





[image: The cover of Home Made: Recipes from the countryside by Kate Humble features Kate standing outdoors, behind a table with a wicker basket, a wooden chopping board and a metal colander with fresh hazelnuts and green pears.]
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For the Brave of Heart & Free of Spirit
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INTRODUCTION
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In an age of the mass produced, of cheap imports and food grown or reared to cost as little as possible in order to meet political demand and consumer expectation, it was perhaps a foolish idea to think I could put together a book of recipes inspired by people who buck that trend. Would there still be folk out there who are producing the food we eat, and the tools we need to cook and serve it, in a sustainable way on a small scale? Would it make them a living, or would it have to be a hobby? Something they do alongside a ‘proper job’ that pays the mortgage?


I am delighted to tell you that there are. The twenty people whose stories I tell in this book represent many more artisans, whose dedication, hard work and belief keep their crafts and skills alive.


So, this is a book as much about people as it is about food, as one cannot exist without the other. But food there is! The recipes unashamedly suit my skill set. They are simple, easy – and often quick – to make, and don’t require any specialist equipment. There are a few dishes that I suggest cooking over fire, but most of those can be cooked on a stove too. Some require the help of a food mixer, but many need little more than a few good ingredients and very little fuss.


[image: Kate Humble wears an apron, holds a pear and stands next to a table laden with bowls of fresh fruits and a cutting board.]


The book is the result of a collaboration, as most of life’s most enjoyable projects often are. Pooch Horsburgh, recipe guru and tester, photographer Andrew Montgomery and I all worked together for the first time on my last cookbook, Home Cooked. When my publisher asked for another book, the first calls I made were to those two and we sat together around Pooch’s kitchen table to plot and plan. This finished book is testimony to a joint effort and a very happy – if hard – few months.


I’ve dedicated this book to the brave of heart and free of spirit, and that sums up everyone involved in putting it together. It has been a joy and inspiration to write, and I hope it makes you feel similarly inspired and happy when reading it and cooking from it.
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[image: Three willow baskets of different sizes and types hang from the ceiling.]


BASKET
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Amanda Rayner • Wyldwood Willow


Amanda doesn’t have a handbag. She has a basket. ‘It holds all the detritus I can’t fit in my pockets! My water bottle, my phone, purse, diary. There are always some tissues in there. Sometimes a half-eaten bar of chocolate.’ Amanda made her basket from the willow she grows near her home, and it goes with her everywhere. But when she made her first basket, twenty-five years ago, she never imagined that it would become her way of life.


It was Amanda’s great friend Phil who showed her how to make a basket one afternoon and then gave her a supply of willow. She didn’t really get the appeal of basket-making that first time, she confesses. She’d just had a baby and had become used to doing everything in between looking after her in a rush. ‘Basket-making is a journey, a process. But for me, that first time, it was just about getting it finished. I remember feeling a bit impatient with it. Wondering why it all was taking so long!’


Phil’s willow sat, untouched, for several months, but when Amanda suffered a sudden and shocking bereavement, she was drawn back to the willow; found the weaving of it, the physical and mental process of it, started to help her heal. She now makes baskets of all shapes and sizes: for gathering and foraging, for logs and laundry. She makes beautiful, sculptural basket chairs, woven supports for flowers and vegetables, pergolas, hurdles and coffins. She’s even made ‘crazy baskets’ for the Marvel films. ‘My business has grown in a very slow, organic way, but I did realize very early on that I wanted to teach too. I wanted to share the magic of working with willow, because it is so good for body and soul.’


Amanda did a City & Guilds teaching certificate, which gave her the confidence to start offering willow-weaving workshops and, every summer, she packs up her van and does a tour of festivals. ‘And that’s what I love most, watching the transformation that happens to people who come to make a basket. It’s quite a challenge – a small feat of engineering – because the way a basket comes together is quite complex. You have to be fully invested in the process, to concentrate completely on it. Whatever issues or problems you might be facing at home or at work, or even if you are just a bit worn down by the daily grind, all those things tend to get forgotten. People have said to me that when they are making a basket it feels like they are giving their brain a holiday; a rest from thinking or worrying about things for a while.’


Particularly rewarding is to see the people who return to her festival tent year after year to improve and develop their weaving skills. ‘I love making baskets and at the end of the festival season I often can’t wait to get back to my workshop and start weaving again. But passing on the skills I first learned all those years ago, seeing the ear-to-ear smiles of the people I’ve taught because they are so delighted with what they have made, gives me as much pleasure as taking a few lengths of willow and starting to weave.’


[image: Bundles of willow are propped up in a workshop, where Amanda Rayner sits at a table and weaves an object using willow stalks.]


[image: Four photos showing objects being woven with willow stalks using a tool, Amanda holding bundled willow and weaving a basket and willow baskets.]









Cherry Compôte


& Some Lovely Things to Do With It
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Amanda and cherries are synonymous in my mind, because she arrived at the farm one day with a basket brimming with the most beautiful cherries from her garden. They are my favourite summer fruit – I can eat my bodyweight in them in a single sitting – and they’re all the more special because they are only available for a few weeks of the year. If I can stop myself eating them immediately, making this simple, versatile compôte makes them last a bit longer.




500g (1lb 2oz) cherries, fresh or frozen


2–3 tablespoons sugar, to taste


1 tablespoon lemon juice





Serves 4


Remove the pits from the cherries if using fresh fruit, then place into a saucepan along with 2 tablespoons of sugar and the lemon juice. Heat gently over a medium heat for about 10 minutes, until the cherries are starting to collapse and the juice has thickened a little. Taste (don’t burn your tongue!) and add the extra sugar if needed. Leave to cool until warm, then pour into sterilized jars. Once cooled, the cherry compôte can be kept in the fridge for up to 2 weeks.


This goes really well as an accompaniment to a strong, salty goats’ cheese. It’s great on porridge, even greater with dark chocolate ice cream. Swirl into yogurt with a scattering of granola, or turn it into this pudding, which looks elaborate but couldn’t be easier.


Cheat’s Brûlée




8 tablespoons Cherry Compôte


450ml (16fl oz) Greek yogurt


4 tablespoons demerara sugar





Serves 4


Put 2 tablespoons of compôte into each of 4 flameproof ramekins. Divide the yogurt between the ramekins, giving it a gentle mix to lightly swirl the compôte into the yogurt.


Just before you are ready to serve, sprinkle 1 tablespoon of demerara sugar over the top of the yogurt in each ramekin and then, using a cook’s blow torch or a grill preheated to high, melt the sugar until caramelized. Leave to cool and harden, then serve.


[image: A pot of cherry compote and four ramekins of Cheat’s Brûlée. A spoon of Brûlée from a ramekin is scooped out. The used spoon is next to it.]









Leek & Pea Frittata with Leaves
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I use the basket I bought from Amanda every afternoon when I go and collect the eggs from our hens and ducks. I’ve been keeping poultry for almost two decades, yet I still get excited by the small miracle of finding eggs tucked among the straw in the nest boxes, and by all the wonderful things you can cook with them. This frittata is a current favourite.




FOR THE FRITTATA


50g (1¾oz) butter


olive oil


200g (7oz) leeks, finely chopped


150g (5½oz) peas, defrosted if frozen


4 eggs


75g (2½oz) Caerphilly cheese, grated


a small handful of soft herbs (such as chives, chervil, lovage, dill, tarragon), chopped


sea salt and freshly ground black pepper


FOR THE LEAVES


3 tablespoons extra virgin olive oil


1 tablespoon lemon juice


2 handfuls of pea shoots


1 Baby Gem lettuce, leaves roughly chopped


any leftover herbs from the frittata





Serves 2–4


Heat a medium nonstick frying pan over a medium heat. Add the butter and a dash of oil then sauté the leeks with a good pinch of salt until softened, about 7 minutes. Add the peas, mix and heat through. Preheat the grill.


Lightly beat the eggs in a bowl. Mix in the cheese and herbs, season and then pour into the pan, over the leeks and peas, gently stirring to mix. Leave to cook over a medium-low heat for 5–7 minutes, until firmed up on the bottom and most of the sides. Then put under the preheated grill and cook for a further 3–4 minutes, or until just set.


To prepare the salad, whisk the extra virgin olive oil and lemon juice together in the bottom of a large bowl. Season. Add the pea shoots and lettuce, along with any herbs you have left over from making the frittata, then toss everything together to coat in the dressing.


Remove the frittata from the grill, loosen around the edges with a palette knife and slide out onto a plate. Serve hot, warm or at room temperature, in slices, with the leaves.


[image: A pan of leek and pea frittata garnished with fresh herbs and a bowl of pea shoots, roughly chopped Gem lettuce and leftover herbs.]









Frying Pan Pizza Bianca


with Porcini Mushrooms
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‘I’ve just discovered there are porcini mushrooms growing in the lane I walk along almost every day,’ Amanda told me. ‘They are amazing on pizza!’ She’s right. They are.




FOR THE DOUGH


500g (1lb 2oz) plain flour or 00 flour, plus extra for dusting


7g (¼oz) packet of easy bake yeast


2 tablespoons olive oil, plus extra for oiling


300ml (½ pint) lukewarm water


sea salt and freshly ground black pepper


FOR THE TOPPINGS


250g (9oz) ricotta


2 garlic cloves, crushed


250g (9oz) fresh porcini (or other) mushrooms, thinly sliced


1 banana shallot, thinly sliced


150g (5½oz) cucina mozzarella, thinly sliced


leaves from 4 thyme sprigs





Serves 4


In a large bowl, mix the flour and yeast together until the yeast is evenly distributed. Make a well in the middle and pour in the olive oil, 1½ teaspoons of salt and the lukewarm water. Mix into a dough, adding a little more water if needed to bring everything together.


Tip the dough out onto a floured work surface and knead until soft, stretchy and smooth. This can take up to 10 minutes, so if you have a stand mixer you may prefer to do it in that.


Shape the kneaded dough into a ball and place into a large oiled bowl. Cover loosely with a piece of oiled clingfilm or a clean tea towel. Leave the bowl somewhere relatively warm (not in a very cold room or near a draught) to rise for an hour or two.


Tip the dough out onto a floured work surface and knock it back a little to get rid of any excess air. Divide into 4 balls and place these on an oiled plate to rest until you are ready to cook. The balls of dough will happily sit in the fridge overnight at this point, if necessary. Cover them with oiled clingfilm before popping into the fridge.


Once ready to cook, preheat the grill to its highest setting.


Prepare the toppings. Season the ricotta really well with salt and pepper, then stir in the crushed garlic, making sure it is evenly distributed.


Heat a large, heavy-based frying pan over a high heat. Shape one of the balls of dough into a pizza base the same size as your frying pan, either using your hands to stretch it or using a rolling pin.


Place the shaped dough into the hot frying pan and immediately spoon over one quarter of the ricotta. Spread it out with a spoon and top with one quarter of the mushrooms, seasoning them once added. Top with one quarter each of the sliced shallot and mozzarella. Be careful not to overload the pizza, otherwise it won’t cook properly. Drizzle a little olive oil over the top and around the edge.


After about 3 minutes, lift the edge of the pizza with a palette knife or spatula and check the base. If it is golden and crisp, place under the grill, as close to the grill as possible, for a further 2–3 minutes until the top is golden and the cheese is bubbling and blistered.


Remove from the grill, slide the pizza out onto a board and sprinkle with thyme. Repeat the process with the remaining dough and toppings and eat immediately.


[image: Slices of pizza Bianca with porcini mushrooms are on a serving platter. A knife is next to the slices.]









[image: An apron is on a dressmaker’s dummy with a measuring tape around its neck.]


APRON
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Toria & Simon Whitfield • Field & Found


Toria was taught to use a sewing machine by her mum when she was seven. By the time she was eleven, she was making her own costumes for the school play. ‘I just loved it. I sewed all the time after that.’


After completing a degree in textiles, she set up an upcycling business with a friend. ‘I taught myself basic pattern cutting, and I would cut up old tweed jackets, which we would remodel and embellish with lace and things, then travel around the festival circuit selling them. We did that for four or five years, until I met Simon, and we had our first baby.’


Simon is a polymath: a builder, a grower, a carpenter, an experimenter, but most of all, a foodie. He used to have his own business importing Mediterranean antipasti, oils and olives, selling them at farmers’ markets and food festivals. He ran a deli-café, and now runs courses in sustainable building, does pop-up feasts and fire cooking as well as growing as much food as he can produce for his family.


After their second child was born, Toria found herself yearning to get back to designing and making things. A chance meeting with someone who had just taken over a building in their local town gave her the opportunity. ‘They asked what I did, and I said, “I make clothes, but I’m not sure what direction I’m going in.”’


She was offered a room in the building to use as a studio. ‘Simon and I set to work, stripping back the walls to reveal the bricks, bringing in bits and pieces of timber and rope to create hanging spaces for the clothes I was going to make. I had an old pingpong table where I cut out the patterns, and a cot for my baby. It was an open studio. People could come and see me actually making the things they could buy.’


One of the very first things she made was an apron. ‘I just had this idea to make one, based on the Japanese cross-back design. Still utilitarian, but something with a bit more shape and elegance.’ She made it in some old linen that she had found and within twenty minutes of her finishing it and hanging it up, it was sold. ‘So, I made another one. And then another one. And it just went from there. I even managed to incorporate my love of repurposing old objects. I had a collection of those old-fashioned men’s braces, with the leather ends that attach them to trousers. I cut off those leather ends and used them on the straps of my aprons.’ It’s become her signature style.


The first person to buy one of Toria’s aprons was a baker. And it continues to be craftspeople who make up the majority of her customers. ‘I’ve made them for jewellers, printers, carvers, florists, gardeners, even a truffle hunter!’ Simon has been the inspiration for many of her designs and road tests them all. ‘Almost everything I do involves getting dirty, and different tasks require a different apron. When I’m gardening, I want a long apron that can double as a kneeler and have pockets and loops for my tools. I need another one for when I’m fire cooking and I’m greasy and hot. One for carpentry, one for metalwork. A smart one for hosting pop-ups… And everyone likes to feel good when they are working, so the design and look of them does matter, even though they are made with a purpose.’


It’s been ten years since Toria made that first apron and they are still selling almost as fast as she can make them. She works now from a little studio she and Simon built in their garden from repurposed recycled finds. She has several designs that are regular favourites – all named after birds – but she relishes the challenge of making aprons that are bespoke. Adding a big leather patch to the side of an apron for a spoon carver was something she was asked to do most recently.


‘I’m at my happiest when I’m making things. It’s just a joy! Our life is a creative life. If there is any excuse for making something, we’ll do it.’


[image: Two photos showing aprons hanging from coat hangers on a rack and a pincushion with a cluster of pins.]


[image: Toria Whitfield sits in front of a sewing machine and sews a piece of fabric. The machine is in front of a window.]


[image: Four photos showing a stack of aprons, Toria hanging aprons on a clothesline, Toria sewing an apron and a person wearing an apron in a greenhouse.]









All-in-One Campfire Hotdogs
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Campfire bread – like potatoes or apples wrapped in foil and baked in the coals of a bonfire – is the food of childhood holidays. To take a simple, sticky mix of flour and milk, combine it into a paste, wrap it around a stick and cook it over a fire really did feel like performing a magic trick. But how even more magical would it be, I thought, to wrap your dough around a sausage and make yourself an all-in-one hotdog. I can’t tell you how delighted I was when it worked!


You’ll need four long, thin, freshly cut sticks for this. Sharpen one end of each stick to a point and scrape the bark off. You can use metal skewers, but they do get hot, so you might want to wrap the ends you are holding in a cloth. I’ve suggested using pre-cooked frankfurter sausages here, to avoid any worries that the sausages may not be cooked all the way through. This is definitely an apron-wearing recipe that pays homage to Simon’s love of cooking over fire.




300g (10½oz) self-raising flour, plus extra for dusting


1 teaspoon sea salt


175–200ml (6–7fl oz) whole milk, or water if preferred


olive oil


4 large frankfurter sausages





Serves 4


Heat your barbecue or fire ready for direct grilling.


Put the flour into a mixing bowl and add the salt. Mix well, then slowly pour in 175ml (6fl oz) of milk or water along with a dash of olive oil, mixing as you go, until you reach a dough consistency. Add a little extra milk or water if needed. Knead the dough for a few minutes until smooth and elastic.


Thread the frankfurters onto the sticks or skewers so that the stick or skewer runs through from top to bottom.


Divide the dough into 4 and roll each piece into a long sausage shape. Mould one end of your dough to the stick above the frankfurter then twirl it around so there is a spiral of dough around the frankfurter, before securing it around the stick at the other end.


Once your fire is hot and the embers are glowing brightly, spread the embers out a little. Hold the hotdogs over the embers, but not touching them, turning the sticks often so that the dough cooks evenly. Cook until the outside of the dough is golden brown and has puffed up slightly. The inside should be cooked and the frankfurters warm. This could take up to 15 minutes.


Once cooked, slide the stick out of your magic hotdog and eat, wiping your fingers on your apron when you’re done!


[image: A person holds two sticks with hot dogs wrapped in spiral bread over the embers of a campfire.]









Herefordshire Antipasto
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Simon’s challenge to himself is to make something they have grown part of every meal they eat. His early career, importing Italian vegetables preserved in oil, gave him the inspiration to do the same with the vegetables he grows at home. This dish is beautiful alongside cheese, cold meat, salads, or just straight out of the jar…




1 hard squash or pumpkin, about 750g (1lb 10oz) prepared weight


50g (1¾oz) sea salt, plus extra for sprinkling


50g (1¾oz) sugar


100ml (3½fl oz) vinegar


1 red onion, thinly sliced


4 garlic cloves, thinly sliced


2–4 long red chillies, halved lengthways, to taste


2 tablespoons fennel seeds
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