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To our children, Giorgio and Flavio. Thank you for joining us on the journey to learn the art of preserving; from eating hot-smoked fish on Scottish shores, making chutney in Sri Lanka, picking endless berries in summer and making sausage chains in winter.
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IMPORTANT NOTE


The information contained in this book is intended as a general guide to preserving and is based on the authors’ own experimentation, experience and research. Guidelines for safety and warnings of dangers are presented throughout and should be heeded. Neither the authors nor the publishers can be held responsible for the consequences of the application or misapplication of any of the information or ideas presented in this book.













INTRODUCTION





It was never my intention to produce a bible on the subject of preserving – as there are so many wonderful, detailed books on different aspects of preserving already out there. Rather I wanted to produce something personal and celebratory, full of simple techniques that hopefully every family can draw some inspiration from – even if it is just one aspect of conserving food. I promise that once you give some of the ideas a go, you will begin to rethink your whole attitude to cooking, eating and shopping. We did.


Curing, smoking, freezing, pickling, bottling, fermenting, drying, … These time-honoured skills for preserving food have never been so topical. More and more we are growing uneasy with our throwaway and fast-living society and becoming actively concerned about food costs and waste, air miles and additives, and looking for ways to become more self-sufficient. Sometimes the way forward is to look back, and so we have spent years delving into long cherished traditions of home-conserving foods, converting our old Wendy house and barbecue into smokeries, turning an old refrigerator into a curing chamber for hanging bacon and sausages, packing the freezer with homemade sauces; festooning the kitchen with bunches of drying herbs and covering every surface with jars of chutneys and bottles of fruit and scrumptious hedgerow booze. It has been a journey into sometimes familiar territory – for example, making use of the freezer and microwave in entirely different ways – and sometimes unknown territory, in terms of curing and smoking – but everyone in the family has made a contribution – and it has changed all of our lives.


Also to be considered is the current discussion of the microbiome. Fermented foods as we now know are brilliant for keeping our friendly gut bugs happy. A healthy microbiome can help maintain a healthy body.





Both I and my husband Giancarlo thought we were pretty good at valuing and preserving food. Giancarlo grew up in a family in Tuscany which never, ever, wasted food and yet there was no refrigerator in the house. They kept their own pig and butchered it each November, and every part of the animal would be used – some for eating fresh, the rest for curing as ham or salami. And in every appropriate season there would be food – from tomatoes to porcini – that could be conserved for the rest of the year. I grew up in an English seaside town, watching my mother make chutneys, jams and marmalades throughout the year and helping my father pack apples and potatoes into boxes to store in winter. And our whole family have always enjoyed foraging. But during these last few years, I realize I had only scratched the surface of the enormous world of preserving. Even Giancarlo has admitted that there are so many more fascinating things to discover about self-sufficiency than he ever dreamt of. In the course of writing this book, we have worked alongside expert artisans, collected long-standing family recipes and techniques from friends and tapped into diverse preserving traditions from Thailand and Italy to France, Sri Lanka, Japan, Sweden and America.


There is something about preserving, I have discovered, which forges a link with other people – perhaps it is the sense that we have been doing these things throughout the history of mankind, so wisdom is handed down and passed on. Around the world, groups of friends and family come together to preserve their fresh produce – whether in Korea to make kimchi, in Sri Lanka to salt and dry fish or in Italy to make the annual tomato passata. It is quite special to spend time chatting and chopping, spreading the workload and sharing the rewards. I had friends around for a ‘marmalade morning’ and we had great fun. The oranges were cut up in no time, we were able to have three preserving pans on the go at once, and now we all have jars of marmalade that taste better than anything you could buy. Next up a piccalilli party, sharing our gluts of vegetables or supermarket special offers! I often give courses at our cookery school, showing people how to cook quick, but tasty and nutritious, meals. However, now I also encourage people to sometimes allow themselves a few hours to slow down, unwind and enjoy some simple aspect of preserving food – and, of course, the two often go hand in hand: what you preserve today makes for a quick meal tomorrow.


Though I never really considered myself wasteful, writing this book has made us, as a family, much more conscious of all the things we could do to be more food-thrifty. There are appalling statistics from Wrap, the government-backed Waste and Resources Action Programme, which flag up the fact that as a nation we throw away around one-third of the food we buy (much of which ends up in landfill, producing the greenhouse gas methane). This is largely because we don’t plan our shopping trips, or end up leaving food at the back of refrigerator until it has passed its sell-by date. Our grandparents’ generation knew how to budget and eke out food, and that is what working on this book has taught me too.


These two years have changed my attitude so much that I can’t bear to throw anything away. Offcuts of carrot, parsley and celery leaves are in bags in my freezer for making into stock, along with prawn shells, vacuum-bagged so that they stack neatly. Potato peelings get turned into crisps, squeezed lemons are stored in the freezer for adding to the bathtub at the end of the day.


After writing this book, I have also become more aware of gluts of seasonal fruits and vegetables – from courgettes to strawberries – that can be snapped up for preserves. And our two boys now know all the best local lanes for blackberries, wild pears, little apples, herbs, elderberries, rowans, rosehips, sloes and nettles, depending on the season. Even if there is not much to be had on one trip, we pick what we can find – for example, blackberries – and put them in the freezer until eventually there is enough for a pie and some bottles of fruit liqueur. Even Giancarlo, who was raised on bottles and jars of homemade tomato passata, preserved vegetables and home-cured salami, has found himself experimenting with very English chutneys and Thai curry pastes to make the best use of the basketfuls of seasonal fruit and vegetables we have picked.


Without these trustworthy preservation techniques our population could not have survived. However, over the generations, people have also conserved food not just out of necessity, but also for pure pleasure – as a way of evoking the joys of summer on a drizzly winter day, or to rekindle autumnal pleasures long after the hedgerows are bare – and that is what our whole family has found so enjoyable. And there really is added satisfaction when you are savouring and relishing food that you have produced yourself, since you understand in a completely different way the time and care that goes into such processes.


It was never our intention to produce a bible on the subject – as there are so many wonderful, detailed books on different aspects of preserving already out there. Rather we wanted to produce something personal and celebratory, full of simple techniques that hopefully every family can draw some inspiration from – even if it is just one aspect of conserving food. We promise that once you give some of the ideas a go, you will begin to rethink your whole attitude to cooking, eating and shopping.


As I have mentioned, one of the joys of curing, bottling, freezing and generally stockpiling food is that you can make your life easier and create a meal in a hurry, without compromising what you are feeding the family. And if friends or family turn up unexpectedly, no panic, you can feed them without even having to go to the shops. Imagine a cocktail before dinner made with your own cordials; homemade vegetable crisps to nibble; a quick lunch of home-cured fish or salami; supper of pasta with the bottled tomato sauce that you made in the summer; little tubs of spicy sauces, frozen and ready to go for a speedy curry; or a dessert made with preserved plums bottled when the trees were laden.


All this might seem like a lot of work, but I have found that once you change your mindset and begin to take a different approach to food, you can happily build preserving food into a busy lifestyle.
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* GENERAL ADVICE AND INSTRUCTIONS



TRUSTING YOUR INSTINCTS


Preserving is a science, but it is not an exact science, and there is no foolproof way of preserving in the home environment. However, what I have discovered on this journey is to learn to trust my instincts – the more I pickle, cure, air-dry and smoke, the more I understand how to spot problems and adapt, and also to accept the occasional failure.


Our grandparents knew how to judge for themselves whether a food was spoiled, whereas in our supermarket-dominated world, governed by use-by and sell-by dates, it is easy to abandon the fundamental sensual skills of looking and smelling. But once you enter the world of preserving, it is important to re-hone your senses, as well as to understand and feel comfortable with what you are doing.


FOOD SAFETY


All around us in the air, on the surface of our food, on our equipment and ourselves are micro-organisms such as yeasts, moulds and bacteria. Some of these are good and we encourage them to grow in our food, such as Lactobacillus in yogurt and the typical green mould in cheese. However, some are positively harmful, such as Clostridium botulinum, and the rest are just downright unpleasant. This is why we have to be as clean as possible and take every care that we do not encourage unwanted micro-organisms also known as ‘spoilers’.


Washing, blanching and peeling fruit can help remove spoilers. Heat-processing jars of food, if done correctly, destroys the spoilers that would naturally cause food to decay. This also creates a vacuum in the jar by driving the air out of it. When the jars cool after heating, this vacuum sucks the lid on tight and prevents other spoilers getting in.


THE FOUR SPOILERS


ENZYMES


Enzymes are in all living things, be they plants or animals. Their activity can cause food to change colour, flavour and texture. They are discouraged by blanching and inhibited by cooking or processing at approx. 140°C (275°F).


MOULDS AND YEASTS


Moulds and yeasts are fungi; they are usually visible as fur, patches or specks on the food. Mould thrives in acidic conditions – hence why you sometimes see white fur appear on old tomato sauce or green patches on yogurt. Yeasts cause food to ferment, which might be positively encouraged in the fermenting chapter, but is usually discouraged. Acid environments create a hostile atmosphere for most bacteria, but they offer no protection against moulds or yeast.


BACTERIA


Yes, I know it is an ugly word and no one wants to think about it when making beautiful jars of peaches suspended in a rich cinnamon syrup, but some moulds and yeasts are good and are actively encouraged when you want to ferment something. Once you understand about bacteria, you can begin to discern when to encourage and when to avoid them. Bacteria are not as easily destroyed as moulds and yeast. Salmonella is destroyed when foods are held at 60°C (140°F) for a specific time, depending on their acidity level. Staphylococcus aureus or ‘staph’ is destroyed at 115°C (240°F) when held for a specific time. Botulism, caused by Clostridium botulinum, is destroyed by boiling, but the spores that cause it are not. They are anaerobic, meaning they do not need air to survive. They need to be heated to 115°C (240°F) for a period of time to destroy them. Since water boils at 100°C (212°F) at sea level (and at a lower temperature in areas over 1,000ft), you can see that processing food in boiling water isn’t going to do the job of destroying them. Temperatures such as this can only be achieved in a pressure canner due to the pressurized steam. Clostridium botulinum spores flourish in low-acid environments; this means they at home in a jar of food such as canned vegetables or meat sauce.


USE YOUR EYES, NOSE AND TASTE


If you see mould, be bold and discard your pot of preserves. Although many of us have scraped mould off jam before and lived to tell the tale, the mycotoxins from mould can go deep into the jam. The same goes if you smell the product and it has an unpleasant or ‘off’ smell. If it fizzes when you unscrew the lid, but looks and smells normal, throw it away.


QUALITY OF INGREDIENTS


Fresh, undamaged produce is key to a good preserve. If it is not in tip-top condition when it is preserved, it will not be good when you come to eat it.


* STERILIZING JARS AND LIDS


Make sure all jars and bottles are in pristine condition. Scrape off old labels with a knife under hot water and finish with a metal scourer to get off any glue.


To sterilize jars in the oven the temperature we recommend is 140°C/275°F/gas 1 for a minimum of 20 minutes. Dishwashers don’t generally heat to adequate temperatures to sterilize jars – most cycles are 50°C (122°F) or 60°C (140°F) – however they are useful for washing them. We recommend that you sterilize bottles and jars in an oven, microwave or waterbath instead.


STERILIZING IN THE OVEN


This is our preferred method for sterilizing jars. Give them a good wash with hot soapy water, followed by a very good rinse to get rid of any odours. Put them upside down into the oven at 140°C/275°F/gas 1 for a minimum of 20 minutes. Store in a warm oven until they are ready to be filled. They will dry as they sterilize.


STERILIZING IN THE MICROWAVE


Fill up to four jars with water so they are quarter full. Heat on high until the water boils. Remove wearing oven gloves and tip out the water. Turn the jars over to dry on a clean rack. Fill while still warm.


STERILIZING IN A WATERBATH


Wash the jars in hot soapy water and rinse very well. Put them upright onto a rack in a stockpot, pressure cooker or canner without the lid. Fill the jars and pot with warm water to cover the jars by 3cm (1¼in). Bring the water to the boil and continue to boil for 10 minutes; reduce the heat and keep the jars in the hot water until you are ready to fill them.


STERILIZING LIDS


Either use new clean lids or immerse old ones in boiling hot water in a large saucepan for 10 minutes. Remove them from the water and drain, inside facing downwards, on a clean rack. Make sure they are dry before fastening them onto the jars. NOTE: Preserves made with vinegar should be sealed with vinegar-proofed lids – i.e. ones that are plastic-coated.
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VINEGAR





Vinegar is highly acidic and most harmful to bacteria, which cannot survive in acid environments. Even 1 teaspoon of standard strength vinegar (6 per cent) in a 250ml (9fl oz) glass of water will create too much acidity for most bacteria to survive. Vinegar can be measured by the percentage of acetic acid in it and this varies according to what it is made from – rice vinegar being the mildest, followed by beer and cider, with wine and distilled vinegar being the strongest. Usually the acetic acid percentage in vinegar is written on the bottle.


The sophisticated Babylonians in 4,000 BC used vinegar from fermented raisin and date wines to preserve vegetables and meats. They even flavoured the vinegar with spices and herbs just as we do today. The Romans too enjoyed a dressing made from honey and vinegar, and drank it with water in a drink called posca, while the ancient Chinese created vinegar from fermented plums and a dark, complex vinegar from rice and wheat.


Recent studies have shown that although vinegar is high in acid and does not support the growth of Clostridium botulinum bacteria it could support the growth of Escherichia coli bacteria. To avoid this use dried spices and herbs or cook anything fresh that you add to vinegar to boiling point, including herbs, fruit and flavourings.


This chapter concentrates on chutneys, pickles and sauces that are made with vinegar, as well as vegetables that are preserved in vinegar to make them crisp and sour.






WHICH VINEGAR?



Always use reasonable quality vinegar for preserving with an acetic acid content of at least 5 per cent. Most chutney recipes call for malt vinegar, but it is possible to use spirit, cider or wine vinegar for certain recipes, depending on the flavour and colour wanted in the finished product. If you don’t like a sharp acidic flavour to a recipe, you can always add a little sugar; it will balance the flavour but it won’t take away the acidity required to make the product safe.


HERB-FLAVOURED VINEGAR


Herbs such as tarragon completely change mediocre white wine vinegar into a savoury, mouthwatering potion, which is wonderful in sauces such as hollandaise, dressings and creamy sauces that need some acidity to cut through the fat. Store in bottles with corks or plastic lids. Swing-top bottles with rubber seals are ideal.


METHOD For best results, pick the herbs first thing in the morning when their essential oils are at their height. Four sprigs about the length of your hand are enough to flavour a 500ml (18fl oz) bottle of white wine vinegar. Shake and wash the herbs to make sure that there are no insects clinging to them. Put the sprigs and the vinegar into a saucepan and bring to the boil for 2 minutes. Pull the sprigs out of the vinegar with tongs and put into a warm, sterilized bottle, pour over the vinegar and close the lid. Store in a cool, dark place for 3–4 weeks, then strain the vinegar through a sieve lined with muslin to remove the herbs and pour it back into the bottle. Keep in a cool, dark place or the refrigerator and use within 3 months.


VARIATION


Heat a mixture of rosemary, sage and thyme leaves in white wine vinegar. Use in salad dressings with extra virgin olive oil, drizzle over sautéed courgettes or add to sauces.


USES My friend Karin Piper makes a delicious chicken recipe with tarragon vinegar: brown the chicken pieces in a large frying pan and set aside; sauté some finely chopped onion, pour in a splash of tarragon vinegar and reduce so the onion takes on the flavour; add a good splash of white wine or vermouth and reduce a little, then add a little stock; return the chicken to the pan to cook gently for 15–20 minutes; finish with a dash of cream and some freshly chopped tarragon and cook gently for another couple of minutes or until the chicken is cooked through.


SHALLOT VINEGAR


This has bite and sweetness without the overpowering odour of raw onion.


METHOD Finely chop 1 shallot or ½ banana shallot and mix it with 300ml (½ pint) red wine vinegar. Bring to the boil in a saucepan and then remove from the heat. Leave it to infuse for 2 hours, then strain, discarding the onion. Store the vinegar in a sealed bottle in the refrigerator and use within a month.


USES Shallot vinegar makes a wonderful vinaigrette mixed with extra virgin olive oil and mustard for use in salads. Alternatively, serve it on its own as a traditional dressing for oysters.



FRUIT VINEGARS



Historically fruit vinegars were used not only for cooking but also as drinks diluted with water. Fruit vinegars are easy to produce and make a great addition to sauces, gravy and salad dressings. Use anywhere you might use balsamic vinegar.


Raspberry and blackberry vinegar are our favourites as we enjoy berry picking in the summer. To use, simply pour them directly over salad or mix them with an equal quantity of extra virgin olive oil and a pinch of salt and freshly ground black pepper.


BLACKBERRY VINEGAR




MAKES 1 BOTTLE (APPROX. 750ML/1¼ PINTS)


• 750g (1lb 10oz) blackberries, stalks and leaves removed


• 500–600ml (18–20fl oz) cider vinegar, white wine vinegar or red wine vinegar


• up to 200g (7oz) golden caster sugar, to taste







> Put the blackberries in a non-reactive bowl and crush them gently with a potato masher. Pour 500ml (18fl oz) vinegar over the fruit, making sure it covers them, adding more if not. Cover the dish with a plate or a lid and set aside to infuse for 3–5 days (or longer, if you wish, to impart a stronger bramble flavour).


> Strain the blackberries through a jelly bag or a sieve lined with two layers of muslin; this is best done overnight. Measure the strained juice and calculate the quantity of sugar needed, allowing 30–50g (1–1¾oz) sugar per 100ml (3½fl oz) juice, according to taste. Pour the juice (and any additional spices and flavourings) into a heavy-based saucepan and set over a medium heat. Bring to a simmer for 2 minutes, then reduce the heat and add the sugar, stirring to dissolve. Skim off any scum that forms on the surface. Taste and adjust the sugar as necessary. Remove from the heat and pour into a warm, sterilized bottle. Leave to cool and store in a cool, dark place or the refrigerator for up to a year.







VARIATIONS


You can use strawberries or raspberries in place of the blackberries; just make sure you adjust the quantity of sugar to taste. Ripe figs also work well if cut into quarters first. Fig vinegar is good sweetened with maple syrup instead of sugar.


For spiced fruit vinegar, add a few spices with the crushed fruit at the beginning. We love raspberry vinegar infused with a sprig of rosemary and 1 teaspoon of crushed pink peppercorns. To give the blackberry vinegar a kick, try adding 1 teaspoon of allspice berries and a few black peppercorns.





ELDERFLOWER VINEGAR


On a dry and sunny spring day take yourself on a foraging trip to pick young heads of elderflowers. Try to pick the flowers early on a sunny morning when their essential oils are at their best. This delicate, flowery vinegar is ideal for salads, hollandaise sauce or for Pickled elderberries (see here).




MAKES 2.5 LITRES (4½ PINTS)


• 2.5 litres (4½ pints) English cider vinegar


• 20–30 elderflower heads







> Pour a little vinegar out of the container to use another day or pour all the vinegar into a non-reactive container with a lid.


> Check for any insects in the flower heads, but do not be tempted to wash them or they will spoil. Using scissors, trim the flowers from the stems into a funnel so that they fall into the vinegar. Put the lid on the container and leave in a cool, dark place for up to 3 weeks.


> Taste the vinegar and if you are happy that the flavour is strong enough, strain it through muslin to get rid of the flowers. If the flavour is weak, add some more flowers and repeat as above. Pour the vinegar into a saucepan and bring to the boil. Let it bubble for 5 minutes, then remove from the heat. Allow to cool. The vinegar can then be left in the container or bottled and labelled. It will keep in a cool, dark place for up to a year.





PICKLED ELDERBERRIES


I was first shown these by the North London Urban Harvest group on a foraging trip. These tiny, poky little berries are somewhere between a caper and a green peppercorn. They make a great spicy sauce or add a little kick to salads and pasta dishes.




MAKES 500ML (18FL OZ)


• 2–3 handfuls of green elderberries


• 2 teaspoons fine sea salt


• approx. 300ml (½ pint) Elderflower Vinegar (see here)







> Pick the elderberries while still green. Use a fork to strip the berries, scatter over the salt and stir through. Leave in a cool, dark place, covered, overnight.


> The following day, rinse the salt off the berries and dry them on kitchen paper. Put the berries into a sterilized jar and top up with the vinegar to the top of the jar. Close the lid – remember to use a rubber seal or a vinegar-proof lid. Store in a cool, dark place and use after a month and for up to a year.





PONTACK SAUCE


This old English sauce made with elderberries is named after Monsieur Pontack, who owned the famous Pontack’s Head Tavern in Lombard Street, London, in the 17th century.


Pontack sauce is said to improve with age, rather like a vintage red wine. Our version changed in the bottle and is still improving after a year – see how long you can wait before you sample yours! Serve drizzled over steak that has been cut into strips straight after cooking or stir into a gravy or hearty casserole.




MAKES 400ML (14FL OZ)


• 500g (1lb 2oz) elderberries


• 500ml (18fl oz) cider vinegar


• 50g (1¾oz) golden caster sugar


• 1 red onion, finely chopped


• 10g (¼oz) bruised fresh ginger (gently squeezed with your fist)


• 1 tablespoon black peppercorns


• 6 allspice berries, lightly crushed in a pestle and mortar


• 6 cloves


• fine salt and freshly ground black pepper







> Use a fork to strip the berries off the stalks. (Don’t wear your best white clothes, the juice stains horribly.) Put all the ingredients into a casserole, stir through and cover. Cook in a low oven (approx. 100°C/225°F/gas ¼) for 4 hours, stirring occasionally. Strain the vinegar through a piece of muslin over a sieve into a saucepan, pushing down on the fruit to release as much juice as possible. Bring to the boil for 5 minutes and adjust the seasoning if necessary. Pour the sauce into a sterilized jug and pour into a sterilized bottle. Seal. Keep for several years in a cool, dark place. Wait at least 3 months before tasting.






SPICED VINEGAR



Spiced vinegar is used as a base in many of the chutney recipes in this book. According to my sister Louise and our friend Penny Wragg, in order to make the very best spiced vinegar you should put your spices into bottles of cold vinegar a year before you need them. Apparently if you shake the bottles from time to time you will encourage the flavour of the spices to really penetrate the vinegar. I am hopelessly impatient, but I am going to try this in future as the ingredients are not expensive and once made the vinegar can be left in the garage and forgotten about for a year.


Of course, not everyone will have the foresight to make their spiced vinegar a year in advance, so here is a shortcut that involves heating the ingredients to speed up the process.


QUICK SPICED VINEGAR


This is my speedy version for people who need their spiced vinegar in a hurry.




MAKES 1 LITRE (1¾ PINTS)


• 1 litre (1¾ pints) vinegar of your choice (make sure it is at least 5 per cent acetic acid)


• 6cm (2½in) cinnamon stick


• 1 teaspoon cloves


• ½ teaspoon mace (optional)


• pinch of cayenne pepper


• 2 teaspoons allspice


• 1 teaspoon black peppercorns


• 1 teaspoon mustard seeds


• 2–3 bay leaves







> Put the vinegar and spices in a saucepan, cover with a lid and bring to just below boiling point – do not allow it to bubble. Remove from the heat and set aside for a minimum of 2 hours (preferably overnight). The longer you leave it, the better the flavour. Strain the vinegar through a sieve lined with muslin and bottle once cold if not using immediately. Store in a cool, dark place for up to a year.





LOUISE’S PICKLED EGGS


My sister Louise remembers pickling eggs with our grandmother in her cramped little kitchen. She would traditionally make the eggs in autumn to give as Christmas presents later in the year. Our grandmother used malt vinegar, but any vinegar is fine. My sister always uses Spiced vinegar (see left), which imparts a lovely flavour to the finished dish. Homemade pickled eggs are so much nicer than the commercially made versions you can buy. We eat them with slices of cold ham, pâté, cheese or curries.




MAKES 2 X 500G (1LB 2OZ) KILNER JARS


• 14 fresh organic eggs


• 1 litre (1¾ pints) Spiced or Quick Spiced Vinegar (see left) or white wine vinegar and the chilli below


• 1 teaspoon salt


• 2 teaspoons roughly crushed black peppercorns


• 2 small pieces of dried chilli (optional)







> Hard-boil the eggs for approx. 10 minutes. Put the cooked eggs under cold water to cool and give each one a quick tap to break the shells (this should stop the blue ring appearing around the outside of the yolk). Peel off the shells. Put the eggs into your Kilner jars and top up with the cold vinegar, salt, peppercorns and chilli, if using, making sure they are completely submerged. Seal with non-reactive lids and store in a cool, dark place. Leave for 1 month before opening and consume within 6 months. Once opened, store in the refrigerator and eat within a week.








VARIATION



For a really pretty version of pickled eggs, add 250ml (9fl oz) pasteurized beetroot juice to the pan with the vinegar.





* PICKLED VEGETABLES


Most recipes require you to soak your vegetables in brine or layer them up with dry salt before immersing them in vinegar. This preliminary process removes excess moisture in the veggies, improves their texture and helps destroy bacteria. As a general rule, brining is used for vegetables such as onions to soften them, while dry salt is used for brassicas such as cabbage to keep them crisp. After brining or salting you must rinse your veggies in clean, cold water and drain them thoroughly before packing them into jars and covering with vinegar.


For best results, always pickle fresh vegetables or fruit as soon as possible after harvesting and never be tempted to use bruised produce. Make sure your vegetables are totally immersed in the vinegar solution at all times to stop them from becoming contaminated. I always allow 2.5cm (1in) headroom above the vegetables to leave plenty of space for the vinegar. Don’t be tempted to squash the vegetables down inside the jar or they will bruise and the vinegar won’t be able to reach all the surfaces.


As a general rule, use cold vinegar for making crisp pickles and warm vinegar for soft pickles, so that it lightly cooks the food before it cools. Always use non-reactive (vinegar-proof) lids.


PICKLED ONIONS


Pickled onions remind me of the Sunday evenings of my childhood. After a big roast lunch and a walk along the blustery seafront of Eastbourne we would settle down for a simple supper in front of the telly consisting of Cheddar cheese, bread, butter and my mum’s homemade pickled onions – heaven!




MAKES 2 X 500G (1LB 2OZ) KILNER JARS AND 1 X 250G (9OZ) JAR


• 1 litre (1¾ pints) medium brine (see here)


• 1kg (2lb 4oz) small pickling onions, unpeeled


• 100g (3½oz) golden caster sugar (optional)


• 600–800ml (20fl oz–1⅓ pints) cold Quick Spiced Vinegar (see here), to cover the onions







> Make up the brine and set aside to cool. Meanwhile peel the onions. The easiest way to do this is to cut off the tops and roots (just the very tips and ends to keep them intact and so not to waste too much of the onion) and plunge them into a bowl of boiling water. Set aside for 1 minute, then drain and plunge into cold water. You should now be able to peel off the skins easily along with any tough leathery layers.


> Put the onions into a mixing bowl and cover them with the cold brine, weighing them down with a plate so that they are fully submerged. Set aside for 12 hours in a cold place. Meanwhile, dissolve the sugar (if using) in the vinegar and set aside to cool.


> Drain the onions and pat dry on kitchen paper. Pack the onions into sterilized jars and cover with the cold, spiced vinegar, making sure they are totally submerged. Put on the non-reactive lids tightly and store in a cold, dark place for up to a year.However, you can start eating them after a month.







VARIATION


To make the jars look pretty and add a little more spice, put a couple of bay leaves, a few black peppercorns and either a dried red chilli or 1 teaspoon of mustard seeds into each jar.





PICKLED RED CABBAGE


This is great with roast pork belly, cold turkey or ham or as part of a stir-fry. My favourite way to eat pickled cabbage is slightly warm with homemade British or Italian sausages (see here).


You can vary the texture of the finished cabbage by pickling it in hot or cold vinegar (see below). Use hot vinegar for a softer texture or cold vinegar if you like a bit of crunch.




MAKES APPROX. 1KG (2LB 4OZ)


• 1 small red cabbage, shredded


• 3 tablespoons fine salt


• 700ml–1 litre (1¼–1¾ pints) Quick Spiced Vinegar (see here)


• 1 teaspoon cumin seeds


• 10 black peppercorns, lightly crushed







> Mix the shredded cabbage with the salt in a non-metallic bowl. Weigh it down with a plate and set aside overnight.


> Meanwhile, put the vinegar and spices in a saucepan and heat to boiling point; remove from the heat and set aside to infuse. Depending on whether you like your cabbage soft or crunchy, you can either use the vinegar straight away or leave it to cool. Drain through a sieve, reserving the spices.


> Squeeze out the cabbage and give it a good rinse in cold water, discarding any juice from the bowl. Drain it well and tip onto kitchen paper to dry. Pack the cabbage into sterilized jars, sprinkling it with the reserved seeds and peppercorns. Pour in the vinegar to cover the cabbage completely and then poke it several times with a clean chopstick or wooden skewer to release any air bubbles. Seal with non-reactive lids. Store in a cool, dark place. It should be ready to enjoy after a week but will keep for up to 3 months. Once opened, store in the refrigerator and eat within 2 weeks.





SWEDISH PICKLED CUCUMBERS


My Swedish friend Pernilla gave this recipe to me. Her sister-in-law, Lotta Gustafsson, loves to grow her own vegetables and forage for herbs. Each time Pernilla goes home to Sweden she comes back laden with jars of pickled vegetables.




MAKES APPROX. 1KG (2LB 4OZ)


• approx. 800g (1lb 12oz) small cucumbers


• 1 tablespoon fine sea salt


• a handful of dill


• 2 tablespoons white mustard seeds


• 100g (3½oz) caster sugar


• 500ml (18fl oz) distilled white vinegar







> Wash the cucumbers, removing any blossom from the ends. Dry on kitchen paper and cut into 5mm (¼in) slices. Put them into a non-metallic bowl and use your hands to mix them with the salt. Cover with a saucer and leave in the refrigerator or a cold room overnight.


> The following day, rinse the cucumbers really well in cold water and pat dry with kitchen paper. Layer them up with the dill, mustard seeds and sugar in a clean non-metallic bowl. Pour the vinegar over the top and set aside to steep for a further 24 hours, stirring occasionally with a wooden spoon to encourage the sugar to dissolve so it comes into contact with all of the cucumber slices.


> The following day, put the cucumbers into sterilized jars and top them up with the vinegar. Seal with vinegar-proof lids and store in a cool, dark place for up to 6 months. You can start eating them within a week.





GARLIC RELISH


This recipe is from our friend Kam Degun. It was her mother’s recipe and she serves the relish with samosas, spring rolls and lentil curry. She kindly gave us a jar and we loved it. We discovered it goes really well with many European foods – try it spread thinly on hot sourdough toast, mixed into mashed potatoes, stirred into hot, steamed green beans or added to stir-fries and marinades (see Dragon Chicken, here). Use it wherever you see garlic being used: a teaspoon is equal to one garlic clove.




MAKES 250G (9OZ)


• 4 whole heads of garlic


• 125ml (4fl oz) extra virgin olive oil


• 1 tablespoon cider vinegar


• 1 tablespoon lemon juice


• ½ teaspoon chilli powder or paprika


• 1 level teaspoon golden caster sugar


• good pinch of salt







> Peel the garlic cloves and grind them to a coarse or smooth paste in a pestle and mortar or using a stick blender. Stir in the olive oil, vinegar, lemon juice, chilli powder (or paprika), sugar and salt. Scoop into a cold, sterilized jar with a lid and store in the refrigerator. Consume within a month.





MALAYSIAN PICKLED VEGETABLES


This is our friend and chef Caroline Mili Artiss’ recipe. She serves the pickled vegetables up at parties as a pre-dinner nibble or as an accompaniment to curries. They also work really well on a board of charcuterie and cheeses.




MAKES APPROX. 2KG (4LB 8OZ)


• 1kg (2lb 4oz) mixed vegetables, such as cauliflower, carrots, red pepper, baby onions, green beans, celery, cucumber (discard the soft middle and seeds)


• 100g (3½oz) fine sea salt





FOR THE DRESSING


• 1 tablespoon oil


• 1 tablespoon mustard seeds


• 1 heaped teaspoon ground turmeric


• 1 heaped teaspoon chilli powder


• 3 garlic cloves, finely sliced


• 2.5cm (1in) piece of fresh ginger, finely sliced


• 1 litre (1¾ pints) distilled white vinegar


• 600g (1lb 5oz) caster sugar


• 1 heaped teaspoon salt




> Chop the vegetables into bite-sized pieces – batons, wedges or florets, the choice is yours. Put them into a large plastic or glass bowl and scatter the fine sea salt over the top. Toss carefully with your hands to coat the vegetables evenly in the salt. Place a plate on top so it rests directly on the vegetables and weigh it down with something heavy. Set the bowl aside for approx. 8 hours in a cool place. A garage is ideal, just make sure it doesn’t attract pests or flies.


> Meanwhile, make the dressing. Heat the oil in a large saucepan and add the mustard seeds. Once they start to pop, add the turmeric and chilli powder, garlic and ginger and let them cook for 1 minute. Pour in the vinegar and stir in the sugar and salt. Bring slowly to the boil, stirring to dissolve the sugar, and then reduce to a simmer for 3 minutes. Set aside to cool. (At this stage you can store the dressing in a sterilized bottle in the refrigerator for up to 1 month.)


> Tip the vegetables into a colander and rinse really well with plenty of cold water. Put them into a bowl of clean, cold water and leave them to soak for a few minutes before rinsing again. Repeat this process to get rid of the salt. Taste the vegetables to make sure they are not too salty and rinse again if necessary. Drain really well and pat dry on kitchen paper.


> Put the vegetables in a glass or ceramic bowl, pour over the dressing and set aside to marinate in the refrigerator for approx. 1 hour.


> Serve the vegetables straight away or pack them into sterilized glass jars and seal with sterilized non-reactive lids – just make sure the vegetables are fully submerged in the dressing or they will spoil. Store in a cool, dark cupboard for up to 6 months. Once opened, the jars should be kept in the refrigerator and eaten within a month.





PICKLED GRAPES


This is based on a recipe by Patrick Eude, Le Havre, from the fascinating book Preserving Food Without Freezing or Canning. Pickled grapes are really unusual; they have an initial acidity followed by an intense sweetness as you eat them. We have increased the sugar content from the original recipe to tone down the mouth-puckering vinegar shock and to allow for my sweet tooth. We serve pickled grapes alongside pâté or rillettes to counteract the richness or with cold meats.




MAKES 1 X 500G (1LB 2OZ) KILNER JAR


• 650g (1lb 7oz) mixed seedless white and red grapes in bunches


• 300ml (½ pint) white wine vinegar


• 250g (9oz) golden caster sugar


• 6 white peppercorns


• 4 cloves


• 2 sprigs of tarragon







> Wash the grapes while still on the bunch and snip them off individually with scissors, keeping a very short stalk. Put the vinegar and sugar in a large saucepan, add the peppercorns and cloves, and bring to the boil to dissolve the sugar. Reduce the heat to a very gentle simmer and add the grapes and tarragon. Simmer very gently for 3 minutes, then remove the grapes with a slotted spoon into a sterilized jar. Allow the vinegar mixture to cool to room temperature before pouring it over the grapes. Tuck the tarragon sprigs and spices in amongst the grapes and ensure that the grapes are pushed down under the level of the vinegar. Seal with non-reactive lids and store in a cool, dark place for up to a year. Leave for 3 months before opening.







VARIATION


Use gooseberries or cherries in season in place of the grapes.





PICKLED NECTARINES


These have a delightful flavour – sweet fruit with the sourness of vinegar and a hint of spice. A bit like Marmite, they might not be everyone’s cup of tea, but we love them with cold smoked ham or roast duck. The recipe also works with peaches or pears.




MAKES 1 X 1KG (2LB 4OZ) KILNER JAR


• 10 just ripe but firm nectarines (approx. 850g/1lb 14oz)


• 200ml (7fl oz) water


• 500ml (18fl oz) white wine vinegar or cider vinegar


• 6cm (2½in) cinnamon stick


• 1 teaspoon allspice berries


• 5 cloves


• 5cm (2in) piece of fresh ginger, peeled and cut into matchsticks


• 1 teaspoon freshly ground black peppercorns


• 400g (14oz) golden caster sugar







> Peel the nectarines, cut into quarters and remove the stones. Put the remaining ingredients into a large saucepan and bring to the boil. Add the nectarine quarters and poach them very gently until just tender, approx. 6–8 minutes. Remove the fruit with a slotted spoon and pack into a warm, sterilized jar. Return the poaching liquor to the heat and boil up vigorously for 5 minutes to reduce a little. Pour over the nectarines, including the spices, making sure they are totally submerged, and seal immediately with a non-reactive lid. Store in a cool, dark place for up to a year. Allow at least 6 months before opening.





PICKLED CHILLIES


Mexican pickled chillies, also known as chiles en escabeche, are a spicy addition to fajitas, enchiladas, cheeses, or cut small to pep up a salad. Often this recipe is made with jalapeños but any chillies such as habaneros, long Hungarian chillies or the common green and red chillies are fine to use; they all have their individual strengths of heat.




MAKES 1KG (2LB 4OZ)


• 500g (1lb 2oz) chillies


• 3 carrots, peeled and cut into batons


• 3 onions, peeled and cut into eighths


• 3 tablespoons extra virgin olive oil


• 6 garlic cloves, peeled


• 1 teaspoon oregano


• 2 bay leaves


• 2 teaspoons marjoram


• 10 black peppercorns, lightly crushed


• 3 tablespoons granulated cane sugar


• 2 teaspoons salt


• 500ml (18fl oz) cider vinegar, plus a little extra for topping up the jars


• 250ml (9fl oz) water







> Wash all the vegetables. Leave the stems intact but cut a cross in the tip of each chilli to allow the vinegar to penetrate. Add the oil to a saucepan over a medium heat and fry the chillies, carrots, onions and garlic for 10 minutes, turning the vegetables frequently to avoid burning. Add the herbs, peppercorns, sugar and salt and stir through. Pour in the vinegar and water and bring to the boil. Reduce the heat to a simmer and cook for a further 10 minutes. Bottle hot into sterilized jars, topping up with extra vinegar if necessary to make sure that all the vegetables are covered. Seal and allow to cool. Store in the refrigerator for up to 2 months or waterbath for 15 minutes following the hot-pack method on page 253.





PICKLED WALNUTS


Our good friends Dee and Barrie at Chalfont Chillies gave me this recipe. Apparently their local vicar asked them to make some for him and they were so popular they have continued making them. Eat pickled walnuts with cheese or ham to make a more interesting ploughman’s lunch. Barrie’s favourite way to eat them is in the charmingly named dish of beef collops.




MAKES APPROX. 4 X 350G (12OZ) JARS


• 6 tablespoons fine sea salt, for the brine


• 4.6 litres (6 pints) water


• 900g (2lb) green walnuts, in their husks


• 2 tablespoons black peppercorns


• 1 tablespoon allspice berries


• 2 teaspoons cloves


• 1 teaspoon yellow mustard seeds


• 2 garlic cloves, sliced


• 4 thin slices of fresh ginger


• 1.8 litres (3 pints) malt vinegar


• 450g (1lb) light soft brown sugar







> DAY ONE First make the brine. Heat 1.2 litres (2 pints) of water with 2 tablespoons of sea salt in a saucepan over a medium heat, stirring to dissolve; pour into a glass or plastic bowl and set aside to cool to room temperature.


> Wearing rubber gloves, top and tail the walnuts, pierce each one several times with a large needle and drop them into the brine. Set aside for 3 days, covered loosely, at room temperature.


> DAY FOUR Make up a fresh solution of brine: dissolve 2 tablespoons of sea salt in 1.2 litres (2 pints) of boiling water and set aside to cool. Drain the walnuts, discarding the old brine, and transfer them to the new brine. Set aside for a further 3 days.


> DAY SEVEN Make up a fresh solution of brine: dissolve 2 tablespoons of sea salt in 1.2 litres (2 pints) of boiling water and set aside to cool. Drain the walnuts, discarding the old brine, and transfer them to the new brine. Set aside for a further 3 days.


> DAY TEN Drain the walnuts one final time and spread them out on a tray lined with newspaper to dry. In fine weather you can place the walnuts outside to dry, protected with a net, or you can put them inside on a sunny windowsill. Set aside for 2–3 days, turning occasionally, until they blacken.


> DAYS 12–13 Lightly crush the spices in a pestle and mortar to bruise them slightly. Wrap them in a piece of muslin, putting in the garlic and ginger as well, and tie with a knot. Heat the vinegar and sugar with the spice bag in a large saucepan to dissolve the sugar. Bring to the boil and then reduce to a simmer for 15 minutes. Set aside to cool before removing the spices.


> Pack the walnuts into dry, sterilized jars, cover with the vinegar and seal immediately. Store for 8–12 weeks before using. Pickled walnuts will keep for a year. Refrigerate after opening and use within 2 months.





HORSERADISH SAUCE


Horseradish grows easily in the UK and it is often a problem to get rid of in gardens. We stumbled across a patch near where we live and occasionally go and dig a root up. The white root buries itself deep in the ground and can be hard to dig up, but even a little piece goes a long way.


To preserve fresh horseradish for a few weeks in the refrigerator, finely grate it and spoon into a small jar or container adding enough white wine vinegar to cover. When grating horseradish, do it at arm’s length and don’t take a big sniff of the root as it is really powerful stuff. Wash your hands well afterwards and avoid touching your eyes.




SERVES 4


• 2 heaped tablespoons finely grated fresh horseradish


• 2–3 teaspoons white wine vinegar


• 1-2 teaspoons lemon juice, to taste


• 1–2 teaspoons golden caster sugar, to taste


• good pinch of salt


• 2–3 tablespoons crème fraîche (see here) or double cream







> Mix all the ingredients together to taste. Store in the refrigerator for up to 3 days in a sealed jar or plastic container. This is not just to be eaten with roast beef – try it stirred into buttery mashed potato, with steak or with the Peppered Mackerel (see here).





CHRAYNE


This was introduced to us by a group of lovely women from the Cooking Lunch Girls, a group of foodie Jewish women from North London. We taught them about Italian food and in return they took us on a tour of the Golders Green delicatessens and introduced us to the tastiest versions of typical Jewish dishes. I relished the soft just-baked challah bread, tangy cream cheese, subtle smoked salmon, pickled gherkins, slivers of pastrami and salt beef, but I had never seen chrayne before and just loved it.


This pickle combines the strong flavour of horseradish with the sweetness of beetroot. Horseradish grows in wild abundance where we live, so occasionally we take a trowel and go and dig some up. It always needs a good wash afterwards and you must take care when grating it as it can sting your eyes and take your breath away. This is why I make a little of this at a time. Chrayne is lovely on toasted bagels or rye bread with cream cheese, or with Salt Beef (see here). Beetroot takes a long time to roast in the oven (up to 2 hours to become tender), but the end result is sweeter tasting than boiled beetroot. Feel free to experiment with the quantities, according to taste, and don’t worry about exact measurements.




MAKES APPROX. 300G (10½OZ)


• 275–300g (9¾–10½oz) boiled or roasted beetroot (approx. 4 medium beetroots) – I wrap them in foil and roast them in a hot oven until tender


• 2–3 heaped tablespoons grated horseradish


• 4–6 teaspoons white wine vinegar


• 4 teaspoons lemon juice


• 4–6 teaspoons caster sugar


• fine sea salt







> Put all the ingredients in a food processor (or use a stick blender) and purée to a smooth paste. Adjust the seasoning to taste with salt and sugar. Store in a covered container in the refrigerator for up to a month.





JAPANESE PICKLED GINGER


Pickled ginger is usually served with sushi and is called gari. Try to find fresh young ginger (shin shoga) for this – look out for the yellow-skinned tender ones with a tinge of pink at the end of the roots. If you use old root ginger it might not turn pink naturally. Sometimes colouring is added to alter the appearance, however I think that is a shame. For best results use a mandolin to cut the ginger into transparent slices. This is also lovely with steamed or grilled fish for a simple supper or shredded or tossed into stir-fries and salads. Try it in the marinade for Beef Jerky (see here) in place of raw ginger and marinate beef or fish in it before grilling.




MAKES 1KG (2LB 4OZ)


• 800g (1lb 12oz) young fresh ginger


• 2 teaspoons sea salt


• 720ml (1¼ pints) rice vinegar


• 225g (8oz) golden caster sugar







> Cut the woody ends off the ginger roots and scrape off the skin using a teaspoon. Slice the ginger really thinly using a mandolin or a very sharp knife and mix with the salt in a bowl. Set aside for 1 hour at room temperature, covered with a cloth.


> Remove the ginger from the bowl, dry the slices with kitchen paper and transfer them to a sterilized jar. Put the rice vinegar and sugar in a saucepan and bring to the boil to dissolve the sugar. Pour the hot liquid over the ginger slices in the jar and set aside to cool, loosely covered with a piece of muslin to allow the heat to escape but nothing to fall in. The ginger will turn light pink as it cools. Put a non-reactive lid on the jar and store in the refrigerator for up to 3 weeks.





* PICKLED FISH


MARINATED ANCHOVIES


These remind me of being on holiday by the sea in Italy. The sun shines, the white wine is crisp and cold and a little dish of silver vinegary fish is presented before the meal to eat with bread. Heaven. However, marinated anchovies still taste good in a cloudy, cold climate (so I tell myself). In fact, our son Giorgio gobbles them up even before I have a chance to lay them on a plate.


Marinated anchovies look really pretty dressed with parsley and red onion, and make great antipasti. Fresh small sprats can also be used if you can’t find anchovies.




MAKES 500G (1LB 2OZ)/SERVES 8–10


• 400g (15oz) fresh anchovies, filleted


• 200–300ml (7fl oz–½ pint) white wine vinegar


• 100–150ml (3½–5fl oz) extra virgin olive oil


TO SERVE


• 1 red onion, cut into thin strips


• a small handful of fresh parsley, roughly chopped


• extra virgin olive oil, for drizzling


• salt and freshly ground black pepper







> Place the anchovy fillets side by side on a non-metallic tray and pour over enough white wine vinegar to cover them completely. Set aside in the refrigerator to marinate (preferably overnight) or until the flesh turns white.


> Drain the anchovies, discarding the vinegar, and pat dry on kitchen paper. Lay them side by side in a plastic container and pour over enough oil to cover them completely. Put the lid on and transfer the container to the refrigerator, where the anchovies will keep for up to 3 weeks.


> To serve, remove the anchovies from the oil and lay on a plate. Rinse the onion strips in water to soften the flavour and scatter them over the fish with the parsley. Drizzle with olive oil and season with salt and pepper.







VARIATION


This dish can also be made with the Salted Anchovies here – just make sure you give them a good rinse under cold water and pat dry before use, and avoid adding any extra salt later.





SCANDINAVIAN PICKLED HERRINGS


‘Silver darlings’, as herrings were once known, have brought wealth, health and prosperity to the shores of the UK from the Middle Ages right up until the present day. In Scotland, in particular, towns grew on their herring trade and railway lines were extended to places like Wick, Ullapool and Mallaig to allow for their transportation south.


The Scandinavians and Dutch, too, ate and sold herrings in massive quantities, fishing for them in the Baltic Sea from the 10th century onwards. It is said that Amsterdam was built on the bones of herrings and historian Jules Michelet referred to it as the place where ‘herring fishers transmuted their stinking cargo into gold’.


Herrings are pelagic, meaning they are continually on the move, similar to sardines and mackerel. And like them they are oily fish rich in omega 3, so they are really good for you. Herrings don’t keep for long in their fresh form, which is why they are often preserved by being smoked, when they become known as kippers, or pickled and stored in jars as they are in this recipe.


Herrings continued in popularity right up until the mid-20th century, so much so that they were overfished and stocks became dangerously low. However, we are now seeing quantities return to levels that are sustainable and for now, at least, we can enjoy them guilt-free. This Swedish recipe was given to me by Lotta Gustafsson. Pickled herrings are delicious served plain with toasted rye or pumpernickel bread, or hot boiled potatoes and hard-boiled eggs, or you can chop them up and serve them with the Dill, Mustard and Honey Sauce here.




SERVES 4 AS A MAIN COURSE (OR 8 AS A STARTER)


• 500ml (18fl oz) distilled white vinegar


• 2.5 litres (4½ pints) water


• 150g (5½oz) fine sea salt


• 1 heaped tablespoon sugar


• 2.5kg (5lb 8oz) herrings, filleted


• 1 small white onion, finely sliced into rings (optional)


• Dill, Mustard and Honey Sauce (see here), to serve (optional)


• 2 tablespoons crème fraîche (see here, optional)







> Pour the vinegar and water into a large shallow dish, such as one you would use for lasagne, and stir in the salt and sugar to make a brine. Lay the fish and the onion rings (if using) in the liquid, making sure they are totally submerged. Cover the dish with a plate and set aside to marinate in the refrigerator for 24 hours.


> Drain the herrings and onions and either serve them plain or chop into bite-sized pieces and mix with the dill sauce, adding the crème fraîche. If you want to preserve them for longer, mix with the dill sauce (omitting the crème fraîche) and pack into sealed jars. Like this, they will keep in the refrigerator for up to 4 weeks.





SWEET MARINATED MACKEREL WITH BABY LEEKS


This recipe is from Anton Edelmann, who was head chef at the Savoy for 21 years. This is one of his mother’s recipes. She used to make this dish using trout or herring when he was a child growing up in a small village in Bavaria, West Germany. We thought it was quite easy to make and really delicious.




SERVES 4


• 2 small carrots, peeled and cut into thin slices


• a bunch of baby leeks, trimmed with leaves removed but kept whole


• 2 shallots, finely sliced


• 5 tablespoons extra virgin olive oil


• 250ml (9fl oz) water


• 90g golden caster sugar


• 200ml (7fl oz) cider vinegar


• a sprig of thyme


• 4 juniper berries


• 1 bay leaf


• 4 medium mackerel, filleted


• fine sea salt and freshly ground black pepper


• 1 teaspoon ground coriander


• 50g (1¾oz) ‘00’ or plain flour


• 1 tablespoon sultanas, soaked in water for 30 minutes


• a small handful of chives, finely chopped







> Blanch the carrots in boiling water for 3 minutes and the leeks for 2 minutes. Drain, refresh under cold running water and drain again once cold; set aside. Fry the shallots in 2 tablespoons of the olive oil over a low heat until softened but still pale. Meanwhile, place the water, sugar, vinegar, thyme, juniper berries and bay leaf in a saucepan and boil for 5 minutes; remove from the heat. Season the mackerel fillets with salt, pepper and the coriander and toss in the flour. Shake well to get rid of the excess.


> Heat the remaining 3 tablespoons of olive oil in a non-stick frying pan. Add the mackerel fillets, skin-side down first, and fry until golden brown and just cooked through. Drain on kitchen paper. Combine the shallots, carrots, leeks and sultanas in a large dish and top with the fish. Strain the hot vinegar over the top, so the fillets are completely submerged, and then set aside to cool. Once cold, cover with a plate and transfer to the refrigerator to marinate overnight. It will keep for 3 days.


> Serve at room temperature: spoon the leeks onto a plate, top with the mackerel fillets and garnish with the carrots, sultanas, shallots and chives. Accompany with brown toast.





[image: A simplified, monoscale illustration of two slices of mushrooms.]


* CHUTNEY


Chutney, which derives from the Hindi word chatni, was traditionally used to describe the range of relishes that were brought back to Europe during the colonial era. The brand Major Grey was famous for its mango chutney during this time. Today chutneys take on various forms and the term is used to describe both a simple mixture of fresh ingredients to be eaten on the day, as well as slow-cooked fruit or vegetables sweetened with honey or sugar and preserved with vinegar.




CHUTNEY-MAKING TIPS


EQUIPMENT




• When some metals are combined with the acids in vinegar, fruit juices and wine they can form an unpleasant taste. It is better to use glass, plastic or stainless-steel pans, bowls and utensils for chutney-making.


• Use vinegar-proofed lids, which are usually plastic coated; never be tempted to reuse old lids if they are damaged or rusty.


• Preserving or Maslin pans are wider at the top than the bottom to allow steam to escape from a large surface area, hastening the cooking of your chutney. They also have a heavy base so that your preserves don’t burn easily.


• It is a good idea to keep one large wooden spoon for chutney-making and another one for jam-making, so the flavours cannot be confused. My favourite spoon is one with a hook on it that stops it falling into the pan.





INGREDIENTS




• Make sure vegetables and fruit are in perfect condition; if possible use them as soon as possible after harvesting.


• Cut vegetables and fruit into similar-sized pieces so they have the same cooking time.


• To peel ginger, scrape the skin off with a teaspoon.


• Always use whole herbs and spices rather than ground ones; powdered spices tend to make the chutney go cloudy; whole spices are easy to pick out if necessary.


• Spice bags can be bought online or from kitchen shops and are really useful and can be reused. To make your own, wrap your spices in a circle of muslin and tie with string.





BOTTLING




• Chutney is ready for bottling when it reaches the ‘trail stage’. To test, draw a wooden spoon across the mixture in the pan and see if it leaves a furrow or trail; it should last for a few seconds before refilling with syrupy juices.


• Bottle chutney straight away after it reaches the trail stage. Ladle through a jam funnel or pour from a sterilized jug into sterilized jars and seal straight away with vinegar-proofed sterilized lids.


• Use sterilized jars and lids for chutney, always pouring hot chutney into a hot jar. For tips on sterilizing jars and bottles, see here.


• When packing your chutney into the jar, make sure the fruit and vegetables are fully submerged in the sauce and not exposed to the air to prevent spoiling.


• Fill the jars to 5mm (¼in) from the top, which might seem quite high but the chutney will shrink.


• Label all pickles and chutneys as soon as they are cool in the jars; you really won’t remember what they are a few months later!





TASTING




• Remember that flavours tend to mellow over time, so don’t judge an acidic-tasting pickle straight after cooking. As I have learned from experience, flavours really change in the jars. For best results, store them for at least 3 months before tasting.





STORING




• Store chutneys and pickles in a cool, dark place.








MRS WISHDISH’S PLUM AND GINGER CHUTNEY


This recipe is adapted from Delia Smith’s Spiced Plum Chutney in her Complete Illustrated Cookery Course. I noticed when making this with our friend, Mrs Wishdish, that her recipe book is marked with lots of ticks made with a pencil so that she knows she has added that ingredient. Good idea, I thought. She and I decided to add a little heat in the form of red chilli and some fresh ginger. We made this recipe together when the plums were ripe and falling from the trees in summer.




MAKES APPROX. 3 LITRES (5¼ PINTS)


• 1.5kg (3lb 5oz) firm, ripe plums


• 500g (1lb 2oz) apples (cooking apples are ideal but you can make the weight up with some of each)


• 3 large brown onions


• 1.3 litres (2¼ pints) malt vinegar


• 450g (1lb) dark brown sugar


• 450g (1lb) demerara sugar


• 350g (12oz) sultanas


• 4 fat garlic cloves, grated


• 75g (2½oz) fresh ginger, peeled and cut into short matchsticks


• 1 red chilli, finely chopped


• 2 heaped tablespoons salt


FOR THE SPICE BAG


• 25g (1oz) allspice berries


• 2 teaspoons cloves


• 2 x 6cm (2½in) cinnamon sticks







> Cut the plums into quarters, remove the stones and discard. Core the apples and cut into small pieces, leaving the skin on, either using a sharp knife or in a food processor. Peel and chop the onions in the same way. Put the plums, apples and onions in a large, heavy-based saucepan along with the remaining ingredients (except the spices in the spice bag). Put the loose spices into a small spice bag or wrap in a piece of muslin and tie with string. Fasten the spice bag onto the handle of the pan, letting it fall inside. Bring everything to the boil, stirring to dissolve the sugar, and simmer for 2–3 hours, stirring frequently to prevent sticking. When the chutney reaches the trail stage (see here), pour into warm, sterilized jars and seal straight away. Store in a cool, dark place and allow at least 3 months before tasting. Unopened, the chutney will keep for a year. Once opened, store in the refrigerator and consume within a month.





TOMATO KASUNDI


This spicy Indian chutney also works as a quick sauce. My favourite way to serve it is heated with halved boiled eggs, dollops of Greek yogurt and a generous scattering of coriander. It is so tasty and pretty, I’m going to make three times the amount next time tomatoes are in season.




MAKES APPROX. 6 X 340ML (12FL OZ) JARS


• 3kg (6lb 8oz) ripe tomatoes


• 2 tablespoons black mustard seeds


• 2 tablespoons cumin seeds


• 200g (7oz) fresh ginger, peeled


• 100g (3½oz) garlic, peeled


• 2–3 red chillies, depending on the heat you prefer


• 1 tablespoon ground turmeric


• 600ml (20fl oz) malt vinegar


• 4 tablespoons extra virgin olive oil


• 1 tablespoon salt


• 500g (1lb 2oz) light soft brown sugar







> First, prepare the tomatoes. Make a cross in the bottom of each tomato and remove the green core. Plunge into boiling water for 30 seconds–1 minute, remove with a slotted spoon and plunge immediately into very cold water. Peel off the skins, cut each tomato in half, scoop out the seeds and set aside.


> Toast the mustard and cumin seeds in a dry pan for 3–4 minutes until they start to pop and release their aroma. Tip them into a mortar and pestle and grind to a rough powder. Place the ginger, garlic and chillies in a food processor and blend to a coarse purée. Add the spices to the food processor along with approx. 200ml (7fl oz) of the vinegar and blend again.


> Heat the oil in a heavy-based pan, scoop in the paste and fry for a few minutes to release the fragrance. Add the remaining vinegar with the salt and sugar, followed by the tomatoes. Bring to the boil, stirring to dissolve the sugar, and then reduce the heat and simmer for approx. 2 hours, stirring occasionally to prevent it sticking on the bottom. The chutney is ready when it reaches the trail stage (see here). Taste and adjust the salt and chilli as necessary before bottling into warm, sterilized jars. Seal with vinegar-proofed plastic-lined lids, label and store in a cool, dark place for up to a year. Eat with curries, cheese or heat up and use as a sauce.






GREEN TOMATO CHUTNEY



No matter what we do, we always seem to suffer with gluts of green tomatoes that simply refuse to be moved by the sun’s rays to change their hue. I have tried frying them, inspired by the famous film’s title, putting them into ratatouille or making them into soup – but their sharp and acidic personality seems to overpower everything else. At last, good news, I have tamed them by tempering them with spices and sweetness. This delicious, sweet and tangy chutney pairs with a wide variety of foods – from curries and cold meats to hot sausages or cheese. Our friend Vivien Lloyd adds bananas to her green tomato chutney for sweetness.




MAKES 2.5 LITRES (4½ PINTS)


• 1.5kg (3lb 5oz) green tomatoes, skinned and roughly chopped into 1cm (½in) dice


• 600g (1lb 5oz) onions, roughly chopped into 1cm (½in) dice


• 500g (1lb 2oz) cooking or eating apples, cores removed and cut into small pieces, leaving the skins on (it will be sweeter with the latter)


• 3 bananas, diced into 1cm (½in) cubes (optional)


• 1.4 litres (2½ pints) distilled white vinegar


• 1 tablespoon salt


• 500g (1lb 2oz) demerara sugar


• 300g (10½oz) granulated sugar


• 1 red chilli, finely chopped


• 3 fat garlic cloves, finely chopped


• 1 tablespoon ground ginger


• 100g (3½oz) stem ginger, chopped into little cubes (see here)


FOR THE SPICE BAG


• 3 star anise


• 10 cardamom pods, husks removed and seeds lightly crushed


• 1 teaspoon cloves


• 1 tablespoon allspice berries







> Put the spices into a spice bag or wrap them in a piece of muslin and fasten with string. Tie the bag onto the handle of a preserving pan, allowing the bag to hang inside. Put the remaining ingredients into the pan and bring to the boil, stirring to dissolve the sugar. Reduce the heat to a simmer and continue to cook for approx. 2–2½ hours until the chutney reaches the trail stage (see here). Bottle into warm, sterilized jars and put on the lids straight away. Store in a cool, dark place and allow at least 3 months before tasting. Unopened, the chutney will keep for a year. Once opened, keep in the refrigerator and consume within a month.





MANGO CHUTNEY


We eat a lot of mango chutney in our house and we are quite fussy about the brands we buy. We love it to be mild and sweet, but packed with flavour and spices, so it took a lot of trial runs before we were happy with this homemade version. Now we make it in big batches so there is always plenty for all of us to enjoy. We enjoy it served with curry and sometimes with cheese, however my elderly father liked it with almost everything, including eggs, soup, fish pie and even Giancarlo’s pasta with ragù – to his horror!




MAKES APPROX. 1.5KG (3LB 5OZ)


• 6 firm but ripe mangoes (approx. 2.6kg/5lb 11oz in weight)


• 1 onion, finely chopped


• 600ml (20fl oz) white wine vinegar


• 50g (1¾oz) fresh ginger, peeled and finely chopped


• 1 small dried chilli, crushed


• 6 garlic cloves, finely chopped


• 1 teaspoon cloves


• 1 teaspoon cumin seeds


• 8 cardamom pods


• 1 tablespoon coriander seeds


• good pinch of fenugreek seeds


• 600g (1lb 5oz) light soft brown sugar


• 1 teaspoon salt, to taste


• 3 teaspoons nigella seeds (optional)







> Peel the mangoes with a potato peeler and slice the flesh from the stone into approx. 2cm (¾in) pieces. Put the mango, onion, vinegar, ginger, chilli and garlic in a large, heavy-based saucepan and cook over a low heat for approx. 10 minutes.


> Meanwhile, toast the spices (not including the nigella seeds) in a dry pan until they release their aroma. Tip them immediately onto a plate to cool (don’t leave them in the pan or they will carry on cooking).


> Once cold, grind the spices in a pestle and mortar or spice grinder to a coarse powder; remove the cardamom husks after they have released their seeds. Add the spices to the pan along with the sugar and salt. Bring to the boil, stirring to dissolve the sugar, and then reduce the heat and simmer gently for 2–3 hours or until the chutney reaches the trail stage (see here). Stir in the nigella seeds. Spoon into warm, sterilized jars and put on the lids straight away. Store in a cool, dark place and allow 3 months before tasting. Unopened, the chutney will keep for a year. Once opened, store in the refrigerator and consume within a month.





DEBI’S TOMATO, CHILLI AND GINGER JAM


A regular customer at Caldesi in Campagna, our restaurant in Bray, Debi Peppin told us about a chilli jam she had bought at a farmers’ market and loved. She was never able to find the stallholder again, so she ended up developing her own recipe. Debi serves the jam with grilled halloumi, on a cheese board, with cold meat or with fried chicken. She gave us the recipe and it is so good we now keep a jar permanently in our refrigerator. Every time I serve it people ask me for the recipe, so here it is.




MAKES APPROX. 600ML (20FL OZ)


• 450g (1lb) caster sugar


• 8 tablespoons water


• 16 medium tomatoes


• 8 tablespoons white wine vinegar


• 4 medium red chillies, deseeded and chopped


• 50g (1¾oz) fresh ginger, peeled and finely chopped


• 2 teaspoons fine sea salt







> Dissolve the sugar in the water over a medium heat in a large, heavy-based saucepan. Meanwhile, prepare the tomatoes. Make a cross in each one at either end. Drop them into boiling water for 1 minute, or until the skins start to split, and then remove them with a slotted spoon and peel. Discard the green cores and dice the flesh into 1cm (½in) cubes. Remove most of the seeds, but don’t worry about some of them being included.


> Add the tomatoes to the sugar syrup in the pan, pour in the vinegar and add the chillies and ginger. Season with salt and pepper. Bring to the boil, stirring, and then reduce the heat and simmer for 30–45 minutes or until the jam reaches the trail stage (see here). Spoon into warm, sterilized jars and seal straight away. Put on the lids and store in a cool, dark place for up to a year. Once opened, keep in the refrigerator.






DAWID’S SWEET CHILLI JAM



Dawid Bakowski was the patisserie chef at our restaurant, Caldesi in Campagna. He is a real stickler for detail and loves to do things properly – including cutting the chillies for this recipe by hand, which not only takes time but must also sting your hands and eyes. However, he likes the fact that all the little pieces of chilli end up almost the same size, which you could never achieve in a food processor. If you do follow his method, make sure you wear protective gloves.


Note: Do taste the chillies first to gauge their strength, as it is impossible to tell the difference between a blow-your-socks-off chilli and a mild, sweet and cuddly one just by looking at them. This recipe is meant to be hot, so adjust your chillies accordingly by adding some dried chilli flakes if they are particularly mild in flavour.




MAKES APPROX. 1.1 LITRES


• 650g long medium-hot red chillies


• 1 litre malt vinegar


• 1 tablespoon finely grated fresh ginger


• 2 tablespoons tomato purée


• 1.2kg soft light brown sugar







> Remove the stalks and tips of the chillies. To deseed them, roll them between your palms with the tips facing down. Chop the chillies by hand or, if Dawid isn’t looking, put them into a food processor and blitz until finely chopped. Place the chopped chillies in a heavy-based saucepan with the remaining ingredients and set over a medium heat, stirring to dissolve the sugar. Simmer for 2–3 hours, stirring occasionally to stop everything sticking, or until the trail stage is reached (see here). Spoon into warm, sterilised jars and seal straight away. Store in a cool, dark place for up to a year. Once opened, keep in the fridge.





DRAGON CHICKEN


This is our younger son Flavio’s recipe for his favourite way of cooking spicy chicken. It is one of my favourites too, as it is so easy – in fact, every member of my family likes it. We serve it with a simple vegetable stir-fry and noodles. When I asked Flavio why it should be called Dragon Chicken, he told me to say: ‘Enjoy it or a dragon will come and get you!’ You can’t argue with that.




SERVES 6


• 600g (1lb 5oz) lean chicken (preferably a mixture of thigh and breast meat), cut into bite-sized pieces


• 1 garlic clove, finely chopped or 1 heaped teaspoon Garlic Relish (see here)


• 4 tablespoons extra virgin olive oil


• 1 teaspoon pink or black peppercorns, crushed


• 1 heaped tablespoon Dawid’s Sweet Chilli Jam (see here)







> Put all the ingredients in a bowl and mix together thoroughly. Cover the bowl with a plate and set aside to marinate in the refrigerator for up to 1 hour (preferably overnight).


> To cook the chicken pieces, either tip them into a non-stick frying pan with a little oil or thread them onto skewers and cook under a hot grill for approx. 15 minutes until cooked through and golden.





PAPA’S BANANA AND DATE CHUTNEY


‘Soft and sweet and easy to eat’: this was my 88-year old father’s mantra. He could eat oodles of this chutney on almost anything. We find the mellowness of the fruit marries beautifully with hot curries. This is a great way to use up black-spotted bananas that are on the turn.




MAKES APPROX. 1–1.25KG (2LB 4OZ–2LB 12 OZ)


• 250g (9oz) cooking apples, peeled and roughly chopped


• 200g (7oz) white or brown onions, roughly chopped


• 225ml (8fl oz) malt vinegar


• 8 ripe bananas (approx. 750g/1lb 10oz), peeled and roughly chopped


• 100g (3½oz) stem ginger, finely chopped


• 200g (7oz) dark soft brown sugar


• 250g (9oz) pitted dates, roughly chopped


• 1 teaspoon fine sea salt


• 100ml (3½fl oz) water


FOR THE SPICE BAG


• 4 allspice berries


• 1 small cinnamon stick


• 4 cloves


• 2 pieces of orange peel







> Put the apples and onions in a large, heavy-based saucepan, pour in the vinegar and cook over a low–medium heat until soft, approx. 20 minutes. Stir in the remaining ingredients and bring to the boil, stirring to dissolve the sugar. Reduce the heat to a simmer and bubble away gently for 1–2 hours or until the chutney reaches the trail stage (see here). Spoon into warm, sterilized jars and put on the lids straight away. Store in a cool, dark place for up to a year. Once opened, keep in the refrigerator and consume within a month.





APPLE AND GINGER CHUTNEY


A great way to use up windfall. Eating apples are fine to use and will give a sweeter result.




MAKES APPROX. 2KG (4LB 8OZ)


• 1kg (2lb 4oz) cooking or eating apples


• 340g (11¾oz) onions


• 25g (1oz) garlic cloves


• 100g (3½oz) sultanas


• 100g (3½oz) fresh ginger


• 10g (¼oz) salt


• 750ml (1⅓ pints) cider vinegar


• 675g (1lb 8oz) dark soft brown sugar


FOR THE PICKLING SPICE


• 4 teaspoons coriander seeds


• 1 teaspoon mustard seeds


• 1 teaspoon fennel seeds or aniseed


• 6 cloves


• 2 teaspoons black peppercorns


• 2 teaspoons cumin seeds







> Peel, core and chop the apples, cutting away any bruised areas. Peel the onions and garlic and chop finely. Mince or chop the sultanas. Peel and grate the ginger. Put the pickling spices into a piece of muslin. Tie the muslin up and add it to a large un-lidded preserving pan with the chopped apples, onion, garlic, ginger, salt and sultanas. Pour in the cider vinegar.


> Bring the pan slowly to the boil, reduce the heat and simmer gently until the contents of the pan are pulpy and soft, stirring occasionally. Add the sugar and dissolve it carefully. Continue to cook gently until you reach the trail stage (see here). This will take 1½–2 hours. Stir frequently to prevent the chutney sticking to the bottom of the pan.


> Remove the pan from the heat, and ladle the chutney into a glass or plastic jug. Pour the chutney into hot, sterilized jars and seal straight away. Store in a cupboard for 2–3 months before opening and consume within a year. Once opened keep in the refrigerator.






SPICED RED ONION MARMALADE



This Anglo-Sri-Lankan recipe is based on the flavours of British red onion marmalade and Sini Sambal, a spicy condiment eaten with Sri Lankan hoppers and curry. It is also a good sweet partner to sharp Cheddar and goat’s cheese. I also use it to enrich gravies. The Sri Lankans use tamarind paste but we found that chopped prunes added the same rich body and tang.


To limit unnecessary crying, you can use a food processor for speed to chop up the onions, but remember to open the doors. While the chutney was cooking, our house filled with the smell of spices, and the end product was well worth a few tears.




MAKES APPROX. 2KG (4LB 8OZ)


• 6 tablespoons extra virgin olive oil


• 2kg (4lb 8oz) red onions, thinly sliced


• 200g (7oz) prunes, diced into 1cm (½in) cubes


• 300ml (½ pint) balsamic vinegar


• 400ml (14fl oz) water


• 4 level teaspoons fine sea salt


• 250g (9oz) dark muscovado sugar


• 1–2 dried red chillies, to taste


• 6cm (2½in) cinnamon stick







> Heat the oil in a large preserving pan and gently cook the onions over a low heat until soft and translucent, approx. 1½ hours, partially covered. Stir them frequently to stop them burning or sticking to the bottom. You can add a little more oil to prevent them burning, but the key to successful onion marmalade is slow cooking to maximize the sweetness of the onions.


> Add the remaining ingredients and bring to the boil, stirring to dissolve the sugar. As soon as it comes to the boil, reduce the heat to a simmer and bubble very gently for 30–45 minutes or until the chutney reaches the trail stage (see here). Taste for seasoning; remember the vinegar taste will subside with time. Spoon into warm, sterilized jars and put on the lids immediately. Store in a cool dark place for up to a year; taste after at least 3 months. Once opened, store in the refrigerator and consume within 1 month.





PICCALILLI


Piccalilli, or ‘Paco-Lilla’ or Indian Pickle as it was also known, can be traced back to a cookery book by Mrs Raffald published in 1772. It is based on a traditional Indian pickle and the name could be a mixture of ‘pickle’ and ‘chilli’.


This is a great way to use up surplus vegetables, which are kept crisp in the sauce rather than being cooked until soft. Mrs Raffald recommends: ‘You may put in fresh pickles, as things come into season, and keep them covered with vinegar.’ However, I think it is safer to make it in one go – although her method does demonstrate you can happily alter the ingredients to suit whatever is in season.




MAKES APPROX. 1.5KG (3LB 5OZ)


• 1kg (2lb 4oz) mixed vegetables, such as cauliflower, green beans, cucumber, courgettes, silverskin onions, peppers, carrots


• 50g (1¾oz) fine sea salt


• 600ml (20fl oz) white wine vinegar


• 300g (10½oz) golden caster sugar


• 30g (1oz) cornflour


• 30g (1oz) ground turmeric


• 25g (1oz) English mustard powder


• 1 teaspoon ground coriander


• 10g (¼oz) ground ginger







> Peel the vegetables and chop them into even bite-sized pieces. Imagine eating the finished pickle in a sandwich and you will gauge the size of each piece correctly. Layer up the vegetables in a plastic or glass bowl, sprinkling each layer with salt. Using your hands, mix everything together to ensure the vegetables are evenly covered, and then cover the bowl with a tea towel. Set aside in a cool place overnight.


> The following day, wash the vegetables under plenty of cold running water and set aside to drain. Meanwhile, pour the vinegar into a large saucepan, add the sugar and stir over a medium heat until dissolved. Combine the cornflour with the spices in a small bowl, pour in a ladleful of the hot vinegar and mix to a smooth paste. Scoop the paste into the saucepan and whisk thoroughly to remove any lumps. Bring to the boil, stirring, and then reduce the heat. Simmer for approx. 8 minutes, stirring frequently. Remove the pan from the heat and carefully fold in the drained vegetables so they are evenly coated in the sauce. Spoon into warm, sterilized jars, topping up with the hot sauce so the vegetables are completely submerged. Put on the lids straight away. Store in a cool, dark place for up to a year. Taste after at least 6 weeks. Once opened, keep in the refrigerator and consume within a month.





SALLY DAVIDSON’S RATHER SPECIAL LEMON CHUTNEY


Sally makes chutney for her local farmers’ market in Ruislip, Middlesex. I love her produce and asked her for this lovely lemon chutney recipe. It is great with fish such as salmon or trout, but also with chicken curry. I warned you at the beginning of this section not to judge your chutney until it has had time to mature, and this is especially true with this one. The lemons really mellow after a couple of months, so be patient and wait for at least 3 months before tasting.




MAKES 1.4KG (3LB 3OZ)


• 4 large organic, unwaxed lemons


• 225g (8oz) onions


• 25g (1oz) fine sea salt


• 550ml (19fl oz) cider vinegar


• 100g (3½oz) sultanas


• 25g (1oz) mustard seeds or roughly crushed coriander seeds


• 1 teaspoon cayenne pepper


• 1 heaped teaspoon finely chopped red chilli


• 450g (1lb) demerara sugar







> Wipe the lemons with a damp cloth but don’t wash them. Chop finely, skins and all, removing the pips as you see them. Peel and finely chop the onions. Combine the lemons and onions in a plastic or glass bowl, sprinkle with the salt and set aside in the refrigerator overnight.


> The following day, tip the contents of the bowl into a preserving pan and cook over a medium heat for 15–20 minutes until the onions are soft but the lemons still have a little bite to the them. (If the pan starts to dry out, add a little water if necessary.) Add the remaining ingredients and simmer for 1 hour, stirring occasionally, until the chutney reaches the trail stage (see here). Spoon the hot chutney into warm, sterilized jars and seal straight away. Store in a cool, dark place for 6–9 months. Refrigerate once opened and consume within a month.






SWEETCORN RELISH



As a child I used to love sweetcorn in sandwiches with Cheddar cheese and sliced tomatoes. Now we eat it with homemade beef burgers or sausages. The sweetness is great with grilled meat, chicken or vegetables. We grow corn in our garden at home and I can’t believe how different and sweet it tastes when it is cooked straight from the plant.


NOTE: This is another relish that really mellows with time. After 3 months in the jar the sweetness of the corn will really come through.




MAKES 1.75KG (4LB)


• 6 cobs of corn


• 2 teaspoons mustard seeds


• 2 teaspoons cumin seeds


• 1 dried red chilli


• 1 teaspoon allspice berries


• 4 ripe but firm, medium tomatoes, diced into 1cm (½in) cubes


• 1 green pepper, diced into 1cm (½in) cubes


• 1 red pepper, diced into 1cm (½in) cubes


• 1 onion, finely chopped


• 2 garlic cloves, finely chopped


• 1 cooking apple, cored and diced into 1cm (½in) cubes


• 400ml (14fl oz) distilled white vinegar


• 200g (7oz) golden caster sugar


• approx. 1 teaspoon fine sea salt, to taste







> Boil the cobs in plenty of salted water for 8–10 minutes or until just tender. Remove from the pan and set aside to cool.


> Meanwhile, toast the mustard and cumin seeds in a dry frying pan for 2 minutes until they pop and release their aroma. Tip into a pestle and mortar or spice grinder and grind them with the dried chilli and allspice berries to a fine powder.


> Remove the kernels from the corn with a sharp knife by cutting downwards onto a board. Scoop them into a large, heavy-based saucepan and add the remaining ingredients. Bring to the boil, stirring to dissolve the sugar, and then reduce the heat. Simmer for approx. 1 hour until the relish reaches the trail stage (see here). Bottle immediately into warm, sterilized jars and put on the lids. The relish will keep for up to a year in a cool, dark place. Wait at least 3 months before trying it and store in the refrigerator once opened.





* MISCELLANEOUS


CHINESE PLUM SAUCE


This is my take on the classic Chinese sauce. According to my Chinese friends, I will never make it like they do in China because British plums are completely different. However, we love to make this sauce with a mixture of Victoria plums and the little wild ones that grow near our home. We cooked our version in the oven because we wanted to concentrate the flavour of the plums without burning them. Any slight caramelization adds to the flavour.




MAKES 2 X 340G (11¾OZ) JARS


• 500g (1lb 2oz) ripe plums of your choice


• 200g (7oz) dark soft brown sugar


• 2 tablespoons grated fresh ginger


• ½ dried red chilli


• 1 teaspoon fine sea salt


• 1 fat garlic clove, finely grated


• 1 small onion, finely chopped


• 2 star anise


• 1 small cinnamon stick


• 2 tablespoons dark soy sauce


• 2 tablespoons rice wine or red wine vinegar







> Preheat the oven to 180°C/350°F/gas 4. Wash and quarter the plums, discarding the stones. Put them in an ovenproof dish and bake in the oven for 45 minutes. (If you prefer, you can do this on the hob in a heavy-based saucepan over a low heat. However, keep an eye on them in case they catch, in which case add a few tablespoons water.)


> Pass the roasted plums through a sieve to remove the skins. Put the plum purée into a preserving pan with the remaining ingredients and bring to the boil, stirring to dissolve the sugar. Reduce the heat to a simmer and cook very slowly for 1 hour, stirring frequently, until it reaches the trail stage (see here). Spoon into warm, sterilized jars and seal. Store in a cool dark place for up to a year. Wait at least 4 months before tasting and store in the refrigerator once opened.





MUSHROOM KETCHUP


This curious condiment has been in use in the UK for centuries. It can be added to recipes almost anywhere you see soy or Worcestershire sauce mentioned. It works a little like a liquid flavour enhancer, offering a kick of umami where it is needed such as in gravies, stir-fries, beef stews or simply drizzled over grilled steak or lamb. The choice of flavourings is up to you – I sometimes include a touch of lemon zest or a little grated ginger for a bit of punch, and it is equally delicious. For a really intense mushroom flavour, use your own home-dried mushrooms (see here), preferably porcini.




MAKE APPROX. 150ML (¼ PINT)


• 1.25kg (2lb 12oz) fresh, flavourful mushrooms, such as portobello or chestnut


• 1 tablespoon fine sea salt


• 15g (½oz/2 large handfuls) dried porcini and/or chestnut mushrooms


• 200ml (7fl oz) cold water


• 1 white or brown onion, finely chopped


• 250ml (9fl oz) malt or cider vinegar


• a small sprig of rosemary


• 5cm (2in) cinnamon stick


• 5 cloves


• 5 allspice berries







> Do not wash the fresh mushrooms but wipe them clean, and then roughly chop into 2cm (¾in) pieces. Put them in a plastic, glass or stainless-steel bowl and sprinkle over the salt, tossing it through with your hands. Cover with a small plate and set aside in a cool place for 24 hours. Meanwhile, place the dried mushrooms in a bowl with the water and set aside to rehydrate in a cool place overnight, covered.


> The following day, place all the mushrooms, along with their juices, in a heavy-based saucepan. Add the remaining ingredients and bring to the boil, stirring. Reduce the heat and simmer over a low heat for 30 minutes, covered. Remove from the heat and set aside to cool overnight, covered with a tea towel.


> The following day, strain the mushroom mixture through a sieve lined with muslin into a clean saucepan. Squeeze out as much of the liquid as you can from the muslin. Place the saucepan over a medium heat and allow the liquid to reduce by one-third. Taste and adjust the seasoning if necessary. Pour into warm, sterilized bottles. If you are going to keep the ketchup for longer that 2 months, you should waterbath the bottle for 10 minutes at this stage (see here). Alternatively, store in the refrigerator and consume within 2 months.






TOMATO KETCHUP



The word catsup comes from the Chinese ke-tsiap, a term used to describe a brine leftover from pickling fish. In Europe, catsup has been made for centuries using the leftover vinegary brine from pickled walnuts and mushrooms. However, it was the Americans who first added tomatoes to their catsup and a man called Joshua Davenport from Massachusetts who became the first person to add sugar. He bravely added two cups of sugar to a gallon of tomato stock and half a pint of flavoured vinegar and began to sell it. Now ketchup is a worldwide phenomenon.


We love making our own ketchup at home, and enjoy playing with the sweetness and spices. Do use the best-flavoured tomatoes you can find, as this will affect the final flavour. I often end up using a mixture of cherry and large tomatoes, with any bruised parts cut away.




MAKES APPROX. 500G (1LB 2OZ)


• 2kg (4lb 8oz) ripe but not soft tomatoes, cut in half if large


• 500g (1lb 2oz) white or brown onions, roughly chopped


• 2 celery sticks


• 40g (1½oz) fresh ginger, peeled and grated


• 4 garlic cloves, peeled


• 2 teaspoons fine sea salt, or to taste


• 100g (3½oz) golden caster or granulated sugar


• 50ml (2fl oz) cider or red wine vinegar


FOR THE SPICE BAG


• 1 teaspoon cloves


• 1 teaspoon allspice berries


• 5cm (2in) cinnamon stick


• 6 cardamom pods







> Put the tomatoes in a food processor with the onions, celery, ginger and garlic. Pulse until roughly chopped – you may have to work in batches – or chop by hand with a knife. Scoop the contents into a large preserving pan, add the salt and bring to the boil.
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