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INTRODUCTION








“To hell with fashion, trends and gastronomic one-upmanship! Cooking, as well as eating, should be fun.”


KEITH FLOYD


Ever scrambled the eggs in your carbonara in a hungover stupor and tried washing the spaghetti under the tap? Ever grilled a lasagne for an hour instead of roasting it? Ever put beef in the trifle? We’ve all been there… haven’t we? Well, we’re here to take the pressure off, to reassure, and hopefully put a smile on your face.


The world can be a serious place and the food world especially so – brimming with ego, puffed-out bravado, moth-eaten rules and, as Keith says, ‘gastronomic one-upmanship’. At Twisted, we’re not too fussed with all that. For us, the good life does not result from this season’s fad diet – counting calories with an abacus – or slaving over the latest (probably quite expensive) ‘wellness’ ethos. We are passionate about reminding people that it’s all right to indulge from time to time and, most importantly, to have fun. Cooking and eating the food that you love makes you happy, and it’s so important to do what you love in life.


We are living in an era of hyper self-consciousness; a time when the things we say, the way we look, in fact everything we do, are scrutinised by the entire world. Now and then, if only occasionally, we need to be reminded that it’s okay to have a good time. Remember that old maxim ‘everything in moderation’? It still stands. If you are going to have a day off, or treat yourself, you may as well do it properly.


Sometimes, if we’re a bit knackered after work, we want to rattle through dinner as quickly as humanly possible. Other times? We want to really labour over it, throw the kitchen sink at it, perhaps alongside a good bottle of wine and some nibbles. Either way, cooking is a ritualistic, rollercoaster love–hate relationship that we would literally die without. So wouldn’t it be great if you could throw out the rulebook, do whatever you wanted, and fall in love with it all over again?


Putting a twist on something is nothing new. Just look to the origins of some of our ‘national’ dishes – conceptually, fusion food has been around for centuries. Banh Mi, the iconic and world-famous Vietnamese sandwich, depends on a crusty French baguette and a swipe of pâté as a foil for its grilled meat, herbs and pickles. The vindaloo – a dish adopted and beloved by a handful of nations along the spice trade route – derives from an old Portuguese dish: carne de vinha d’alhos. Who do these dishes really belong to? Fish and chips – the Brits claim it, but it is rumoured to be a Jewish creation. French fries? First spotted in Belgium. Cheesecake is purportedly Greek, and they say pasta dough was developed in China. Go figure!


Retracing the steps of our collective food lineage is a lesson in how, over time, our culinary stories have slowly become intertwined. In today’s hyperconnected world, though, our ability to learn from one another, and to borrow food knowledge, is far greater; this process is much quicker, easier and more justified than ever. That is a really exciting prospect for cooks.


The more we share, the more the spotlight centres on the preservation of distinct, separate food cultures. It’s important, for sure, but to obsess over it means that food remains landlocked or fixed in time – that it can’t evolve, change or, as a result, improve. Amid all the fake news, we all crave unearthing traditional, ‘real’ food that encapsulates history and meaning; food that transports us to a specific time and place. We love a dusty, first-edition Mughal cookbook as much as the next culinary crusader, but the truth is that the world today is also hungry for something new. Culture isn’t static, so food – its cornerstone – shouldn’t be either. Inauthenticity in food is often dismissed out-of-hand, but in it there is much to be celebrated: it represents innovation, experimentation and, ultimately, progression.


Nowhere is this conversation more energetic than on social media. Today’s digital foodscape has broadened our horizons, exposing us to new cuisines, cultures and, most importantly, the people behind them, as they broadcast their views to the world. The overwhelming diversity of these opinions reminds us of the subjectivity of food. There really is no right or wrong way to cook, provided it’s right for you. In this, there is a stark reminder of quite how different we all are, but that concurrently, through food, we are all one and the same.


In our cookbook, we are four people writing recipes and stories, three illustrators, three photographers, three stylists, twelve staff and over 30 million people all over the world. It is both a distillation and a reflection of these converging and contrasting points of view. So, if it ever feels a bit wild, that’s the point. This is precisely what today’s debate looks like.





THE RECIPES



Twisted is about much more than putting a splash of fish sauce in your bolognese (although you crack on!) or some balsamic vinegar on your strawberries (posh!). For us, it really is just an attitude to cooking (and living) that makes it considerably more enjoyable. It’s about questioning everything. Why do I have to put that in now? Why can’t I cook this on top of loads of onions? What’s wrong with making a massive one? Sometimes it can feel like you’re shackled by the way something looks in the photo, or the way someone says you have to do it, but as we’ve established, you make your own rules!


Whether it’s making your pasta salad look like a massive flying bruschetta (p), baking some Camembert directly on top of your spaghetti (p), or making a pakora look a bit like a crab (p), there are ways in which you can reinvigorate your cooking that are not as reductive as merely swapping one ingredient out for another. It could well be an unconventional way of cooking something, or serving it so that it looks like something else. In short, we fiercely encourage you to play with your food.


Some of the recipes are more ambitious than others, requiring a little more attention, a little more time, or a few new ingredients; and some are dead simple, that you can whip up in a flash (or when you’re really hungover). The approach, though, is the same: we are always trying something a little different. We think it’s important to broaden your horizons with new ingredients, so get yourself down to a good Asian supermarket, if you can, and buy that Chinkiang vinegar. You won’t regret it. Everyone cooks differently, so we haven’t given you the ‘difficulty level’ of any recipes. Anyone can make the recipes in this book. So give it a read and give them a try!


It’s important to clarify that, although we offer precise measurements and instructions, we strongly encourage you to alter any recipes in order to suit your tastes; changing ingredients or quantities to satisfy your whims. The irony isn’t lost on us – we don’t really follow recipes, so why should you? We have tested ours to the hilt, so if you follow them to the letter, we can assure you that you won’t be disappointed (but we won’t be offended if you don’t – quite the opposite!). Twisted is not about being exclusive, preachy or prescriptive. We want to inspire you to be creative and to do it your way, not tell you what to do. That wouldn’t be any fun.





THE CHAPTERS



We have divided our book into three clear, easily digestible sections:


BASICS (p) is the place to turn for some of our essentials: milk buns, a classic ‘forget-about-it’ oven-cooked ragu, a delicious ketchup, the best fried chicken burger sauce you’ve never had, etc. These recipes either feature several times throughout the book, or are just really nice accompaniments to our food and don’t fit anywhere else! Not your average set of ‘kitchen staples’ – but if that’s what you’re looking for, Delia has got you covered.


We firmly believe that food tastes best when shared with loved ones. As such, we’ve devoted the first half of our book to the social aspect of food: OCCASIONS (p). Whether you’ve got your vegan pal coming over for Meat-Free Monday, you’re trying to impress your mates down the park at your Picnic or it’s Game Day this weekend and ‘you got nothin’ – we’ve got your back!


But what happens when the party’s over? INGREDIENTS (p). Sometimes, when you don’t fancy pushing the boat out and trying something completely out there, you tend to fall back on the things you love the most. That’s all right. In fact, we understand to such an extent, we’ve devoted half the book to it. Chicken, Chocolate, Wraps, Fruit, Potatoes and Pasta: these are easy recipes using the world’s favourite ingredients.


OK, that’s it. Have fun!


Tag us in your creations! #twistedcookbook
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BREAD





POTATO ROLLS[image: image]





MAKES 7 BURGER-SIZED ROLLS


450g (1lb) potatoes, peeled and diced into 3cm (1in) chunks


30g (2 tbsp) unsalted butter, plus extra for greasing


325g (2⅓ cups) strong bread flour, plus extra for dusting


2½ tbsp caster (superfine) sugar


1 sachet (7g) fast-action dried yeast


1 tsp fine sea salt


¼ tsp ground turmeric


1 large egg


sesame seeds, for sprinkling (optional)


Egg wash:


1 egg, beaten


2 tsp milk





1.   Put the potatoes into a medium saucepan with enough cold water to cover. Bring to the boil over a high heat and cook for about 15 minutes, or until the potatoes are tender to the point of a knife. Drain, reserving 5 tbsp of the cooking water, and return to the pan to steam dry.


2.  Put the potatoes through a ricer or food mill or mash well with a potato masher. Measure out 250g (1 firmly packed cup) of the mash (this quantity of potatoes should yield about the right amount) and stir in the butter until melted.


3.  In a stand mixer, combine the flour, sugar, yeast, salt and turmeric. Add the warm mash to the flour mixture and mix with your hands until combined (some large lumps are OK). Add the egg and the reserved potato cooking water and mix with a dough hook on low speed for about 5 minutes until the dough is soft and slightly sticky.


4.  Remove the dough to a floured surface and gently knead until smooth, then shape into a ball and place in a lightly greased bowl. Cover tightly with clingfilm (plastic wrap) and allow to rise at room temperature until almost doubled in volume, 30–40 minutes.


5.  Turn out the dough onto the work surface, dusting with flour only if the dough is too sticky to handle, and divide into 7 equal pieces. Cover with clingfilm and leave to rest for about 15 minutes.


6.  Working with 1 piece of dough at a time and keeping the remaining pieces covered, form into smooth, taut rounds. Cover the rounds with clingfilm and leave to rest for another 15 minutes.


7.  Line 2 baking trays with baking paper. On a lightly floured surface, firmly press each round into a 9cm (3½in) disc of even thickness, expelling any large pockets of air. Arrange on the prepared baking trays, cover loosely with clingfilm and let rise at room temperature until almost doubled in size, 30–40 minutes.


8.  Meanwhile, adjust the oven racks to middle and upper-middle positions and preheat the oven to 220°C/425°F/gas 7.


9.  Beat the egg and milk together for the egg wash and brush the rolls with the mixture. Sprinkle with the sesame seeds (if using). Bake for 15–18 minutes until deep golden brown, rotating and switching the baking trays halfway through. Let cool on the trays for 5 minutes, then transfer the rolls to wire racks to cool completely. Best served sliced in half and toasted for a burger.





SLOW-RISE PIZZA DOUGH





MAKES 3 LARGE PIZZA BASES


625g (4½ cups) strong bread flour


2 tbsp caster (superfine) sugar


2 tsp fine sea salt


1 sachet (7g) fast-action dried yeast


420ml (1¾ cups) water


55g (3½ tbsp) unsalted butter


plain (all-purpose) flour, for dusting





1.   Combine the flour, sugar, salt and yeast in the bowl of a food processor and pulse until mixed together. Add the water and process for at least 15 seconds until the mixture forms a ball that rides around the bowl. Add the butter and process for another 15–30 seconds until combined.


2.  Transfer the dough to a lightly floured work surface and knead until smooth.


3.  Divide the dough into 3 equal parts and place each in a freezer bag. Place in the refrigerator and allow to rise for at least 24 hours and up to 5 days.


4.  Remove from the refrigerator, shape into balls, and allow to rest at room temperature for at least 2 hours before baking.


5.  At least 1 hour before baking, preheat the oven to 220°C/425°F/gas 7 and place a pizza stone, a large flat cast-iron pan or heavy baking sheet in the oven to heat up.


6.  On a lightly floured surface, gently press out the dough into a 20cm (8in) circle, leaving a 3cm (1in) rim for the crust.


7.  Spread with tomato sauce and toppings of choice, leaving the crust area empty. Slide the pizza onto the hot stone/pan/sheet and bake for 12–15 minutes.





ROSEMARY & GARLIC FOCACCIA[image: image]





SERVES 6–8


500g (3½ cups) strong bread flour


350ml (1½ cups) water


3½ tbsp olive oil, plus extra for greasing and drizzling


2 tsp flaked sea salt, plus extra for sprinkling


2 scant tsp fast-action dried yeast


1¼ tsp sugar


4 garlic cloves, thinly sliced


4–5 rosemary sprigs, leaves only





1.   In a stand mixer fitted with a hook attachment set on medium speed, mix together the flour, water, oil, salt, yeast and sugar until well combined. Turn the speed to high and knead until the dough comes away from the sides of the bowl.


2.  Add the sliced garlic and mix on low speed for 1 minute to combine.


3.  Transfer the dough to an oiled bowl and cover with clingfilm (plastic wrap). Let rise for 2 hours, being sure to fold the edges of the dough into the middle every 30 minutes.


4.  Grease and line a heavy, deep-sided 33 x 23cm (13 x 9in) baking dish with baking paper and drizzle with more olive oil.


5.  When the dough has doubled in size, transfer it to the prepared dish and gently push it out to the edges. If it sprigs back, don’t worry – as it rests it will gradually spread out and fill the dish. Cover with clingfilm and set aside to let it double in size again, about 45 minutes–1 hour.


6.  Preheat the oven to 200°C/400°F/gas 6.


7.  Firmly poke your fingers into the dough all over to create deep indents. Place a little rosemary in each indent and drizzle with more olive oil and sprinkle with sea salt.


8.  Bake for 18–20 minutes until golden brown.


9.  Let cool in the dish completely before serving.
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MAKES 12 BURGER BUNS OR 24 SLIDERS


240ml (1 cup) whole (full-fat) milk, lukewarm


2 tsp fast-action dried yeast


1 tbsp sugar


3 large eggs: 2 whisked; 1 whisked separately with 1 tsp water for brushing


500g (2 cups) strong bread flour


1½ tsp fine sea salt


85g (generous ⅓ cup) unsalted butter, softened, plus extra for greasing





1.   Combine the milk, yeast and sugar in a large bowl and mix well. Let sit until slightly frothy, about 5–10 minutes. Add the 2 whisked eggs and stir until combined.


2.  Add the flour and salt and mix until well combined, then remove from the bowl and knead to a sticky but soft dough.


3.  Knead the softened butter into the dough for about 10–15 minutes until the dough is soft and forms a ball. The dough will absorb all the butter as you knead.


4.  Place in a lightly greased bowl and cover with clingfilm (plastic wrap) and let rise in a warm place until doubled in size, about 1 hour.


5.  Knock back the dough and divide into 40g (1½oz) balls for sliders, or 80g (3oz) balls for regular burger buns. Flatten each dough ball into a disc, then bring the sides into the middle and roll to seal tight.


6.  Preheat the oven to 200°C/400°F/gas 6. Line a baking tray with baking paper.


7.  Arrange the dough balls on the prepared tray, spacing them about 3cm (1in) apart. Cover with clingfilm and set aside once again to double in size, about 30–40 minutes.


8.  When they have doubled in size, brush the buns gently with the egg wash.


9.  Bake for 12–15 minutes until golden brown. Remove from the oven and transfer to a wire rack to cool.


10. Any buns not used immediately will keep well for up to 4 days in an airtight container.
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PICKLES





PICKLED JALAPEÑOS





MAKES 1 X 500ML (1 PINT) JAR


250ml (generous 1 cup) malt vinegar


150ml (⅔ cup) water


4 tbsp sugar


1 tbsp fine sea salt


2 fat garlic cloves, sliced


225g (8oz) jalapeños, sliced





1.   Put the vinegar, water, sugar, salt and garlic into a small saucepan and bring to the boil, stirring until the sugar has dissolved.


2.  Add the jalapeño slices and continue to boil for 2 minutes. Remove from the heat to cool, then pour into a sterilised glass jar.


3.  Chill overnight. These keep well in the refrigerator for a couple of weeks.





QUICK PICKLED ONIONS[image: image]





MAKES 1 x 1L (1¾ PINT) JAR


5 large red onions


300ml (1¼ cups) cider vinegar


300ml (1¼ cups) water


juice of 2 limes


4 tbsp caster (superfine) sugar


1 tbsp flaked sea salt


8 black peppercorns


1 tsp yellow mustard seeds





1.   Peel, halve and thinly slice the red onions and set aside.


2.  Put the remaining ingredients into a medium saucepan and bring to a simmer, stirring to dissolve the sugar and salt.


3.  Pack the onions into a sterilised 1l (1¾ pint) jar and pour the hot pickling liquid over, ensuring all the onions are submerged. Let cool, then seal tightly and refrigerate for at least 2 hours.


4.  These are best after 1–2 days, and keep well for a couple of weeks in the refrigerator.
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BREAD & BUTTER PICKLES[image: image]






MAKES 1 X 500ML (1 PINT) JAR


500g (1lb 2 oz) ridged cucumbers, trimmed at both ends


1½ tbsp fine sea salt


½ white onion, sliced


200ml (generous ¾ cup) water


200ml (generous ¾ cup) cider vinegar


150g (¾ cup) caster (superfine) sugar a pinch of ground turmeric


½ tsp celery seeds


1 heaped tsp yellow mustard seeds


8 black peppercorns





1.   Grab yourself a fluted cutter or mandoline and slice the cucumbers 4mm (⅛ in) thick.


2.  Place the cucumber slices in a bowl and toss gently with the salt and sliced onion, then transfer to a large sieve set over a bowl to drain for at least 1 hour.


3.  Transfer the salted veg to a large bowl and run through a few changes of water, then drain and place into a sterilised jar.


4.  Put the remaining ingredients into a small saucepan and bring to a simmer. Remove from the heat, then carefully pour the hot brine into the jar, completely submerging the cucumbers and onions. Let cool completely at room temperature, then seal tightly and refrigerate overnight.


5.  These keep well for a couple of weeks.





DILL PICKLES





MAKES 1 X 500ML (1 PINT) JAR


500g (1lb 2 oz) ridged cucumbers, trimmed at both ends


1½ tbsp fine sea salt


4 garlic cloves, roughly chopped


a handful of fresh dill stalks


200ml (generous ¾ cup) distilled white vinegar


200ml (generous ¾ cup) water


2–3 tbsp caster (superfine) sugar


½ tsp celery seeds


1 heaped tsp yellow mustard seeds


1 bay leaf





1.   Grab yourself a fluted cutter or mandoline and slice the cucumbers 4mm (⅛ in) thick.


2.  Place the cucumber slices in a bowl and toss gently with the salt, then transfer to a large sieve set over a bowl to drain for at least 1 hour.


3.  Transfer the salted cucumbers to a large bowl and run through a few changes of water, then drain and place into a sterilised jar along with the garlic and dill.


4.  Put the remaining ingredients into a small saucepan and bring to a simmer. Remove from the heat, then carefully pour the hot brine into the jar, completely submerging the cucumbers. Let cool completely at room temperature, then seal tightly and refrigerate overnight.


5.  These keep well for a couple of weeks These keep well for a couple of weeks.
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SAUCES





MEAT RAGU





MAKES 1KG (6 CUPS)


500g (1lb 2 oz) minced (ground) beef


500g (1lb 2 oz) minced (ground) pork


3 tbsp olive oil


1 large onion, very finely chopped


1 large carrot, very finely diced


2 celery sticks, very finely diced


200g (7oz) pancetta or streaky bacon, cut into very small pieces


3 garlic cloves, crushed


350ml (1½ cups) red wine


4 tbsp tomato purée (paste)


1 x 400g (14oz) can chopped tomatoes


300ml (1¼ cups) rich beef stock


1½ tsp demerara (turbinado) sugar


salt and freshly ground black pepper, to taste





1.   Preheat the oven to 140°C/275°F/gas 1.


2.  Mix together the beef and pork until well combined.


3.  Heat 2 tbsp olive oil in a large frying pan (skillet) over a medium heat. Take small chunks of the meat mixture and fry them like meatballs, just to get some colour on each side. Do this in 2 batches so as not to overcrowd the pan, keeping the cooked chunks in a bowl to the side. When you’ve browned all the meat add it all back to the pan, breaking up the chunks with a wooden spoon and cooking it through, about 5 minutes. Transfer all the meat to a large bowl and set aside.


4.  Add the remaining 1 tbsp oil to the pan, then add the onion, carrot and celery with a pinch of salt and fry until soft and sweet, about 20–30 minutes, then remove from the pan and add to the bowl with the meat.


5.  Heat a large casserole dish (with a lid) over a medium-high heat. Add the pancetta and fry until the fat has rendered and it is starting to crisp, about 5 minutes, then add the garlic and fry for 30 seconds until fragrant. Return the reserved meat and veg to the pan, drawing the garlic through the mixture to stop it from catching. When everything is hot, pour in the wine and let it evaporate almost completely, then stir in the tomato purée and cook for 2–3 minutes, until the raw aroma has gone. Add the tomatoes, beef stock, sugar and another pinch of salt and bring to a simmer.


6.  Place the lid on the casserole, leaving it slightly ajar, and transfer to the oven to cook for at least 4 hours, until the sauce is thick, unctuous and rich. Season to taste towards the end of cooking.






GARLIC & HERB MAYO[image: image]






MAKES 300G (GENEROUS 1¼ CUPS)


300g (generous 1¼ cups) mayonnaise


2 tbsp finely chopped chives


1½ tbsp finely chopped tarragon


1 tsp sugar


½ tsp black pepper


½ garlic clove, crushed to a paste with a little salt


1 tsp lemon juice





1.   Thoroughly combine everything in a bowl, then cover with clingfilm (plastic wrap) and leave to sit for 30 minutes at room temperature. Stir again, then use.


2.  Best eaten fresh, but keeps well for 2–3 days in the refrigerator.






EVERYTHING GARLICKY TOMATO SAUCE[image: image]






MAKES 1L (GENEROUS 4 CUPS)


125ml (½ cup) olive oil


6 fat garlic cloves, green sprouts removed, thinly sliced


4 x 400g (14oz) cans good-quality plum tomatoes


1½ tsp sugar salt, to taste





1.   Put the cold olive oil and sliced garlic into a large heavy saucepan and set over a low heat. After about 6–8 minutes, the garlic should be very lightly sizzling, translucent and sticky and should have taken on a slightly darker colour, but should not be brown.


2.  Chuck in the tomatoes, sugar and a good pinch of salt and slowly cook for 2 hours, or more if you have time, stirring occasionally and topping up with water if it’s looking at all dry. The final sauce should be well reduced and thick with a pleasing film of oil on top.


3.  Blend your sauce with a hand-held stick (immersion) blender until smooth and transfer to sterilised jars. Unopened, it will keep for up to 1 year; once opened, it will keep for 3–4 days in the refrigerator.





FRIED CHICKEN BURGER SAUCE





MAKES 200G (SCANT 1 CUP)


100g (scant ½ cup) tomato ketchup


100g (scant ½ cup) mayonnaise


½–1 tsp Mr Naga Hot Pepper Pickle, to taste





1.   Combine the ingredients in a bowl.


2.  Eat with fried chicken.





STICK BLENDER MAYO





MAKES 300ML (1¼ CUPS)


2 large egg yolks (as fresh as you can get)


1 tbsp English mustard


1 tsp white wine vinegar


1 tsp lemon juice


200ml (generous ¾ cup) neutral oil


3½ tbsp olive oil


salt, to taste





1.   To a large, narrow, shatterproof jug (Pyrex measuring jugs are good), add the egg yolks, mustard, vinegar, lemon juice and a pinch of salt in that order. Gently pour the oils on top, trying not to disturb the ingredients at the bottom.


2.  Insert a hand-held stick (immersion) blender right to the bottom and turn it on. Hold on tight! Leave it at the bottom for roughly 5 seconds then gradually bring it up to the top, incorporating the oils as you go. At this stage it’ll look like a few big blobs of mayonnaise surrounded by a small amount of oil. Be careful – don’t over-blend or it’ll split. Sad times. Turn off the blender.


3.  Scoop the mixture into a bowl and finish by stirring well with a spoon. Splash in a little water or lemon juice if it’s looking a little stiff.


4.  Alternatively, use a food processor for the whole process. Simply place everything (apart from the oils) in the bowl and slowly drizzle in the oils (starting with the neutral oil) with the motor running until you have a thick, smooth emulsion.


5.  Check for seasoning and adjust if necessary. Best eaten straight away, but keeps well for up to a week.






4-INGREDIENT NACHO SAUCE






MAKES 500ML (GENEROUS 2 CUPS)


1 x 400g (14oz) can evaporated milk


250g (2½cups) Double Gloucester or Cheddar cheese, grated


1½ tbsp cornflour (cornstarch)


2 tbsp hot sauce or 30g (¼ cup) chopped jalapeños





1.   Empty the evaporated milk into a saucepan and set over a medium heat.


2.  Meanwhile, toss the cheese with the cornflour until well coated.


3.  Add the cheese to the hot milk and stir continuously until thickened, then remove from the heat and stir in the hot sauce or jalapeños.


4.  Immediately pour all over your nachos.





BÉCHAMEL SAUCE





MAKES ABOUT 500ML (GENEROUS 2 CUPS)


600ml (2½ cups) whole (full-fat) milk


½ medium onion


4 cloves (optional)


6 peppercorns


1 bay leaf, scrunched up a bit to release the oils


50g (3½ tbsp) unsalted butter


40g (4½ tbsp) plain (all-purpose) flour


salt and freshly ground black pepper, to taste





1.   Pour the milk into a saucepan and add the onion (studded with the cloves, if using), peppercorns and bay leaf. Bring just to a simmer, then remove from the heat, cover and let steep for around 1 hour. Strain the milk into a jug through a fine sieve and keep warm.


2.  Heat the butter in a saucepan until foaming, then beat in the flour with a wooden spoon to form a paste, or roux. Cook for 30 seconds or so, until it smells biscuity.


3.  Add a large splash of the infused milk and beat until very smooth. Keep adding the milk, a good splash at a time, beating out any lumps before adding more.


4.  When all the milk has been incorporated, season with salt and pepper, to taste. Keep cooking over a low heat for around 10 minutes, stirring frequently.
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