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About the Book


Call it comfort food, street food, sharing food. Food that gives you a hug, warms up your bones and satisfies your stomach. Using everyday ingredients that are easy to cook and even better to eat. Made with style and ingenuity.


Tony Singh is a man who knows no boundaries. A Scottish Sikh chef with a passion for British produce, a taste for spices and a mischievous twinkle in his eye, Tony has taken his cue from the inventiveness of food found in our street stalls – a mashup of culinary influences, simple cooking techniques and inexpensive ingredients – to create over 80 recipes including the McTSingh Chilli Dog, Chipotle Lamb Meatballs, Mackerel & Chickpea Burger, Aubergine Flatbread, and finishing with some truly cross-cultural puds from chocolate samosas, shortcake trifle and pumpkin empanadas.


And how does Tony describe his food? TASTY!




About the Author


Tony Singh is the Scottish half of the BBC’s The Incredible Spice Men. Born in Leith, Tony has worked in Scotland’s finest restaurants, opening three of his own, including the highly acclaimed, Oloroso. His cooking uniquely combines influences from his Sikh upbringing with his love of Scottish produce.


Awarded some of Scotland’s finest culinary honours, including the Drambuie Chefs’ Association ‘Best New Restaurant of the Year’ and Scottish Chefs Award for ‘Scottish Chef of the Year’, Tony has also appeared on BBC2’s Great British Menu and Food & Drink.
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Tasty


adjective


1. (Of food) having a pleasant, distinct flavour:


‘a tasty snack’


Synonyms


Delicious, palatable, luscious, mouth-watering, delectable, toothsome, succulent, juicy.


www.oxforddictionaries.com


Chaat


A Punjabi/Hindi word meaning ‘tasting’, ‘a delicacy’, ‘to lick’, ‘to devour with relish’, ‘to eat noisily’. (This is my understanding of the word but it’s different in some dialects throughout India.)


These are the two words that sum up my attitude to food. They mean more to me than what is hot in the ever-changing, fast-paced world of today’s restaurant scene; what is being tweeted or blogged about; or adhering to any particular style of cooking. Food is about taste. It’s about flavour, it’s about that bit of TLC you put into the dishes you are making for someone or even that TLC you show yourself by knocking something together instead of picking up a microwave meal or calling for a takeaway (not that I don’t do that once in a while too).


The point I’m making is that tasty cooking, tasty food doesn’t have to mean spending hours slaving over a stove. It can be had from opening a tin of beans, cooking them with a simple Holy Trinity of garlic, chilli and ginger, then serving them with some toast. No, that’s not gourmet, it’s not grand, but you have a very quick supper, one that you have cooked yourself, and most importantly, it’s tasty (trust me – it’s so good, I’ve even included the recipe, on here).


I repeat: you will have cooked. Detractors will be saying that this is not cooking, that jazzed-up beans is too easy, that cooking should be hard; it should require effort and anxiety, time and precision. Well, I say what a load of mince – and not the tasty type. Tasty food is not, and should not, be scary or hard. Any good ingredients, whether fresh or processed, combined with care and thought will result in a tasty dish. Of course you can cook complex recipes and try different techniques; there’s no doubt this has amazing results, but cooking and eating are above all about fun.


Tasty is a book for cooks and for anybody wanting to have a go at cooking. It is not a book with complicated techniques, nor is it fashion-led. It’s taste-led. It’s the food I cook for my friends, family and guests.


You may be surprised to see some convenience foods in the book – from Swiss rolls and gingerbread to shop-bought mayonnaise and custard. If you want to make these ingredients, that’s wonderful – and in some cases, I’ve given you the recipes so that you can do so – but if you’re strapped for time, there is nothing wrong with using the best ready-prepared ingredients you can find. After all, what we want at the end of our efforts is a tasty dish and happy tums; how you get there just isn’t as important. We can all use words and fancy ingredients to our heart’s content, but there’s nothing more rewarding and powerful at mealtimes than displays of the truly international language in food: an appreciative tummy pat, the ‘mmmms’ and ‘ahhhs’, the smiles on people’s lips and their clean plates speak so much louder than words, and for me that’s what it’s all about; that’s why I cook.


So, dive in: learn from your mistakes, celebrate your triumphs and enjoy every last lip-smacking mouthful.


Tony Singh


‘The only real stumbling block is fear of failure. In cooking you’ve got to have a what-the-hell attitude.’


Julia Child
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When hunger strikes, you become ravenous and you need to scratch that itch, it’s to this chapter you need to turn.


I have put together a few of my favourite itch-scratchers, all of them easy to prepare, that will satisfy different snack desires – sweet, salty and spicy – and accompany a cold beer or a mid-afternoon cup of tea.


Most are light and aimed at filling a small hole so they shouldn’t spoil your appetite later. Some, however, are really rib-sticking: my God’s own bacon roll, Desperate Dan beans and the American dream pancakes aren’t going to leave much room for anything else, but they’re all lifesavers when an attack of the munchies strikes.








 


Lime almonds


You can use any kind of nut in this recipe – cashews, hazelnuts or walnuts would be just as good, but peel them if you can as the skins can sometimes have a bitterness. Lime – or lemon juice if you prefer – is a great partner for nuts: the sharpness of the citrus contrasts with the richness of the nut. It might sound strange to soak the nuts for so long, but the longer you leave them the more flavour they take on.


Serves 4–6 as a nibble with drinks


200g whole almonds, peeled if possible


150ml lime juice


3 tbsp olive oil


1 tsp mango powder (amchoor)


1½ tsp sea salt (optional)


1 Spread the almonds out in a shallow dish, pour in the lime juice and mix well so the nuts are well coated. Leave for 8 hours, turning them every time you remember.


2 Preheat the oven to 180ºC/gas 4.


3 Drain the almonds, then spread them out on a baking tray and bake for around 10 minutes, turning them every 2 minutes.


4 In a bowl mix the oil and mango powder then tip in the hot almonds. Mix well then place the nuts back on the baking tray and return to the oven for a further 10 minutes, or until golden brown. Stir though the salt, if using, leave to cool and then munch. The almonds will keep for a week in an airtight tub. If they feel like they are going soft, a quick flash in a hot oven will sort them out.





 



Caramel spiced nuts



These caramelised spiced nuts are sweet, salty, savoury and spicy – all the things you want in a nibble. . . and they help the beer go down!


Serves 8–10 as a nibble with drinks


75g dark or light muscovado sugar


1 tsp ground cinnamon


1 tsp five-spice powder


½ tsp chilli powder


1 egg white


200g almonds


200g cashews


1 Preheat oven to 150°C/gas 2. Line a baking tray with greaseproof paper or a silicone mat.


2 In a medium bowl, combine the sugar and spices.


3 In a large bowl, whisk together the egg white and 1 tablespoon of water until frothy and fairly stiff. Add the nuts then stir in the sugar mixture until the nuts are evenly coated. Spread the nuts out on the prepared tray in a single layer. Bake for 15 minutes.


4 Give the nuts a good stir then bake for a further 15 minutes. They should be golden brown and smell divine – if they are still a bit light, pop them back in the oven. Leave to cool completely.
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Muttia


These crispy little bread fritters that are served all over India are such a moreish nibble. They are great dipped in sweet milky tea – munch on them as they go soggy – or just try them straight up. The ajwain seeds give them a wee kick.


Serves 6–8 as a snack with drinks


250g plain flour


1 tsp fine table salt


1 tsp ajwain seeds


2 tbsp rapeseed oil


about 100ml warm water


vegetable oil, for deep-frying


1 Mix the flour, salt and ajwain seeds in a large bowl. Add the rapeseed oil and rub it in to make breadcrumbs. Make a well in the middle of the mix and pour in 100ml of warm water. Bring it to a dough and knead till smooth and elastic (if you need to add more water, add just a wee bit at a time), then divide the dough into four.


2 Very lightly flour a work surface then roll out one piece of dough to about 2mm thick; don’t use too much flour. Traditionally, the dough is cut into diamonds but you can just cut it into 5 x 7cm strips if you prefer.


3 Put a deep-fat fryer on to 165°C or fill a deep pan a quarter full with oil and heat. To check it’s ready, toss in a piece of dough. If it starts fizzing, the oil is hot enough.


4 Once the oil is hot, deep-fry the strips in small batches till golden brown. Lift out with a slotted spoon and drain on kitchen paper. Now roll out the remaining pieces of dough and fry the remaining batches. Serve once they have cooled down. Store in an airtight container for up to a week.
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Popcorn


Show me someone who doesn’t like popcorn and I’ll convert them. Popcorn is a great vehicle for loads of flavours, and once you know how to make it (this recipe is so easy), the sky’s the limit – sweet, savoury, savoury and sweet mixed together, spicy. . . What about some buttered caramel poured over it? Or truffle oil and Parmesan? Or some chilli and a bit of lime on top? Go crazy!


Serves 4


2 tbsp oil (you need to use an oil with a high smoking point, like rapeseed or peanut oil)


100g popping corn


seasoning of your choice, such as salt, sugar, Ras El Hanout (see here), grated Parmesan and truffle oil or the spice mix below


Popcorn spice mix


2 tbsp coriander seeds


2 tbsp cumin seeds


1 tbsp caraway seeds


1 tbsp chilli flakes


1 tbsp pomegranate powder or ½ tbsp mango powder (amchoor); both are available at Asian food shops but if you can’t get either toss through the juice from 1 lime just before you add the rest of the spice mix


1 If you’re preparing the popcorn spice mix, start with that. Toast the seeds and chilli flakes in a dry frying pan over a low–medium heat, stirring constantly, until they give off a fragrant aroma. Remove from the pan and set aside to cool.


2 Mix in the pomegranate powder or mango powder. Whizz the mixture briefly in a grinder or pound in a mortar and pestle.


3 For the popcorn, heat the oil in a very large pan over a medium–high heat. Put three or four corn kernels into the oil and cover the pan with a lid. When the kernels pop, add the rest of the popcorn in an even layer, cover with a lid, then take off the heat and count 30 seconds.


4 Return the pan to the heat and the popcorn will begin popping. Gently shake the pan by moving it back and forth over the heat. Once the popping slows to several seconds between pops, remove the pan from the heat, remove the lid, and transfer the popcorn immediately to a wide bowl. Season with your choice of seasoning and serve.
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Duck wontons



These are great as a nibble, a canapé or if you poach them in a broth, a super base for a hearty noodle broth.


Makes 20 wontons


2 duck legs, meat taken off the bone and minced or roughly blitzed in a food processor


4 rashers of unsmoked streaky bacon, roughly blitzed in a food processor


4 shallots, thinly sliced


1 tbsp hoisin sauce


1 tsp finely grated fresh ginger


1 garlic clove, crushed


½ hot green chilli, finely chopped


1 tbsp chopped coriander


about 20 wonton wrappers


1 egg, beaten


vegetable oil, for deep-frying


Thai Dipping Sauce (see here), to serve


1 Put the duck meat, bacon, shallots, hoisin sauce, ginger, garlic, chilli and coriander into a medium bowl and mix well.


2 Place 2 teaspoons of the duck mixture on a corner of a wonton wrapper. Brush the edges lightly with beaten egg. Fold the cornerand sides over the filling, then press the edges firmly together to seal. Repeat with the remaining mixture and wrappers.


3 Put a deep-fat fryer on to 165ºC or fill a deep pan a quarter full with oil and heat. Test it’s hot enough by tossing in a cube of bread – it should sizzle immediately. Deep-fry the wontons, in batches of four, for 2–3 minutes, until golden and cooked through. Remove from the oil with a slotted spoon and drain on kitchen paper. Serve the wontons immediately with the dipping sauce.





 


American dream pancakes


When I am in America I love a big helping of buttermilk pancakes with bacon and maple syrup, but it’s a bit of a faff to make them yourself at home as you need two or three pans on the go. So here’s a wee all-in-one number that’s simple yet tasty.


Serves 4


125g plain flour


1 tsp salt


1 tsp bicarbonate of soda


1 egg


250ml buttermilk


100g butter, melted, plus extra to serve (optional)


12 rashers of smoked streaky bacon


150ml maple syrup


1 Put a large non-stick frying pan over a medium heat so that it’s nice and hot when you’re ready to start cooking.


2 Mix the flour, salt and bicarbonate of soda together in a bowl, then add the egg, buttermilk and butter and mix well to combine. The batter should look thick and lush.


3 Cook the bacon in four batches – three rashers at a time – until crispy on both sides. This will leave a nice amount of tasty bacon fat in the pan. As each batch of bacon is ready, spoon a quarter of the batter into the pan, spreading it out lightly with the back of the spoon. Cook the first side till you get bubbles or holes appearing on top of the batter then flip the pancake over and cook till golden brown. Keep warm in a low oven while you cook the remaining bacon and batter.


4 When ready to serve, gently heat the maple syrup in a pan. Put the pancakes on serving plates, pour over some hot maple syrup, and add a bit of butter if you like – what the hell, in for a penny, in for a pound.





 



God’s own bacon roll



One of my all-time favourite munches is a wee nibble the boys called ‘God’s own bacon roll’: smoked bacon in a soft morning roll, slices of butter, a home-made tattie scone, a fried hen’s egg and brown sauce! And to wash this ambrosia down, not nectar but the drink that’s even better: a mug of sweet builders’ tea! This is not a hard recipe; it can even just be thought of as an assembly job. The ingredients should be of the best quality you can afford, but there is nothing other-worldly about them (apart from the tattie scone, if you live down south – hence the recipe I have included).


Serves 4


8 rashers of dry-cured smoked back bacon (if you are using a more mainstream bacon that has a bit of water pumped into it, go for 3 rashers per person)


4 Scottish morning rolls (soft, round rolls)


unsalted Scottish butter, chilled


oil, for frying the eggs (I go for a neutral veg or groudnut oil)


1 Tattie scone (see here), cut into quarters


4 large eggs


brown sauce (I use the classic HP sauce)


salt and pepper


1 Preheat the grill to high.


2 Place the bacon on a tray and pop under the grill to cook. I like it a bit crispy on the fat but cook it as you like it – just not super crispy as you need the meat to yield to the bite.


3 Cut the rolls in half and butter the top and bottom with the cold butter. How can this be done, you say? Well, when I say butter I really mean slice the butter as thinly as possible and cover the bottom and top of the roll, then set the rolls to one side.


4 Switch the oven on low – 100ºC/gas ¼. Splash a bit of oil into a heavy-based pan then add a good knob of butter and place over a medium heat. Swish the butter around the pan so it does not burn. When the butter is foaming add your quarters of tattie scone and gently cook till golden brown on one side, then flip over and do the same again (add a wee bit of butter if it is all soaked up by frying the first side). Take out and place on kitchen paper, pat off the excess fat and keep warm in the low oven.


5 Pour more oil into the pan so that it is about 1cm deep. Get it nice and hot and fry your eggs. I know everybody has their eggs their own way but trust me on this one: you want the yolk soft and runny.


6 To assemble, put a tattie scone quarter on the bottom of the roll, top with two rashers of bacon, a fried egg and a good zig-zag of brown sauce, then cover with the top of the roll and enjoy!
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Desperate Dan beans



This is one for when you’ve really got the munchies. Nine times out of ten you’ve got a tin of baked beans in the house and in my house there is always going to be some garam masala and some chillies; I’d advise you to ensure the same. Just those three wonders, mixed together and fried, is fantastic, but add a wee bit of onion and some garlic and these beans become really special. Put a fried egg on top and you’ve got a breakfast of champions. Desperate Dan beans are also great with sausages rolls, pies or anything you want.


Serves 2


2 tbsp vegetable oil


2 small red onions, finely chopped


4 garlic cloves, finely chopped


2.5cm piece of ginger, finely chopped


1 tsp finely chopped green bird’s eye chilli


1 tsp garam masala


150ml water


1 x 400g tin baked beans


1 tbsp chopped flat-leaf parsley


salt, to taste


1 Place the oil in a heavy-bottomed pan, fry the onions till they start to brown, then add the garlic and ginger and fry till the garlic colours. Add the chilli, garam masala and water and cook till nearly all the water has evaporated.


2 Add the beans and bring to a slow simmer. Cook for 5 minutes, then stir in the parsley and check the seasoning – you may need to add some salt. Serve immediately.





 


Quails’ eggs


One of my friends came back from Vietnam talking about how they serve their eggs – quail, hen and duck eggs – there, and I loved the idea. Boil the eggs then dip them in a mixture of lime, chilli, coriander and salt. It’s so easy and if you go for the quails’ eggs they make a fabulous, sophisticated-looking wee nibble.


Serves 4


24 quails’ eggs


2 serrano chillies, deseeded and finely chopped


juice of 4 limes


½ tbsp chopped coriander


salt


1 Bring a large pan of water to the boil then cook the eggs in two batches. Drop them into the boiling water for 2½ minutes exactly then scoop out and plunge into ice-cold water. Leave till cold. Drain the eggs and pat dry, then pop into a serving bowl.


2 Mix the chilli, lime juice, coriander and some salt together, then divide between four small bowls. Let your guests peel their own eggs, then dip and eat to their heart’s content.


Or swap in . . .


You can do this with small hens’ eggs, just boil them for 7 minutes.





 


Cauliflower and ginger pakoras with sweet red pepper and coconut chutney


This is a great way to use up leftover cauliflower or in fact any veg; it works well with broccoli or asparagus. The chutney can be kept in the fridge for three or four days and used as a dip for the Muttia (see here), Duck Wontons (see here) or a lovely piece of grilled fish.
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