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This book is dedicated to my grandmother – forever the best host I’ve ever met, always making it look so effortless and glamorous.
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Welcome to The Brunch Club


If there’s one thing I’ve learned through my career as a chef, caterer and serial host, it’s that brunch is not just about eggs and bacon. In fact, it’s probably the most versatile meal there is.


Brunch can be as casual as an al fresco barbie at home with friends – albeit with colourful and wonderfully tasty salads – or as smart as a multi-course, day-long affair with paired drinks and themed table decorations. The way you brunch is entirely up to you, your mood and the vibe you want to create. If there is one take-away from this book, let it be that.


What I love about brunch is that, unlike breakfast, a traditional Sunday lunch or a more formal-feeling dinner party, there are no rules or expectations to restrict how you do it. Brunch on a beautiful summer’s day might be very different from what suits a cold and grey winter’s day or, let’s face it, the easy comfort you need on a very lazy Sunday after a big night out. While traditionally falling somewhere between 11am and 3pm, there’s no reason it can’t fulfil the role of a quick and wholesome meal before a day out, while working equally well for a long, drawn-out affair with friends and cocktails.


And who wouldn’t want to have two, or even three, of their meals at once? Not only does it make that hosting occasion all the easier, it allows you to make full use of all the different flavours we associate with each meal without any of the barriers. Love chilli with your eggs? Add it on. Fancy a waffle with gochujang? Why not? It’s all about finding the flavours you love and experimenting knowing there are absolutely no limits.


While downing a glass of booze for breakfast tends to be rather looked down upon, at brunch it is game on for those that want! Brunch has become synonymous with cocktails over the years as something of an extension of the historical appearance of a mimosa or Buck’s Fizz at special occasion tables. However, brunch’s diversity means you can pair your meal with a vast array of drinks – from a refreshing rhubarb fizz to indulgent chocolate smoothies!


I hope the recipes I’ve gathered here not only inspire but also give you a springboard from which to start experimenting and making brunch your own – because this isn’t just a recipe book, it’s a brunch invitation.
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My Brunch Journey


Having grown up in a family of foodies it really came as no surprise to anyone when I announced I wanted to be a chef. All the best memories of my childhood tend to be situated at a dining table eating something delicious surrounded by lots of people and chatter, and this is something I knew I’d want to carry through my life forever and help bring to other people.


I went to train with Leiths School of Food and Wine and the Cookery School at Little Portland Street before starting my own catering company in 2018. Here, I focused on seasonal ingredients and big sharing-style menus, helping my clients to make entertaining at home as easy as possible. To share this mission further I also started posting recipes and hosting tips on Instagram, which has led to some wonderful connections over the years with people who get in touch thanks to our shared ethos.


As a result of my first-hand insight into seeing how entertaining at home has evolved in recent years, I started to notice a real trend for different styles and timings to the traditional night-time dinner party option. With this, I came to see just how perfectly brunch hosting aligned with my mission to support the overwhelmed host with an easier (and hopefully more fun!) way to entertain. This book is the culmination of that journey – a way to inspire others to embrace the joy of hosting brunch and make it their own favourite way to gather, connect and share good food.
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How to Use This Book


So now you’ve decided to host a brunch and know the occasion allows you to be as creative as possible, where do you start? To kick start you into becoming the ultimate brunch host, this book includes inventive recipes, menu plans, preparation advice, drinks pairings and decorating tips to make it even more of a low effort but stylish and enjoyable way for you to host friends.




Recipe key


V = Vegetarian


VE = Vegan





The book is split into different chapters to cover varying occasions and cravings:


Sharing Style contains dishes perfect for combining as small plates to share with others. Feel free to mix and match them all as much as you want – you can even add in some larger plates from the other sections mentioned below!


A Little Bit Special consists of those recipes that require a little bit more time to make, or involve an ingredients list worth investing in. This is the section for when you’re cooking for someone extra special, craving indulgence or want to really impress. These are showstopper dishes that wow on their own but still pair perfectly with other dishes across the book.


Lazy Sunday is for when you’re nursing a headache or, ideally, looking for a dish that can have you eating said dish as quickly as possible from the bed you’ve dragged yourself out of. These low-effort recipes are still packed with flavour but come minus the faff.


Something Sweet is possibly my favourite chapter! One of the best things about brunch is the fact you can serve savoury and sweet at the same time, so this chapter had to be filled with very special sweet treats. From crumbles to cinnamon buns and pistachio cake, these are recipes that sing to my sweet tooth and hopefully yours too.


Drinks – because brunch wouldn’t be the same without an extra special beverage. Whether it be the classic brunch mimosa, a healthy green juice or my dad’s famous Bloody Mary, the recipes in this section will help bring your whole menu alive.


Sides, Sauces and Extra Bits is where you can find some bonus brunch snacks and sides as well as all the sauces I’ve used in the book. After all, I’ve always said that it’s the sauces that can take a meal from good to great!


Menu Plans is the chapter that makes it easy to start hosting with confidence. Here, I’ve put together selections of recipes from across the book that complement each other, complete with drink and decoration suggestions too. Organized by theme, from comfort food to Mexican fiesta, you’ll find something to suit every occasion.


Whether it be to replace the Sunday roast, the bottomless celebration version or as a convenient way to feed a family without the early morning wake-up, brunch has arrived and is here to stay.


Time to get started. I wish you lots of fun and good food.
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Hosting Tips


Thanks to many years of catering experience and being a huge lover of hosting friends and family at home, I’ve come up with many tips, tricks and helpful practices to make it a lot more enjoyable and stress free.


1. When choosing your menu, pick a theme. This makes it a lot easier when thinking about flavours, time planning and colours. Take into account storage and cooking space too.


2. Stick to recipes you are comfortable with when hosting. It’s much better to experiment in smaller numbers, where getting it wrong doesn’t really matter.


3. Keep your menu aligned with the current season. Not only does it tend to mean produce is cheaper and much more environmentally friendly, but it’s almost always tastier.


4. Sauces make a meal, so always include a couple as they are the best way to make things more exciting, add depth and hide mistakes.


5. Don’t be afraid to substitute ingredients to make it work for different diets or to suit the season.


6. Prep as much as possible. Get as many steps of the food preparation done in advance, lay the table and get all the washing up done before guests arrive


7. Write a list of everything you need to do in advance and even time-plan your preparation if you are stressed. This way you can organize timings in advance and simply follow the order at show time.


8. Pretty tables always make things extra special, so invest in a couple of tablecloths, some placemats and candleholders, and keep it fresh and interesting with cheaper props such as candles, flowers and napkin rings. Have fun collecting your own pieces too – I love a good vintage shop for unique tablescape bits.


9. Serve ‘help yourself’ style. It makes the evening more interactive, takes the stress off plating up and tends to mean there is a lot less food waste on plates if guests can take what they actually want.


10. Always have an empty dishwasher and rubbish bins for when guests arrive.


11. If you are anything like me, you will always err on the side of caution and end up with plenty of leftovers. I like to keep old packaging like glass jars and plastic tubs around so I can send guests home with a very delicious lunch the next day.


12. Most importantly, try to relax and have fun! Your guests are there to see you, and no one will be judging you if everything doesn’t go exactly to plan.






Get Ahead


My friends tell me I am a broken record when it comes to suggesting people ‘get ahead’ but it really is the key to hosting a successful event. In short, spread your to-do list out over a couple of days to keep preparations as stress-free as possible.


1. Design your menu with at least some recipes that can be made ahead of time and simply reheated when needed. Many recipes (including in this book) have make-ahead tips so be sure to make the most of them.


2. Don’t be afraid to use the freezer where you can. This will enable you to make things far more ahead of time than simply a couple of days.


3. When designing your menu, choose recipes with overlapping ingredients. Not only is this far more cost-effective and tends to mean recipes pair together better, it’s also a great way to save on time as you can prep said ingredients all at once.


4. Remember, baked goods can often be made a day in advance.


5. Even if there is a recipe that doesn’t lend itself to resting or being made ahead of time, such as a piece of fish, you can still get all the ingredients measured out and vegetables chopped – mise en place!


6. Get your serving plates out at the ready, and decide which dish will go on each one. You can even write it down or label them. This sounds overly simple but all these small things done ahead of time really make a difference. Include the serving spoons too!


7. If you are serving cocktails, pre-make any fruit juice mixes and store in the fridge until ready to serve. Just hold back on adding the ice and anything fizzy until serving.


8. Keep the menu seasonal – it will mean they are more likely to have it in your supermarket and alleviate any last-minute stress if you forgot something.


9. If you are really nervous about a menu, practise it ahead of time.




A NOTE ON EGGS


Please note that all eggs used in the recipes in this book are large (US extra large) organic.









Recipe Log


Sharing Style


Slow-cooked courgettes, salted yoghurt and zaatar


Tomato butter beans, salsa verde and anchovy


Whipped ricotta with crispy sage and burnt butter


Caramelized squash with chive, pistachio and ricotta pesto


Grilled broccoli and whipped tahini


Sausage and rosemary hash


Huevos rancheros


Fried eggs, miso dressing and charred corn salad


Trout ceviche and crispy rice


Chorizo, labneh and greens


Turkish eggs with chilli yoghurt


Asparagus, broad bean and herb salad


Roasted asparagus, crispy beans and romesco


Honey and sesame halloumi with beetroot yoghurt


Burrata, prosciutto and charred peach


A Little Bit Special


Pulled pork, hash browns and pineapple salsa


Dutch baby with smoked mackerel, crème fraiche, lemon and dill


Caramelized onion and serrano tortilla


Savoury spinach dosa with masala potatoes


Crab panzanella


Gan Gan’s egg mousse with brioche


Harissa beef empanadas


Posh ham, egg and chips


Folded eggs with truffle


Truffle tartiflette


Fried chicken, waffles and gochujang sauce


Chipotle vegetarian quesadillas


Mortadella, burrata and hot honey sandwich


Crispy chicken Caesar Benedict


Lazy Sunday


Shakshuka


Cheesy sausage and greens toastie


Masala beans on toast


Brunch tacos


Pan con tomate with fried eggs and dukkah


Filled croissants


Hash browns, trout and sour cream


Soy mushroom savoury porridge


Brunch egg baps


Crab Welsh rarebit


Kedgeree


Eggs and Marmite Parmesan soldiers


Bacon, egg and mango chutney naans



Something Sweet


Chocolate crumpet bread and butter pudding


Pear and almond sponge with plum jam and yoghurt


Golden syrup fried crumpet and poached rhubarb


Banana, matcha and ricotta pancakes


Brunch crumble


Lemon, pistachio and ricotta cake


Cinnamon buns


Chocolate banana bread


Sticky toffee banana pudding


Chocolate babka


Affogato


Maple, cinnamon and nut granola


Sumac roasted strawberries and whipped mascarpone French toast


Drinks


Dad’s Bloody Mary


Blackberry shrub


Grapefruit and rosemary Moscow Mule


Blood orange margarita


Pineapple paloma


Dirty Shirley Temple


Rhubarb fizz


Bellini


Mimosa


Green juice


Bullshot


Chocolate smoothie


Sides, Sauces and Extra Bits


Cheesy jalapeño cornbread


Porridge bread


Easy flatbreads


Crispy smashed potatoes


Potato rosti


Anchovy and paprika cheese straws


Spring onion and pancetta egg muffins


Garlic king prawns


Perfectly poached eggs


Chimichurri


Salsa verde


Crunchy chilli oil


Hollandaise, with flavour variations


Aioli, with flavour variations


Herby avocado sauce


Compote with seasonal fruit
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