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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





INTRODUCTION


My life as a chef, restaurateur and occasional television presenter makes for a pretty organized but crazy schedule. I love it, and although at times it’s difficult to balance it has been very rewarding and educational on both a professional and personal level. When I am at home, I like to really let go of the stresses and enjoy a little bit of the simple life with my family and friends, cooking and laughing together.


My love of food began in Samoa where I was born. To this day I recall the tropical smells from the fruits and plantation to the Sunday feasts we would eat, called toana’i. Fortunately, when we moved to New Zealand, our Samoan culture thrived and we still managed to enjoy a few of our traditional dishes. However, adjusting to the different tastes and smells of the food there took a little getting used to. It was in New Zealand where I recall cousins coming to stay and my Mum knocking up a batch of her cookies for us all. My Dad still loved to grow his own fruit and vegetables, so I’ve grown up used to regularly eating fresh vegetables – something you appreciate so much more when you get older (thanks, Dad)! Meal times were always together around the table, and it’s something I love to do to this day with my own family. Eating and catching up on the day’s events is such a wonderful way to end the day, helped by a nice glass of wine now and then.


In our household, we are very easy going about what we have for meals. Weekends are our favourite time, as we’re usually all together on Sundays. We almost always have a plan for what we’re going to eat. My daughter Anais may decide to make a dessert and David, my husband (who is now a very good cook) might decide to cure a side of salmon. Sunday is also normally bread day, when the sourdough for the week is baked first thing – I love the aromas of Sunday mornings in our house!


During the week I think we are like any other household, busy with school, work and life in general. This is why we like quick-fix dinners, so we can enjoy the precious time we have together, instead of spending hours in the kitchen. So, to keep things running smoothly, we try and shop for the week ahead – salmon, chicken thighs, maybe some steak and plenty of fruit and veg, so we can open the fridge and say, right… let’s do this! We always have eggs and pasta ready for when we are not that hungry or maybe if we just fancy an omelette.


We also love spending time with our close friends who are like family to us. Oddly, they like spending time with us, plus they love food and wine in equal measures! Enjoying great food in great company will always be at the top of my list of favourite things to do when I’m not working.


So, with all this in mind, it was time to share with you what has resulted in this book – me at home. It was really fun working on it because, as I was selecting the recipes, they would remind me of a certain memory or people I had shared that meal with: a real trip down memory lane for me and I’d remember a funny story or conversation that took place.


I hope you will find one or two of these recipes not only enjoyable, but that they will create some happy memories for you when you make them.


And do as we say in Samoan, after we say grace at meal time: ai loa – eat now!
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Breakfast in our household throughout the week is not normally a chilled time. Well, actually it mostly is for my daughter Anais, but my husband David and I are always on the go, and so when we do get mornings together at home free from work, this is our chilled time. And we love it! I think we only truly appreciate these times when we rarely get them. Which can also be said for how we feel about many other things in life.


Both David and I come from families who enjoy time around the table, talking and planning the rest of the day or week. So being able to do this with Anais, when we both work such crazy hours, is a very important part of how we come together as a family.


During the working week we eat much lighter, quicker breakfasts, such as the Samoan shortbread from the pantry with yogurt. A smoothie is a nice fast option too, but in this chapter I’ve also included some of the more indulgent favourites we treat ourselves to every now and then.
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BANANA WAFFLES


Did someone say waffles?! This is the usual remark from my daughter when we knock up a batch of these, normally when I see a few bananas left in the fruit bowl starting to overripen and no one seems to want to eat them. When my husband makes them, he ALWAYS doubles the recipe and we end up with far more than we need, so I tend to put the leftovers in the freezer to reheat in the toaster on weekdays. For toppings, we mix it up with anything from bacon and golden syrup to berries or homemade Chocolate Hazelnut Spread.


MAKES 20


180g plain flour


12g baking powder


30g caster sugar


pinch of ground cinnamon


pinch of ground nutmeg


pinch of salt


230ml milk


seeds scraped from 1 vanilla pod


3 eggs, separated


50g unsalted butter, melted


3 ripe bananas, mashed to a thick purée


rapeseed oil


1   Mix all the dry ingredients together in a large bowl and make a well in the centre.


2   Whisk in the milk, vanilla seeds, egg yolks and melted butter to combine, then stir in the mashed bananas.


3   In a separate bowl, whisk the egg whites to stiff peaks using an electric hand whisk, then fold into the batter.


4   Preheat your waffle maker and wipe with a little oil.


5   Pour the batter into the waffle maker, seal and cook until golden (about 5 minutes, or according to the manufacturer’s instructions). Repeat with the remaining batter, oiling the waffle maker between batches. Serve the waffles warm with your favourite toppings.
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COCONUT DOUGHNUTS


Oh my, these have got to be one of my favourite Samoan doughnuts. In Samoan, we call them pani keke – which, when you say it aloud, sounds like ‘pancakes’. My Auntie Nive used to make batches of them when I was a kid, and even now when I visit New Zealand you’ll find me at the front of the queue at her market stall waiting to buy them. She always gives me a few extra and I’ve finally given up on insisting on paying for them. Here at home, I have to make them myself, of course.


MAKES 8 LARGE DOUGHNUTS


8g fresh yeast, crumbled, or fast-action dried yeast


215g strong white flour


40g caster sugar


pinch of salt


50ml coconut milk


2 medium egg yolks (40g in total)


40ml warm water


rapeseed oil, for deep-frying


FOR THE COCONUT FILLING


90g caster sugar


25g soft unsalted butter


150ml coconut cream


50g desiccated coconut, toasted


FOR THE CINNAMON SUGAR


50g caster sugar


1 teaspoon ground cinnamon


1   Place the yeast, flour, sugar and salt in a bowl. Add the coconut milk and egg yolks and beat to a smooth dough. Add the warm water slowly while mixing, until combined. Cover and leave in a warm place for 45 minutes–1 hour or until doubled in size.


2   Meanwhile, make the coconut filling. Place the sugar in a heavy-based saucepan and cook over a medium heat to a caramel, then whisk in the butter. Whisk continuously to a thick bubbling sauce, then add the coconut cream gradually, whisking after each addition. Stir in the desiccated coconut, then set aside to cool.


3   Divide the dough into 8 and roll into small balls. Place on a tray, cover and leave in a warm place for about 30 minutes or until doubled in size.


4   Heat the oil in a deep saucepan to 165°C (make sure the pan is no more than one-third full with oil). Deep-fry the doughnuts 2 at a time for 4–5 minutes, turning now and then, until golden brown. Drain on kitchen paper.


5   Place a long-tipped piping nozzle in the base of a piping bag and fill the bag with the coconut filling. Pipe a little of the coconut filling into the centre of each doughnut.


6   For the cinnamon sugar, mix the sugar and cinnamon together. Toss the doughnuts in the cinnamon sugar while still warm, then shake off the excess before serving.
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CRÊPES WITH CHOCOLATE HAZELNUT SPREAD


This is a simple family favourite of ours, usually reserved for Sundays but also enjoyed on many family mornings together. My secret ingredient is the addition of Cointreau! I make the crêpe batter by eye, but my husband likes to weigh everything out. The secret to a good crêpe batter is not to make the mixture too thick, so it covers the pan base in a thin coating. The chocolate hazelnut spread can be made using other nuts, or milk chocolate instead of dark, and in bigger batches so that there is plenty left over. You can reserve some of the toasted hazelnuts and then grate them over the top of a crêpe stack smothered in the spread.


MAKES 10 LARGE CRÊPES


375g plain flour


3 tablespoons caster sugar


600ml milk of your choice


3 eggs


60ml Cointreau or rum


rapeseed oil


FOR THE CHOCOLATE HAZELNUT SPREAD (MAKES 400G)


200g blanched hazelnuts


3 tablespoons olive oil


100g dark chocolate (70% cocoa), melted


2 tablespoons maple syrup or honey


1 teaspoon cocoa powder


seeds scraped from 1 vanilla pod


1   To make the chocolate hazelnut spread, preheat the oven to 180°C fan, Gas Mark 6.


2   Spread the hazelnuts out on a baking tray and roast for about 10 minutes, stirring halfway through.


3   Place the roasted nuts in a blender while still warm, add the olive oil and blend to a butter.


4   Add the remaining spread ingredients and continue blending until well combined. This can now be stored in a sterilized airtight jar for up to 7 days. (To sterilize jars, wash jars and lids in hot soapy water, preheat the oven to 140°C fan, Gas Mark 3, place the jars upside down on a baking tray and put it in the oven for 20 minutes. Meanwhile, boil a kettle and submerge the lids in boiling water in a bowl.)


5   Mix the flour and sugar together in a bowl and make a well in the centre. Pour in the milk while whisking.


6   Whisk in the eggs and Cointreau.


7   Preheat your crêpe pan over a medium heat. Add a little rapeseed oil, then wipe the pan with kitchen paper (this helps to create an even layer of oil and remove any excess).


8   Pour in the batter to make a thin coating and cook for about 30 seconds or until the underside is golden. Flip and cook for about 30 seconds on the other side, then set the crêpe aside. Repeat until all the batter is used up, oiling the pan again as needed. Serve the crêpes warm with the chocolate hazelnut spread.
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MANUKA SPICED GRANOLA


Homemade granola is great, as I know exactly what’s in it and there’s no worry about any hidden sweeteners. Manuka honey is one of my favourite ingredients from New Zealand, but you can add whatever honey you want here. Use the recipe as a guide, adapting and changing the quantities according to your own preference – the most important thing is that you’re happy with the mix of dried fruits and nuts. Serve with yogurt, or on top of the Smoothie Overnight Oats with fresh fruit.


SERVES 8–10


100g coconut oil


2 tablespoons manuka honey


1½ teaspoons ras el hanout


250g rolled oats


150g ready-to-eat dried apricots, chopped


125g walnuts, chopped


125g almonds, chopped


125g coconut flakes


100g sunflower seeds


2 tablespoons flaxseeds


1   Preheat the oven to 180°C fan, Gas Mark 6.


2   Melt the coconut oil and honey with the ras el hanout in a saucepan over a low heat.


3   Mix all the remaining ingredients in a large bowl. Pour over the coconut oil and honey mixture and stir to coat. Pour on to a large baking tray and spread out.


4   Bake for 20 minutes, stirring occasionally.


5   Leave to cool on the tray, then break the granola up if it has stuck together. Store in an airtight container.
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SUA FA’I – SAMOAN BANANA SOUP


This dish reminds me of my dad. Always one for a bargain, he’d buy a bumper box of bananas and of course we could never get through them all, so they would become very ripe (which is how he loves them – black, speckled and sweet). I can just picture those boxes of bananas now… But I believe the main reason he bought them in bulk was so that he could always have a pot of this banana soup on the stove. So much so that for a few years I simply couldn’t face eating it any more! These days, I see it not only as a great way to use up overripe bananas, but also as a fantastic addition stirred through porridge or natural yogurt, though I’m not sure my dad would agree. If you can’t find sago or tapioca pearls in your local shop, order them online.


SERVES 4


3 ripe bananas, mashed


100g sago or tapioca pearls


300ml water


150ml coconut milk


½ lemon, for squeezing


honey or demerara sugar (optional)


1   Place the mashed bananas in a saucepan with the pearls and pour in the water.


2   Bring to the boil, then reduce the heat to a gentle simmer, stirring now and then. Cook for 20 minutes over a low heat or until the pearls become transparent, stirring often.


3   Stir in the coconut milk and season with a few drops of lemon juice. Add some honey or demerara sugar if you prefer it sweeter. Serve warm or cold.
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SMOOTHIE OVERNIGHT OATS


I find this a great way to use up excess smoothie (not uncommon at our house – my daughter always makes too much!). These overnight oats are perfect for the morning rush: just pop a portion into a takeaway container and they’ll set you up for the day. I like to add fresh fruit to the oats just before serving. Try blueberries (I love blueberries on everything), bananas or whatever you find in the fruit bowl.


SERVES 4–6


200g rolled oats


1 Granny Smith apple, grated


handful of sunflower seeds


2 tablespoons dried cranberries or any dried fruit


2 tablespoons chopped nuts


400ml leftover smoothie (see Almond Milk Chocolate Smoothie, Mango Spirulina Smoothie or any other you may have)


100ml apple juice


1   Mix everything together, cover, then place in the refrigerator overnight.






ALMOND MILK CHOCOLATE SMOOTHIE


Chocolate and bananas for breakfast? Works for me. And you can’t beat a smoothie if you’re on the go. When it’s only breakfast time but it’s already a busy day, this is an easy one to blitz and take away. (Option two: sometimes I ask my daughter to make one for me!) I use a lot of almond milk at home these days, as I’m a bit sensitive to dairy milk, so if you’re like me it’s a great alternative to have on hand. Soya milk is an excellent substitute if you prefer.


SERVES 4–6


3 ripe bananas, chopped


170g rolled oats


400ml almond milk


2 teaspoons cocoa powder, plus extra


to serve


ground nutmeg, to serve


1   Place all the ingredients except the nutmeg in a blender and blitz until smooth.


2   Dust with a little nutmeg and extra cocoa powder to serve.






MANGO SPIRULINA SMOOTHIE


In New Zealand spirulina is commonly used in cafés, so from a nostalgic point of view it’s an ingredient I quite like to add to my smoothies – and of course it comes with significant health benefits (spirulina is considered a superfood thanks to its rich nutritional profile). This smoothie recipe is great for using up pretty much any ripe fruit if you don’t have mangoes to hand – my daughter loves it with banana and blueberries.


SERVES 4


3 large ripe mangoes


400g Greek yogurt


350ml coconut milk


¼ teaspoon ground cardamom


1 tablespoon honey


1 teaspoon spirulina


juice of ½ lime


1   Slice the mangoes either side of their flat stones and discard the stones, then scoop the flesh into a blender.


2   Add all the remaining ingredients and blitz until smooth. Serve immediately.
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EGGY BREAD


As a child, ‘eggy bread’ or French toast was one of my favourite things that my Mum used to make at weekends. As a treat we would have it with streaky bacon – delicious! Nowadays I use leftover homemade sourdough, since we don’t actually buy bread very often, but as a throwback to the good old days, shop-bought sliced bread is fine to use here.


SERVES 4


8 streaky bacon rashers


3 large eggs


200ml milk


2 pinches of salt


2 tablespoons chopped chives


8 bread slices
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