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      We dedicate this book to our mams, Stella & Margaret, without whom it would not have been possible. And to mums everywhere – the world can’t exist without you.
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      There’s nothing better than sitting round the table with your nearest and dearest and enjoying a good meal.

      
      Cooking is a huge part of family life and in every family, who knows best? Mum, of course! We learned lots of our favourite
         recipes from our own mums and we still cook and enjoy these dishes with our families today. All our favourites are included
         here – roast beef, fishcakes, blackberry and apple pie and other classics, as well as our own twists on new family treats,
         such as samosas and chicken Maryland.
      

      
      Looking at our family recipes got us thinking and made us want to find out what secrets and treasures the nation’s mums have
         hidden in their family recipe books and apron pockets. We invited everyone to tell us about their favourites and the response
         was fantastic. We’ve met so many great mums who’ve shared their family dishes with us and told us about their cooking traditions
         from many different heritages that have been handed down through generations. The best are in this book – fantastic feasts
         like Texas cornbread, Caribbean curried mutton, an Estonian pudding and a wealth of wonderful Indian curries.
      

      
      We also organised some Recipe Fairs up and down the country and invited everyone and anyone to come along with family recipes,
         cooked dishes, favourite cooking tools . and tips. We couldn’t believe how many people turned up and shared their family favourites,
         including community groups such as the Bradford Curry Project, the WI and even some soldiers from a Gurkha regiment! We all
         had a cracking time and learned a lot about what families in Britain today like to eat.
      

      
      All the recipes in this book are served up with a huge ladleful of love. They are dishes that we will cook time and time again
         and we hope you will too.
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Family favourites


      
   

      

      

      BEER-BATTERED FISH


      

      To make good battered fish, you need really fresh fish and oil at the perfect temperature to cook the batter. If the oil temperature

            is right, the fish will steam inside, forcing the fat out, and the batter will be super-light and crispy.






      

      SERVES 4


      

      1½–2 litres sunflower oil,


      

      for deep frying


      

      4 tbsp plain flour


      

      ½ tsp fine sea salt


      

      4 x 200g thick white fish fillets,


      

      such as haddock or cod


      

      BATTER


      

      75g cornflour


      

      200g plain flour


      

      1 tsp fine sea salt


      

      330ml bottle of real ale


      

      2 tbsp white wine vinegar


      

    


      First make the batter. Mix the cornflour, plain flour and salt together in a large bowl. Make a well in the centre and stir

         in the ale and vinegar. Beat with a large metal whisk to make a smooth batter. It should have the consistency of double cream.

      


      

      Half fill a large deep saucepan with sunflower oil and heat the oil to 180°C. It’s important to use a cooking thermometer

         and check the temperature regularly. Do not allow the oil to overheat and never leave the hot oil unattended. (Alternatively,

         use an electric deep-fat fryer heated to 180°C.)

      


      

      Put the flour in a large plastic food bag and season with the salt. Add the fish fillets, one at a time, and shake to coat

         them in the seasoned flour.

      


      

      When the oil has reached the right temperature, stir the batter well. Take one floured fish fillet and dip it in the batter

         until it is thoroughly coated. Lift it out with some tongs and gently drop it into the hot oil. Watch out for splashes as

         the oil will be extremely hot.

      


      

      Do the same with a second fish fillet and cook it with the first for 5–6 minutes, depending on the thickness of the fillet,

         or until golden and crisp. Make sure the batter doesn’t brown too quickly leaving the fish uncooked. Transfer the fish to

         a plate lined with kitchen paper to absorb any excess oil. Reheat the oil and cook the next two pieces of fish in exactly

         the same way. Serve with freshly cooked chips.

      


      

      In fact, you can cook the fish in the same oil as the chips. Cook the fish after giving the chips their first fry, then keep

         the fish warm while you finish the chips.

      


   
      
      THE BEST CHIPS EVER

      
      The secret of good chips is to cook them twice at two different temperatures, so you will need a deep pan and a thermometer
            for this recipe.

      
      
      	
      SERVES 4

      
      4 large floury potatoes

      
      2 litres sunflower oil, for deep frying

      
      sea salt

      
      malt vinegar
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      Peel the potatoes and cut them into slices roughly 1cm thick. Cut each slice into fairly thick chips and rinse them in a colander
         under plenty of cold water to remove excess starch. (If you have time, it’s worth letting the chips soak in a bowl of cold
         water for several hours or overnight.) Blot them dry on kitchen paper.
      

      
      Half fill a large deep saucepan with sunflower oil and heat to 130°C. It’s important to use a cooking thermometer and check
         the temperature regularly. Do not allow the oil to overheat and never leave hot oil unattended. (We’ve learned that the fire
         brigade are dead against this method of deep frying so if possible, get yourself an electric deep-fat fryer.)
      

      
      Gently drop half the chips into the hot oil and stir carefully with a large metal spoon. Leave to fry for 10 minutes until
         cooked through but not browned. Remove the chips with a slotted spoon and drain on plenty of kitchen paper. Follow the same
         method with the rest of the chips and drain well. (The chips can be left for several hours at this stage.)
      

      
      When ready to serve, reheat the oil to 190°C. Lower all the chips gently into the pan and cook for 4–5 minutes until crisp
         and golden brown. Lift them out with a slotted spoon and drain on kitchen paper. Tip into a serving dish and sprinkle with
         salt and vinegar to serve.
      

      
      

      For the best chips, always use floury potatoes with a good fibre content – that is, more potato and less water. Yukon Gold,
         Nadine and Maris Piper are all great, or try Cyprus if you’re feeling flush.
      

      

      
      

      
   
      
      MINCED MEAT PLATE PIE

      
      We have wonderful memories of this sort of pie, which both our mothers used to make – Dave’s mam used to crimp the edges of
            the pastry with her false teeth! This really is a cut-and-come-again pie. You think you’ll just have one more bit and suddenly
            there isn’t enough left to feed a sparrow.

      
      
      	
      MAKES A PIE FOR A LARGE DINNER PLATE

      
      FILLING

      
      750g good-quality minced beef

      
      2 onions, diced

      
      1 beef stock cube

      
      400ml boiling water

      
      salt and pepper to taste,

      
      (heavy on the pepper)

      
      butter, for greasing the plate

      
      1 egg, beaten, for sealing the edge

      
      and glazing the top crust

      
      SHORTCRUST PASTRY

      
      450g plain flour

      
      2 tsp baking powder

      
      ½ tsp salt

      
      60g unsalted butter, diced

      
      60g lard, diced

      
      1 egg yolk

      
    

      
      [image: image]

      
      First make the pastry. Briefly mix the flour, baking powder and salt in a food processor. Add the butter, lard and egg yolk
         and process until the mixture forms crumbs. Gradually add up to 120ml of cold water until a ball of pastry miraculously appears.
         Alternatively, struggle on with a basin, your fingers and a spoon. Wrap the pastry in clingfilm and leave it to chill in the
         fridge for an hour so it’s easier to roll out.
      

      
      Meanwhile, make the filling. This is Si’s mam’s method and it worked for several decades, so give it a go. Preheat the oven
         to 180°C/Gas 4. Mix the mince with the onions in a casserole dish. Dissolve the beef stock cube in the water and pour this
         over the meat. Season well, going heavy on the pepper. Put the lid on the casserole dish and cook in the preheated oven for
         30 minutes.
      

      
      Then, take the lid off and leave the meat to cook until most of the liquid has evaporated and the flavour has developed. This
         will take about another 30 minutes. Remove from the oven and leave to cool.
      

      
      Preheat the oven to 180°C/Gas 4. Grease the dinner plate with a splodge of butter. Roll out half the pastry and line the plate,
         then add the meat filling, leaving a good rim of pastry. Brush the edges of the pastry with the beaten egg. Roll out the rest
         of the pastry to make the lid and cover the meat, sealing the edges together well. Cut a couple of slashes in the pastry lid
         to let out the steam, brush with beaten egg and bake for about 30 minutes until the pastry is golden.
      

      
      

      
   
      
      CHEESE PIE

      
      Maureen Kirkland lives outside Glasgow. She learned to cook from her mum, taught her own children and now loves to cook with
            her grandchildren. This cheesy mash was a dish she always made when her children were poorly – it’s real comfort food and
            a proper family tradition.

     
     
      
      SERVES 6

      
      700g potatoes

      
      butter and milk

      
      white pepper

      
      550g mature white cheese, grated

      
      55g fresh breadcrumbs
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      Peel the potatoes, cut them into chunks and boil in slightly salted water until soft. Drain well and mash with a large knob
         of butter and a little milk. Season with ground white pepper – white tastes better in mash than black. Add about one-third
         of the grated cheese and mix it in well. Preheat the oven to 180°C/Gas 4.
      

      
      Now you need an ovenproof dish, about 5–7.5cm deep. Add half the mashed potato and top with half the remaining cheese. Season
         with more pepper and add the rest of the potato. Mix the rest of the cheese with the breadcrumbs and sprinkle over the top
         of the potato. Bake in the oven for 25–30 minutes until crisp and golden on top. Serve with some seasonal vegetables.
      

      
      One variation is to soften a finely chopped onion in a small amount of olive oil and add this to the potato/cheese mixture.
         Or, 10 minutes before the end of the cooking time, top with a couple of sliced tomatoes.
      

      
      

      
   
      
      CHILLI CON CARNE

      
      When Maureen’s children were little she used to cook a dish they always called beany mince – basically a way of eeking out
            a bit of meat, but they loved it. As the children grew up and their tastes changed, the recipe got spicier and spicier until
            it evolved into a full-on chilli and now they all cook their own versions. This is the recipe Barry, Maureen’s son, makes.
            And below is the beany mince where it all started.

      
      
      
      SERVES 2

      
      1 tbsp vegetable oil

      
      250g minced beef

      
      1 large onion, peeled and finely chopped

      
      1 green and 1 red pepper, seeded and chopped

      
      dash of Worcestershire sauce

      
      2 small bird’s eye chillies, chopped

      
      couple of splashes of Tabasco sauce

      
      1 x 400g can of chopped tomatoes

      
      2 tbsp tomato purée

      
      1 beef stock cube

      
      2 limes

      
      1–2 tbsp ground cumin

      
      handful of fresh coriander, chopped

      
      1 x 400g can of red kidney beans
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      Heat the oil in a large pan with a lid. Brown the beef, then add the onion, peppers, Worcestershire sauce, chillies, Tabasco,
         tomatoes and tomato purée. Crumble in the stock cube and add the juice of 1 lime and some ground cumin – start with one spoonful,
         taste and add another if you like. Season with salt and pepper and add a little of the chopped coriander.
      

      
      Cover and simmer until the meat is ready – it will take about 45 minutes to an hour. Stir in the kidney beans and cook until
         they are warmed through, then add lots more chopped coriander. Garnish with extra chillies if you like. Wipe the serving dish
         with the juice of half a lime and serve with some lime slices. Dish up with rice or on top of lightly salted tortilla chips,
         open a cold beer and book a fire engine!
      

      
      
BEANY MINCE

      
      And this is the junior version. Maureen serves it with pasta, rice, mash or wraps and some more veg – whatever’s in the cupboard.

      
      
      
      SERVES 3–4

      
      1 tsp vegetable oil

      
      225g minced beef

      
      1 onion, peeled and finely chopped

      
      110g carrots, finely chopped or grated

      
      30–60g turnip or swede, peeled and

      
      finely chopped

      
      1 generous tbsp tomato purée

      
      1 x 415g can of baked beans

      
    

      
      Heat the oil in a large pan with a lid. Brown the mince, then add the chopped onion and continue cooking until it has softened.
         Add the carrots and turnip or swede with up to 150ml boiling water. Don’t add it all at once, as too much water makes the
         final dish sloppy. You can always add more if you need it.
      

      
      Cover the pan and cook until the meat and veggies are done, then add the tomato purée and baked beans (including the liquid).
         Continue to cook until everything is heated through. Season lightly before serving.
      

      
      
      
RUMPY-PUMPY SOUP

      
      Maureen used to make this red lentil soup for her children as a way of getting them to eat more veg without any fuss – she’d
            liquidise the soup so that they didn’t know what was in it. Now, though, she prefers to leave the vegetables in chunks or
            she mashes them down with a potato masher. And in case you’re wondering, in Maureen’s family, rumpy-pumpy doesn’t mean what
            you think it does. Her dad named the soup because of the well-known effects of lentils – they make you trump!

      
      
      	
      SERVES 6

      
      about 2 litres ham stock

      
      450g carrots, peeled and chopped

      
      225g turnip or swede peeled and chopped

      
      340g onions, finely chopped

      
      any other ‘secret’ veggies, such as sprouts,

      
      leeks, finely chopped cabbage, even a can

      
      of chopped tomatoes

      
      225g red lentils

      
      salt and pepper

      
    

      
      Best to make the stock the night before with a ham bone or hock so the flavour can develop.

      
      Cook the vegetables in the ham stock until soft, then add the lentils. Stir frequently at this stage, as lentils can burn
         quite easily. If you have made the stock with a ham hock, remove any meat, chop it and add to the soup. Season to taste.
      

      
      Maureen sometimes adds chunks of potato to cook in the soup to make it more filling, or stirs in 1–2 teaspoons of ground cumin
         to give it a curry flavour.
      

      
      
      
YELLOW SPLIT PEA & HAM SOUP

      
      And here’s our version. Make a big pan of this and let it moulder on for days. It will taste better and better.

      
      
      
      SERVES 6

      
      2 tbsp vegetable oil

      
      2 onions, peeled and diced

      
      1 ham knuckle

      
      500g yellow split peas

      
      2 bay leaves

      
      chopped parsley

      
      salt and pepper

      
    

      
      Heat the oil in a big pan. Add the onions and sweat until translucent, then add the ham knuckle, split peas, bay leaves, lots
         of pepper and a little salt. Go easy with the salt until the end because the knuckle will give out a lot of salt. Pour in
         about 2 litres of water and bring everything to the boil.
      

      
      Simmer gently, skimming the scum off as necessary, for about 2 hours. By this time, the peas will have ‘dropped’ – that is,
         gone all mushy. Remove the knuckle and as soon as it is cool enough, shred off the meat and add it to the soup.
      

      
      Put the bone back in too, reheat the soup and check the seasoning. Serve with crusty bread and parsley sprinkles if the vicar
         is coming for his tea.
      

      
      

      When you have stripped the meat from the bone, put the bone back in the soup to steep and enrich the flavours.
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      TANDOORI CHICKEN SAMOSAS

      
      [image: image]

      
      This is a fantastic recipe we got off a fella we met on a train in Goa.He swore blind that his mother used to make it all
            the time. It might look like a lot of work but you can make the filling in advance and then fill and cook the samosas when
            you’re ready. Dead easy really and well worth it. Give it a go and spice up your life.

      
      
      	
      MAKES 10–12

      
      FILLING

      
      1 tbsp tandoori paste

      
      1 tbsp yoghurt

      
      2 chicken breasts

      
      2 medium potatoes, peeled

      
      2 tbsp vegetable oil

      
      1 small onion, very finely diced

      
      ½ tsp ground turmeric

      
      2 tsp garam masala

      
      1 tsp mustard seeds

      
      ½ tsp ground black pepper

      
      1 tsp salt

      
      4 cloves garlic, crushed

      
      1 green chilli (or half if you don’t like

      
      things too hot!)

      
      10 curry leaves

      
      75g frozen peas

      
      1 tsp lemon juice

      
      handful of coriander leaves, chopped

      
      more vegetable oil, for deep frying

      
      PASTRY

      
      250g plain flour

      
      1 tsp salt

      
      1 dsrtsp vegetable oil

      
      1 egg, separated

      
      9 tbsp warm water

      
    

      
      Mix the tandoori paste with the yoghurt. Put the chicken breasts in a bowl, cover them with the yoghurt mixture and leave
         in the fridge to marinate for an hour.
      

      
      Meanwhile, make the pastry. Place the flour in a bowl and stir in the salt. Work in the oil and the egg yolk until the mixture
         has a crumb-like texture. (Keep the egg white for later when you assemble the samosas.)
      

      
      Gradually mix in the warm (blood-temperature) water to form a stiff elastic dough, adding more or less water to get a workable
         texture. Wrap the dough in clingfilm and put it in the fridge to chill while you make the filling.
      

      
      Preheat the oven to 190°C/Gas 5. Put the marinated chicken in a baking dish and bake in the oven for about 20 minutes or until
         just cooked through. Leave to cool, then chop into tiny chunks. All of this can be done ahead of time if you like.
      

      
      Boil the potatoes whole for about 15 minutes or until tender. Drain and set them aside to cool, then dice finely.

      
      Heat the 2 tablespoons of oil in a frying pan and sweat the onion until soft but not brown. Add the turmeric, garam masala,
         mustard seeds, black pepper and salt and cook for a minute. Then add the garlic and chilli and sauté for another 2 minutes.
         Add the curry leaves to the pan and cook for a further minute.
      

      
      Add the diced potato and mix well, but gently, into the spices and cook over a low heat for another 10 minutes to release
         all the flavours into the potatoes. Add the peas and cook gently for 2–3 minutes. Finally, fold in the chicken, add the lemon
         juice and chopped coriander and check the seasoning. Set the filling aside to get cold.
      

      
      ASSEMBLING THE SAMOSAS

      
      Roll out the pastry to about 3mm – not too thin, but not too thick. Take a side plate and press it onto the pastry to make
         an impression. Cut round the impression with a knife to make a circle, then cut this in half. Take one half and make a cone.
         Make sure the edges of the cone overlap, then use your fingers to squash the edges gently together to seal them.
      

      
      Spoon the filling into the cone until it is about three-quarters full – do not overfill. Brush the top edge with egg white
         and, using your fingers, pinch the edges together to seal in the filling. Repeat until you have used up all the filling.
      

      
      Heat the oil to a gentle rumble and deep fry the samosas for about 5 minutes until they are golden and crunchy. Serve with
         some chutney and raita.
      

      
      

      
   
      
      TRADITIONAL SAMOSAS

      
      Gameelah Ghafoor from Dundee cooked us some amazing food. Her dad is from Yemen and her mother is Scottish, so she grew up
            eating food from both traditions. Dad’s specialities were curries and samosas, while mum showed her how to make stovies and
            stews. Gameelah has brought both cultures together to create family favourites in her own special style. Her dad has a neat
            trick with samosas. Instead of making pastry, he uses tortillas to wrap the filling and this is the way Gameelah cooked them
            for us.

      
      
      2 tbsp vegetable oil, such as sunflower

      
      1 onion, peeled and finely chopped

      
      ½ tsp chopped garlic

      
      ½ tsp grated root ginger

      
      1 tsp cumin seeds

      
      1 tsp coriander seeds

      
      1 rounded tbsp curry paste (any kind)

      
      1 tsp garam masala

      
      500g minced beef

      
      1 potato, peeled and diced small

      
      16 tortillas

      
      1 egg, beaten, to seal the tortilla
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      Heat the oil in a large frying pan and add the chopped onion. Once the onion is soft, add the garlic and ginger. Grind the
         cumin and coriander seeds and add them to the pan with the curry paste and garam masala. Fry this mixture for 2 minutes, then
         add the mince. Once the mince is browned, add the diced potato and pour in a little boiling water to allow the potato to cook.
         Let everything simmer until the potato is soft and the water has reduced.
      

      
      Cut the tortillas in half, then cut each half into long strips the width of four fat fingers. Put the smaller side of the
         tortilla next to you and place your finger in the middle of the bottom side. Keeping your finger in place, diagonally fold
         over the bottom right side to the top to make a kite shape. Do the same with the other side. Brush egg onto the folds of the
         tortilla to help the sides stick together. Lift up the tortilla and make a cone shape, then add some filling.
      

      
      Lay the filled tortilla down, brush the flap at the top with beaten egg and fold it over to make a triangle. Turn it flap-side
         down on the work surface and gently press to seal. Pinch the points of the tortilla to make sure the filling does not come
         out. Continue filling tortillas in the same way until all the mixture is used up.
      

      
      Heat some oil in a large pan or deep-fat fryer to about 160°C if the filling is cold and to 180°C if the filling is already
         hot. Fry the samosas for a couple of minutes, turning them once, until they are golden brown on each side. Don’t overcrowd
         the pan – just cook 3 or 4 at a time. Eat and enjoy!
      

   
      
      VEGGIE SAMOSAS

      
      This is a favourite variation in Gameelah’s household.

      
      
      
      1 tbsp sunflower oil

      
      ½ onion, peeled and finely diced

      
      ½ tsp chopped garlic

      
      ¼ tsp turmeric

      
      ¼ tsp chilli flakes

      
      100g mushrooms, chopped

      
      100g peeled prawns

      
      100g petit pois

      
      1 red pepper, finely diced

      
      100g rice

      
      soy sauce, to taste

      
    

      
      Heat the oil in a saucepan and fry the onion and garlic until softened. Stir in the turmeric and chilli flakes and fry for
         another 2 minutes. Then add the mushrooms, prawns, peas and red pepper and continue to cook for 2 minutes.
      

      
      Stir in the rice. Add about 250ml of hot water, bring to the boil and cover the pan. Simmer over a low heat until the rice
         is done. Splash on some soy sauce and use this mixture to fill the samosas as before.
      

      
      
OTHER FILLINGS TO TRY

      
      Haggis

      
      Mushroom risotto

      
      Prawn, spinach, onion, garlic, ginger and chilli

      
      Chickpea, spinach, onion, garlic, chilli, cumin, coriander

      
      Black pudding

      
   
      
      MINCE & DUMPLINGS
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