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INTRODUCTION



My love for food has been with me for as long as I can remember.


I was lucky enough to grow up in a household surrounded by delicious home-cooked meals; one that celebrated good ingredients and the whole process of cooking. This made me keen to get into the kitchen myself and see where the creative process could take me. I was constantly curious as to how things were made and where they came from and, naturally, this paved the way for where I am today.


My career in the food and drink industry didn’t start in the typical way, to say the least. While playing sport at school, I sustained a head injury which had a significant impact on both my physical and mental health; I really struggled to focus and find the drive I once had. My dream of turning my skill and passion for sport into a full-time career was derailed, leaving me feeling lost and confused with where I wanted to go. As a result, I left school without my A levels (for my American audience, this is the last two years of high school) in the hope I’d figure everything out.


Over the next few years, I spent time going between various things, from working as a waiter to running my own business and travelling. Throughout this time, I never felt truly settled and happy, and all the while I saw my peers striding ahead in their lives, making their way to university or starting careers in the professional world of work.


Since the day I got injured, the one thing that had always given me a buzz, purpose and escape in life, and made me incredibly happy, was cooking. Whether that was making food for family and friends, and sharing wonderful memories and moments around the dinner table, or spending time discovering new foods, cuisines and recipes through personal research and travelling, I was always left with an overwhelmingly positive feeling.


It was after leaving an unfulfilling job a few years later that I asked myself the question, ‘What really brings me the most joy in life?’ Quickly realising it was cooking and food, I knew that I had to get myself into the industry to do something that would be sustainable and fruitful.


With this in mind, my first port of call was to look for work in a kitchen or small food and drink start-up. To do this, I knew I needed to gain some experience first. Of course, going in at an entry level job and ‘working my way up’ was the obvious option. However, it was midway through the second wave of Covid and the hospitality industry and small businesses were struggling and people were losing their jobs left, right and centre. I felt that I needed to bring something more to the table to be in with the chance of securing a position. It was then that I decided to set up social media as a specific space to build a digital portfolio for my cooking. I could then use this to approach companies and kitchens, to show them how passionate I really was. I hadn’t intended for my videos to be seen and enjoyed by anyone other than those who I was going to reach out to for work.


Things took an unexpected turn, though, and within a few weeks of starting my page, my videos were getting hundreds of thousands of views and my followings were growing rapidly across all platforms. It was then that I realised that I might not need to stick to my original plan of working in a kitchen or joining a small business, but instead, maybe, just maybe, I could start something of my own. I had always wanted to pave my own way in life and build a business, so now felt like the perfect opportunity to do so.


Being part of an online community and support system is an incredible thing. It gives me the confidence and drive to keep trying new things, really listen to what my audience want, and push the boundaries with food and flavour. Every day I look to inspire people to get into the kitchen and create great-tasting food with confidence and excitement. My love for food and cooking is central to my life and if I can help just one person feel that joy when they cook, then mission accomplished.


Fast forward to now – I am sitting here in awe of how incredible this journey has been. While I love creating content online, I wanted to look at different ways to spread my passion for food. Writing a cookbook seemed like the perfect next step. The whole process of creating this book has been an amazing journey, from researching and writing to developing and shooting the recipes with a wonderful team. It has been an incredible experience, and one that I will hopefully get to have again soon.


So, what can you expect from this book? I am a home-cook at heart, so I’ve written this book with all of you home-cooks in mind. Inside is a selection of what I believe are some of the most delicious homemade meals; food that people want to eat, food that people want to make – and can make – and, most importantly, food that will bring people together and help create wonderful memories. With my constant enthusiasm for researching food from different cultures, paired with the travelling I have done and tasting much that the cuisines have to offer, this book contains influences from around the world. There is so much incredible flavour out there to be appreciated that it’s hard not to want to share it.


The book is made up of various chapters that cover recipes for all skill levels, whether a beginner or a keen home-cook, and includes a range of recipes for different occasions. Whether you are looking for an easy after-work dish to cook up quickly midweek, or you’re wanting to put on a show-stopping spread for your friends and family at the weekend, there will be something for everyone.


If there are three things that I urge you to take away from this book, they are to enjoy the process of cooking, relish the feeling of creating something beautiful and love the result of creating happy memories with those around you.


Let’s do some cooking!


Sam
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HOW TO USE THIS BOOK



If you’re someone who likes to follow instructions to the letter, then you’ll be guaranteed a delicious dish every time. However, if you are a more experimental cook, feel free to use the recipes as a guide, incorporating your own twists and preferences. As long as you follow the key technical aspects of the recipes, this won’t be a problem. One piece of advice – taste the food as you go! Check for seasoning throughout the process and adjust according to your taste. In my opinion, you should use enough salt to enhance and bring out all the wonderful flavours from the ingredients.


I’ve split the book into six chapters to cater for different occasions.


Brunch


These dishes are aimed at the weekends when you have a bit more time on your hands. However, recipes such as the granola can be prepared in bulk, split into batches and used throughout the week as a quick, hassle-free and tasty breakfast.


Weeknight Meals


These recipes are for those occasions when you finish a long day at work and you’re looking to cook something quickly and easily, without sacrificing any of the wonderful flavours we all want from our food.


Quick Prep, Slow Cook


This is a very versatile chapter. The idea behind these recipes is that they take very little time to prepare, but are left to cook for an extended period. This is one of my favourite ways to cook, as it requires very little effort to create a stunning meal.


All Out


These are the showstopper recipes in the book. When you have a bit more time on your hands, or are looking to get immersed in some cooking, this is the chapter for you.


Sharing Plates


The perfect dishes for when you’re cooking for lots of people. These sharing plates are a great way to cater for friends or family, and they all work well as part of a spread.


Sides & Salads


This chapter has a multitude of recipes that all pair nicely with other dishes in the book. If you are stuck for what to eat alongside your main meal, you’ll find lots of tasty options here.


Sweet Treats


This will be the highlight chapter for those with a sweet tooth. I’ve included recipes that vary in difficulty and length of time to prepare, so there’s something for every occasion.





MADE FROM SCRATCH



You’ll find double-page spreads scattered throughout the book that show you how to make certain foods from scratch – the ‘Made From Scratch’ pages. These are recipes that will make a huge difference to your cooking.


All the ‘Made From Scratch’ recipes are linked to one or two other dishes in the book and I’d highly recommend giving them all a try. Not only are they delicious, but they are great skills to learn in the kitchen and are very fulfilling once made.


Corn Tortillas & Tostadas


Made very simply with just three ingredients, these are so much better than the shop-bought kind. Use them for Huevos Rancheros (see here–here), Birria Bowls (see here), Mushroom, Fish or Steak Tacos (see here, here, here) and Chicken Fajitas (see here).


Fresh Pasta Dough


Once you’ve mastered the art of making fresh pasta, you can use it to replace dried varieties for all the pasta dishes in the book – use it for the Pea & Mint Rigatoni (see here), Roasted Cherry Tomato Cavatappi (see here), Creamy Sausage & Mushroom Pasta (see here), Crab Linguine (see here), Mushroom Ragù (see here), Ribeye Ragù (see here) and Courgette & Lemon Tortellini (see here).


Greek-style Pittas


This recipe not only makes fantastic pittas but the dough can be used as the base for all kinds of flatbreads. Serve these pittas alongside Prawn Saganaki (see here), with Peri Peri Chicken (see here), Chicken Gyros (see here) and Adana Kebab (see here), or roll them out more thinly to make French Onion Flatbreads (see here).


Japanese Milk Bread Burger Buns


This recipe makes the ultimate bun for a burger, or for any other dish when you need bread that is fluffy and delicious. Japanese milk bread is soft, chewy and full of flavour.


Chai-spiced Custard


This takes custard to a whole new level. Serve alongside the Raspberry Soufflés (see here), Chocolate & Pistachio Fondant (see here), Apple & Pear Crumble (see here) or Sticky Toffee Pudding (see here).





01



BRUNCH


PB & J BRIOCHE FRENCH TOAST


MAPLE, BACON & PECAN PANCAKES


HOMEMADE GRANOLA


HARISSA SCRAMBLED EGGS


TURKISH EGGS


CORN TORTILLAS & TOSTADAS


HUEVOS RANCHEROS


SWEET POTATO HASH


SHAKSHUKA


THE ULTIMATE GRILLED CHEESE


SMOKED SALMON LATKE





PB & J BRIOCHE FRENCH TOAST


PB & J is a classic combination that never fails to please. Adding these flavours to the inside of your French toast takes it to a whole new level. Feel free to serve this with extra peanut butter and strawberry compote drizzled over the top.


MAKES 2 LARGE PORTIONS, WITH SOME COMPOTE LEFT OVER


2 large eggs


200ml (scant 1 cup) whole milk


2 tsp vanilla extract


4 tsp honey


2 slices of brioche bread (or any soft white bread), 3cm (1¼inch) thick (see Note below)


2 tbsp strawberry compote (see recipe below), plus extra for topping


2 tbsp smooth peanut butter, softened in a microwave or over a bain marie, plus extra for topping


Knob of butter (about 2 tbsp)


Icing (confectioner’s) sugar, for dusting


For the strawberry compote


350g (12oz) frozen strawberries


60g (¼ cup) caster (superfine) sugar


Small pinch of flaky sea salt


2 tbsp lemon juice


1 For the strawberry compote, add all the ingredients to a pan and cook over a medium heat for 15–20 minutes, or until the strawberries have broken down and the sauce has thickened. Use a spoon to break down any of the larger strawberries. Remove from the heat and leave to cool.


2 In a wide and shallow dish, beat the egg with the milk, vanilla extract and honey.


3 Using a knife, cut a slit along the bottom crust of each slice of bread and up through the slice, to create a pocket for the filling.


4 Using a piping (pastry) bag, pipe 1 tablespoon of the compote into the middle of each slice of bread, followed by 1 tablespoon of peanut butter. If you don’t have a piping bag, use a spoon to add the filling (also see Note below).


5 Place the stuffed slices into the egg and milk mixture, then leave to soak for 5 minutes on each side so they absorb the liquid.


6 Melt the butter in a large nonstick frying pan over a medium heat, then fry the bread on each side for 7–8 minutes, until browned and cooked through.


7 Remove from the heat, dust with icing sugar and spoon over some more compote and peanut butter to serve.


Notes: Make sure to use bread with a very soft crust – this makes it easier to cut a pocket.


A quick hack for making a piping bag is to cut the corner off a plastic Ziplock bag.
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MAPLE, BACON & PECAN PANCAKES



This is my go-to recipe for fluffy pancakes every time. Making a maple, bacon and pecan crumb means you get some of those flavours in every single bite.


SERVES 4 (MAKES 12 PANCAKES)


500g (1lb 2oz) plain (all-purpose) flour


2 tsp baking powder


½ tsp bicarbonate of soda (baking soda)


1 tsp fine sea salt


70g (1/3 cup) caster (superfine) sugar


3 large eggs


70g (2½oz) butter, melted and slightly cooled, plus 4 small knobs (about 1 tsp each) to finish (optional)


60ml (¼ cup) whole milk


600ml (2⅔ cups) buttermilk


1 tsp vanilla extract


Oil spray, for frying


For the bacon, pecan and maple crumb


160g (5½oz) bacon lardons


75g (¾ cup) pecans


3 tbsp maple syrup, plus extra for topping


1 To make the bacon, pecan and maple crumb, add the lardons to a cold frying pan and place over a medium heat until crispy and all the fat has rendered, about 15 minutes. Remove from the pan and place onto kitchen paper to soak up any excess fat, so they stay crispy.


2 To the same pan, add the pecans and toast for 5 minutes, making sure not to burn them. Remove the nuts to a chopping board with the bacon and roughly chop it all into a crumb. Tip into a bowl and mix with the maple syrup. Set aside.


3 In a large bowl, whisk together the flour, baking powder, bicarb, salt and sugar.


4 Whisk the eggs, melted butter, milk, buttermilk and vanilla extract in a separate bowl, then pour the wet ingredients into the dry ingredients and mix until combined. Don’t overmix the batter – some lumps are ok. Expect the batter to be thick – this helps with the shape and fluffiness of the pancakes.


5 Spray some oil into a nonstick frying pan and place over a medium-low heat. Once up to temperature, add some batter to the pan and cook 3 or 4 pancakes at a time for 3–4 minutes on each side until browned.


6 Transfer to a plate, cover with foil and place in a low temperature oven while you cook the rest of the pancakes, adding oil spray to the frying pan as needed. Keep the pancakes covered in foil for around 10 minutes, which will allow them to continue steaming, ensuring they are fully cooked through and fluffy.


7 Place the pancakes on plates and top with a small knob of butter, if you like. Add a drizzle of maple syrup and spoon over some crumb to serve.
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HOMEMADE GRANOLA



Making granola at home is easy, cost effective and incredibly tasty. I like to make a big batch and store it in an airtight container for a few weeks. It really is the perfect hassle-free breakfast for a busy week.


MAKES 7–8 PORTIONS


100g (2/3 cup) dates, finely chopped


50g (1/3 cup) sultanas (golden raisins)


50g (2½ tbsp) honey


50g (2½ tbsp) unsalted butter


60g (1/3 cup) soft brown sugar


2 egg whites


200g (2¼ cups) porridge (rolled) oats


150g (1½ cups) pecans, roughly chopped


Pinch of sea salt


1 tsp ground cinnamon


¼ tsp ground ginger


1 Preheat the oven to 150°C (300°F) Gas Mark 2 and line a baking tray with baking parchment.


2 Tip the dates and sultanas into a bowl and add boiling water to cover. Leave to soak while you prepare the remaining ingredients.


3 Place the honey, butter and sugar in a saucepan and cook over a low heat until the sugar has dissolved, stirring frequently.


4 In a bowl, whisk the egg whites until frothy and doubled in volume.


5 Drain the soaked fruits.


6 Place the oats, drained fruits, pecans, salt, cinnamon, ginger and melted butter mixture in a large bowl. Mix together until combined, then add the whisked egg whites and mix again until they have all been incorporated.


7 Spread the granola out on the prepared baking tray and cook in the oven for 35 minutes until golden and crisp. Halfway through cooking, crumble up the granola a bit and give it a mix so more sides can brown.


8 Once cooked and golden brown, remove the granola from the oven and leave to cool.


9 Serve with some thick Greek yogurt and honey. Store in an airtight jar for 1–2 weeks.
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HARISSA SCRAMBLED EGGS



The key to great scrambled eggs is time – cook them slowly over a low heat and you’ll always end up with the softest eggs. The harissa and sour cream take it to a whole new dimension, with minimal effort, making the eggs even more silky and flavoursome. If you can’t get hold of rose harissa, regular harissa will work too.


SERVES 2


5 large eggs


Knob of butter (about 2 tbsp)


2 tsp rose harissa paste


2 tsp soured cream


2–4 slices of sourdough bread, toasted and buttered


To finish


2 tsp rose harissa paste


1 tbsp olive oil


Small bunch of chives, finely chopped


1 Crack the eggs into a bowl and beat well. Tip them into a cold saucepan with the knob of butter.


2 Place the pan over a medium-low heat and cook the eggs for 10–15 minutes, until silky-smooth but slightly thick (you can’t have them too soft, as adding the sour cream later will thin them out a bit). For best results, take it slowly, continuously stirring so the eggs don’t stick to the bottom of the pan and overcook. For me, there is nothing worse than overcooked chunks of egg – if you feel the eggs getting too hot, remove the pan from the heat for a few seconds, while stirring, to let it cool down slightly.


3 Once cooked, season with sea salt and freshly ground black pepper, add the harissa paste and soured cream and mix well until all incorporated.


4 Mix the harissa paste with the olive oil.


5 Serve the eggs on the toasted sourdough, drizzle over the harissa oil and top with a sprinkling of chives.
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TURKISH EGGS



This has to be one of my absolute favourite breakfasts. Turkish eggs, known as cilbir, always go down a treat. How do you eat this? Cut open the runny poached eggs and scoop up the yolk with some yoghurt using the buttery toasted sourdough.


SERVES 4


2 tbsp white vinegar


8 large eggs


Squeeze of lemon juice


4 slices of sourdough bread, toasted and buttered


For the yogurt


300g (11/3 cups) Greek yogurt


Grated zest of 1 lemon


Small bunch of dill, finely chopped, plus extra to garnish


For the spiced garlic butter


40g (3 tbsp) butter


3 garlic cloves, sliced


1 tsp dried chilli flakes


1 tsp ground cumin


1 tsp smoked paprika


Pinch of sea salt


Small bunch of parsley, finely chopped, plus extra to garnish


1 Mix together the yogurt, lemon zest and dill, and season with sea salt. Set aside.


2 Add all the ingredients for the spiced garlic butter, except the parsley, to a pan. Place over a low heat and cook for 8–10 minutes, until the garlic has started to brown and is fragrant.


3 While the butter is cooking, bring a deep pan of water to a simmer, add the vinegar, then stir the water in a circular motion to make a whirlpool. With the water still moving, swiftly crack the eggs into the water, in batches of 4 (see Note below). Cook for 3 minutes, if using room temperature eggs, or 3½ minutes for fridge-cold eggs, to get the perfect runny yolk. Lift the eggs out of the water with a slotted spoon and place on some kitchen paper to soak up any excess water.


4 Once the butter has melted and infused, remove from the heat, stir in the parsley.


5 Spoon the yogurt onto a serving plate and smooth it out with the back of the spoon. Place the poached eggs on top of the yogurt, then drizzle over the spiced garlic butter. Garnish with some sprigs of dill and parsley leaves, and squeeze over some lemon juice. Serve with the buttered sourdough toast.


Note: You can try to cook more eggs at one time, but I find that with more than 4, the egg whites start sticking together.





[image: image]






MADE FROM SCRATCH
 CORN TORTILLAS & TOSTADAS



Making corn tortillas from scratch is a lot easier than you might think. Be sure to use masa harina flour. This differs from regular corn flour as it has undergone a process called nixtamalization, which makes it easier to work with and more nutritious. Try a brand called Maseca, which can be ordered online.


CORN TORTILLAS


MAKES 16


240g (8½oz) masa harina flour


½ tsp fine sea salt


330ml (1½ cups) hot water


You will need


2 sheets of plastic (cut the top off a Ziplock bag, then cut it in half)


Tortilla press or heavy-based pan


1 Add the flour and salt to a bowl. Gradually pour in the water while mixing with a spoon. Once all the water has been incorporated, bring the dough together with your hands and tip out onto a clean work surface.


2 Gently knead the dough for 30 seconds until it comes together and is smooth. Place it back in the bowl, cover with a damp tea (dish) towel and leave to sit for 30 minutes so the flour can completely hydrate. If you don’t do this, you will notice the edges of the tortilla crack.


3 Divide the dough into 16 balls, keeping them covered with the tea towel. Place a ball between 2 pieces of plastic, place in a tortilla press, or underneath a heavy pan on a flat surface. Press down until flattened.


4 Carefully peel off the top layer of plastic to loosen it and make it easier to remove later. Lay it back on top of the tortilla, then flip over on to the other side. Press down again, then gently peel the plastic off the tortilla.


5 In batches, lay the tortillas in a hot, dry frying pan over a medium-high heat. Cook for 15 seconds on the first side, flip over and cook for 45 seconds, then flip again and cook for a final 45 seconds. If the tortillas are slightly thicker, you may need to cook them for 1 minute on each side.


6 Once cooked, remove the tortillas from the pan and wrap in a tea towel. Place the wrapped tortilla bundle into a saucepan and cover with a lid. This allows them to steam and will soften them further, ready for eating.


Note: Step 4 is a trick I learnt while in Mexico, and it makes a huge difference. If you make sure to loosen the top layer of plastic, as explained there, you will have no problem peeling off the tortilla once pressed, and it is far less likely to rip or tear.

OEBPS/images/img_019.jpg





OEBPS/images/img_020.jpg





OEBPS/images/img_010.jpg





OEBPS/images/img_013.jpg





OEBPS/images/img_023.jpg





OEBPS/images/img_027.jpg





OEBPS/images/img_024.jpg





OEBPS/images/cover.jpg
@SAMSEATS

EATS

LET’S DO
SOME
COOKING





OEBPS/images/img_002.jpg





OEBPS/images/img_009.jpg





OEBPS/images/title.jpg
SSSSSSSSSS





OEBPS/xhtml/nav.xhtml






Contents





		COVER



		DEDICATION



		TITLE PAGE



		CONTENTS



		INTRODUCTION



		HOW TO USE THIS BOOK



		MADE FROM SCRATCH



		01 BRUNCH



		02 WEEKDAY MEALS



		03 QUICK PREP, SLOW COOK



		04 ALL OUT



		05 SHARING PLATES



		06 SIDES & SALADS



		07 SWEET TREATS



		US–UK CONVERSIONS



		STORE CUPBOARD



		KITCHEN KIT



		ACKNOWLEDGEMENTS



		COPYRIGHT













Page List





		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225













Guide





		Cover



		Table of Contents



		Start Reading













