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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!


 


The book is broken into chapters by month, so dip into the book at whatever month you’re in and you’ll find lots of ideas for what to cook. Of course, feel free to break the rules and try any recipe that takes your fancy whatever the time of year. And the most important thing is to have fun cooking!


 


I hope you all enjoy the recipes as much as I do.


 


Love,


Sophie x


 


 


 


PS


Of course, I wouldn’t be me if I didn’t throw in a load of recipes for yummy baked goodies and desserts. Life would be no fun if we didn’t treat ourselves!







GOOD-TO-HAVES


 


LARDER


 


 


olive oil


butter


eggs


cream


salt and black peppercorns


lemons


limes


onions


garlic


ginger


chillies


potatoes


nuts (almonds, hazelnuts, peanuts, pecans)


honey


pasta


rice


couscous


egg noodles


porridge oats


canned beans (butterbeans, cannellini, chickpeas)


canned tomatoes


stock cubes


red and white wine


chilli powder


dried chillies or chilli flakes


cayenne pepper


paprika


curry powder


curry pastes


dried oregano or dried thyme


soy sauce


sweet chilli sauce


balsamic vinegar


red or white vinegar


wholegrain mustard


caster sugar


brown sugar


icing sugar


flour


self-raising flour


baking powder


bread soda (bicarbonate of soda)


cocoa powder


vanilla extract


golden syrup


chocolate


 


 


 


EQUIPMENT


 


 


good knives


chopping board


sauce pans


frying pan or grill pan


ovenproof dishes


mixing bowls


food processor


electric whisk (handheld or free-standing)


grater


colander


wooden spoon


slotted spoon


potato masher


spatula


balloon whisk


sieve


baking sheets


cake tins (loaf tin, muffin tin)


rolling pin


kitchen towel


cling film


tin foil


parchment paper
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WHAT’S WOW NOW!


 


Every fruit and vegetable has a seasonal time when it is at its very best. When in season, fruits and vegetables are super-fresh and have extra flavour. They also tend to be great value in the shops, since they’re sourced locally rather than being flown in from thousands of miles away.


 


Some fruits and vegetables are great the whole year round; others are in season for just a month or two. Use the guide below to help you shop more seasonably.


 


JANUARY


BEETROOT, BROCCOLI (PURPLE SPROUTING), BRUSSELS SPROUTS, CABBAGE, CARROTS, CAULIFLOWER, CELERIAC, KALE, LEEKS, MUSHROOMS, PARSNIPS, SWEDES, TURNIPS


 


FEBRUARY


BEETROOT, BROCCOLI (PURPLE SPROUTING), BRUSSELS SPROUTS, CABBAGE, CARROTS, CAULIFLOWER, CELERIAC, KALE, LEEKS, MUSHROOMS, PARSNIPS, SWEDES


 


MARCH


BROCCOLI (PURPLE SPROUTING), BRUSSELS SPROUTS, CABBAGE, CARROTS, CAULIFLOWER, KALE, LEEKS, MUSHROOMS, PARSNIPS, SCALLIONS, SWEDES


 


APRIL


CABBAGE, CAULIFLOWER, MUSHROOMS, RHUBARB, SCALLIONS


 


MAY


ASPARAGUS, AUBERGINES, CABBAGE, CAULIFLOWER, CUCUMBERS, MUSHROOMS, PEPERS, RADISH, RHUBARB, SCALLIONS, SPINACH, TOMATOES


 


JUNE


ASPARAGUS, AUBERGINES, BEETROOT, BLACKCURRANTS, BROAD BEANS, BROCCOLI (GREEN), CABBAGE, CAULIFLOWER, COURGETES, CUCUMBERS, FRENCH BEANS, MUSHROOMS, POTATOES (NEW SEASON), PEPERS, RADISH, RHUBARB, SCALLIONS, SHALLOTS, SPINACH, STRAWBERRIES, TOMATOES, TURNIPS


 


JULY


AUBERGINES, BEETROOT, BLACKBERRIES, BROAD BEANS, BROCCOLI (GREEN), CABBAGE, CARROTS, CAULIFLOWER, CELERY, CHERRIES, COURGETES, CUCUMBERS, FRENCH BEANS, GOOSEBERRIES, MUSHROOMS, POTATOES (NEW SEASON), PEAS, PEPERS, RADISH, RASPBERRIES, RHUBARB, RUNNER BEANS, SCALLIONS, SHALLOTS, SPINACH, STRAWBERRIES, TOMATOES, TURNIPS


 


AUGUST


AUBERGINES, BEETROOT, BLACKBERRIES, BLUEBERRIES, BROAD BEANS, BROCCOLI (GREEN), CABBAGE, CARROTS, CAULIFLOWER, CELERY, COURGETES, CUCUMBERS, FRENCH BEANS, MUSHROOMS, ONIONS, PARSNIPS, PEAS, PEPERS, PLUMS, RADISH, RASPBERRIES, RHUBARB, RUNNER BEANS, SCALLIONS, SHALLOTS, SPINACH, STRAWBERRIES, SWEDES, SWETCORN, TOMATOES, TURNIPS


 


SEPTEMBER


APPLES, BEETROOT, BLACKBERRIES, BROCCOLI (GREEN), BRUSSELS SPROUTS, BUTTERNUT SQUASH, CABBAGE, CARROTS, CAULIFLOWER, CELERY, COURGETES, CUCUMBERS, FRENCH BEANS, KALE, LEEKS, MUSHROOMS, ONIONS, PARSNIPS, PEAS, PEPERS, PLUMS, POTATOES (MAIN CROP), RADISH, RASPBERRIES, RHUBARB, RUNNER BEANS, SPINACH, STRAWBERRIES, SWEDES, SWETCORN, TOMATOES, TURNIPS


 


OCTOBER


APPLES, BEETROOT, BROCCOLI (GREEN), BRUSSELS SPROUTS, BUTTERNUT SQUASH, CABBAGE, CARROTS, CAULIFLOWER, CELERIAC, CELERY, KALE, LEEKS, MUSHROOMS, ONIONS, PARSNIPS, PEARS, PEPERS, POTATOES (MAIN CROP), PUMPKINS, RADISH, RASPBERRIES, SCALLIONS, SPINACH, STRAWBERRIES, SWEDES, TOMATOES, TURNIPS


 


NOVEMBER


BEETROOT, BROCCOLI (GREEN), BROCCOLI (PURPLE SPROUTING), BRUSSELS SPROUTS, BUTTERNUT SQUASH, CABBAGE, CARROTS, CAULIFLOWER, CELERIAC, CELERY, KALE, LEEKS, MUSHROOMS, PARSNIPS, PEARS, POTATOES (MAIN CROP), PUMPKINS, SWEDES, TURNIPS


 


DECEMBER


BEETROOT, BROCCOLI (PURPLE SPROUTING), BRUSSELS SPROUTS, CABBAGE, CARROTS, CAULIFLOWER, CELERIAC, KALE, LEEKS, MUSHROOMS, PARSNIPS, PEARS, PUMPKINS, SWEDES, TURNIPS
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JANUARY


CHRISTMAS HAS PASSED, WE’VE HAD A GREAT TIME OVERINDULGING AND THERE’S PROBABLY HALF A TURKEY STILL LEFT IN THE FRIDGE! JANUARY ISN’T SEEN AS THE MOST FUN MONTH – WE TEND TO TRY AND JUST GET THROUGH IT – BUT IT CAN BE A CHANCE TO CATCH YOUR BREATH AFTER THE CRAZINESS OF CHRISTMAS, CURL UP IN FRONT OF THE FIRE AND ENJOY THE SIMPLE PLEASURES OF COMFORTING, WHOLESOME AND DELICIOUS FOOD.







SPICED PARSNIP AND CARROT SOUP


 


After all the indulgence at Christmas, soup can be a welcome relief. This particular soup can make a wonderful meal to calm the tummy after too much turkey and all the trimmings. It’s also a great way to use up leftover winter vegetables, so feel free to experiment! Serves 4–6


 






butter


1 leek, finely sliced


1 garlic clove, crushed


2 large parsnips, scrubbed and cubed


2 large carrots, scrubbed and cubed


salt and freshly ground black pepper


1 tablespoon plain flour


1 tablespoon curry powder


1 litre chicken or vegetable stock, simmering


100 ml milk or cream (optional)








 


 


1 Melt a knob of butter in a large saucepan and add the leek, garlic, parsnips and carrots. Season and stir well. Cover and cook over a low heat for 10 minutes, until soft.


 


2 Stir in the flour and curry powder and gradually incorporate the stock, stirring all the time. Simmer uncovered for 10–15 minutes, until the vegetables are fully cooked.


 


3 Purée with a hand blender until completely smooth. Add the milk or cream, if using. Gently heat through and season to taste. To serve, ladle into warmed bowls.
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TURKEY AND SMOKY BACON SALAD


 


My family cooks such a huge turkey at Christmas that we often have leftovers a week later. This salad is great for those days when you don’t feel like spending a lot of time cooking and you want something quick and easy. It’s a great way to use up turkey leftovers, but it also works really well with cooked chicken. Serves 4


 






balsamic vinegar (minimum 1 cup, but you can use more to make a larger quantity of syrup)


olive oil


6 slices smoky bacon, cut into thin strips


2 red onions, peeled and chopped into bite-sized pieces


a handful of pine nuts (optional)


a few handfuls of cooked turkey or chicken, cut into thin strips


4 handfuls of rocket or other nice salad leaves


Parmesan shavings (optional)








 


 


1 Pour the balsamic vinegar into a small saucepan. Simmer over a low heat, until it has reduced by half. It should be thick and syrupy, but be careful not to reduce it too much. You can make a big batch of syrup, as it will keep well in a bottle or jam jar in the fridge. It will last a few months and can be really handy for drizzling over salads or grilled meats.


 


2 Heat a little olive oil in a frying pan over a medium heat and fry the bacon strips. When they’re crisp and golden, remove them from the pan with a slotted spoon and set aside. Add the onions and pine nuts to the bacon fat in the pan. Fry for about 10 minutes, stirring regularly, until the onions are caramelised. Add the turkey to the pan and toss around to warm through. Put the bacon back into the pan and mix well.


 


3 Pour everything from the pan into a large mixing bowl, add the rocket and toss well to combine. Divide the salad onto serving plates, giving each portion a generous drizzle of balsamic syrup. You can use a potato peeler to make Parmesan shavings to put on top of the salad. Serve immediately.







CHICKEN WITH PARMA HAM, MOZZARELLA AND ROAST LEEKS


 


This is a really nice way to liven up some chicken breasts with minimal effort. The leeks are a great accompaniment and can be used in lots of other meals.


 


I find this dish filling enough just as it is, but when I’m feeling in need of some carbs, I serve it with steamed baby potatoes and butter. Serves 4


 






For the leeks


4 leeks, washed, trimmed and sliced into 1 cm rounds


1 teaspoon thyme leaves, fresh or dried


½ glass white wine (optional)


butter


salt and freshly ground pepper








 






4 chicken breasts


4 slices Parma ham


4 slices mozzarella (preferably buffalo)








 


 


1 Preheat the oven to 200°C/400°F/gas 6. Put the leeks in an ovenproof dish and scatter the thyme leaves on top. Pour in the wine, if using. Dot a few knobs of butter over the leeks and season. Cover the dish with tin foil and bake for 25–30 minutes, until the leeks are soft and tender.


 


2 As soon as the leeks are in the oven, you can prepare the chicken for roasting. Wrap each chicken breast with a slice of Parma ham and arrange in another ovenproof dish. Once the leeks have had about 5 minutes in the oven, place the chicken breasts in the oven also.


 


3 Roast the chicken breasts for 15 minutes, then take them out of the oven and top each breast with a slice of mozzarella. Return the chicken to the oven for a further 7 minutes, until the chicken is cooked through and the mozzarella is nicely melted.


 


4 To serve, arrange each chicken breast on a warmed plate with a nice helping of soft leeks.
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APPLE AND PECAN CRUMBLE PIE


 


I love the comfort of pies and crumbles during the winter months and they can be so simple to make. When time is limited, ready-made pastry offers a great shortcut. The pecan crumble topping in this pie is a nice twist on tradition. The pie keeps for 4–5 days, so it can be enjoyed after dinner throughout the week. Serves 8


 






500 g ready-made shortcrust pastry, thawed if frozen


6 eating apples, preferably Golden delicious


85 g plain flour, plus extra for dusting


85 g butter, cold, plus extra for greasing


170 g brown or granulated sugar


½ teaspoon cinnamon (optional)


85 g pecan nuts, roughly chopped








 


 


1 Preheat the oven to l80°C/350°F/gas 4.


 


2 Roll out the pastry to 5 mm thickness on a lightly floured board and use it to line a buttered 25.5 cm (10 inch) tart tin with removable base. Prick the pastry with a fork. Line the pastry case with greaseproof paper and fill to the top with baking beans or dried pulses. Bake for 15 minutes, then remove from the oven. Carefully remove the beans and greaseproof paper. Brush the pastry case with some beaten egg and return it to the oven to bake for a further 5 minutes, until golden.


 


3 Meanwhile, peel and chop the apples into 2 cm cubes. For the crumble, simply place the flour, butter, sugar and cinnamon in a food processor and blitz until it resembles breadcrumbs. Then add the pecans and blitz again, until they are quite finely chopped but still have a few chunky pieces left.


 


4 Fill the baked pastry shell with the apples and sprinkle the crumble over the top, ensuring the apples are completely covered. Increase the oven temperature to 190°C/375°F/gas 5 and bake the pie for 35–40 minutes, until the topping is golden and the apple feels soft when a skewer is inserted.


 


5 Serve warm or cold with cream or vanilla ice cream.







ROASTED RED PEPPER, CARROT AND FETA DIP


 


This is a favourite amongst my friends and is often requested when I’m having them over for chats and nibbles. This recipe makes quite a large batch and any leftovers will last in the fridge for about a week, which is great for snacks – although it’s so addictive it never lasts that long in my fridge!
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