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      This is my fifth book for Orion and it is compiled as a result of the extraordinary and unexpected response to my appearance
         as a judge on MasterChef: The Professionals. I have always resisted the siren call of television, except where I can see a way of helping fellow professionals or youngsters
         who need help starting off their careers. Two series with those qualities appealed to me, the amateur MasterChef, where I was able to help the winner, Dhruv Baker, with a placement at Le Gavroche, as well as the winner of professional
         MasterChef, Steve Groves. I am also involved in a new series called Service, in which I have been asked to help young men and women learn about front of house work of all kinds, with a view to getting
         them placements in anything from fast-food establishments to smart restaurants.
      

      My appearance on MasterChef sparked an interest in my earlier books, many of which were out of print, so this is a compendium of my recipes; many of
         which have been simplified for the home cook.
      

      My first book was the Le Gavroche Cookbook, based on my cooking at the restaurant which I took over from my father Albert, nearly 20 years ago. Le Gavroche has two
         Michelin stars and we aim to give our clientele as good a gastronomic experience as we can – so there is a sprinkling of fairly
         advanced recipes in this book for the more adventurous cook. I have turned down the notch as far as ingredients and techniques
         are concerned on a number of the more difficult ones.
      

      The next was a book on matching food and wine, which is a particular passion of mine. From the age of 10 or so, like all good
         French children, I was introduced to watered down wine. Not too much later I was instructed to ‘put your nose in that’; first
         to sniff the aroma, and then to taste the wine itself. I made the point that we are becoming more continental in our approach
         to food by the day – that food is not just about refuelling but is one of life’s greatest pleasures – and that to enhance
         the pleasure it should very often be accompanied by a glass or two of wine. The recipes were chosen so that food and its accompanying
         wine would work well together; indeed, be much better than the sum of each part, and advice was given on difficult foods and
         those which react badly to wines.
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My third book was The Marathon Chef: Food for Getting Fit, so called because I am an obsessive runner; running every day after the lunch service is finished and before returning for
         the evening stint. With sixteen marathons under my belt and some decent times, I felt I knew a bit – not only about getting
         fit (in terms of the type of diet required to maximize energy and stamina) but also what might taste delicious too. Interestingly,
         I found that running made me less tempted to eat heavy, fatty foods and I learned to tailor delicious food combinations, which
         not only worked for me in training, but have now worked their way on to the menu at Le Gavroche and have become firm favourites.
      

      My most recent book was my life story to date, called A Life in the Kitchen and this had many recipes from the different eras of my life; from growing up in a household dominated by food, as an apprentice
         to famous chefs in France, doing my national service in the French army as a conscript in the kitchens of the Elysée Palace,
         working with my father and uncle in the Roux family business, cooking at home with my wife and daughter, and finally a chapter
         on Le Gavroche.
      

      For me, my family was my first and lasting influence. They are imbued with that French reverence for food – everything related
         to food is taken seriously. The ingredients must be the best, they must be in season, and due consideration is given to how
         to cook them to the best advantage. Meals are always taken sitting down and never hurried. I inherited from my mother and
         father and my uncle Michel a great love of food and of cooking. The recipes in this book are taken from many years of cooking
         for others and for my family. Bon appetit!
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Rich Brioche

      
      15g fresh yeast
      

      
      500g plain flour, sifted

      
      6 eggs

      
      2 teaspoons salt

      
      50g sugar

      
      300g butter, room temperature

      
      1 egg, beaten, for glaze

      
      Makes 1 large loaf

      
      Put the yeast, along with a few drops of water to soften it, into the bowl of an electric mixer fitted with a dough hook.
         Add the flour, the eggs one at a time, and the salt and sugar to the yeast and slowly knead together. You can do this by hand,
         but it’s actually better when kneaded by machine.
      

      
      After 5 minutes the dough should be smooth and elastic. Add the butter and continue to knead at a slightly faster speed for
         10 minutes. Make sure all the butter is well incorporated. Put the dough in a large clean bowl, cover with clingfilm and chill
         in the refrigerator for 12 hours. After 4 hours, knock the dough down by punching it firmly to release the fermentation gases.
      

      
      Preheat the oven to 200°C/Gas 6. When ready to cook the brioche, tip the dough out on to a floured surface and shape into
         balls or roll into loaf tins. Leave in a warm, draught-free place until risen by a third, then brush with the beaten egg.
         Bake in the oven until golden. A loaf will need about 40 minutes and individual brioche about 15 minutes.
      

   
      
      
Wholemeal Bread

      
      Leavening

      
      15g fresh yeast

      
      250ml warm water

      
      100g strong white flour, sifted

      
      150g wholemeal flour, sifted

      
      Final mix

      
      3 teaspoons salt

      
      250ml warm water

      
      300g spelt flour, sifted

      
      300g rye flour, sifted

      
      Makes 2 loaves

      
      Bread is not difficult to make once you get the hang of it, and home-made loaves are worth the effort. The loaves can be made
            in an electric mixer with a dough hook or if you would like to make the bread by hand, knead for 10 minutes or so. I use fresh
            yeast but you can use dried if you prefer.

      
      This bread is made in two stages. First, the leavening: dissolve the yeast in the water, then mix with the flours. Cover and
         leave to rise in a warm, draught-free place for about 1 hour or until it has doubled in volume.
      

      
      Put the leavening mixture into the bowl of an electric mixer fitted with a dough hook. To make the final mix, dissolve the
         salt in the water, and add to the leavening with the flours. Beat at low speed until homogenous. Cover and leave to rise again
         for about 2 hours or until doubled in volume.
      

      
      Knock the dough back, place on a floured surface, preferably marble or wood, and shape into large round loaves (550g) or individual
         rolls (40g). Put the loaves or rolls on a baking tray, cover and leave to rise for about 1 hour.
      

      
      Preheat the oven to 230°C/Gas 8 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Using a razor blade or very sharp knife, score the tops to about 6mm deep and immediately place in the oven. Bake the loaves
         for about 1 hour and the rolls for about 20 minutes or until the bread sounds hollow when tapped on the bottom.
      

   
      
      
Olive Oil Bread

      
      12g fresh yeast
      

      
      275ml warm water

      
      500g strong, unbleached stoneground bread flour, sifted

      
      4 tablespoons olive oil

      
      1 heaped teaspoon fine salt

      
      milk, for brushing

      
      a pinch of coarse sea salt

      
      Makes 1 loaf

      
      Dissolve the yeast in the water, then add the flour. Knead in an electric mixer fitted with a dough hook for 15 minutes until
         silken and elastic. Add the olive oil and fine salt and knead again for 5 minutes. Cover and leave to rise in a warm, draught-free
         place for 40 minutes or until doubled in volume.
      

      
      Knock the dough back and form it into a long loaf. Place on a non-stick baking sheet, cover and leave to rise again for 20
         minutes.
      

      
      Preheat the oven to 230°C/Gas 8 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Lightly brush the top of the loaf with milk, add a sprinkling of coarse sea salt, then bake in the oven for 30 minutes or
         until the bread sounds hollow when tapped on the bottom. Leave to cool on a wire rack.
      

   
      
      
Soft Rye Bread Buns

      
      30g milk powder
      

      
      40g fresh yeast

      
      600ml lukewarm water

      
      600g strong white flour, sifted

      
      400g dark rye flour, sifted

      
      30g fine salt

      
      1 tablespoon caster sugar

      
      100g unsalted butter, melted

      
      Makes 12–15 buns

      
      Dissolve the milk powder and yeast in the water, then add the sifted flours.

      
      Gently knead in an electric mixer fitted with a dough hook for 1 minute. Add the salt and sugar, increase the speed a little
         and knead for a further 5 minutes until smooth. After 3 minutes, bring down the dough from the top of the hook so that it
         mixes well with the rest, then pour in the lukewarm melted butter and knead until completely amalgamated. Cover the dough
         with a wet cloth and leave to rise in a warm, draught-free place for 30 minutes or until it has doubled in volume.
      

      
      Once it has risen, knock back the dough, place it on a floured surface and shape into buns weighing 120g each. Place the buns
         on a baking tray, dust with flour, cover and leave to rise again for 20 minutes or until nearly doubled in size.
      

      
      Preheat the oven to 230°C/Gas 8 and put a small container of water into the oven to create steam and stop the buns drying
         out.
      

      
      Bake in the oven for about 16 minutes, then leave to cool on a wire rack.

   
      
      
Herb and Celery Soda Bread

      
      250g wholemeal flour, sifted
      

      
      250g strong, unbleached bread flour, sifted

      
      1 teaspoon bicarbonate of soda

      
      1 teaspoon celery salt

      
      1 teaspoon salt

      
      1 medium onion, diced

      
      2 celery sticks, diced

      
      65g butter

      
      2 teaspoons celery seeds

      
      250ml milk

      
      juice of 1 lemon

      
      1 bunch of mint, chopped

      
      2 bunches of parsley, chopped

      
      1 bunch of lovage (or celery leaf), chopped

      
      Makes one loaf

      
      Preheat the oven to 200°C/Gas 6 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Mix the wholemeal and unbleached bread flours, bicarbonate of soda and salts together.

      
      Sweat the onion and celery in a pan along with half of the butter and the celery seeds until soft, but not coloured. Take
         the pan off the heat and leave to cool.
      

      
      Rub the rest of the butter into the flour and add the cooled onion and celery, with all their pan juices, and mix well. Make
         a well in the centre and pour in the milk and lemon juice. Mix the flour into the liquid to make a soft but not too sticky
         dough and add the chopped herbs. Turn the dough on to a floured surface and knead well, shaping it into an oblong loaf.
      

      
      Put the dough into a lightly greased 900g loaf tin, and using a sharp knife, cut a deep cross into the dough.

      
      Bake in the oven for 40–50 minutes or until the bread sounds hollow when tapped on the bottom. Leave to cool on a wire rack.
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Irish Soda Bread

      
      250g wholemeal flour, sifted
      

      
      50g strong white flour, sifted

      
      50g oatmeal

      
      50g wheatgerm

      
      1½ teaspoons bicarbonate of soda

      
      1½ teaspoons salt

      
      1 tablespoon light muscovado sugar

      
      1 large egg

      
      300ml buttermilk

      
      Makes 1 loaf

      
      Preheat the oven to 190°C/Gas 5 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Mix the dry ingredients together and make a well in the centre. Break the egg into the well. Using your fingertips, gradually
         work in some of the flour and pour in the buttermilk until all has been absorbed. The dough should be soft but not too sticky
         – add a little flour if it is – and don’t overwork it.
      

      
      Make the dough into a loaf shape, place on a baking tray and bake in the oven for 1 hour. Leave to cool on a wire rack.

   
      
      
Rich Grain and Malt Bread

      
      20g fresh yeast
      

      
      450ml warm water

      
      200g strong unbleached bread flour, sifted

      
      200g spelt flour, sifted

      
      100g wholemeal flour, sifted

      
      100g rye flour, sifted

      
      1 level tablespoon salt

      
      3 tablespoons liquid extract of malt

      
      1 tablespoon each of millet, rolled oats, linseed, sunflower seeds, bran, wheatgerm

      
      Makes 2 loaves

      
      Dissolve the yeast in half the warm water, then add the flours, salt, malt and whatever seeds and grains you are using. Knead
         by hand or in an electric mixer fitted with a dough hook, gradually adding more warm water.
      

      
      When the dough is elastic, but not sticky, stop adding water. Continue to knead for another 10 minutes. In general, the more
         water in the dough the lighter the bread, but this bread is better if fairly heavy. Cover and leave to rise in a warm, draught-free
         place for 90 minutes.
      

      
      Knock the dough back, turn it onto a floured surface and divide in half. Put the loaves into non-stick 450g loaf tins, cover
         and leave to rise again for 40 minutes.
      

      
      Preheat the oven to 230°C/Gas 8 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Bake in the oven for 10 minutes, then turn the oven down to 200°C/Gas 6 and bake for a further 30 minutes or until the bread
         sounds hollow when tapped on the bottom. Leave to cool on a wire rack.
      

   
      
      
Ceps and Confit Garlic Bread

      
      60g dried ceps, sliced
      

      
      425ml warm water

      
      25g fresh yeast

      
      400g strong white flour, sifted

      
      1 tablespoon olive oil

      
      100g spelt flour, sifted

      
      100g rye flour, sifted

      
      1 level tablespoon salt

      
      1 tablespoon thyme leaves

      
      Garlic Confit

      
      12 garlic cloves

      
      coarse sea salt

      
      2 tablespoons olive oil

      
      Makes 1 large loaf

      
      Cover the ceps with 150ml of the warm water and leave to soak for 30 minutes.

      
      Dissolve the yeast in the remaining water, then stir in the white flour using a wooden spatula. Cover and leave to rise in
         a warm, draught-free place until doubled in volume.
      

      
      Drain the ceps, reserving the soaking water and pan-fry them in the olive oil for about 1 minute. Drain again and set aside.

      
      Put the soaking water, the remaining flours, salt, thyme and the risen dough in an electric mixer fitted with a dough hook
         and knead on low speed for 10 minutes. Scrape down the edges and the hook and knead for a further 2 minutes. Cover and leave
         to rise again for 30 minutes. Knock back the dough, then gently work in the ceps and garlic without breaking them up. Do this
         by folding the bread over on itself several times. Shape the dough into a loaf and place on a floured baking tray. Cover and
         leave to rise again for 30 minutes.
      

      
      Preheat the oven to 220°C/Gas 7 and put a small container of water into the oven to create steam and stop the bread drying
         out. Bake in the oven for 35–40 minutes.
      

      
      Garlic confit

      
      Preheat the oven to 170°C/Gas 3. Peel the garlic cloves, blanch in boiling water and drain. Put them on a piece of foil, then
         sprinkle with a little sea salt and a generous amount of olive oil. Wrap the garlic up loosely by bringing the corners of
         the foil together to make a ‘bag’. Put into an ovenproof dish and bake in the oven for 1 hour, shaking the bag 3–4 times.
         Leave to cool before using.
      

   
      
      
Italian Ciabatta

      
      12g fresh yeast
      

      
      200ml warm water

      
      265g strong white flour, sifted

      
      1 teaspoon salt

      
      3 tablespoons olive oil

      
      Makes 1 loaf

      
      Dissolve the yeast in the warm water, then add the flour and salt. The mixture will feel wet and sticky at first but don’t
         add any more flour. Knead the dough for about 5–6 minutes until smooth.
      

      
      Lightly oil a bowl with a little of the olive oil and put in the dough. Cover with clingfilm and leave in a warm, draught-free
         place for 40 minutes.
      

      
      Knock back the dough and add the rest of the olive oil, but don’t overwork it. Put the dough on a floured baking tray and
         shape into a loaf, about 28cm long. Flatten it lightly and flour the top. Cover with a dry cloth and leave to rise again for
         40 minutes.
      

      
      Preheat the oven to 220°C/Gas 7 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Bake in the oven for 30–35 minutes. Leave to cool on a wire rack.
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Fougasse Bread with Olives

      
      20g fresh yeast
      

      
      300ml lukewarm water

      
      500g strong unbleached bread flour, sifted

      
      1 heaped teaspoon salt

      
      85g mixed pitted olives, best quality, not the ones in brine

      
      4 tablespoons olive oil

      
      1 tablespoon thyme and rosemary leaves

      
      Makes 1 large loaf

      
      Dissolve the yeast in the lukewarm water, then add the flour and salt and mix together to make a dough. Knead in an electric
         mixer fitted with a dough hook or by hand for at least 12 minutes. Then cover and leave to rise in a warm, draught-free place
         for 45 minutes.
      

      
      Turn the dough out on to a floured surface and mix in the olives, olive oil and thyme and rosemary leaves. Make the dough
         into a ball, then roll it out to 15mm thick. Transfer the dough to a non-stick baking tray, then cut through it six times
         to make a leaf pattern, pulling on the dough to make the holes bigger. Cover and leave to rise again for 20–30 minutes.
      

      
      Preheat the oven to 230°C/Gas 8 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Bake in the oven for about 35–40 minutes or until the bread sounds hollow when tapped on the bottom. Leave to cool on a wire
         rack.
      

   
      
      
Goat’s Cheese Bread

      
      15g fresh yeast
      

      
      250ml warm water

      
      600g spelt flour or unbleached white bread flour, sifted

      
      60g boiled potato, crushed

      
      1 heaped teaspoon fine salt

      
      65g dry goat’s cheese (crottin or similar)

      
      1 tablespoon thyme and rosemary leaves

      
      coarse sea salt

      
      2 tablespoons olive oil

      
      Makes 12 rolls

      
      Dissolve the yeast in the warm water, then add the flour, crushed potato and fine salt. Knead in an electric mixer fitted
         with a dough hook or by hand for 10 minutes until elastic and smooth. Cover and leave to rise in a warm, draught-free place
         for about 45 minutes or until it has doubled in volume.
      

      
      Knock the dough back and divide into 12 rolls or roll out to make 1 large loaf about 2cm thick. Place on a lightly oiled baking
         sheet. Crumble the cheese and push it on to the surface of the bread. Sprinkle with thyme, rosemary and a little coarse sea
         salt, drizzle with the olive oil and leave to rise again for 15 minutes.
      

      
      Preheat the oven to 220°C/Gas 7 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Bake the rolls in the oven for 20 minutes or the loaf for 30–40 minutes until the bread sounds hollow when tapped on the bottom.
         Leave to cool on a wire rack.
      

   
      
      
Black Pepper Baps

      
      20g fresh yeast
      

      
      300ml warm milk

      
      500g strong white flour, sifted

      
      1 tablespoon caster sugar

      
      2 teaspoons salt

      
      20g cracked black peppercorns

      
      Makes 12–14 baps

      
      Dissolve the yeast in the milk, then gradually add the flour, sugar, salt and peppercorns. Knead the dough in an electric
         mixer fitted with a dough hook or by hand until it is elastic yet supple. Cover and leave to rise in a warm, draught-free
         place for about 30 minutes or until it has doubled in volume.
      

      
      Knock the dough back and place on a floured surface. Divide it into 12–14 baps weighing about 60g, cup your hand over each
         bap and ‘turn’ them until smooth and perfectly round. Put these on a floured baking tray, cover and leave to rise again for
         20 minutes.
      

      
      Preheat the oven to 220°C/Gas 7 and put a small container of water into the oven to create steam and stop the rolls drying
         out.
      

      
      Bake in the oven for 15–20 minutes. Leave to cool on a wire rack.

   
      
      
Focaccia with Basil, Garlic and Anchovies

      
      25g fresh yeast
      

      
      350ml lukewarm water

      
      750g strong white flour, sifted

      
      3 tablespoons olive oil

      
      1 heaped teaspoon sugar

      
      2 teaspoons salt

      
      12 anchovy fillets

      
      1 bunch of basil, leaves only

      
      2 garlic cloves, coarsely chopped

      
      crushed black pepper

      
      Makes 1 large loaf

      
      Dissolve the yeast in the lukewarm water, then add to the flour and knead in the olive oil, sugar and salt until smooth and
         elastic. Cover and leave to rise in a warm, draught-free place for 30–40 minutes or until it has doubled in volume.
      

      
      Roll the dough out on a lightly floured surface to a thickness of 2cm. Place on a non-stick baking sheet, make several slashes
         in the centre of the bread and pull the dough gently from the edges. Cover the surface evenly with anchovies, basil leaves
         and coarsely chopped garlic. Sprinkle with a little crushed black pepper and leave to rise again for 20 minutes.
      

      
      Preheat the oven to 220°C/Gas 7 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Bake in the oven for 20–30 minutes or until the bread sounds hollow when tapped on the bottom. Leave to cool on a wire rack.
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Fruit and Nut Bread

      
      50g fresh yeast
      

      
      1.25 litres warm water

      
      1.2kg strong white flour, sifted

      
      35g salt

      
      125g light rye flour

      
      375g wholemeal flour

      
      60g dried apricots, sliced

      
      100g sultanas

      
      100g walnuts

      
      60g hazelnuts

      
      Makes 3 loaves

      
      Mix the yeast in a litre of the warm water, then add the white flour and salt. Knead the dough in an electric mixer fitted
         with a dough hook or by hand for about 10 minutes or until it is elastic and comes away from the sides of the bowl. Cover
         with a damp cloth and leave to rise in a warm, draught-free place for about 60–90 minutes or until it has doubled in volume.
      

      
      Knead again, by machine or hand, and add the remaining 250ml warm water with the rye and wholemeal flours. Continue kneading
         until the flours are completely amalgamated, then gently mix in the fruit and nuts by hand.
      

      
      Shape into 3 long loaves and place on a non-stick baking sheet or put into lightly oiled bread tins. Cover the loaves with
         a damp cloth and leave to rise again by a third, which should take about 30 minutes.
      

      
      Preheat the oven to 250°C/Gas 9 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Put the loaves into the hot oven and turn down the temperature to 220°C/Gas 7. Bake for about 30–35 minutes or until the bread
         sounds hollow when tapped on the bottom. Leave to cool on a wire rack. Great toasted for breakfast or with cheese.
      

   
      
      
Corn and Fennel Seed Bread

      
      30g fresh yeast
      

      
      150ml warm water

      
      2 tablespoons honey

      
      200g strong white flour, sifted

      
      250ml milk

      
      250g fine polenta

      
      1 teaspoon salt

      
      2 tablespoons fennel seeds

      
      1 tablespoon milk, for brushing

      
      Makes 1 large loaf

      
      Dissolve the yeast in the warm water and honey, then add half the flour to make a very wet paste. Cover and leave to rise
         in a warm, draught-free place for 30 minutes.
      

      
      Put the rest of the ingredients into the bowl of an electric mixer fitted with a dough hook – keep back 1 tablespoon of fennel
         seeds to garnish the loaf. Pour in the first mix and work to a smooth, elastic dough.
      

      
      Put the dough in a large lightly oiled 24cm x 8cm loaf tin or divide it into mini-loaf tins, about 3cm x 5cm. Cover and leave
         to rise again for 30 minutes.
      

      
      Preheat the oven to 220°C/Gas 7 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Brush the top of the bread with a little milk and sprinkle with the remaining seeds. Bake in the oven for 20–30 minutes depending
         on size. Leave to cool on a wire rack.
      

   
      
      
Cheese and Marjoram Rolls

      
      25g fresh yeast
      

      
      460ml warm water

      
      100ml warm milk, plus extra for brushing

      
      1kg strong, unbleached, stoneground bread flour, sifted

      
      2 teaspoons salt

      
      20g caster sugar

      
      1 egg

      
      2 tablespoons olive oil

      
      100g Parmesan cheese, freshly grated

      
      1 bunch of marjoram, leaves only

      
      300g Cheddar or Emmental cheese, cut into 30 thin slices

      
      Makes 30 rolls

      
      Dissolve the yeast in the warm water and milk, then add the flour, salt, sugar, egg and olive oil. Knead by hand or in an
         electric mixer fitted with a dough hook for 12–15 minutes. Cover and leave to rise in a warm, draught-free place for 90 minutes.
      

      
      Knock back the dough and incorporate the Parmesan cheese and marjoram without overworking. Divide the dough into 30 pieces,
         weighing about 60g, and place on a non-stick baking tray. Cover and leave to rise again for 20 minutes.
      

      
      Preheat the oven to 190°C/Gas 5 and put a small container of water into the oven to create steam and stop the bread drying
         out.
      

      
      Brush the rolls with a little milk. Using a sharp pair of scissors, cut a deep cross on the top of each roll and insert a
         thin slice of Cheddar or Emmental. Bake in the oven for 25–30 minutes. Leave to cool on a wire rack.
      

   
      
      
Bacon Cornbread

      
      150g smoked bacon
      

      
      vegetable oil, for cooking

      
      100g plain flour

      
      2 teaspoons baking powder

      
      1 teaspoon salt

      
      250g polenta (yellow cornmeal)

      
      1 egg, beaten

      
      375ml buttermilk

      
      3 tablespoons maple syrup

      
      Makes about 60 canapés
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