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To all of you who’ve followed us over the years, bought our books and watched us on television – I know Dave would want to say a massive thank you. The legacy lives on and rightly so.











Si King & Dave Myers
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[image: The Hairy Bikers stand at a table of baking tools. Dave Myers holds a wooden spoon and points at the camera. Si King looks down and laughs.]Two men, The Hairy Bikers, work at a counter that holds a mixing bowl, muffin tray, baking tray, a pack of opened butter and a bowl of brown and white eggs. On the left, Si King, with chin-length greying hair, a white beard and wearing a denim shirt, looks down and laughs. On the right, Dave Myers, with shoulder-length brown hair, clear-framed glasses, a greying beard and floral yellow and blue shirt, holds a wooden spoon as he points at the camera, smiling.













It’s been one hell of a ride! Working with Dave over the last twenty years or so on our television series, stage shows and, of course, our many cookbooks has been a complete blast. For the cookbooks, we travelled all over the world to find inspiration for our recipes, as well as explored the very best that our country has to offer. We’ve feasted on and written about curries, pies, meat, chicken and vegetarian dishes and much more besides and I hope we’ve given a great deal of pleasure to our amazing fans. We certainly had a shed-load of fun and we’ve been enriched as people by the journey.


 


Our Family Favourites, published in 2024, was the final book that Dave and I worked on together and I’d thought that was it. But, as a last hurrah to the Hairy Bikers, our publishers suggested doing a ‘Best of’ book, drawing on the hundreds of recipes we’ve written for our big cookbooks. The plan was for me to come up with what I thought were the ten best recipes in a number of categories, including salads, soups, curries, pies, and so on. Great idea, I said, and I started poring over the books.


Man – I have to say, it was so much more of a challenge than I’d ever thought. I’d pick ten great soups, job done, but then I’d say to myself, ‘We have to include Scotch broth. And what about a seafood chowder?’ And I’d start all over again. I knew we absolutely had to have meatballs in the book – Dave loved his meatballs – and there’s no way I was going to leave out our vindaloo sausage rolls, and so it went on. Endless mind changing. I’d thought bakes and puddings might be easier than the savoury chapters, but I was struggling to choose my favourite crumble or the best trifle. Was that chocolate brownie really better than this one?


The painful thing was that for every extra recipe I decided I just had to include, something else had to go – otherwise I’d have ended up with doorstop of a book. But, on the other hand, I was so chuffed at looking back at all these great dishes we’d developed. And it was good remembering the excitement of endless discussions and reminiscing over times like when we were working on our Ultimate Comfort Food book and Dave came up with the idea of combining two of his all-time comfort favourites – risotto and spaghetti carbonara – in a risotto carbonara! He was as pleased as punch with that one and quite right too. It was a right laugh.


[image: Si smiles at the camera. He has a white beard and curly hair. He wears a denim shirt with a blue linen neck scarf.]


Of course, no two people are ever going to agree on a ten best selection of anything and I’m sure if Dave was here today we’d have been arguing endlessly – and probably doing lots of cooking and eating! But in the end the choices for this book were down to me and I hope you like what I’ve come up with. I’ve made some tweaks to the recipes to reflect changes over the years and I’ve had a fresh look at the introductions. I hope you will agree that there are a load of cracking dishes here.


As I’ve worked on this book, I’ve been very proud to look back at what we’ve achieved and, as always, I’ll be forever grateful for all the love and support from you lovely people over the years. It’s meant so much.


THANK YOU!


Love


Si xxx


A few top tips




	Weigh all your ingredients and use proper measuring spoons and jugs. This is particularly important with baking recipes.


	Every oven is different, so be prepared to cook dishes for a shorter or longer time, if necessary. I find a meat thermometer is a useful bit of kit to help you get perfectly cooked meat and chicken. They are readily available online and in kitchen shops.


	Peel onions, garlic and other vegetables and fruit unless otherwise specified.


	Use free-range eggs whenever possible. Dave and I have always believed that 95 per cent of good cooking is good shopping – great ingredients need less fussing with – so buy the best and freshest that your budget allows.


	I’ve included a load of useful side dishes, spice mixes, sauces and a few stock recipes at the back of this book. Home-made stock is great to have in your freezer. But if you don’t have time, you can find some good fresh stocks in supermarkets or you can use the little stock pots or cubes.
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snacks


“I’m sure you’ll love these very tantalising temptations. They’re great when you’re peckish but are also fab as starters or as part of a buffet spread.”


[image: An illustration of a halved bulb of garlic, displaying all the cloves, some leafy herbs and two halves of a tomato.]





[image: Si rests his hand on a marble worktop. He smiles towards the camera. He wears a blue linen shirt with striped, rolled-up cuffs.]


1 Vindaloo sausage rolls


2 Bruschetta


3 ’Nduja stromboli


4 Cheese & Marmite scones


5 Pickled onion bhajis


6 Garlic bread pizzas


7 Prawns on puri


8 Lamb chop pakoras


9 Scotch pickled eggs


10 Cornbread muffins with bacon jam








Vindaloo sausage rolls


When we first thought of these little spicy delights we wondered what had taken us so long! We love sausage rolls and we love curry flavours so we combined the two and came up with a winner. Sausage rolls with attitude.


Makes 24


500g sausage meat


a few coriander sprigs, finely chopped


1 x 320g sheet of ready-rolled puff pastry


pinch of ground turmeric


1 egg, beaten


1 tsp nigella seeds


Vindaloo paste


1 onion (see method)


15g root ginger, peeled and roughly chopped


3 garlic cloves, roughly chopped


3–4 red chillies, deseeded and roughly chopped


1 tbsp olive oil


1 tsp ground cumin


1 tsp ground turmeric


1 tsp ground coriander


1 tsp medium chilli powder


½ tsp ground fenugreek


½ tsp ground cinnamon


2 tbsp tomato purée


1 tbsp malt vinegar


2 tsp light brown soft sugar


salt




	First make the vindaloo paste. Cut the onion in half. Roughly chop one half, put it in a food processor with the ginger, garlic and chillies, then purée to form a smooth paste, adding a little water if necessary.


	Finely chop the remaining onion half. Heat the olive oil in a frying pan, add the chopped onion and fry until translucent. Add the spices and stir for another couple of minutes, then add the onion paste and the tomato purée. Stir for a few minutes – the aim is to cook the mixture a little, so it reduces until it’s thick and starting to separate. Add the malt vinegar and sugar. Season with plenty of salt and cook for another couple of minutes or so to dissolve the sugar. Remove from the heat and leave to cool.


	Break up the sausage meat and mix in the coriander. Preheat the oven to 180°C/Fan 160°C/Gas 4.


	Unroll the pastry and cut it in half lengthways. Thickly spread the vindaloo paste down the centre of each piece of pastry. Leave a centimetre of border down each of the long sides, but make sure you go right to the edge of the short sides.


	Divide the sausage meat into 2 pieces and shape them into logs the same length as the pastry. Place a log along one of the long edges on each piece of pastry.


	Whisk the pinch of turmeric into the beaten egg. Brush the exposed edge of the pastry with egg, then roll up and make sure the edges are sealed. Cut each roll into 12 pieces.


	Place the sausage rolls on a couple of baking sheets, then brush with the remaining egg and sprinkle with nigella seeds. Bake for about 25 minutes until the pastry is crisp and the filling is cooked through. Good hot or cold.





[image: Sausage rolls, covered in nigella seeds, are scattered on a baking tray alongside a bowl of Vindaloo paste. A spoon rests inside the bowl.]


Bruschetta


As you know, the Hairy Bikers have always loved tasty things on toast and these little lovelies were inspired by our Mediterranean travels. They’re great as a snack or as a starter with drinks – whatever you fancy. For the tomato version, make sure you get good tomatoes with great flavour and serve them at room temperature. Frozen broad beans are fine for that topping, but it really is worth taking the time to remove the tough greyish outer skins. The beans look better and taste better.


both fillings make enough for 4 SLICES OF BREAD


4 slices of rustic sourdough bread (about 1.5cm thick)


1 garlic clove, cut in half


salt and black pepper


Tomato bruschetta


4–6 very ripe tomatoes, at room temperature


a few basil leaves, shredded


2 tbsp olive oil


Ricotta & broad bean bruschetta


200g broad beans (podded weight)


250g ricotta


juice and zest of 1 lemon


2 tbsp olive oil


a few small mint leaves


a few basil leaves, shredded




	Toast the bread to a light golden brown. Rub the cut side of the garlic halves over the toast.


	For the tomato bruschetta, roughly chop the tomatoes and put them in a bowl. Add most of the basil leaves, reserving a few for a garnish, and the olive oil. Season with a generous amount of salt and some black pepper. Stir and leave the tomatoes to stand for a few minutes to absorb the flavours.


	Divide the tomato mixture between the slices of toast and garnish with a few more torn basil leaves. Serve at room temperature.


	For the ricotta and broad bean bruschetta, bring a saucepan of water to the boil and cook the broad beans for about 2 minutes. Drain, run them under cold water, then remove their greyish outer skins to reveal the bright green beans beneath.


	Break up the ricotta with a fork and add the lemon juice. Stir to combine, then spread this mixture over the toasted bread. Drizzle with a tablespoon of the olive oil. Toss the broad beans with the mint and basil leaves reserving a few for a garnish, then add the lemon zest and the remaining olive oil. Mix thoroughly and pile this on top of the ricotta. Season with salt and pepper and serve immediately.





[image: Two types of bruschetta rest on a tray drizzled in oil: one type is topped with tomatoes, the other is topped with ricotta and broad beans.]


’Nduja stromboli


A stromboli is really a sort of rolled-up pizza and is just the thing for a snack or a TV dinner. You can use any filling you like, but I reckon this ’nduja and courgette version takes a lot of beating. ’Nduja is a totally epic paste that comes from southern Italy and is made of chillies, pork and salt, then smoked. It’s hugely popular now and you can find it in most supermarkets. Some versions are spicier than others, so if you don’t want to blow your socks off, be sure to taste it before you add the whole lot.


Serves 4


Dough


450g strong white flour, plus extra for dusting


50g fine semolina


7g fast-action dried yeast


1 tsp salt


300ml tepid water


2 tbsp olive oil


Filling


1 large or 2 small courgettes


2 tbsp olive oil


150–200g ’nduja


200g mozzarella, torn into pieces


1 tsp dried oregano (or 1 tbsp fresh oregano leaves)


small bunch of basil, leaves only


salt and black pepper




	Mix the flour, semolina and yeast together in a large bowl, then add the salt. Make a well in the centre and gradually work in the water and the olive oil until the mixture comes together. Turn the dough out on to a floured work surface and knead until it’s smooth and springy – this will take 10 minutes or so. Put the dough in a lightly oiled bowl and cover it with cling film or a damp tea towel. Leave the dough somewhere warm until it has doubled in size.


	Prepare the filling. Very thinly slice the courgette on the diagonal. Toss the slices in a tablespoon of the olive oil and season with salt and pepper. Heat a griddle pan until it’s very hot – too hot to hold your hand over. Turn the heat down slightly and then grill the courgette slices for 2–4 minutes on each side until soft and marked with char lines.


	Preheat the oven to 200°C/Fan 180°C/Gas 6. Turn the dough out on to a lightly floured surface. Roll it out, stretching it constantly as it springs back, until you have a rectangle measuring about 45 x 30cm. Arrange the slices of courgette over the dough, leaving a 2cm border along the short and one of the long sides. Top with spoonfuls of ’nduja and pieces of mozzarella. Sprinkle over the herbs and season with salt and pepper.


	Roll up the dough, starting with the borderless edge which will be the centre of the stromboli and pressing the short edges together as you go. Place it on a baking tray and brush it with the remaining olive oil. Cover with a damp tea towel and leave to stand for 30 minutes.


	When the dough has risen again, put the stromboli in the oven and bake it for 25–30 minutes until golden brown. Leave it to cool for a few minutes, then cut into thick slices.





[image: Four slices of stromboli are displayed on a cutting board to reveal their nduja and cheese filling. A knife rests by the uncut Stromboli.]


Cheese & Marmite scones


Everyone loves a scone and these, with the extra savoury hit of cheese and a touch of Marmite, are irresistible. They’re easy to make, but if you want your scones to turn out as light as a feather, try not to mix the dough too much or they will be tough. Another top tip is to not twist the cutter as you press it down into the dough. This helps prevent the scones from turning out lopsided – but to be honest, once they’re slathered with lashings of butter they’ll still taste great, lopsided or not. Even if you’re not a Marmite fan, I promise you’ll love these.


Makes 8–9


150ml whole milk


1 tbsp Marmite


300g self-raising flour, plus extra for dusting


1 tsp baking powder


½ tsp salt


85g butter, chilled and cubed


150g Cheddar cheese, coarsely grated


1 tsp mustard powder


1 tbsp caster sugar




	Heat the milk in a pan until it’s just starting to feel hot – blood temperature which is a bit hotter than tepid. Whisk in the Marmite until it has combined completely with the milk and the milk has turned a colour similar to milky coffee. Remove the pan from the heat and leave the milk to cool down. If you have time, chill it as well, but don’t worry too much if you can’t.


	Mix the flour, baking powder and salt in a bowl. Add the butter and rub it in with your fingertips until the mixture is the texture of fine breadcrumbs. Add the grated cheese, mustard powder and sugar, then, if time allows, leave the mixture in the fridge to chill for half an hour.


	Preheat the oven to 220°C/Fan 200°C/Gas 7. Line a large baking tray with baking paper.


	Reserve a tablespoon of the milk and Marmite mixture to use as a glaze and pour the rest into the bowl of dry ingredients. Mix everything together as quickly as you can, using either a table knife or your fingers. Don’t overwork the dough or the scones will be tough.


	Turn the dough out on to a floured work surface and pat it down until it is about 3cm thick. Do this with your hands – no need for a rolling pin. Dip a 6cm cutter in flour and cut out rounds, pushing the cutter straight down. Squash the remaining dough together and cut out more scones. You should end up with 8 or 9.


	Put the scones on the baking tray and brush them with the reserved milk and Marmite. Bake for 12–15 minutes until they are well risen and a deep golden brown in colour. Eat hot or cold, spread with butter.





[image: A spatula lifts a scone from the tray. A sliced and buttered scone rests on a side plate. The other scones cool on a tray lined with paper.]


Pickled onion bhajis


Wow! Regular onion bhajis are fabulous enough but with the extra flavour that comes from lightly pickling the onion slices, these are something else. Make a plateful, pour yourself a cold beer and you’ll feel mega content. Gram flour is available in supermarkets and if you can’t find any rice flour, just blitz some rice to a powder in a spice grinder or a high-powered blender. The rice flour really helps to get the batter beautifully crisp. And there’s a nice little mix of yoghurt and mango chutney on the side for dipping. This is a great vegetarian snack and if you want to make it vegan, use plant-based yoghurt.


Serves 4


Pickled onions


1 tsp granulated sugar


2 tsp salt


1 tsp chilli flakes


50ml cider or red wine vinegar


2 medium onions, finely sliced


Batter


70g gram (chickpea) flour


30g rice flour


1 tsp baking powder


1 tsp ground turmeric


1 tsp ground cumin


½ tsp ground cinnamon


15g root ginger, peeled and grated


3 garlic cloves, crushed or grated


2 green chillies, finely chopped


2 tbsp finely chopped coriander stems


1 tbsp coconut oil, melted, or 1 tbsp coconut yoghurt


1 tbsp lemon juice


To fry


vegetable or groundnut oil


To serve


200ml natural yoghurt


50ml mango chutney


coriander leaves, finely chopped




	First, pickle the onions. Mix the sugar, salt, chilli flakes and vinegar in a bowl. Stir until the sugar and salt have dissolved, then add the onions. Stir to coat and press them down into the vinegar, then top with just enough water to cover. Set aside for at least an hour, then drain them thoroughly and dry on kitchen paper.


	Just before you are ready to fry the bhajis, make the batter mixture. Whisk all the ingredients together in a bowl, then add just enough water to make a batter that’s roughly the consistency of double cream. Stir in the onions.


	Half-fill a large saucepan or deep-fat fryer with oil and heat it to about 180°C. Do not leave the pan unattended.


	Take heaped tablespoons of the mixture and drop them, a few at a time, into the oil. Fry the bhajis for 2–3 minutes on each side until they are a deep ochre brown, then drain on kitchen paper. Warning – don’t try to fry more than a few at a time or the temperature of the oil will drop, and the bhajis may go soggy as opposed to crisp.


	Mix the yoghurt, mango chutney and coriander together in a bowl, and serve with the hot bhajis.





[image: A green bowl is filled with crispy pickled onion bhajis. A bowl of yoghurt dip is seen in a pink patterned bowl in the background.]


Garlic bread pizzas


These have the great flavours of a classic pizza without all the faff of preparing the dough. They’re super-quick to make and they taste amazing – the perfect comforting snack. You can buy garlic powder in the supermarket and it does add a nice smokiness to the flavour but feel free to leave it out if you don’t happen to have any.


Serves 4


1 large baguette


100g butter, softened


4 garlic cloves, crushed


50g Parmesan cheese, grated


1 tsp garlic powder (optional)


salt and black pepper


Topping


1 tsp dried oregano


150g cherry tomatoes, chopped


200g mozzarella, sliced


1 tbsp olive oil


a few basil leaves




	Preheat the oven to 200°C/Fan 180°C/Gas 6.


	Trim off the ends of the baguette if you like, then cut it in half and split each half lengthways so you have 4 pieces of bread.


	Put the butter in a bowl and add the garlic, Parmesan and garlic powder, if using. Season with salt and pepper and mix thoroughly. Spread the butter generously over the bread, then sprinkle over half the dried oregano.


	Put the cherry tomatoes in a sieve and sprinkle them with salt. Toss gently and leave to stand for 10 minutes. Arrange the mozzarella over the bread slices, then top with the tomatoes. Drizzle with the olive oil, then add a few basil leaves and sprinkle with the remaining oregano.


	Place on a baking tray and bake for about 15 minutes, until the bread is crisp and the cheese is well melted. Enjoy at once.





[image: Four slices of garlic bread pizzas, topped with melted cheese, cherry tomatoes and basil, rest on a wooden chopping block.]


Prawns on puri


This quick, simple prawn curry is great served with any kind of Indian breads but is especially good served with puris, as in the photo opposite. If you fancy making puris, have a go at our recipe here and you’ll be in for a real treat. Ordinary frozen prawns are fine for this recipe, but thaw them thoroughly and don’t overcook them or they will go hard. And if you don’t like prawns, try small cubes of chicken instead.


Serves 6


4 tbsp vegetable oil


1 medium onion, finely sliced


1 long green chilli, deseeded and finely chopped


20g root ginger, peeled and finely grated


3 garlic cloves, crushed


1½ tsp garam masala (shop-bought or see here)


¼ tsp cayenne pepper


3 fresh ripe tomatoes, skinned and roughly chopped


3 tbsp lemon juice


1 tbsp caster sugar


400g cooked peeled prawns, defrosted


3 heaped tbsp finely chopped coriander, plus extra sprigs for garnishing


salt and black pepper


to serve


Indian bread or 6 puris (see here)


lemon wedges, for squeezing




	Place a large frying pan or wok over a medium-high heat. When it’s hot, add the oil and stir-fry the onion and chilli for 3 minutes. Reduce the heat slightly, add the ginger and garlic and stir-fry for another 2 minutes. Sprinkle with the garam masala and cayenne pepper and continue to cook, stirring constantly, for 30 seconds.


	Tip the tomatoes into the pan, then add the lemon juice, sugar and half a teaspoon of salt. Cook for 5 minutes, stirring constantly until the tomatoes have softened into a spicy sauce.


	Add the prawns to the pan, season with some black pepper and cook for 1½–2 minutes until hot, while stirring. Remove the pan from the heat and stir in the coriander.


	Serve the prawns on Indian bread or puris and garnish with sprigs of coriander. Add lemon wedges for squeezing over the prawns.





[image: An indian puri is topped with a mixture of prawns, onions, tomatoes, spices and coriander. A lemon wedge rests beside.]


Lamb chop pakoras


Here we have the ultimate finger food – the scraped and cleaned bones of these cutlets make perfect handles as you enjoy the nuggets of spicy battered meat. These pakoras are not difficult to make and you can get everything ready ahead of time, then dip and fry at the last minute.


Serves 6 AS A STARTER


12–14 small lamb cutlets, French-trimmed


1 tsp cumin seeds


1 tsp coriander seeds


1 tsp black peppercorns


2–3 tbsp vegetable oil, plus extra for deep-frying


Spice-infused milk


1 cinnamon stick


1 green chilli, thinly sliced


4 whole cloves


8 cardamom pods, crushed


15g root ginger, peeled and finely grated


½ onion, finely sliced


250ml whole milk


Batter


125g gram (chickpea) flour


25g white self-raising flour


½ tsp cayenne pepper


½ tsp fine sea salt


TO SERVE


chutneys and relishes




	Start by making the spice-infused milk. Put the cinnamon stick, chilli, cloves, cardamom, ginger and onion in a saucepan and pour in the milk. Simmer for 5 minutes but don’t let the milk boil over. Remove the pan from the heat and set aside for 20 minutes to allow the spices to infuse.


	Check that the cutlets have been trimmed of any fat and the bones are scraped clean so you can use them as little handles. Heat a large frying pan and dry fry the cumin and coriander seeds until you can smell their aroma. Grind the seeds and peppercorns into a powder in a spice grinder or with a pestle and mortar. Coat the cutlets on both sides with the spices.


	Heat 2 tablespoons of oil in the same pan. Working in batches so you don’t overcrowd the pan, fry the cutlets for about 2 minutes on each side and then for a further minute to brown the edges. Once browned all over, transfer the cutlets to a plate to rest while you fry the next batch, adding a little extra oil if you need it.


	To make the batter, put both flours, the cayenne and salt in a large bowl and make a well in the centre. Strain the infused milk through a fine sieve into a measuring jug. Slowly pour 200ml of the milk into the flour mixture, stirring it with a metal whisk to make a smooth batter.


	Half fill a pan or deep fryer with oil and heat the oil to 170°C, checking it with a cooking thermometer. Dip a cutlet into the batter, gently shake off any excess, then carefully lower it into the hot oil. Repeat with a few more cutlets and fry them for 2–3 minutes, turning them regularly, until the batter is golden brown and crisp.


	Put the fried cutlets on a baking tray lined with kitchen paper and keep them warm while you fry the rest. Be sure to bring the oil up to the right temperature between batches. Serve the cutlets with chutneys and relishes.





[image: Battered lamb chops are piled on top of a banana leaf and garnished with coriander. A bowl of colourful relish is displayed behind.]


Scotch pickled eggs


Dave and I have always been huge fans of a Scotch egg. Imagine our delight when in a pub in Scotland we saw people take a pickled egg from a big jar on the counter, mash it into a bag of cheese and onion crisps, then wash it down with a good swig of beer. So that got us thinking and we came up with this culinary keeper. Genius or what? You can buy jars of pickled eggs or if you make your own, you’ll need to think ahead, as they need to be kept for at least a couple of weeks before eating.


MAKES 6


600g Cumberland sausages


2 tbsp celery salt


50g plain flour


100g panko breadcrumbs


1 packet of cheese and onion crisps, crushed


2 eggs


6 pickled eggs (shop-bought or see here)


oil, for frying


salt and black pepper


TO SERVE


mustard


cornichons and pickled onions




	Remove the sausage meat from the skins and put it all in a bowl. Cumberland sausages have a lovely peppery flavour, but you can use anything you fancy, from a herby Lincolnshire to a spicy chorizo.


	Put the celery salt on one plate, then spread the flour on a separate plate and season it with salt and pepper. Mix the breadcrumbs with the crisps and put them on a third plate. Beat the eggs in a shallow bowl.


	Take a pickled egg and roll it in celery salt, then the seasoned flour – the flour helps the sausage meat stick. Make a patty of sausage meat big enough to encase your egg, then wrap it round the egg and form it into a lovely round shape. It’s easier to do this with wet hands. Repeat until you’ve made all your Scotch eggs.


	Dip each sausage-coated egg into the seasoned flour, then the beaten egg and finally roll them in the crisp and crumb mixture.


	If you want to deep-fry the eggs, half fill a pan or deep fryer with oil and heat the oil to 160°C. Add the eggs, a few at a time, and cook for about 6 minutes until golden. Make sure the oil comes back up to temperature after cooking the first batch.


	Alternatively, you can shallow fry the eggs in oil, turning them occasionally until the sausage meat is cooked through and the outsides are golden. Serve up with some good mustard and a few cornichons and onions.





[image: A scotch pickled egg is cut in half, showing it's filling. It rests on a board amongst cornichons, scotch eggs, mustard and pickled onions.]


Cornbread muffins with bacon jam


Savoury muffins are always a treat but with the addition of some tasty bacon jam they reach another level. Doesn’t bacon make everything just that bit better? Enjoy these warm from the oven if you can, or leave them to cool slightly and spread with butter or cream cheese. The muffins are naturally gluten-free if you go with all cornmeal, but you can also make them with half cornmeal, half flour if you want a softer crumb.


Makes 12


300g fine cornmeal or 150g cornmeal and 150g plain flour


1 tbsp baking powder


1 tbsp caster sugar


pinch of salt


300ml buttermilk


2 eggs


60ml olive oil or melted butter


125g canned sweetcorn, drained and patted dry


2 tbsp pickled jalapeños, chopped (optional)


4 tbsp bacon jam (shop-bought or see here)




	Preheat the oven to 200°C/Fan 180°C/Gas 6. Line a 12-hole muffin tin with paper cases.


	Put the cornmeal or cornmeal and flour in a bowl with the baking powder, caster sugar and a generous pinch of salt. Stir to combine.


	Put the buttermilk in a jug and beat in the eggs and the oil or melted butter. Pour this mixture into the bowl of dry ingredients and add the sweetcorn and the jalapeños, if using. Fold everything together, keeping the mixing to an absolute minimum. Don’t worry if there’s the odd streak of cornmeal – better that than risk overmixing the batter which makes for tough muffins.


	Put a heaped tablespoon of the batter in each muffin case. Then top with a teaspoon of the bacon jam and give it a quick swirl to mix. Top with a further tablespoon of batter, followed by another half a teaspoon of bacon jam on top for a garnish. Push the bacon jam into the batter so it’s flush with the batter rather than raised.


	Bake the muffins in the oven for 15 minutes or until they are well risen and lightly browned. Enjoy warm or leave to cool.





[image: Muffins are placed on a dish alongside a bowl of red jalapenos. One muffin is unwrapped and topped with cream cheese and jalapenos.]













soups


“A bowl of soup means comfort to me – a cuddle in a bowl. These are some of my favourites of the soups we’ve cooked over the years.”


[image: An illustration of a bulb of garlic and peas inside a pod.]





[image: Dave smiles as he prepares a brown onion on a board. He wears a khaki patterned shirt, blue glasses, and his hair is cut short.]


1 Moroccan tomato soup


2 Pea & watercress soup


3 Summery minestrone


4 French onion soup


5 Tom yum soup


6 Seafood chowder


7 Chicken soup


8 Oxtail soup with parsley dumplings


9 Pork ramen


10 Scotch broth








Moroccan tomato soup


Tomato soup is a classic and I reckon it’s a favourite with everyone. The good old canned version always reminded Dave and I of childhood suppers and I love it still, but I also like to cook my own versions. This recipe has a North African vibe with a touch of harissa – a paste made of chilli and lots of spices and herbs that adds a great punch of flavour to any dish. Harissa is available in supermarkets.


Serves 4


2 tbsp olive oil


1 large onion, finely chopped


200g butternut squash, peeled and finely diced


2 large garlic cloves, finely chopped


2 tbsp harissa paste


50g red lentils, well rinsed


400g can of chopped tomatoes


800ml vegetable stock or water


salt and black pepper


Garnish


1 tbsp olive oil


150g chickpeas (canned are fine)


1 tsp harissa paste


1 tbsp lemon juice


small bunch of parsley, finely chopped




	Heat the oil in a large saucepan. Add the onion and cook over a low to medium heat until translucent. Add the squash and garlic and cook for several more minutes.


	Stir in the harissa paste and the lentils. Mix thoroughly, then add the tomatoes and stock. Season with plenty of salt and pepper.


	Bring to the boil, then reduce the heat to a steady simmer and partially cover the pan. Leave to simmer for about 20 minutes until the lentils and squash are tender. Purée the soup with a stick blender or in a jug blender, then taste and add more seasoning if necessary.


	To make the garnish, heat the oil in a frying pan and add the chickpeas. Season with salt and pepper and stir in the harissa paste. Add the lemon juice, then cook, stirring constantly, until the pan looks dry.


	Serve the soup garnished with the fried chickpeas and chopped parsley.





[image: A copper tray displays a small dish of chickpeas and a blue bowl filled with tomato soup, topped with parsley and fried harissa chickpeas.]


Pea & watercress soup


Sprightly, peppery watercress is a perfect partner to the sweetness of peas in this simple but tasty soup. The key to success here is the short cooking time which keeps the soup lovely and fresh and green. Stick to the timings below and you’ll be on to a winner. Nourishing and delicious.


Serves 4


1 tbsp olive oil


15g butter


2 leeks, finely diced


1 garlic clove, finely chopped


small bunch of fresh mint, leaves only, or 1 tsp dried mint


150g watercress, roughly chopped


800ml vegetable or chicken stock


500g frozen peas


salt and black pepper


To serve


single cream


mint leaves




	Heat the oil and butter in a large pan. When the butter has melted, add the leeks and cook them over a low heat for several minutes until soft and glossy. Add the garlic and cook for 2 more minutes.


	Add the mint leaves or dried mint to the pan, together with the watercress. Stir until the watercress has wilted down, then pour in the stock. Add the peas and season with salt and pepper, then bring to the boil. Turn down the heat and simmer for 3–4 minutes.


	Remove the soup from the heat and blitz with a stick blender or in a jug blender. You can make the soup completely smooth or, better still, leave it flecked with green. Reheat gently and serve immediately, topped with a swirl of cream and a few mint leaves.





[image: On a table, two patterned bowls are filled with vibrant pea and watercress soup, drizzled with cream and mint.]


Summery minestrone


The classic minestrone generally contains some broken-up spaghetti or other pasta, but when we came up with this recipe a few years ago, we decided to keep it light and just pack it with lots of lovely veg and beans. The special tip we picked up in Italy was to chuck in a Parmesan rind – that hard bit you can’t grate any more without grating your fingers. It adds bags of flavour but remember to fish it out before you serve the soup.


Serves 4


2 tbsp olive oil


3 leeks, sliced on the diagonal


3 courgettes, sliced on the diagonal


200g runner beans, trimmed and cut into strips


2 garlic cloves, finely chopped


2 tarragon sprigs


1 parsley sprig


2 bay leaves


1 piece of pared lemon zest


1 litre vegetable or chicken stock


Parmesan rind (optional)


100g broad beans (fresh or frozen – remove the greyish outer skins if you have time)


3 little gem lettuces, quartered into wedges


400g can of cannellini beans, drained and rinsed


salt and black pepper


To serve


basil leaves (optional)


mint leaves (optional)


basil pesto (shop-bought or see here)




	Heat the oil in a large saucepan. Add the leeks and cook them over a medium to low heat until they are starting to soften. Add the courgettes, runner beans, garlic, herbs and lemon zest and cook for another 3–4 minutes.


	Pour in the stock and season with salt and pepper. If you have a Parmesan rind, add it now – some of it will dissolve into the stock and provide extra flavour. Bring the soup to the boil, then turn the heat down and simmer, uncovered, until the vegetables are just tender. Add the broad beans and little gems and continue to cook until the little gems have wilted and their cores are tender.


	Add the cannellini beans and heat them through. Fish out the remains of the Parmesan rind, the herb sprigs and the bay leaves. Serve the soup garnished with basil and mint leaves, if using, and spoonfuls of pesto.





[image: Two bowls of broth, filled with a variety of beans, herbs and leafy vegetables are displayed beside a small dish of basil pesto.]


French onion soup


You do need to be a bit patient when making this soup, as the onions need to cook for a long time to get that proper caramelised flavour, but man, is it worth it! On a cold winter day, a bowl of this onion soup is the best possible way of warming yourself up – it’s central heating in a bowl. While some recipes suggest putting the bowls of soup topped with the cheesy croutons under the grill to brown, I prefer to grill the croutons first, then add them to the soup. Less likelihood of burning yourself and you get a nice mix of browned cheese and melting, stringy, soft cheese in the bowls.


Serves 4


75g butter


1kg onions, thinly sliced (about 3mm is good)


leaves from a large thyme sprig


large pinch of demerara sugar (optional)


1 tbsp plain flour


150ml dry sherry or white wine


1 tbsp sherry vinegar


1 bay leaf


850ml stock (beef, chicken or vegetable)


up to 1 tbsp brandy


salt and black pepper


Croutons


8 rounds of baguette


1 garlic clove, halved


butter, for spreading


100g Gruyère cheese, grated




	Melt the butter in a large saucepan. Add the onions and thyme leaves and stir until everything is coated in buttery juices. Put a lid on the saucepan and leave the onions to cook for about 10 minutes over a low heat until they have softened.


	Turn the heat up to medium and cook the onions until caramelised – this is not a fast process and will probably take at least an hour, perhaps longer. A fair amount of liquid will evaporate off first, as the onions release water and lose volume, then they will slowly brown. Stir them regularly, scraping up the brown layer which will coat the base of the pan. Add a splash of water from time to time if the onions are getting close to burning. Taste when you think they are caramelised enough and add a pinch of sugar if they need any additional sweetness.


	Stir in the flour and cook it for a couple of minutes or so to get rid of the raw flavour. Add the sherry or white wine and bring it to the boil, stirring constantly to deglaze the base of the pan. Add the sherry vinegar, bay leaf and stock, then season with salt and pepper.


	Bring the soup back to the boil, then turn down the heat, partially cover the pan and simmer for about 45 minutes. Add the brandy, a teaspoon at a time, stirring it in and tasting until you are happy with the flavour. Check the seasoning at the same time and adjust as necessary.


	Heat a grill. Toast the baguette slices, rub them with the cut garlic and spread with butter. Divide half the cheese between the croutons and grill until the cheese has started to brown, then pile the rest of the cheese on top. Serve the soup with the croutons.
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