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To Pat, Joan, Maija, Josie and Lali
who taught me to cook—poor things.
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PREFACE



Towards the end of the fifties a man called Tony Facer, a friend of our landlady’s son who worked for MacGibbon & Kee, realized that all cookery books, even the ones for beginners, assumed that the cook had a kitchen. But he, and most of his young friends, lived in one room and had only a single gas-ring. Why not have a book for them? As I’d just been sacked from Woman’s Own, needed work and had lived in half a dozen bedsitters, he thought I should write it.


So in 1959, the year after I was married, when we were living in a converted attic flat in London, I spent three and a half months leafing through standard cookery books for recipes that could be adapted to one ring, and dreaming up a few new ones myself. Sometimes it was a case of juggling two or three elements of a dish one after the other, sometimes combining things which would normally be separate. We did test every one of the recipes, though I admit I left the Tripe Catalan recipe for my husband and I cannot swear he actually ate it. I got them from various places: I ransacked classics such as Elizabeth David’s French Country Cooking and Evelyn Board’s The Right Way to His Heart. Since everything in one pot or pan was the principle I had to go with, Marian Tracy’s Modern Casserole Cooking was particularly useful, since it was written on the assumption that the cook simply wanted to stick something in a pot in the oven and get back to the drinking.


I realized that finding the recipes was only the half of it. It wasn’t just the problem of having only one gas ring, but also the fact that there was nowhere to keep anything—any food you got had to share cupboard space with your clothes, your books and slippers and bits of paper and your records (all vinyl in those days)—and that probably the nearest water would be the shared bathroom at the end of the corridor, invariably occupied by someone singing arias in the bath when you wanted to fill the kettle.


I was no great shakes as a cook—a fact I concealed from the publisher—but I had learned a few things from sharing a residence in America with, among others, three home economists. We six took it in turns to cook in pairs, with a pooled budget—just about the only rules were that the Finnish girl and I should never be allowed to cook together, because we were pretty inept, and that the Filipina should be prevented from putting chicken and two more kinds of meat in the same dish, because it used up all the money. I once bought some steak for a boyfriend’s birthday dinner; it looked nice and red, but the girls pointed out that it was quite the wrong kind for frying, so I had to hash up a sort of mixture, which became The Dish, brilliant for bedsitter people because it was so difficult to get wrong.


It was a strange moment for cookery. The older generation, raised on a tradition of meat and two veg and a proper breakfast (even in 1950 38 per cent of women cooked—and I mean cooked—three meals a day), had struggled through wartime austerity and the questionable delights of dried egg and Woolton Pie. The young were going abroad more and different foods were coming in from America as well as Italy and Greece. Refrigerators were still a rarity for the hard-up young—you had to shop almost for each meal. And in those days there were practically none of the ready-made dishes on which anyone who has the cash can survive quite happily these days. It was not so long since Elizabeth David, who transformed our view of funny foreign food for ever, had said you could get olive oil—in small bottles at Boots, sold for the relief of earache.


Apart from the fact that other cookery books assumed you had a kitchen, too many of them, to my mind, also assumed you knew the meaning of words like ‘stock’ and ‘braising’. And what was the usual way to cook things—boil or fry? Lid on or lid off? As a relative beginner myself, I reckoned you couldn’t assume beginners knew anything, so there had better be a Beginner’s Index—which back then included having to explain what an aubergine was.


One of the things that was so totally different in those days was that we, the young, aspired to be more grown up; we had perms and held our stomachs in with two-way stretches (at least the girls did), and that went, too, for the things we ate and drank. We might ourselves eat nothing much but baked beans, but if we were entertaining we would aim at a Proper Dinner Party, so there had to be a section for that—the one I called ‘Cooking to Impress’. And we didn’t think just wine was enough: we thought you had to have something like sherry or gin and tonic beforehand—my husband, the crime writer Gavin Lyall, wrote the chapter on drink.


Though what we present to you here is the original version from the 1960s, over the years we did revise the book several times, as more and more foods became available in Britain and as the housing pattern for the young slowly changed, with fewer bedsitters, more communal cooking in student hostels, more shared flats. In the early nineties we did a very big revision, recognizing too that people had become more health conscious, wanted more salads and such; and of course the range of foods that everyone knew about had gone way beyond what we had thought quite exotic in 1960. It wasn’t just the food that had changed, either: I recommended using an asbestos mat under a pan to slow the cooking down—we didn’t know then that it was lethal stuff. And looking back, it seems incredible that we hadn’t known about the wok, which would now be the one indispensible utensil for anyone with a single ring.


When I wrote the book it hadn’t occurred to me that it might appeal to people other than the struggling young; but we learned that it was also useful to older people who found themselves on their own and didn’t know the quantities for one person. Once, I went to Portsmouth as the guest of a dining club which counted the Admiral-in-charge as one of its members. My husband, who was interested in military matters, was looking forward to discussing sea battles and such with officers; he was astounded when two gnarled old sea dogs covered in gold braid came up and thanked me for saving their lives. ‘But—but I’ve never been to sea … ?’ ‘No; but when we’re sent on a course we are given a saucepan and a spoon and a copy of your book, without which we would have starved.’ A far cry, I suppose, from the traditional rum and weevilly biscuits.


Well—you no longer make frying-pan pizza because you can buy one on every street corner; the young aren’t trying to impress the grown-ups any more; and few of them have only a single ring. But maybe Cooking in a Bedsitter will still provide some fun and sustenance; some of the basics haven’t changed—and The Dish is still nearly foolproof.


Katharine Whitehorn
2008




PART ONE


Cooking to Stay Alive
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CHAPTER I
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The Problem—and
Some of the Answers
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Cooking a decent meal in a bedsitter is not just a matter of finding something that can be cooked over a single gas-ring. It is a problem of finding somewhere to put down the fork while you take the lid off the saucepan, and then finding somewhere else to put the lid. It is finding a place to keep the butter where it will not get mixed up with your razor or your hairpins. It is having your hands covered with flour, and a pot boiling over on to your landlady’s carpet, and no water to mop up any of it nearer than the bathroom at the other end of the landing. It is cooking at floor level, in a hurry, with nowhere to put the salad but the washing-up bowl, which in any case is full of socks.


However, with imagination, common sense, and a great deal of newspaper, all this can be surmounted; and excellent meals can be cooked without fuss even in the daintiest of lodgings.


I say ‘the daintiest’, for it is a sad fact that the better the room itself and the house in which it is found, the worse the cooking problem tends to be. In a large squalid rooming house, where the landlord calls only to collect the rent and where the cleaning, if any, is done by an indifferent slut with no standards to maintain, adventurous cooking is perfectly possible. If you find the sink filled with someone else’s filthy crocks you can heave them out on to the floor without fear of a come-back. If you fill the whole house with the smell of burning onions you will be cursed but not evicted; and nothing will look much worse whatever you spill on it.


But in a respectable house, you have much more to worry about. Often you are not really supposed to be cooking at all (it is a common fallacy among the better class of landladies that one can exist entirely on tea, biscuits and good books, without the need for food, beer, the wireless or the companionship of the opposite sex). At the slightest crash your landlady will come tittupping out of her sitting room to worry about the effect you are having on her nice furniture. If you want to peel onions under running water you will probably have to peel them in your bath; and there will be nobody from whom you can borrow salt or a corkscrew in moments of emergency.


But plenty of our troubles are of our own making. So many of us go into bedsitters, at least in the first instance, with the attitude of ‘Me all alone in my little room with my little pan and my little spoon’—and small pans, of course, make things ten times harder when you have only the one ring on which to cook everything you want to eat. Much better to think ‘Me with my enormous appetite and my huge stewpan’. One is also, unfortunately, apt to retain with fondness the bent knife, dented tin plate, and wonky-handled mug that one took to one’s first Guide or Scout camp. The more restricted you are for space, the fewer implements you have, the more important it is to have the right ones—and that means tools that are big enough, thick enough, or sharp enough, according to their kind.


Knowing what to cook can be as big a headache as knowing how to cook it. I do not merely mean that life holds more than tinned dog-food and processed peas; but that it is hard to find recipes that are simple enough for beginners and yet suitable for a gas-ring. Most of the cookery books and articles written for rabbits (‘brides’ is the polite term) begin with Basic English Cookery—and a great deal of basic English cookery is totally unsuited to bedsitters. To start with, a lot of it is simple without being particularly easy; and the worst of it—boiled parsnips, semolina pudding, stewed rhubarb—is abominably dull. (Why brides should be encouraged to produce this stuff I do not know: I can think of few better ways of heading for a speedy divorce).


But a more important point is that the very type of cooking is all wrong for a gas-ring. When we think of English cooking at its best, we instinctively think of vast nineteenth-century ranges, the huge oven barely containing the enormous sirloin; and of a gnarled retainer tottering in from the kitchen garden with soil-fresh vegetables. The principles of English cooking demand that first-class food should be cooked as simply as possible, and that a number of different foods should be cooked separately and served together. This is impossible on a gas-ring. Indeed, bedsitter people have far more natural kinship with nomads brewing up in the desert over a small fire of camel dung, or impoverished Italian peasants eking out three shrimps and a lump of cheese with half a cartload of spaghetti.


The first thing a bedsitter cook must do is to abandon the notion of ‘meat and two veg’, in favour of the idea of a simmering cauldron. Meat, yes; vegetables, certainly—though it might be one or it might be four—but meat and vegetables deliberately chosen to be cooked together, so that the dish is all the better for one food sharing its flavours with another. And that brings us, inevitably, to the casserole.


OUT OF THE FRYING PAN INTO THE CASSEROLE


A French politician representing a somewhat backward district in Africa was some time ago found to have been eaten by his constituents. The journalist who discovered this used the phrase: ‘Je crois qu’il a passé par la casserole’ (I think he ended up in a casserole.) Clearly, the Africans knew what they were about. For making a delicious meal out of tough and intractable material, the casserole has no rival; and though, traditionally, most casseroles are oven dishes, all but the ones needing a crusty top can very well be done on a gas-ring over a low heat.


There is much to recommend casserole cookery. It is by far the best way of cooking a number of different things together, as one must, on a gas-ring; the only smells it gives off are pleasant ones, and even those not for long; it is just as good—in some cases even better—if you heat it up the next day, so that you can make enough for two meals at a time. And, most important, there is a wide margin of error. If you fry a thing for five minutes too long, the chances are it will go up in flames; but with a casserole ten minutes or a few herbs one way or the other do not make such a great deal of difference.


You get all the work over at the beginning, so that if you are expecting company or have other things to do, you can get on with other preparations and leave it quietly simmering; by and large, it is the easiest way to first-class results that I know.


It has, of course, the disadvantage of being slow. I quite realize that anyone coming in from an office is not going to settle down to a two hours’ wait for supper (though not all dishes based on the casserole principle necessarily take very long—fish casseroles, for example, are quite quick). But there are always the weekends, and there’s a great deal to be said for cooking two meals one evening and then being able to come straight in the next and do nothing but heat the casserole up. Do try to get into the habit of having a delicious potful simmering gently away; it takes so little gas (as little as possible) that shillings in the meter need not be an added worry; and once you have grasped the principle you will, I am sure, prefer it to the everlasting fry, fry, fry.


THE POTATO-SHAPED SPACE


Most of us have a potato-shaped space inside that must be filled at every meal, if not by potatoes, then by something equally filling—rice, bread, spaghetti, macaroni and so on. This is a big problem for people coming hungrily home; for this is the part of the meal that often takes longest to cook, and it is often difficult to work in the cooking of potatoes or rice with other things. Where I could, I have tried to add instructions for adding potatoes or rice even to dishes in which they do not figure by nature; but anyone who cares greatly about speed would do well either to get into the habit of eating bread with a meal instead; or of cooking several days’ supply of potatoes at a time, keeping them covered in the meantime, and just heating up a few in each new dish. Rice, too, will heat up all right with a little extra water, though if it stands for more than a day there will be some bits that have gone brittle and should be thrown out. By the same token, those who (rightly) care about eating green vegetables every day should get into the way of eating separate salads with their meals: that way, they may avoid having to cook an extra vegetable every time they feel they are running short on essential vitamins.


STACKING


I am not much in favour of this business of trying to stack one food above another until you have a complete vertical meal. For one thing, you are always wanting to peer into layer one just when layer three should not be disturbed; for another, the whole leaning tower so often crashes violently to the floor. And it is a method which can produce some uncommonly dreary meals: I need only quote from one book that recommended this meal to the young and economical housewife:




Boiled suet steak pudding


steamed potatoes


steamed parsnips


steamed semolina.





However, if you have a bowl which fits over your saucepan, there are some safe doubles that are worth trying. (1) Scrambled egg cooked over any vegetable, e.g., potatoes. The eggs are actually the nicer for this. (2) Any tin warmed up over cooking rice or potatoes saves you five minutes or so. (3) You can often keep something warm, or heat a few plates over a meal that is cooking—and that is worth doing.


TIMING


Knowing that people who live alone rarely start to cook until they are hungry and that time, especially on weekdays, is of the essence, I have added to each recipe a rough guide to the time it will take. I have tried not to assume, as so many Lightning Cooks seem to do, that at the beginning of the recipe you are waiting in running shorts with everything round you, stop watch in hand and ready to set a world record. I am merely taking it that once you have started you will proceed with all deliberate speed—though of course I have not allowed for such things as the time it takes you to find the salt in the suitcase under the bed. Any recipe may take a little longer the first time, while you are still feeling your way.


One word of warning: if something is to taste delicious simply because it is cooked very, very slowly, you may ruin everything by turning up the gas and trying to hurry it. This applies to all slow casseroles and to everything in which an egg has to change its nature (e.g., scrambled egg, zabaione, custard) or in which two flavours (e.g., bacon and a vegetable) are supposed to have a chance to get together.


THE WATER PROBLEM


No one who cooks in a real kitchen can imagine the unbelievable inconvenience of having no tap near the cooking. Nothing can be washed, swabbed, diluted, strained, or extinguished without first making that trip to the water-hole down the corridor. There are three things that help:


1) Always have a damp cloth in the room with you to wipe the flour off your hands or the splashes off the walls.


2) If you are going to be using water in the actual cooking, have a jug of the precious liquid standing by. It saves a lot of time.


3) If by any chance you have to buy your own wastepaper basket, buy a plastic bucket instead. That way, you can empty out dregs or even cooking water without having to leave the room.


NEWSPAPER


You cannot do without it. It is your work-surface, your floorcovering, your splash-mat round the gas-ring itself; it is the only way you can stop the coffee grounds falling through the slats of a wicker waste basket, and the neatest way to bundle up the débris for getting it out of the room. The nicer your room, the more newspaper you must spread around.


ARRANGEMENT


Unless you are not supposed to be cooking in your bedsitter at all, you can save yourself a lot of trouble by deciding that one corner of the room is to be wholely given over to Food. College girls who hide their cosmetics in their desks usually look as if they didn’t bother about their faces; by the same token, if you care about food, don’t hide it.


If you can find an off-cut of Formica or Warerite at a hardware shop for a shilling or two, and put it down beside the gas-ring and so have somewhere to put pans and forks when they are hot and dirty, you will simplify your life enormously. Similarly, a few pegs to hang things on—any things: fish slice, saucepan, onions, dish cloth—will keep the pressure off your cardboard box. And remember—better a soap box of food by the gas-ring than a fancy cupboard at the other side of the room. Localize the mess.


SMELLS


Almost the worst problem of all—and there are no foolproof answers. However, it helps if you open the window when you start to cook, and not just when the stench becomes overpowering; if you cook all vegetables with a lid on (some say it spoils the colour—I’m not convinced, and never mind, anyway), and put a chunk of stale bread in with them. It helps if you start your casseroles (so many of which need an onion) in a heavy saucepan with a lid on, rather than in an open frying pan; if possible, when you keep the lid on something smelly until you can either park it on the windowsill to steam off for a minute or two or trot down the corridor with it to the sink. It helps if you throw out things the moment you think they are going bad, rather than waiting till there’s no doubt about it. It helps if you keep your frying pan clean: it’s the little bits left over from last time that are most apt to burn and make a smell. It helps, too, to wipe off anything you spill on the gas-ring, rather than let it burn off by degrees.


Some believe in chlorophyll; some don’t. I cannot resist the chance to quote here the rhyme:




The stinking goat on yonder hill


Feeds all day long on chlorophyll.





It helps to sleep with a clothes-peg on your nose.


KEEPING IT WITHIN LIMITS


‘The whale is not a table fish,’ said Belloc. I have given recipes only for food which will be cut into reasonably-sized pieces for you in the shop. The scene at St Trinian’s where the Head discovers them roasting an ox whole in the dorm is as nothing to the scene that would ensue if your landlady found you trussing a hare all over her best carpet.



EQUIPMENT


A good many cookery books start out by requiring a vast battery of equipment without which the simplest dish is doomed to failure (I always burst into tears when I get to the bit about the little porcelain ramekins). But here it is not a question of the best possible tools, but the fewest. You probably cannot afford elaborate equipment, and you certainly have no room for it: but the right simple tools will stop you longing for the other, complicated ones.


These are the things you should aim to have:


A really sharp knife. If the knife is to take the place of a mincer, a chopper, a grater and kitchen scissors, it must be sharp. All those awful things you have to do to meat take half the time if the knife really cuts.


A piece of wood. It could be the back of the bread-board, or the underside of a wooden tray, or a simple plank bought for a shilling or so from a hardware shop. It will save you endless misery and mess, and speed your cooking immensely, as a chopping board for everything.


A decent pan. If you are to cook all your food in one pot, if it is to simmer deliciously for hours or heat attractively in a few minutes, if you are to fry in it with a lid on to prevent smells, it must be a good, big, heavy pan that will not burn every time you take your eye off it. I am not just being finicky: this is the first requirement.


A frying pan. Get a BIG one.


If you can manage to buy what they call a sauteuse, which is a cross between a small frying pan and a heavy saucepan, that would do beautifully for both of these. And if, in spite of all I say, you will not get yourself a decent saucepan, you can make quite a few of the casserole-type dishes by using an earthenware pot for the second stage (see under casseroles on page 6).


A little saucepan is needed for sauces, heating up cans, boiling and scrambling eggs and so on.


A bowl to be, by turns, a salad bowl, a pudding basin, a storage bowl, and a cooking bowl. One that will sit firmly over the top of one of your pans is twice as useful as one that won’t, so it should be pottery, not plastic.


A fish-slice for getting things out of the frying pan.


A tin-opener that can work without covering the whole room in blood.


A jug (optional) in which you can make coffee or tea or cook kippers and which is handy for water and milk.


An egg-beater (optional) only costs about three shillings, and though you can beat an egg white on a plate with a knife it takes three long minutes to do it.


A wooden spoon, price sixpence, saves a lot of wear on the nerves in the long run.


And that is all. You don’t absolutely need a kettle. You can heat water in a saucepan if you must. Garlic squeezers, Mouli graters, potato peelers and things for taking stones out of horses’ hooves are a delight; but they take up space and cost money. You can manage without.


STORES


If you are inclined to greet the mention of a store cupboard with a hollow laugh, let me hasten to explain that I am only talking about the cardboard box, lidless suitcase or bedside cupboard where you normally keep your food: none of this will take up much room. But you have to keep some things in store—even a boiled egg would be ruinously expensive if you bought a new packet of salt every time—and they might as well be the right things.


This lot should see you through almost all the recipes in the book, leaving you to buy only the actual food involved, not a whole lot of extra bits.


Salt, pepper, and mustard; preferably French mustard. You can buy it in a tube, though the jar keeps well too.
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