECT ROASTS


• Start by preheating your oven for at least 20 minutes to make the most of the dry, indirect heat that’s great for cooking large items.


• Never take the ingredients straight from your refrigerator to the oven – bring them to room temperature first.


• Use a wide, open roasting pan or a baking dish to allow ingredients to roast evenly. A rack helps increase the circulation of hot air. If you don’t have a rack, put vegetables underneath the joint.


• Trussing meat helps to keep the roast at the same thickness, which means it cooks more evenly. Never remove the string before cooking.


• Cover the roast with oil or butter to help the salt and pepper stick.


• After cooking, keep meat covered with foil and rest to let the juices sink back in.


• For leaner meats, it’s best to baste with the cooking juices during the cooking process. For slower roasts, keep the cooking juices topped up and the roast tightly covered.


TIMES & TEMPERATURES


Test your meat with a meat thermometer 30 minutes before the recipe says it should be done. Insert the thermometer into the thickest part. If there’s a bone, avoid it or the reading could be inaccurate. If it’s not done, put the meat back into the oven. When you’ve hit the right temperature, let the meat rest. The temperature will increase by 5– 15°C (40–60°F) after resting, so take the meat out of the oven a few degrees before it hits the ideal internal temperatures below:


Beef, lamb and venison rare: 52°C (126°F), medium: 60°C (140°F), well done: 75–80°C (167–176°F)


Pork 75–80°C (167–176°F)


Poultry 75–80°C (167–176°F)


Chicken must be thoroughly cooked before serving, with no pink meat. Pierce the thickest part of the thigh with a skewer and let the juices run out. If they are clear, then it’s cooked, but if they still look pink, return to the oven for 15 minutes, then test again.


When fish reaches the proper cooking temperature, it becomes opaque and flakes. To test if fish is cooked, poke the tines of a fork into the thickest part at a 45-degree angle, then gently twist the fork and pull up some of the fish. Undercooked fish resists flaking and is translucent.






CLASSICS




These recipes have classic elements at their heart which have stood the test of time. Sometimes, it only takes one extra spice, herb or little treat to breathe new life into a traditional dish. The twist on a modern roast, for me, is all about adding a fresh and crisp touch.
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ROAST BEEF ON THE BONE


WITH BEETROOT, BLOOD ORANGE & HORSERADISH SALAD & CUMIN PUMPKIN WHIP


What I love about this combination is that it takes the traditional elements of classic roast beef to a much lighter place. All three of these separate dishes hold up well on their own (if you want to mix and match them with other things) but together they are an incredible flavour match! Perfect served warm or cold.


1 x 2.5-kg/5 ½-lb. beef rib with 3 bones, fat trimmed and removed from fridge
1 hour before cooking


1 tbsp vegetable oil


20 g/1½ tbsp butter, softened


2 red onions, skins cleaned but left on, quartered


1 tsp beetroot/beet powder (optional)


sea salt and freshly ground black pepper


Preheat the oven to 200°C (400°F) Gas 6.


Place the beef on a rack in a large roasting pan. Mix together the oil and butter and smear all over the beef, then season very well with salt and pepper. Add the red onions to the pan around the beef.


Roast the beef in the preheated oven for 10–15 minutes, then turn the temperature down to 170°C (325°F) Gas 3. Cook for a further 12–15 minutes per 500 g/18 oz. for rare, 15–18 minutes per 500 g/18 oz. for medium and 20 minutes per 500 g/18 oz. for well done.


Rest on the rack for at least 15–20 minutes before carving. Sprinkle with beetroot/beet powder (if using) and serve with the Cumin Pumpkin Whip and Beetroot, Blood Orange & Horseradish Salad.


CUMIN PUMPKIN WHIP


500 g/18 oz. pumpkin, peeled, deseeded and chopped


1 white potato, peeled and chopped


½ tsp cayenne pepper


2 tsp olive oil, plus extra for drizzling


1 tsp ground smoked cumin


2 garlic cloves, peeled


3 tbsp tahini


sea salt and freshly ground black pepper toasted pumpkin seeds/pepitas, to serve (optional)


Place the pumpkin and potato in a saucepan and cover with cold water. Bring to the boil over a high heat, then simmer for 15 minutes or until the vegetables are tender. Drain well.


Blend the pumpkin and potato with the rest of the ingredients, except the pumpkin seeds/pepitas, in a food processor until smooth.


When ready to serve, return the pumpkin whip to a saucepan over a low heat and reheat, then serve warm, drizzled with olive oil, sprinkled with toasted pumpkin seeds/pepitas (if liked) and plenty of freshly ground black pepper.




SERVES 4–6


BEETROOT, BLOOD ORANGE
& HORSERADISH SALAD
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1 bunch each purple and golden beetroot/beets, scrubbed, skins left on


2–3 candy beetroot, scrubbed, skins left on


2½ tbsp olive oil


1 tbsp butter


3 blood oranges, peeled and sliced into rounds


200 g/7 oz. baby spinach


½ bunch fresh chives, halved


20 g/2 tbsp pumpkin seeds, toasted (optional)


HORSERADISH DRESSING


2 tbsp creamed horseradish


50 ml/3½ tbsp buttermilk


sea salt and freshly ground black pepper


pinch of fresh thyme, to garnish


Preheat the oven to 180°C (350°F) Gas 4.


Place the beetroots/beets in a roasting pan and fill with 1 cm/⅜ inch of hot water. Drizzle with 1½ tbsp of the oil and season with salt and pepper. Cover the pan with foil and roast in the preheated oven for 45–50 minutes, turning occasionally, until tender. The cooking time will vary depending on the size of the vegetables. Peel and chop the beets into quarters and set aside.


Meanwhile, warm the remaining 1 tbsp olive oil and the butter in a saucepan over a medium-high heat. Add the blood orange slices and cook for 1–2 minutes on each side until caramelized, then remove and set aside. Add the spinach to the pan, season with salt and pepper and allow to gently wilt.


Place the wilted spinach and blood oranges on a platter, then top with the roasted beetroot/beet quarters, chives and pumpkin seeds/pepitas (if using).


To make the dressing, in a small bowl, mix the creamed horseradish with the buttermilk and season with salt and pepper. Sprinkle with thyme to garnish. This dressing works equally well on the salad and as a condiment with the beef.
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SERVES 4–6


LEMON & OREGANO ROAST CHICKEN


WITH CARAMELIZED HONEY & CHILLI LEMONS
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Super lemony, super tasty and super simple! Nothing beats a roast chicken, whether it’s part of a meal to share or whether you roast a bird to eat throughout the week. Delicious served with these caramelized lemons and a crisp mixed salad.


10 g/2 tsp butter


10 g/⅓ oz. fresh oregano leaves, finely chopped (or 1 tsp dried oregano)


3 tbsp extra virgin olive oil


1 lemon, zested and halved


1 x 1.8-kg/4-lb. whole chicken


1 whole garlic head, unpeeled, halved widthways


4 sprigs fresh oregano (optional)


100 ml/⅓ cup plus 1 tbsp chicken stock


sea salt and freshly cracked black pepper


mixed salad and dill sprigs, to serve (optional)


large roasting pan, lightly greased


Preheat the oven to 200°C (400°F) Gas 6.


Mix together the butter, chopped oregano, oil, lemon zest and some salt and pepper. Place the chicken in the prepared roasting pan and rub with the oregano butter. Fill the chicken cavity with the lemon halves, half the garlic and 1 sprig of the oregano (if using).


Scatter the rest of the oregano (if using) and the rest of the garlic cloves around the pan and pour in the chicken stock. Roast in the preheated oven for 20 minutes, then turn the heat down to 180°C (350°F) Gas 4 and roast for a further 1 hour 20 minutes, basting occasionally. Make sure the skin is golden, the flesh is no longer pink and the juices run clear when the chicken is pierced. Cover and rest the chicken for 5 minutes, then carve and serve with a mixed salad, dill sprigs and the Caramelized Honey & Chilli Lemons.
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SERVES 4–6


CARAMELIZED HONEY & CHILLI LEMONS


2 lemons


3 tbsp runny honey (or more, to taste)


1 tsp chilli flakes/hot red pepper flakes


1 tbsp extra virgin olive oil


Preheat the oven to 200°C (400°F) Gas 6.


Cut the lemons into 8 wedges each and place in a bowl. Add the honey, chilli flakes/hot red pepper flakes and the extra virgin olive oil and tip into a roasting pan. Roast in the preheated oven for 40 minutes, basting with the cooking juices every 10 minutes.


NOTE these are not for the faint-hearted! You must like the taste of lemon. When I want the strongest flavour, I eat them with the bitter skin, for a more subtle taste I eat only the lemon flesh, and for a mild tart chilli/chile flavour, I simply squeeze them over my food.
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