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CHEF TO CHEF


Did you know that Tilly was born on my birthday? Perhaps it was inevitable, then, that she would be the only one of my four children to follow in my footsteps. I think it is absolutely brilliant that my youngest daughter is so into cooking and that she wants to teach other people, too. She learnt to use a chef’s knife when she was six and is a total natural in the kitchen. And in front of the camera for that matter. One day, I know her ratings are going to beat mine, but don’t tell her I said that …


Apparently Tilly finds me really annoying in the kitchen. Personally, I don’t see why … Doesn’t she see that I’m just trying to help? She’s pretty good at cooking but I’m the one with the 30 plus years of experience, the Michelin stars, the restaurants all round the world … You’d think she’d be happy to learn from the master! But she says my food is too fancy and that she cooks ‘real’ food. I suppose I see her point – all the recipes in this book are pretty uncomplicated while still producing really delicious results. I’ve added a few tips of my own to help you along the way though. Not that I’m interfering or anything.


Tilly definitely has all the makings of a great chef. She works hard, is really talented (I take some of the credit for that, obviously) and she loves good food. She might think I’m getting in the way and being critical but what I really am is a very proud dad. She makes cooking look like a lot of fun and consistently produces really good food. She’s amazing. In fact, I’m tempted to give her and this great book a whopping ten out of ten. Well done, Tilly!
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I love cooking up a storm for my crazy family when we are on holiday in L.A. and Cornwall and back home where we live in London. I’m super lucky because my parents let me take over the kitchen whenever I want and I love trying out new things, making a mess and producing really delicious food. It can be really mad filming my TV programme but it’s also brilliant fun because we get to do all sorts of amazing things together as a family and we meet so many great people. For me, the food is definitely the best part, though.


My dad is quite a good cook … actually, he’s a proper chef who’s famous for bossing people about on TV. In real life, he’s not nearly so shouty and I love talking to him about food. He does try to take over in the kitchen, which can be annoying, but mostly it’s really fun and he teaches me so much. I don’t cook posh, fancy pants food like he does but he still likes to taste everything I make. He can be quite critical but I think that’s a good thing because it helps me get better. Once he gave me a ten out of ten for my magic ice cream (see here) which was totally awesome!


I have learnt a lot about cooking from dad but I have also learnt a lot from mum who’s a brilliant cook, too. In fact, she actually cooks the most at home and she’s the one who has taught me all the basics. Her spaghetti Bolognese is definitely my desert island meal – I could eat it almost every day! Mum really loves healthy food and has introduced us to chia seeds, green smoothies and kale salads, among other tasty things. We’re all happy to eat healthy food because mum makes meals that are so delicious you don’t even realise they are good for you too! I’m really influenced by her in this way and am always looking for ways to give my not-so-healthy favourite dishes a fresh Tilly makeover.
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Given that both of my parents are really into food and cooking, I suppose it isn’t much of a surprise that I am crazy about it, too. Cooking makes me really happy. It’s so creative and I love experimenting with new recipes and trying different combinations. I especially enjoy watching people tuck into the things I’ve cooked. It’s such a great feeling.


This book is full of the yummy, easy food that I love cooking on the TV show and that I hope you will enjoy. I’ve tried to keep the recipes simple so that they are fun and don’t take too long. Hopefully, you should be able to do most things yourself, with a little bit of help from your parents here and there. Whatever you do, don’t get stressed – it’s not the end of the world if something doesn’t work out how you want it to. You just need to get stuck in and start cooking up your own storm! So, the big question is … What are you waiting for?
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TILLY’S RULES, OK?


Before you take over the kitchen, there are some rules you should know about. If you stick to these, you won’t hurt yourself, make anyone sick or get your parents really cross (hopefully!).


[image: image] 1. Ask permission. However good at cooking you are, mums and dads like to know what you are up to in the kitchen, especially when it involves sharp knives and hot pans. Always let them know before you get started … They might hang around in the background to watch over you but that’s OK too – you might need their help from time to time.


[image: image] 2. Get ready. Before you start cooking, always wash your hands and make sure your hair is off your face. If you are wearing light-coloured clothes or a favourite T-shirt, put on an apron to keep yourself clean.


[image: image] 3. Be careful of hot things. Touching hot pans will burn and hurt like mad. The same goes for hot liquids and ingredients. Always use oven gloves when handling hot pans and keep your fingers away from flames, kettles, hot ovens, gas rings etc.


[image: image] 4. Be hygienic. When you handle raw meat, eggs, shellfish and fish, you need to wash your hands before and after so you don’t spread bacteria and other germs. Make sure you also clean anything that comes into contact with these raw ingredients like boards, bowls and knives.


[image: image] 5. Learn how to use a knife properly. Knives are sharp and should be handled with extreme care. Learning how to hold one properly and how to chop with confidence will make using a knife much safer. See here for some instructions.


[image: image] 6. Tidy up. A good chef is a tidy chef… or so mum says. I am a disaster in the kitchen when it comes to mess but I always clean up after myself and I’ve found that my parents are much more keen for me to take over the kitchen if I leave it as I found it.


[image: image] 7. Have fun! Dad always says that it really shows in the food if you have enjoyed cooking it, so don’t get stressed: enjoy yourself!


 


NEED TO KNOW


These are basic skills that you should try to master because you will come across them again and again. Knowing how to do these things will mean you can cook more and more recipes with confidence. Get practising!
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HOW TO USE A KNIFE


Learning to use a knife properly will mean you have the right skills to chop and slice things without hurting yourself. And the better you get at it, the more confident your parents will be to let you get on with the cooking, so practise whenever you can. Every time your mum or dad needs to chop an onion, offer to do it for them, and help with prepping vegetables with their guidance. Become the chief chopper in the house and you will get really good really quickly.


© If you aren’t tall enough to chop something on the work top easily, either stand on a step or do your prepping at the kitchen table. You need to be at a comfortable height to chop things properly.


© Concentrate on what you are doing and cut slowly, especially when you are just starting to learn. You don’t need to do super speedy slicing like a professional chef! Take your time.


© I know it doesn’t sound right but the sharper your knife is, the safer it is – if your knife isn’t sharp then it is more likely to slip when you’re using it, which is when accidents happen. So make sure your knives are sharpened regularly – get mum or dad to help.


© Hold the knife in a relaxed but firm grip. Gripping too hard will stop your wrist and arm from moving naturally but if you don’t grip it properly, you won’t have any strength for slicing and chopping. Try different grips until you feel comfortable.


© When you are cutting vegetables etc., you always hold the vegetable steady with your free hand. So that you don’t slice the tops off your fingers, keep them tucked under so that it is the nails that are holding the veg in place rather than the finger tips – it’s just like making a claw with your hand. Always move the fingers away from the knife as you cut along the length of the veg so they are always at least 2cm away from the blade.


© When you have finished using the knife, always put it somewhere safe, away from the edge of the work top or table. Never put it into a sink full of washing up water – you could easily forget it is in there, and then you or someone else could really hurt themselves by putting their hand in the water.
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HOW TO CHOP AN ONION


© Chop the top off the onion then cut it in half down the middle through the root (step 1).


© Peel off the brown skin but leave the root (step 2).


© Put the onion halves cut-side down on to a sturdy chopping board and hold on to one of them firmly. Turn your knife flat and cut horizontally into the onion without going all the way through. Do this again a little bit higher (step 3).


© Turn your knife so the blade is facing down and make vertical slices from the root end to the top end. The root should keep the sliced onion half in one piece (step 4). Are you crying yet? Chopping onions can make your eyes really sore …


© Turn the onion 90 degrees so that the flat end is facing the knife and slice downwards several times until you reach the root which you can throw away (step 5). You should now have lots of little squares of onion (step 6). Repeat with the other half.
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HOW TO DESEED AND CHOP A CHILLI


© Cut the green top off, then, wearing rubber gloves, roll the chilli between your palms with the cut end over a plate or chopping board. As you roll the chilli back and forward, the seeds should fall out on to the plate or board. The heat of the chilli is in the seeds and white membrane, so keep them in if you like things hot!


© When you have got rid of all the seeds, cut the chilli in half lengthways and fold out the two halves so they are flat on the board, flesh side up.


© Use a teaspoon to scrape off any white membrane and throw it away.


© Hold on to the tip of one of the chilli halves and use a small paring knife to make slices from the tip to the top, but start just below the tip so that the slices are still connected to each other.


© Turn the chilli half 90 degrees and cut across the slices to give you small squares of chilli ready to add some fire to your food. Repeat with the other half.


© BE CAREFUL – don’t touch your eyes or face while you are chopping chillies – it really stings! You will need to wash the knife and board after chopping too.


HOW TO PEEL AND CRUSH GARLIC


© Put the clove of garlic on to a chopping board and chop the pointy top off.


© Place a large chef’s knife flat on top of the clove then press down on the blade hard with your free hand until the garlic splits.


© The skin should come away from the flesh very easily so you can throw it away.


© You can chop garlic by hand – in a similar way to chopping an onion – but it is so much easier to put the flesh into a garlic crusher to squish it, and it doesn’t make any difference to the finished dish.


HOW TO CHOP HERBS AND NUTS


© Pick all the leaves off the stems and pile them up in the middle of a chopping board.


© Put the tip of your knife on the chopping board on the far side of your pile of leaves and place your free hand on top of the blade (it’s not sharp).


© Then, keeping the tip of the knife on the board, cut down through the herbs, moving the angle of the knife a little each time so you chop all the leaves. This is called a rock chop because your knife rocks back and forward under your second hand.


© From time to time, put the knife down and pile up the leaves again and repeat this chopping action until all the leaves have been chopped.


© This is also the way to chop whole nuts – just put them on a board and rock chop across them until they are all cut into small pieces. It can be a bit trickier as the nuts roll around more than the herbs do but keeping them close together will help.
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I LOVE HERBS AND PUT THEM IN ALMOST EVERYTHING I COOK





ANOTHER WAY TO CHOP HERBS


© Pick the leaves off the stems and put them into a mug.


© Use a pair of sharp kitchen scissors to cut downwards into the mug.


© Keep cutting until the leaves are all chopped up. How easy is that?
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ESSENTIAL KIT LIST


This is a list of things that you will need to be able cook my recipes… If you look in the cupboards at home, you will probably find most of these things ready to go. You don’t need all sorts of crazy, expensive equipment to produce delicious food but it will be hard without some basic things like knives, pots and pans and a wooden spoon.


Chopping board This is for protecting the work top when you are slicing and dicing things with a sharp knife.


Bowls You can’t mix stuff together without having something to mix it in! It doesn’t have to be a special bowl for mixing, a salad bowl will do. Smaller bowls for making dressings and dips and for beating eggs are useful – but you can always just use a cereal bowl or mug. You’ll also need a heatproof bowl that fits over a small saucepan if you want to melt chocolate (although you can do that in a microwave too, see here).


A large chef’s knife A larger knife is perfect for chopping nuts and herbs (see here).


A small paring knife This is the one for cutting up fruit and vegetables and carving recorders out of carrots (see here)!


Scissors Sometimes it is easier to chop things up with scissors rather than a knife, such as bacon and herbs.


Saucepan Big and small pans are essential for things like cooking pasta, boiling potatoes, melting chocolate, and making sauces and syrups.


Frying pan A frying pan is a must-have for cooking pancakes, frying chicken and sausages and browning mince – I use a large deep one for making my lasagne (see here).


Baking trays You will need a couple of baking trays for cooking all sorts of things in the oven like my calzones (see here), super tasty Southern Baked-not-fried Chicken (see here), Baked Green Fries (see here), Healthy Crispy Onion Rings (see here), biscuits and meringues.


Colander This is so useful for draining pasta and vegetables after cooking, and also for rinsing tins of beans.


Weighing scales, measuring jug and measuring spoons Most recipes call for at least one ingredient to be weighed or measured out. Using scales for dry things like flour and sugar, a measuring jug for liquids and measuring spoons for small amounts of both dry and liquid ingredients will help you do this accurately. The more precise you are, the better the recipe will turn out.
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Wooden spoon After a good knife, this is probably the most useful item of kit in the kitchen! You will use it to stir, mix, cream, fold and swirl virtually every time you cook.


Whisk Mixing things with a whisk helps to introduce air into the mixture as well as getting rid of any lumps. If you don’t have an electric hand whisk or stand mixer, build up your arm muscles with a balloon whisk.


Sieve A sieve is for straining liquids, sifting flour or removing the seeds from cooked fruit.


Lemon squeezer This is for squeezing lemons, obvs. It makes the job of getting the juice out of a whole lemon really easy.


Garlic crusher And this is for crushing garlic, funnily enough! Super useful if you don’t want to cut a small garlic clove into even tinier pieces with a knife – it takes a fraction of the time and, as an added bonus, your fingers won’t smell of garlic afterwards.


Box grater This is essential for grating things like cheese and vegetables. It has large and small holes. You can also use the smallest holes for zesting oranges, lemons and limes and grating Parmesan, ginger and even chocolate.


Vegetable peeler A sharp speedy peeler makes peeling carrots, potatoes and cucumbers a piece of cake. You can also use it to make lovely long ribbons of veg – like in Mum’s Favourite Noodle Salad (see here).


Baking paper Lining a baking tray with this special paper will stop your biscuits or meringues sticking to the bottom. Baking paper can also be used to make parcels for cooking fish (see here).


Cling film This is really handy for covering things up while they are marinating or rising or generally just chilling out.


Tin foil You will need tin foil for wrapping food up before cooking it in an open fire or just when you want to put it in the oven all wrapped up.


SPECIAL KIT LIST


If a recipe uses a piece of equipment that isn’t on the Essential Kit List above, I have made a note under the ingredients list on that recipe. This equipment isn’t always completely essential but it can make things a whole lot easier – like an electric whisk, stand mixer or an apple corer.


Then there are are some recipes that need specific baking tins like cake tins of a certain size, or muffin trays, which I’ve also added to the special kit list. You might find you already have some of these things in your kitchen but you may also have to ask your mum and dad really nicely to buy them for you, or put them on your Christmas or birthday list.
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A FRYING PAN IS A MUST HAVE FOR COOKING PANCAKES


 


SOME THOUGHTS ABOUT INGREDIENTS


ANIMAL WELFARE


I love animals almost as much as I love cooking. I’m not vegetarian but I do make an effort to only eat meat that comes from animals who have led happy lives. It is obviously better for the animals but the meat is usually more delicious too. Always wash your hands after handling raw meat.

OEBPS/images/img16a.jpg





OEBPS/images/img14c.jpg
\

]





OEBPS/images/img6.jpg














OEBPS/images/img7.jpg





OEBPS/images/img12b.jpg
O
-





OEBPS/images/img14a.jpg





OEBPS/images/img14b.jpg





OEBPS/images/img12a.jpg
N





OEBPS/images/img10.jpg





OEBPS/images/img13a.jpg





OEBPS/images/img15a.jpg





OEBPS/images/cover.jpg





OEBPS/images/img9a.jpg





OEBPS/images/img3.jpg
‘“‘tl’l.

’Qms‘y \un(\\

TULLY'$
RUTCHEL
THREOVER

t






OEBPS/images/img9b.jpg
m@m@





OEBPS/images/tick.jpg






OEBPS/images/img2.jpg





OEBPS/images/img8.jpg
— ~

B o

R IE

' L 2






OEBPS/images/copy1.jpg
mlh!ig
end fhe
’!m Say yund®





OEBPS/images/copy.jpg





