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Welcome to Comfort MOB. This is the book we’ve always wanted to write – a cookbook packed with one hundred feel-good recipes designed to satisfy your stomach and soothe your soul.



If there’s anything we’re known for at MOB Kitchen it’s our hearty, warming recipes. The kinds of dishes that’ll fill you up and warm you to your core. But this isn’t just a book about carbs and cheese, it’s about redefining comfort food.


In order to do that, we thought long and hard about what it is that makes a dish comforting. We realized that it’s often about texture, heat and – perhaps most importantly – about the way that food makes you feel. Because comfort food isn’t just an arrangement of flavours or ingredients that have been scientifically calculated to make you feel a certain way.


Comfort food is about coming home to the smell of your favourite meal after a bad day at work. It’s a dish that reminds you of family. It’s about that feeling of warmth and satisfaction you get when you’re full of good cooking, but not too full for dessert. It’s about sharing the food that you love with the people you love, and it’s about grating carrot into your bolognese because that’s how you like it. With that in mind, we decided that each recipe in this book needed to adhere to one (or more) of the characteristics overleaf.


• SQUIDGY: Oil-soaked focaccia, handmade ravioli, pork dumplings, harissa lamb-stuffed aubergines, halloumi and griddled peach burgers, and the ultimate chocolate brownie. Dishes that collapse lovingly under the slightest bit of pressure.


• CRISPY/CRUNCHY: One of our favourite textures and the best way to add excitement to a mundane recipe. Say hello to the crispest pork belly crackling, good old fish and chips, celeriac schnitzel, almond praline rice pudding and a fried mozzarella sarnie.


• STICKY: If you’re a meat-eater and you hear the word ‘sticky’, you immediately know you’re in for a good meal. The stickiest chicken wings, spicy braised short ribs, and Korean fire chicken. And vegans . . . we’ve got you covered with our sweet and sour cauliflower and Sriracha-glazed tofu.


• HEARTY: Proper stick-to-your-ribs recipes that deliver pure, unadulterated comfort. Beef brisket lasagne, orzo cacio e pepe, the ultimate cheeseburger, all the cheesy greens – the list goes on. The pudding section in the book is ridiculous . . .


• SPICY: There’s nothing like a bit of spice to warm you up from the inside out. Some of our invigorating faves include a king prawn laksa, vegan mapo tofu, udon noodles with hot oil and our spicy chicken katsu.


• NOURISHING: To our minds, comfort food doesn’t have to mean stodge. It also encompasses food that makes you feel fantastic, whether that’s a fragrant chicken pho, a roasted broccoli Caesar, jok mu (Thai rice porridge), coconut fish curry or dal.


• WARMING: This is where our soups and stews come into their own. Miso onion soup with sesame Gruyère toasts, creamy corn chowder, fancy fish stew, and a smoky aubergine chilli are just the tip of the iceberg.


We wanted to fill this book with nostalgic recipes from our own childhoods as well as comforting dishes from around the world. So, we reached out to experts on a variety of different cuisines to get their contributions. We were able to try recipes we’ve never heard of before (like varenyky – chubby Ukrainian dumplings) and have included authentic versions of well-loved classics, like beef rendang, thanks to talented chefs like Lara Lee. We are so proud of these collaborations and believe that sharing recipes, and having conversations about where they come from, is the way forward.


As always, there are loads of veggie and vegan recipes and, wherever possible, we’ve stuck to as few ingredients as we can. There may be some ingredients you haven’t heard of before, and while there are loads of budget-friendly options in the book, there are also some (like the whole-baked seabass on page 186) that require a slightly more lux set of ingredients. This means these recipes don’t stick to our initial feed four for a tenner format, so we’ve included a budget hack for each recipe and hope that you’ll identify with the desire to treat yourself every now and then.


Comfort MOB is not only about those classic recipes that can be made cheaply and easily, it’s also about pushing the boat out for special occasions. That’s why we’ve included optional recipes for homemade pasta, hollandaise, bread and pastry that’ll really test your mettle. We’ll guide you through every step and we’ve tested out all these recipes with actual home cooks, so we know that you can make them, too. See this as a chance to learn some new skills.


We can’t wait to see all your re-creations at home because, honestly, this is our best book to date. And we’re not just saying that because you’re probably holding it in your hands and thinking about whether or not to buy it right now. We mean that from the bottom of our hearts (and our stomachs). We hope you love it as much as we do.


Ben and the whole MOB Team x
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What is Comfort Food?



JUN TANAKA


My ultimate comfort food is one of the simplest recipes ever. It is tamago kake gohan – egg on rice. It’s a Japanese dish that can be eaten at any time of the day. To make it, start with a bowl of steamed Japanese rice, crack an egg on top then season with soy sauce. Break the egg with a pair of chopsticks and whisk together . . . that’s it! It probably sounds a bit strange but it is delicious. The hot rice thickens the egg and whisking it with the soy sauce makes it lighter, almost fluffy. The best way to describe this dish is a light, savoury rice pudding.


LIZZIE MABBOTT


My ultimate comfort food dish is the one that evokes memories from childhood, a time and a place of security; for me, that takes the form of braised beef ho fun soup. Slippery rice noodles with the softest melting beef in a rich anise-scented gravy is exactly everything I turn to when I am feeling under the weather, or I need cheering up.


KARAN GOKANI


Comfort food for me is a big tub of Ben and Jerry’s Chocolate Fudge Brownie on the couch after a long day at the restaurant.


ED SMITH


My comfort food is pretty diverse – textures and flavours are often gentle, brothy, creamy or savoury, although I also frequently retreat to spice and heat – but I guess a unifying theme is it tends to work best when I’m on the sofa, and the food’s in a bowl and can be eaten with just a fork or spoon, maybe some chopsticks.


GIZZI ERSKINE


My favourite comfort currently is toad in the hole. It’s a lazy roast. I make a vat of onion gravy, get some proper bangers, I make the best Yorkshire puddings and have it with mash, peas and English mustard. It’s really the most honest, faultless and delicious recipe.


SABRINA GHAYOUR


Comfort food is about quick, simple, delicious meals that truly satisfy when you need it most.


ORE ODUBA


What does comfort food mean to me? A hearty meal and a guilt-free, full stomach! All shared with the people you love the most.


ORIGINAL FLAVA


Comfort food means family memories to us. Sitting down on the sofa watching a film with custard & rum cake.


LAP-FAI LEE


Comfort food for me is home cooked food you never tire of making and eating.


RUPY AUJLA


My ultimate comfort food dish is slow cooked oxtail ragu. Blend up the soffrito, use good red wine and let the herbs do the work.


OLIA HERCULES


When you return from school feeling down, hoping your mum would make that dish, and of course she is telepathic and makes exactly the thing, and your worries dissolve in the bowl of dumplings and the neurons get wired and fixed in a way that makes dough forever a reminder of unconditional love and protection.


JIMI FAMUREWA


Jacket potato heaped with tuna mayo and cheese, pounded yam with egusi soup, wobbling scoops of soft-boiled egg precariously balanced on toast; comfort food, to me, signifies those intensely personal dishes that – in a life necessarily governed by compromise – are about nothing but undiluted pleasure.


NIK SHARMA


Food is a powerful medium and so often we tie certain meals fondly to memories and experiences in our lives. It’s these meals and the combination of their flavours that are so dear to me and just the mere thought of them kicks in the nostalgia.


JOSÉ PIZARRO


For me, comfort food is reassuring, satisfying food. It’s the type of food that makes people happy, conjuring memories of the best of times, and creating them too. It’s really what I cook for us at home after working in the restaurants all day, and when we’re catching up with friends. It’s warm, welcoming, soul food.


GILES COREN


Food should make us happy. And the food in this book will do that in spades.


TOM STRAKER


My ultimate comfort dish is lasagne, a meal that was a regular at home growing up, and that memory of something so hot and delicious on the weekend has remained with me throughout my life, and even more whilst being a chef. I am always yearning for comfort in food when I am at home and wanting to totally relax when not working, and lasagne delivers every time!


MILLI TAYLOR


Comfort food for me is about texture and mouthfeel. It’s about buttery mash, silky mac and cheese or the softly whipped cream on a banoffee pie. Full fat and full flavour.


THOMASINA MIERS


The best sort of comfort food is using familiar ingredients and often familiar recipes; for the comfort is in the memory of those family dishes eaten so many times around a table with the people you love; that fish pie; those waffles; that incredible leek quiche; they all have a delicious store of nostalgic thoughts and associations rooted in the pleasure of breaking bread with those closest to you.


JOHN CHANTARASAK


Comfort food is nostalgic, providing solace and joy. For me, anything rice based is comfort food, it’s my carb of choice – fried rice, rice porridge, coconut sticky rice, it’s all good honest comfort food.


LARA LEE


Comfort food has the power to restore. It transports us, to our childhood, to a special place, to a treasured memory deep within. It’s a warm embrace from an old friend, a simple pleasure, a safe refuge. It grounds us, it lifts us up, it brings us home.


RAVNEET GILL


My ultimate comfort food is a fat slice of chocolate cake warmed up so the ganache melts, with loads of cold pouring cream. Every, single, time.


FRANKIE STEW


My ultimate comfort food dish is mac and cheese hands down, there’s something about it. Whether it’s raining outside or the sun’s shining, this dish always comforts me like no other. I have to be careful I don’t eat too much of it though and end up ruining it for myself.


HARVEY GUNN


My ultimate comfort food dish is a ragù of veal, soffrito, white wine and chicken stock. Melded with butter to al dente mezze maniche and topped with pecorino Romano.
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CHEDDAR & CHUTNEY SAUSAGE ROLLS


[image: image] 1 HR 15 MINS + 15 MINS CHILLING • SERVES 4


Cheddar and onion chutney work wonders in this sausage roll – keeping the inside really lovely and moist (sorry) while the outside remains bronzed and flaky like an unreliable Greek Adonis.


6 PORK SAUSAGES (APPROX. 400G/14OZ)


100G (3½OZ) CHEDDAR CHEESE


A SMALL HANDFUL OF FRESH THYME


1 TBSP ENGLISH MUSTARD


4 TBSP RED ONION CHUTNEY


1 MEDIUM EGG


1 PACKET OF READY-ROLLED PUFF PASTRY (APPROX. 320G/11¼OZ)


A HANDFUL OF SESAME SEEDS


SALT AND BLACK PEPPER


01   Preheat your oven to 180°C/160°C fan/gas mark 4.


02   Squeeze the sausages out of their skins into a bowl.


03   Grate the cheese, strip off the thyme leaves and add to the sausage meat with the mustard. Season with salt and pepper, and mix to combine.


04   Warm the chutney slightly, in the microwave or a small saucepan, so it spreads more easily. Crack the egg into a small bowl and whisk.


05   Unravel the sheet of puff pastry and cut in half length-ways. Spread the red onion chutney over the top of each rectangle.


06   Divide the sausage mixture into two equal parts. Lay out the mixture along the length of each pastry strip in a cylindrical shape – you want there to be a 1cm (½in) border.


07   Brush the top of the sausage meat and borders with some of the beaten egg. Tightly roll the pastry over the sausage meat to encase it. Cut into 12 sausage rolls and chill in the fridge for 15 minutes.


08   Brush the remaining egg over the sausage rolls and sprinkle over the sesame seeds. Bake in the oven for 30 minutes until cooked through and a deep golden brown. Serve.


BUDGET HACK: Use 2 teaspoons of mixed dried herbs rather than the fresh thyme.
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MOB’S CHICKEN KIEV


[image: image] 1 HR 30 MINS + 30 MINS CHILLING • SERVES 4


We spent a long time perfecting our Kiev and the secret to its success is a double herb butter that delivers a killer one-two combo of tarragon and parsley. And when those two are in the ring together, the crowd can’t help but get on their feet. Serve your chicken on a bed of our heavyweight bacon-y mash and you’ll be out for the count, MOB.


1 BUNCH OF FRESH TARRAGON


1 BUNCH OF FRESH PARSLEY


200G (7OZ) SALTED BUTTER


2 GARLIC CLOVES


8 RASHERS OF SMOKED BACON


4 LARGE POTATOES


4 SKINLESS CHICKEN BREASTS


100G (3½OZ) PLAIN FLOUR


3 MEDIUM EGGS


100G (3½OZ) PANKO BREADCRUMBS


OLIVE OIL


SALT AND BLACK PEPPER


01   Finely chop the tarragon and parsley. Add half to a large bowl along with 150g (5½oz) of the butter. Grate in the garlic cloves then season with salt and black pepper before mashing it all together.


02   Wrap your butter in cling film and mould into a cylinder shape. Place in the fridge for 30 minutes to firm up.


03   Get a large frying pan over a high heat. Chop up the bacon into small pieces, add to the pan and fry until crispy.


04   Peel and quarter the potatoes. Tip into a large saucepan of cold salted water and bring to the boil. Once boiling, cook for 15 minutes until tender (a knife should slide into them easily). Drain in a colander and tip them back into the pan. Add the remaining butter, chopped parsley and tarragon, salt, black pepper and a small drizzle of olive oil. Mash everything together. Once mashed, add your bacon and fold it through. Cover with a lid to keep warm and set aside.


05   Chicken time. Cut a slit into the thick side of each chicken breast. Work the knife and your index finger into the slit and make a hole to hold the herby butter. Ideally you want to keep the slit quite small so the butter doesn’t flow out.


06   Take your butter out of the fridge and cut into small discs. Squeeze them into each of the chicken breasts.


07   Preheat your oven to 200°C/180°C fan/gas mark 6.


08   Get out three bowls. Add the flour into one. Crack the eggs into another one then whisk and season with salt and black pepper. Tip the breadcrumbs into the third bowl. Dip each chicken breast in the flour, then the whisked eggs and finally the breadcrumbs.




09   Get the same frying pan over a high heat. Drizzle in a good splash of oil. Add the chicken breasts to the pan and cook for 4 minutes on each side, until the breadcrumbs are golden.


10   Remove the chicken from the frying pan and add to a baking sheet. Place in the oven for 14 minutes until cooked through.


11   Divide the bacon mash between four plates and top with the chicken kievs. Tuck in and enjoy!


BUDGET HACK: Use a larger bunch of parsley instead of the two herbs.





[image: image]







ROASTED TOMATO & PEPPER SOUP WITH CHILLI CHEESE TOASTIES


V • [image: image] 45 MINS • SERVES 4


A big upgrade on your standard soup and sarnie situation. Tomatoes and peppers are roasted with garlic and thyme to give them extra depth of flavour before being whizzed up and served with our supreme chilli jam and cheddar toasties. Use cheap white bread here for ultimate crust-to-ooze ratio.


2 RED ONIONS


4 RED PEPPERS (WE LIKE THE POINTED PEPPERS)


800G (1LB 12OZ) CHERRY TOMATOES ON THE VINE


1 GARLIC BULB


A HANDFUL OF FRESH THYME


3–4 TBSP CHILLI JAM


8 SLICES OF SOFT WHITE BREAD


250G (9OZ) EXTRA-MATURE CHEDDAR CHEESE


750ML (1¼ PINTS) VEGETABLE STOCK


A LARGE KNOB OF BUTTER


OLIVE OIL


SALT AND BLACK PEPPER


YOU WILL ALSO NEED A STICK


BLENDER.


01   Preheat your oven to 220°C/200°C fan/gas mark 7.


02   Peel and cut the red onions into wedges. Deseed the peppers and cut into quarters. Take the cherry tomatoes off their vine. Tip everything onto your largest baking tray. Nestle in the garlic then drizzle over a good glug of olive oil. Scatter over most of the thyme and season generously with salt and black pepper. Roast in the oven for 30–35 minutes until the tomatoes have begun to burst and the veg is soft and beginning to char.


03   While the veg is roasting, prep your toasties. Spread the chilli jam over four slices of bread then grate the Cheddar cheese directly over each one. Top with the remaining bread slices.


04   Remove the thyme and garlic from the roasted veg then tip into a large saucepan. Squeeze the garlic out of its skin by pressing a knife down on it and add to the pan. Pour in the vegetable stock then blitz the soup until smooth using a stick blender. Season to taste with salt and black pepper. Keep warm over a low heat.


05   Get a large non-stick frying pan over a high heat. Add half the butter and let it melt. Once melted, fry two of the toasties for 1 minute on each side until golden, squashing them down with a fish slice as they cook for ultimate crispiness. Transfer to a plate and repeat.


06   Slice the toasties in half. Ladle the soup into four bowls, drizzle with olive oil and scatter over a few thyme leaves. Serve with the toasties for dunking.


MAKE IT VEGAN: Use dairy-free cheese and butter for the toasties.


BUDGET HACK: Use ½ tsp of dried oregano instead of the fresh thyme.
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PALE ALE FISH & CHIPS WITH QUICK TARTARE SAUCE



[image: image] 1 HR 20 MINS • SERVES 4



We couldn’t write a book on comfort food and not include a recipe for fish and chips. We’ve perfected the lightest, crispiest batter using fridge-cold pale ale and baking powder. Our chip hack? Deep frying frozen oven chips – an absolute game changer.


8 TBSP MAYONNAISE


A HANDFUL OF PARSLEY


1 BANANA SHALLOT


6 CORNICHONS


1 TBSP CAPERS


1 TBSP MALT VINEGAR, PLUS A SPLASH, TO SERVE


1 LITRE (1¾ PINTS) VEGETABLE OIL (FOR FRYING)


1 KG (2LB 4OZ) OVEN CHIPS


200G (7OZ) PLAIN FLOUR, PLUS EXTRA FOR DUSTING


2 HEAPED TSP BAKING POWDER


330ML (11¼FL OZ) VERY COLD PALE ALE (OR LAGER)


4 THICK BONELESS SKINLESS WHITE FISH FILLETS (WE LIKE HAKE OR HADDOCK)


SALT AND BLACK PEPPER


CONDIMENTS OF YOUR CHOICE, TO SERVE


YOU WILL ALSO NEED KITCHEN PAPER.


01   Tartare sauce time. Squirt the mayonnaise into a bowl. Finely chop the parsley, shallot, cornichons and capers. Scrape everything into the mayonnaise. Pour in the vinegar, stir together and season with salt and black pepper. Set aside.


02   Get a large deep frying pan over a medium heat. Pour the vegetable oil into it, you want it to come no higher than two-thirds up the pan. Preheat the oven to 120°C/100°C fan/gas mark ½.


03   Heat the oil until 180°C/350°F or use a piece of bread to test the temperature. Drop it into the oil and if it browns in 20 seconds it is ready. Any quicker and the oil is too hot, any longer then it needs to be heated for longer.


04   Once the oil is ready, fry the oven chips in small batches for 5 minutes at a time until nice and golden. Remove with a slotted spoon and drain on kitchen paper. Transfer to a large baking tray and sprinkle with salt. Once all the chips are ready, put in the oven to keep warm.


05   Turn the heat down to low under the oil pan while you make the batter. Measure the flour, baking powder and 1 teaspoon of salt into a large bowl. Pour in the cold pale ale, whisking to create a thick batter.


06   Reheat the oil to 180°C/350°F or do the bread test. Pat the fish dry with kitchen paper. One at a time, dip a fillet into the batter, coating it completely then carefully drop into the oil. Fry for 3–4 minutes, turning halfway, until crisp and deeply golden. Remove with a slotted spoon and drain on kitchen paper. Transfer to a baking sheet and sprinkle with salt. Repeat with the remaining fish.


07   Keep the fried fish warm in the oven along with the chips. If you have any leftover batter, drop into the pan and fry for 1–2 minutes (hello scraps).


08   Divide the fish and chips between four plates and drizzle over some vinegar. Serve with the tartare sauce and plenty of condiments for people to help themselves.


BUDGET HACK: Use either cornichons or capers in the tartare sauce, doubling the amount.
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