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			Foreword

			
			Welcome to the Saturday Kitchen Cooking Bible! In these pages you will find over 200 mouth-watering recipes from the last few years that have featured on the show.

			I have been lucky enough to present Saturday Kitchen since 2006 and in that time I have shared the hobs with hundreds of great chefs and even managed to meet some of my all-time cooking heroes along the way. The dishes in this book will give you a good flavour of the kinds of dishes we have been able to share with the viewers and their style and content should allow you to understand the passion for cooking that all of us involved in the show feel.

			A television show is never the work of just one man and I am merely the driver of a very well-oiled television machine. Behind the scenes there are lots of other people working hard to make the magic happen. From our incredible team of home economists, to the camera operators all the way to our egg-pun obsessed production staff. We are a team and it is an honour and a privilege to work amongst such dedicated people.

			There have been so many highlights on the show but my birthday programme comes pretty close to perfection.  Cooking with Alain Roux, Nathan Outlaw and Marcus Wareing with their seven Michelin stars between them made for a spectacular morning, which even ended with a car-shaped cake fresh from the kitchen at The Waterside Inn. It doesn’t come any better than that!

			The ethos of the show is simple: the food is the star.  It is this mantra that has allowed us access to some of the greatest culinary talent on the planet.  Each week we aim to cook the best possible food we can while always keeping the dishes accessible and attainable to all.  This book is testament to that.  The recipes in here can all be cooked at home and although some may require a little more planning than others, they all are worth the effort.

			People assume that I don’t get nervous anymore on the show and generally that’s true but there are times when even I get the odd butterfly or two, especially if I am stood next to the likes of Thomas Keller, Pierre Koffmann, Alain Roux or his dad Michel Roux Sr.  I have been a fan of Thomas Keller’s, in particular, since I was a student.  His books and restaurants have provided me with so much inspiration over the years and when we finally convinced him to join us it was something very special indeed.  I shall never forget the way he made his omelette and it has nothing to do with the fact that the show nearly crashed off the air because he took so long!  

			Getting up close to these great chefs is one of the best bits of the show and this book is packed full of top tips and techniques from lots of our Saturday Kitchen regulars. We have even asked everyone for their perfect five minute dessert! There are so many delicious things to try from so many top top chefs that it’s tricky to know where to begin, so just flick to any page and dive in.  

			This book is very much a team effort and just like the show it is a coming together of loads of ideas and recipes from the whole culinary world. By tucking into its pages and having a go, you too can join our merry band of food heroes and put a smile on your or someone else’s face when you sit down to the results.

			Happy cooking!
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			Introduction

		
			Wherever possible on Saturday Kitchen, we use free-range organic chicken and eggs, higher welfare fish and meat, and the freshest seasonal ingredients (see here). You’ll find a fantastic variety of locally caught fish and seafood recipes in this book, from the great-tasting gurnard in Cass Tiscombe’s summer stew (see here) to Gennaro Contaldo’s tagliatelle with mussels (see here). As Rick Stein reminds us, ‘There are enough fish species caught around the coasts of Britain for us to eat a different kind every week of the year.’ And, of course, the more we experiment with new types of fish, the more sustainable our fish eating becomes.  

			When it comes to cooking meat, there’s something for every occasion, from Thomas Keller’s extraordinary roast chicken (see here) to Michel Roux’s veal blanquette (see here) and Tana Ramsay’s easy homemade sausages (see here).  Whatever you choose, make sure you buy the best meat you can afford, from a trusted source. As James Martin explains: ‘It helps to make friends with your butcher as it is he who decides where your meat comes from, how it was reared and slaughtered, how long it was hung for and what cuts to select: and all those things add up to good-quality meat.’ 

			With beef especially you get what you pay for. British-reared breeds such as Aberdeen Angus, Longhorn and Hereford are considered to be among the best in the world. And wagyu beef (see here), which originated in Japan, has become the last word in luxury. Don’t be afraid to use cheaper cuts of meat for stews, soups or curries – thigh, belly, tongue, cheek and oxtail all make for an excellent flavoured dish when they are cooked slow and long.




			Store cupboard secrets

			Cunning store cupboard standbys mean you can throw together a feast at a moment’s notice. And you don’t have to go shopping for every meal. With this in mind, we asked the Saturday Kitchen brigade for the food products they’re never without. Included in this list are all the good, basic ingredients that pop up throughout this book, alongside some guilty pleasures, like Rick Stein’s instant Aromat seasoning and Michel Roux’s shop-bought pastry. Happily, it turns out, even top chefs cheat when cooking at home!

			Dried pasta The ultimate store cupboard staple. Barilla and De Cecco are good brands, says Angela Hartnett, offering a whole range of pasta shapes and flours (for when you fancy making your own pasta).

			Fish sauce ‘It works with everything,’ according to Ken Hom.

			Fresh herbs Basil, mint, chives and flat-leaf parsley can all be grown from seed in a windowbox and harvested as and when they are needed. For a homemade high-end garnish ‘you can grow coriander cress very easily,’ says Vivek Singh. ‘Simply soak coriander seeds overnight, lay them on a kitchen towel and allow to sprout. As tender green shoots begin to come out, they become coriander cress.’ 

			Japanese panko breadcrumbs Low cal, low salt, lighter than traditional Western breadcrumbs, they coat food in a delicate, crispy sheath, while allowing the flavours within to shine. 

			Ketchup ‘Great to use as a seasoning,’ suggests Michel Roux Jr.

			Knorr Aromat Seasoning ‘This is what I call a proper cheat ingredient,’ declares Rick Stein of Knorr’s bright yellow, powdered blend of herbs and spices.

			Lea & Perrins Worcestershire Sauce ‘A British culinary classic that gives a brilliant lift to leftovers, stocks, sauces and cocktails,’ Tom Kitchin

			Miso paste ‘Wonderful as part of a marinade for meat, good in dressings and to add umami base flavours to soups and stews,’ Henry Dimbleby.

			Mustard ‘Colman’s is best in sauces, or fantastic smeared on top of a pork pie or sausage roll,’ Tom Kerridge.

			Sea salt and whole black peppercorns Judicious seasoning will make a dish. The chefs’ favourite is Maldon sea salt, which has a wonderful texture and taste.

			Shop-bought pastry Perfect for stress-free, speedy desserts. As Michel Roux puts it: ‘Entertaining at home is not a competition!’

			Spices When it comes to adding flavour, colour and aroma, spices are the easiest way to make food exciting. Vivek Singh has the following tips for spicing up your kitchen:

			
				1. Don’t buy spices in bulk; buy what you can use in 2 or 3 months, no more.

				2. Buy your spices whole – roast and grind them as needed.

				3. Store ground spices in airtight containers away from sunlight and use within 2 weeks of grinding: if you don’t, all or most of the flavour will be lost.

				4. When using both whole and ground spices in a dish, remember whole spices go at the beginning of the dish and ground spices go towards the end.

			5. The more expensive the spice, the smaller the quantity you need to add to the dish. Additionally, more expensive spices are mostly added later into the cooking.

		
			Stock cubes Everyone from Antonio Carluccio to Silvena Rowe uses stock cubes at home. Nathan Outlaw recommends Bisto ‘as a quick and easy way to thicken homemade sauces.’ And Nick Nairn ‘adds a tiny amount of good-quality gravy granules at the end of gravy making, to give gloss and a bit of starchy thickness.’ 

			Tabasco ‘For its combination of sweet, sour and heat that can lift many a sauce, dish or simple preparation without overpowering anything.’ Bjorn van der Horst reckons Tabasco is ‘perfect for those moments of doubt when you taste a dish and say to yourself, ”mmm, it’s just not there yet, something’s missing”.’ 

			Tinned food Stock up on tinned Italian tomatoes, tinned fish (mackerel, anchovies and sardines) and tinned pulses,which you can whiz up into flavoursome dips, pasta sauces, soup and salads.

			White truffle oil Prized by Shaun Rankin ‘for its amazing flavour; it can help to season and gives such a different taste to soups and purées.’

			Kitchen essentials

			The right kitchen equipment can transform anyone into a happy and efficient home cook. Here are ten everyday basics the Saturday Kitchen team couldn’t live without: 

			A good set of knives Ideally you need an all-purpose chef’s knife, a bread knife and a paring knife for more intricate work. Michel Roux Jr recommends the Japanese Global brand. Bryn Williams likes Victorinox, which are ‘light, hardwearing and perfectly balanced’. Tom Kerridge favours ‘very sharp Robert Welch knives’. No gadget is as important as a good quality chef’s knife. Spend a little more and it will last forever.

			Dough scraper ‘Not only is it useful for mixing and scraping out bowls,’ explains expert baker Richard Bertinet, ‘but it means I can keep my hands clean for longer in case the phone rings. It also doubles as a windscreen scraper in the winter!’ 

			Electronic kitchen scales Brilliant for baking, where you weigh things down to the last gram. That said, Gennaro Contaldo claims to seldom use any kitchen scales!

			Food processor A good processor will save you so much time and energy in the kitchen: chopping, slicing, mixing, whisking, beating, kneading and doing all the prep work for you. Buy the best you can afford – generally speaking, the bigger, the better. 

			Good-quality wooden chopping board ‘A great investment,’ according to James.

			Japanese mandoline Unbeatable for quick fine slicing. As Bill Granger says, ‘It not only saves time, but requires much less effort than agonisingly trying to create uniform slices with a knife. It also gives your dishes that polished, cheffy appearance.’

			Quality cookware On the show we use a range of ovenproof non-stick frying pans and lidded pans, sturdy high-sided roasting trays and flameproof baking dishes, which can be used on the hob as well as in the oven. They make the cooking process easier and save on washing up. 

			
			Silicone spatulas and wooden spoons For stirring, scraping, mixing, flipping ... Buy 
a few: you’ll use them all the time!

			Spice grinder For amazing, freshly ground spices, invest in a spice grinder or recycle an old coffee grinder – it will do the job perfectly. For pounding and crushing herbs, salts and spices, a pestle and mortar is also highly recommended.

			Wok Great for cooking all kinds of fast, healthy food. Look for one that’s fairly hefty rather than anything too lightweight.

			
			Don’t buy anything until you’re sure you need it. 

			New equipment can be seductive. As Rick Stein warns, ‘A short tour around my garage (and it would be short, because my garage is tiny, unlike James Martin’s!) will reveal a cornucopia of little used gadgets. Don’t speak too loudly because I should say never used. Things like a sandwich toaster, a meat slicer with a very small blade and a George Forman grill – given to me, honest!’ Fortunately, you don’t need a lot of kit to cook the majority of dishes in this book. So once you’ve got the essentials covered, pick a recipe you like and just start cooking! 

			Cook’s notes

			Eggs/butter

			All eggs are medium and butter is unsalted unless otherwise stated.

			Oven temperatures
We use fan-assisted Fahrenheit ovens on the show. If you are cooking with a conventional oven (without fan assistance), follow the temperature guidelines in this book but increase the cooking time slightly. 

			Conversion table
Recipes are given in metric measurements. Strictly speaking, 1 ounce equals 28 grams: in practice, we express an ounce as 25 grams. This is to make your sums a little easier: with most recipes a few grams here or there won’t make any difference.

			Measurements

			1 tsp is the equivalent of 5ml
1 tbsp is the equivalent of 15ml
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			Weekends start early for a chef and nobody gets a lie-in with Saturday Kitchen Live. For the foodie team, preparations begin at 5 a.m. and by the time us guest chefs arrive, an hour or so later, the smell of bacon butties is amazing. (Though if you ask James Martin, over the six years of filming and the 8,000 bacon butties that have been made, he’s never even been offered one!)

			On busy mornings, breakfast has to be quick and easy. It’s something to grab in a rush because you’re trying to get the children to school and yourself off to work. Antonio Carluccio’s staple is biscuits and coffee (the classic Italian). Ken Hom survives on green tea. Mark Sargeant grabs some yoghurt with honey. 

			But give a good chef half an hour in the kitchen in the morning and things start to get a lot more exciting ... 

			From a speedy homemade jam and crumpets to James Martin’s waffly good breakfast, from tattie scones to kipper cakes, this chapter has everything you need to break your fast in style. 

			Take inspiration from Ireland, Scotland or Mexico. Try an Anglo-Indian brunch with Madhur Jaffrey. Compete with the world’s fastest chefs or take your time over the perfect omelette, Thomas Keller style.

			Finally, there’s the full English: the ultimate big breakfast. It’s an English staple that has stood the test of time. Men went to war on this breakfast – and it’s so nutritious when using fresh, seasonal ingredients. Check out my haute cuisine twist on tradition (see here). It’s enough to keep you satisfied all day!
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			A speedy strawberry jam 

			by James Martin

            This fresh-tasting jam is high on fruit, low on sugar, which means it should be eaten the week, if not the day it is made. It’s best served at the table, still warm, with toast, crumpets, hot scones or swirled into fresh Greek yoghurt. Yum!

		

		
			Serves 8–10

			700g strawberries

			300g caster sugar

			½ lemon, zest and juice 

		
		

		
	
			
			Rinse and hull the strawberries. Halve or even quarter the large ones and check for soft spots, which must be removed.

			Add the fruit to a stainless steel or enamel pan and cook for 1 minute, then add the sugar, lemon zest and juice and cook for 5–6 minutes until the sugar has dissolved and the mixture has thickened slightly. Stir occasionally and spoon off any of the pink froth that may come to the surface as you go.

			Remove half of the mixture from the pan, place into a blender and blend to a purée. Spoon off a little of the strawberry juice if it is too runny. 

			Return the purée to the pan with the remaining cooked strawberries, stir well and cook for a further 3–5 minutes until thick.

		
		




		
			Buttermilk crumpets 

			by James Martin

            You can make these crumpets in advance and lightly toast them just before serving. Serve warm with butter and fresh jam. Or add a poached egg (see here), fried black pudding, hollandaise (see here) and crispy bacon to kick off your weekend in style.

		

		
			Serves 4

			You’ll need 4 crumpet rings or egg cooking rings

			225g strong flour 

			7g salt

			7g quick action dried yeast 

			150ml buttermilk

			1–2 tbsp light olive oil

		
		

		
			
			Sift the flour and salt into a large mixing bowl and stir in the yeast. Make a well in the centre, then pour in the buttermilk and 175ml warm water and mix well to form a smooth thick batter. Cover the bowl tightly with cling film and allow to prove in a warm place for about an hour, until doubled in size.

			Preheat the oven to 170˚C/325˚F/Gas 3. Grease the insides of the metal rings well and brush a non-stick frying pan with oil before placing it over a medium heat. 

			To cook the crumpets, half fill each crumpet ring with batter. Let them cook gently until the top has completely set then use a couple of large forks to lift off the rings and flip the crumpets over. Cook the other side for 1 minute only. Move to the oven and bake for 10 minutes until cooked through.
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			A very slow omelette 

			by Thomas Keller

	
            	Thomas Keller is one of the most highly-skilled chefs in the world and the owner of not one, but two 3-Michelin star restaurants in the US. His perfectionist approach may have cost him the Saturday Kitchen omelette challenge (with a staggering 2 minutes, 47 seconds), but his slow-cooked, soft-centred omelette is worth trying at home.

		

		
			Serves 1–2

			3 fresh eggs, preferably organic 

			generous knob of butter (about a tablespoon) 

			sea salt and freshly ground black pepper

			
		

		
		
			Crack the eggs into a bowl and whisk till the yolks and whites are mixed to a completely uniform state and no streaks of white can be seen. Vigorous whisking will work here, but a blender is the easiest and most efficient way to do this. Season with a good pinch of sea salt and freshly ground black pepper.

			Heat a large non-stick pan over a medium-low heat, add a good knob of butter and swirl to coat. When the butter starts to bubble and foam, pour in the egg. 

			Rather than frying the omelette over a high heat, the way to get your eggs nice and creamy is to cook the omelette very slowly. The aim is to create a perfectly smooth, creamy texture, without tough spots or air holes. An alternative to frying is to put the pan in the oven for 4–5 minutes on a very low temperature so that the top of the omelette cooks at the same time as the bottom. 

			As the omelette starts to set, carefully lift the edges upwards with a spatula, allowing the uncooked egg to run underneath. What we’re after here is a yellow, uniform exterior without browning or air pockets and a creamy, just-cooked interior. Practice will teach you when it’s perfect.

			Remove from the heat. Use your spatula to fold 2 edges inwards, shake so that they roll together, then tilt your pan slightly and tip the whole lot onto a plate, with the fold at the bottom. Season, to taste, and eat immediately.

			Tip: More interested in racing against the clock? The secret to topping the leader board is to forget about taste: ‘You’d think on a show like this chefs would know how to make a good omelette,’ says James, ‘but after six years on Saturday Kitchen  I have yet to try one!’ Going to press, the top three chefs to beat are Paul Rankin: 17.52 seconds, Lawrence Keogh: 17.74 seconds, and Gennaro Contaldo: 18.16 seconds. 


		




		
			Perfect poached eggs

			by James Martin

						Ever wondered how chefs get perfect poached eggs, every time? If you don’t have a 100 per cent success rate with yours, give the Saturday Kitchen method a whirl.


		

		
			pinch salt

			a splash of white wine vinegar (optional) 

			very fresh eggs, preferably organic

		

		
			Half fill a medium saucepan with water and wait until it is bubbling away furiously. Add a hefty pinch of salt and the white wine vinegar. 

			Using the handle of a slotted spoon, whisk the water to create a whirlpool (this will help the eggs to hold their shape). Crack the eggs into the centre of the vortex, one or two at a time. Use the freshest eggs you possibly can – they’ll hold together better. As the eggs cook, use the spoon to keep the water moving and ensure that that the egg whites wrap around the yolks. Take care, as you don’t want to break the eggs. 

			Simmer for 2–3 minutes, or until the egg white is cooked. Remove the eggs carefully with the slotted spoon and place on kitchen paper to drain. Repeat the process with the remaining eggs.

			Tip: If you have other bits of a dish to prepare, place the poached eggs into a bowl of iced water to stop them overcooking. They can be stored like this for up to a day. When ready to serve, reheat the eggs by warming them through in a pan of gently simmering water.




		
		

		
			A fancy fry-up 

			by Jason Atherton

            		Once you’ve mastered the basics, try Jason’s twist on the traditional full English breakfast  – a playful haute cuisine dish of crispy bacon, tomato fondue, croutons, mushroom velouté and poached eggs. 

		

		
			Serves 4

			8 thin slices bacon

			50g butter

			2 slices white bread, diced

			120g trompettes de mort

			4 eggs

			2 tbsp flat-leaf parsley, leaves only

			
			for the tomato fondue

			4 tbsp olive oil

			1 large shallot, finely chopped

			3 garlic cloves

			1 thyme sprig, leaves picked

			1 bay leaf

			1 tsp tomato purée

			1kg vine-ripened tomatoes, skinned, deseeded, roughly chopped

			1 tsp mustard

			1 tsp vinegar

		
			for the mushroom velouté

			115g butter

			500g flat mushrooms, peeled

			2 sprigs thyme, leaves picked

			2 garlic cloves

			150ml double cream

			sea salt and freshly ground black pepper

			

		

		
		
			
            Preheat the oven to 170˚C/325˚F/Gas 3. Lay the bacon between 2 heavy baking trays and bake for around 12 minutes or until crisp. Keep warm until ready to serve.

			To make the croutons, add half the butter to a hot frying pan and heat until foaming. Add the diced bread and cook until golden-brown all over. Drain on kitchen paper.

			Add the remaining butter to the pan with the trompettes de mort and cook until just tender, about 2 minutes. Drain on kitchen paper.

			For the tomato fondue, heat a large frying pan until hot, add 3 tablespoons olive oil, shallot, garlic, thyme and bay leaf and cook gently until everything has softened. Add the tomato purée and cook for 2–3 minutes.

			Reserve one third of the chopped tomatoes. Add the remaining tomatoes to the pan and cook for 6–7 minutes until the tomatoes have broken down and are nearly dry. Place the mixture into a food processor and blend to a fine purée then strain through a sieve into a clean pan and stir in the reserved tomatoes over a low heat. Whisk the mustard, vinegar and the remaining olive oil together then stir into the tomatoes.

			For the mushroom velouté, heat a sauté pan until hot, add the butter and heat until foaming. Add the mushrooms, thyme and garlic and cook until golden-brown. Add the cream and cook until reduced and thickened. Place into a food processor, blend until smooth then strain through a sieve into a clean pan. Season, to taste, with sea salt and freshly ground black pepper.

			Half fill a medium saucepan with water and bring to the boil. Poach the eggs for 3 minutes each (see here for method). 

			To serve, place a spoonful of the tomato fondue on one side of each soup plate, and a spoonful of the mushroom velouté on the other side. Pile the trompettes de mort in the centre and scatter croutons and parsley around the plate. Place the egg on top of the mushrooms and finish with a couple of pieces of crispy bacon.

			
		




		
			Vuelve a la vida 

			by Fernando Stovell

            	Vuelve a la vida means ‘return to life’ in Spanish. Half Bloody Mary, half seafood cocktail, Fernando’s recipe makes an incredible brunch and quite possibly the most delicious hangover cure ever invented – cool, spicy, zesty, and singing with flavour. 

		

		
			Serves 4

			2 shallots, finely chopped

			1½ jalapeño or green chillies, finely chopped

			1–2 tsp fresh oregano

			2 tomatoes, peeled, seeds removed, chopped

			6 tbsp tomato ketchup

			110ml orange juice 

			2 limes, juiced

			Tabasco sauce, to taste

			dash Worcestershire sauce

			400g cooked Atlantic prawns, peeled

			200g cooked tiger prawns, peeled

			1 avocado, peeled, diced

			6 tbsp chopped coriander 

			sea salt and freshly ground black pepper


		

		
		
			Mix the shallots, chilli, oregano, tomatoes, ketchup, orange juice, lime juice, Tabasco sauce and Worcestershire sauce together in a bowl until well combined. Stir in the prawns followed by the avocado, then season to taste. 

			Spoon the cocktail into margarita glasses – or whatever goblets you fancy – and sprinkle with the chopped coriander. 

			Tip: Serve alongside Fernando’s hearts of palm salad (see here), bowls of guacamole, salsa and salted crackers for a Mexican-style tapas lunch. 

			
		




		
			Salmon, eggs and Irish potato bread 

			by Danny Millar

            		Salmon and eggs is a match made in heaven. Add some Irish potato bread and a luxurious green butter sauce and you have something approaching perfection. 

		

		
			Serves 4

			You’ll need a 9cm pastry cutter

			250g classic mash (see here)

			60g plain flour

			4 whole eggs and 1 egg yolk

			4 x 160g fillets cured organic salmon (trout or mackerel)

			25g butter

			a handful of watercress

			sea salt and freshly ground black pepper

			
			for the green butter sauce

			1 shallot, finely chopped

			4 tbsp white wine

			2 tbsp white wine vinegar

			110g unsalted butter, cold and diced

			2 tbsp capers

			1 anchovy, finely chopped

			½ bunch flat-leaf parsley, finely chopped

	
		

		
	
			To make the potato bread, mix the mashed potato, flour and egg yolk together to form a dough, then season to taste. Roll to a thickness of 5mm and cut into discs. With a 9cm pastry cutter you should get 7 cakes. 

			Heat a non-stick pan over a medium heat and cook the cakes for 1½ minutes on each side. Remove from the pan and set to one side. If you are preparing the potato bread in advance, once cool, wrap the discs in cling film and chill in the fridge for 2–3 days, or freeze for up to a month. 

			To make the green butter sauce, add the shallot, white wine and white wine vinegar to a pan and reduce until a tablespoon of liquid remains. Whisk in the butter, one piece at a time. Remove from the heat, then add the capers, anchovy and parsley and check for seasoning.

			Meanwhile, soft boil 4 eggs by placing in boiling water for 4–5 minutes, then chill in iced water for 1 minute to stop them cooking. Peel the eggs, taking care not to break them, and keep warm.

			Place the salmon in a hot pan with a little oil. Cook for 1 minute on either side; the salmon has already been cured so it won’t take long.

			At the same time, melt a good knob of butter in a clean pan and fry the potato bread until crisp on either side. 

			When you are ready to serve, place the potato bread on the plate with the salmon on top. Gently break the salmon open to expose its gorgeous pink inside. Place an egg on top of the salmon then crack it open so that the yolk oozes out. Add a little seasoning, pile on the watercress then spoon over plenty of buttery sauce. 

			Tip:  Danny made this on the show with cured Glenarm organic salmon, reared off the coast of Northern Ireland (see here), but any sustainably caught, cured salmon, trout or mackerel would work beautifully here. 
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			Welsh rarebit 

			by James Martin

            Cheese on toast, deluxe-style. If you don’t have Ogleshield, any hard English cheese will do here, so experiment with double Gloucester, Cheshire, Lancashire or whatever else you have in the fridge. 

		

       
		
			Serves 4

			110g Ogleshield cheese, grated

			110g Cheddar cheese, grated

			50ml whole milk 

			25g plain flour

			25g fresh white breadcrumbs

			dash Worcestershire sauce

			1 egg, plus 1 egg yolk

			½ tsp English mustard powder

			4 slices of thick crusty white bread

			sea salt and freshly ground black pepper

		

		
			
			Preheat the grill to high.

			Heat the cheese and milk in a saucepan, stirring regularly, until the cheese has melted. Add the flour and breadcrumbs and cook for a further 2–3 minutes, stirring continuously. Remove the pan from the heat and set aside to cool.

			Whisk in the Worcestershire sauce, egg, egg yolk and mustard. Season, to taste, with salt and freshly ground black pepper.

			Meanwhile, lightly toast the bread on one side. Spread the cheese mixture onto the untoasted side of the bread and grill for 1–2 minutes, or until the cheese is bubbling and golden-brown. Serve immediately.

			Tip: Choose a thick, crusty bread like ciabatta. You want something that’s robust enough to take the weight of the topping.

			
		




		
			Tattie scones and a big breakfast 

			by Lawrence Keogh

            		Lawrence’s Scottish-style potato cakes are a beautiful thing to make with leftover mash. Served with roasted tomatoes, streaky bacon and fried egg, they turn breakfast into a grand event.

		

		
			Serves 4

			150ml Worcestershire sauce

			4 plum tomatoes, halved lengthways, seeds and core removed

			50g butter

			12 rashers streaky bacon

			8 field mushrooms, peeled and thickly sliced

			50ml sunflower oil

			4 eggs

			sea salt and freshly ground black pepper

			
			for the tattie scones

			300g warm classic mash (see here)

			25g butter

			75g plain flour

			pinch ground mace

			pinch salt

			
		

		
	
			Preheat the oven to 200°C/400°F/Gas 6. 

			Pour the Worcestershire sauce into a pan and place over a medium heat. Bring to the boil, then reduce the heat and simmer until reduced by just over a third.

			Place the tomatoes on a roasting tray, dot with half the butter and season well. Bake for 20–25 minutes, then tip into the pan with the reduced Worcestershire sauce and set aside.

			Meanwhile, lay the rashers of bacon on a baking tray and place in the oven for 5–6 minutes, until crisp and golden-brown. 

			Heat a frying pan until hot, add the other 25g butter and the mushrooms and fry for 2–3 minutes, season well.

			Meanwhile, mix the warm mashed potato with the butter, flour, mace and salt to form a soft dough. Roll the dough on a lightly floured surface to the thickness of a pound coin and cut into 8 rectangles, about 10 x 6cm. 

			Heat a griddle pan until very hot then rub lightly with oil and add the tattie scones. Cook for about half a minute on each side, until crisp and golden all over, then remove.

			Heat some more oil in a frying pan and fry the eggs over a gentle heat, in order to avoid crisp egg white. Season with salt and pepper.

			Place a tattie scone on each plate, then place some of the mushrooms on top. Spoon the tomatoes over the mushrooms, place 3 rashers of bacon on top, followed by the eggs. Place the remaining tattie scones on top as lids, drizzle over any excess Worcestershire sauce and serve.

		
		




		
			A waffly good breakfast 

			by James Martin

            James’s crispy waffles with hollandaise, poached eggs and streaky bacon is a brunch to satisfy the heartiest of appetites. Serve with strong coffee or a spicy Bloody Mary.

		

		
			Serves 4

			250g plain flour

			1 tbsp baking powder

			1 tsp salt

			1 tbsp caster sugar

			3 eggs, lightly beaten

			425ml whole milk

			115g unsalted butter, melted

			4 eggs

			12 slices streaky bacon

			1 quantity hollandaise sauce (see here)

			2–3 tbsp chives, finely chopped

			
		

		
	
			
			Preheat a waffle maker to a medium setting. Preheat the oven to 140˚C/275˚F/Gas 1. Place a baking sheet onto a large wire rack in the oven to keep warm.  

			Mix the flour, baking powder, salt and sugar in a large mixing bowl. Whisk in the eggs, milk and butter until well combined, taking care not to over mix. 

			Ladle some of the batter into each well of the waffle maker, close the lid and cook for 5 minutes, or until golden-brown and crispy. 

			Repeat the process until the batter is used up. Keep the waffles warm on the baking sheet in the oven.

			Meanwhile, half fill a medium saucepan with water and bring to the boil. Poach the eggs for 3 minutes each (see here for method). 

			Fry the bacon in a hot pan until crisp on both sides, then drain on kitchen paper. 

			To serve, place the waffles onto 4 serving plates, top with the poached eggs and bacon and finish with a drizzle of hollandaise sauce and the chopped chives.
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			Pancetta-baked eggs 

			by Donna Hay

            			A luxurious twist on the classic combo of bacon and eggs. Serve with hot buttered 
            			toast for breakfast or with Donna Hay’s minted pea and feta salad (see here) for a delicioudds light lunch.

		

		
			Serves 4

			sunflower oil, for greasing

			12 slices of pancetta

			3 eggs

			125ml double cream

			20g freshly grated Parmesan

			a small handful basil leaves, torn

			sea salt and freshly ground black pepper

		

		

			Preheat the oven to 180°C/350°F/Gas 4.

			Grease 4 holes of a deep-cup muffin tray. Line each hole with 2–3 slices of pancetta, covering the base and the sides.

			Whisk the eggs, cream, Parmesan and basil leaves together in a bowl until well combined. Season, to taste, then divide the mixture among the muffin holes and bake in the oven for 12–15 minutes, or until the eggs are golden on top and just set.

			Tip: Once home, store your feta in the original brine and it will keep in the fridge for up to three months. Fresh pancetta should look pink and damp – avoid anything that’s discoloured or dry. The fat should be white or creamy coloured, never yellow, and the rind should be thin and elastic.

		

		
			[image: page31.png]
		




		

		
			Kipper cakes with tartare sauce 

			by James Martin

		

		
        Kippers were the quintessential British breakfast food of the Victorian and Edwardian eras, and they’re enjoying a foodie revival today. James Martin’s soft little cakes make a change from the traditional haddock version and are lovely in winter when smoky flavours work best.

			Serves 4

			for the kipper cakes 

			4 smoked kippers

			400ml whole milk

			450g floury potatoes, peeled, cut into equal-sized chunks, boiled until tender 

			2 tbsp chopped parsley

			1 egg yolk and 3 eggs

			200g plain flour

			200g flaky breadcrumbs 

			2 tbsp olive oil

			lemon wedges, to serve

			1 bunch watercress, to serve

			sea salt and freshly ground black pepper

			for the tartare sauce 

			2 large egg yolks 

			1 tsp white wine vinegar

			½ tsp Dijon mustard

			1 tsp sea salt 

			1 lemon, juiced

			275ml rapeseed oil

			2 cornichons, finely chopped 

			2 tsp capers, finely chopped 

			1 tbsp roughly chopped parsley 

			1 tsp chopped chives 

			lemon juice, to taste 

			black pepper

		

		
			
			For the fishcakes, place the kippers and milk into a saucepan and bring to the boil. Remove from the heat and set aside to cool. Once cool, drain and flake the fish, removing as many bones as possible, and set aside. (You can discard the milk.)

			Mash the cooked potatoes in a large bowl until smooth, then add the parsley, egg yolk and kippers. Stir until well combined and add seasoning.

			Shape the mixture into 4 equal-sized patties, then chill in the fridge for at least  2 hours. (You can make these the night before and refrigerate, if you prefer.)

			Sprinkle the flour onto a plate. Beat the eggs in a bowl. Sprinkle the breadcrumbs onto a separate plate. Once the fishcakes have chilled, dredge each in the flour, then dip in the egg and finally roll in the breadcrumbs.

			Heat the olive oil in a frying pan over a medium heat and fry the fishcakes for  3 minutes on each side, or until golden-brown. Keep warm in a low oven. 

			For the tartare sauce, place the egg yolks, white wine vinegar, mustard and salt in a food processor and start the motor. Through the feeder tube, add the oil in a thin steady stream, pouring it as slowly as you can. When the oil has been incorporated, the sauce will have thickened.

			Pour the sauce into a medium-size bowl and then mix in the cornichons, capers, parsley and chives. Add a good squeeze of lemon juice and check the seasoning – you want it to be piquant but not too harsh.

			Serve the fishcakes with lemon wedges, little bowls of tartare sauce and some watercress scattered over.

			Tip: Keep your watercress in a jar of water, like a bunch of flowers, and place in the fridge. With the leaves covered with a perforated plastic bag, it will stay fresh for a few days longer this way.
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			An Anglo-Indian brunch 

			by Madhur Jaffrey

            Madhur Jaffrey’s meal of jhal faraizi, karhai broccoli and sweet and sour squash can be eaten at any time of the day, and is a tasty way to spice up leftover meat. If a curry in the morning isn’t your thing, the sweet and sour squash alone makes a great breakfast hash, served with ketchup on the side and a fried egg on top.

		

		
			Serves 4

			for the jhal faraizi

			340g small floury potatoes, unpeeled

			2 tbsp olive or rapeseed oil

			½ tsp whole cumin seeds

			1 medium onion, cut into 7mm cubes

			2–3 green bird’s eye chillies, chopped

			340g roast beef (or lamb), cut into 7mm cubes

			1 tsp salt 

			freshly ground black pepper

			for the karhai broccoli

			3 tbsp olive or rapeseed oil

			pinch ground asafoetida

			¼ tsp whole cumin seeds

			¼ tsp whole mustard seeds

			400g trimmed broccoli florets 

			½ tsp salt

			¼ tsp cayenne pepper

			for the sweet and sour squash

			3 tbsp mustard or olive oil

			generous pinch ground asafoetida

			½ tsp whole brown or yellow mustard seeds

			560g peeled and deseeded butternut squash, cut into 2.5cm pieces 

			a scant tsp salt

			1½ tsp caster sugar

			¼ tsp cayenne pepper

			1 tbsp plain yoghurt

			2 tbsp chopped coriander

		

		
			
			
			For the jhal faraizi, boil the potatoes in a pan of salted water and set aside to cool. Peel and cut into 7mm cubes.

			Heat the oil in a large non-stick frying pan over a medium-high heat. Add the cumin seeds and let them sizzle for 5 seconds, then add the onion, cooked potatoes and chillies. Lower the heat to medium and stir-fry the mixture for 4–5 minutes, or until the onion has softened and is somewhat translucent. Add the beef, salt and lots of freshly ground black pepper, then stir and mix for 1 minute more.

			Reduce the heat to medium-low. Press down on all the ingredients in the pan with a spatula to form a flat cake that fills the pan. Continue to cook for 12–15 minutes, turning the pan so that the bottom of the ‘cake’ browns evenly. Keep warm.

			Meanwhile, for the karhai broccoli, heat the oil in a lidded wok or frying pan over a medium-high heat. When the oil is hot, add the asafoetida, cumin and mustard seeds (be aware of mustard seeds popping out of the pan into your eyes). As soon as the mustard seeds begin to pop, add the broccoli. Stir-fry for 1 minute, then add the salt and cayenne pepper.

			Pour in 4 tablespoons of water and bring the mixture to a simmer. Cover the pan with a lid, lower the heat until the mixture is simmering gently and cook for 7–8 minutes, or until the broccoli is just tender, stirring now and then.

			To make the butternut squash, heat the oil in a lidded pan over a medium heat. When hot, add the asafoetida and mustard seeds. As soon as the seeds start to pop – a matter of seconds – add the squash. Stir-fry the butternut squash for 2–3 minutes, or until the pieces just start to brown. Add 50ml water, cover the pan with a lid, lower the heat and cook for 8–10 minutes, or until the squash is tender. Add the salt, sugar, cayenne pepper and yoghurt. Stir until well combined and cook, uncovered, over a medium heat, until the yoghurt is no longer visible. Stir in the chopped coriander.

			To serve, spoon the butternut squash onto each plate, pile the broccoli alongside and finish with a generous spoonful of jhal faraizi. 

			Tip: When you’re in the mood for something warm and savoury (and packed full of antioxidants), butternut squash is hard to beat. Shop for bulbs that feel heavy for their size. Squash gradually lose water after harvesting, so the higher the moisture content, the sweeter and more nutritious the fruit.
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			There is something very satisfying about eating a selection of small dishes as it keeps your palate interested and means that you get to sample a whole range of different flavours and textures. 

			For me, sharing small plates with friends and family is a brilliant way to eat. It instantly gets the conversation sparked up as you will find yourself passing dishes around the table and discussing which you like the best, probably even arguing over the last mouthful of Angela Hartnett’s spiced aubergine or James’s stuffed peppers! 

			The birthplace of small plates is Spain, which is very famous for the tapas style of eating, and in most of the bars the food may even be free, just to entice you in to drink more. In most cases these tiny morsels are absolutely delicious, and in places such as San Sebastian the tapas has become something of an art form with each bar specialising in their own tapas or ‘pintxos’ as they are called over there.

			Don’t think this idea is solely Spanish though. In the times of classic British dining in the grand hotels and gentleman’s clubs you would have found an hors d’oeuvre section on the menu and the guest would choose a few items to eat as their starter or just something to nibble on while they waited for their meal to be cooked. 

			The following chapter is a selection of small and delicious dishes from across the globe, which are great for all occasions. A few of them together will make a great snack, a light lunch or even a brilliant way to start a dinner party, but be careful as they can be so delicious that you may not have room left for the main course!
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			Fougasse (French flatbread) 

			by Richard Bertinet

			If you like Italian focaccia bread, then you must try its French cousin fougasse. It’s the ideal loaf for the novice baker. Simple and fun to make – you can even rope in family and friends to help with the kneading – and so impressive looking, with a texture that is crunchy on the outside and soft on the inside. Rip it to bits and eat it straight from the oven, dunked into soup, or with Richard’s delicious dips (overleaf) before a meal.

			
	

		
			Serves 6

			10g fresh yeast or 5g dry

			500g strong white flour

			10g sea salt

			350ml water

		
	

        
        	
			Preheat the oven to 240°C/475°F/Gas 8 and pop a baking stone or tray in to warm up.

			Mix the yeast and flour in a large bowl (or rub the yeast into the flour, if using fresh yeast). Add the salt and water. Holding the bowl with one hand, mix the ingredients with your other hand for 2–3 minutes, or until the dough starts to form.

			Transfer the dough onto an unfloured work surface and continue to knead, flinging, stretching and folding the dough over on itself until it becomes soft, smooth and elastic. Place the dough into the bowl, cover with cling film and set aside for at least an hour, or until the dough has doubled in size.

			Use a plastic spatula to release the dough from the bowl – you should be able to scoop it out easily in one piece – and transfer it to the work surface without stretching it. Be careful not to deflate the dough when handling it, but let it spread out to cover a square of your work surface. Generously flour the top of the dough, cover with a clean tea towel and rest for 5 minutes.

			Using a plastic scraper (or a thin wooden spatula), divide the dough into 2 rectangles, then cut each piece again into 3 roughly triangular strips. Handle the dough as gently as you can so that it stays as light and full of air as possible, and keep the pieces well floured. 

	
			Cut a large diagonal across the centre of each piece of dough, making sure that you don’t go right to the edges of the dough, but cut all the way through the dough to the work surface. 

			Make 3 smaller diagonal cuts fanning out on each side of the central one. Put your fingers into the slits and gently open them out to form holes. Be bold – it is better to make fewer cuts and really open out the holes.

			Lift the pieces of dough onto a lightly floured wooden peel (a board for sliding bread into the oven) or flat-edged baking tray, then slide them onto the preheated baking stone.

			Spray water into the inside of the oven and close the door. Reduce the heat to 230°C/450°F/Gas 8 and bake for 10–12 minutes, or until golden brown. If you like, bake the last 3–4 minutes with the oven door open a fraction to give a crisper crust.

			Richard’s top tips

			
			  	
•	Give the dough time. The quicker you make it, the quicker it will go stale.

			  	
•	To get a really good crust, where all the flavour is, preheat the oven and spray water very finely inside, with 15–20 squirts to create steam. When you load the oven, finish with 5 more squirts and close the door. 

			  	
•	Remove any shelves you don’t plan to bake on so that you can slide the bread freely in and out of the oven. 

			  	
•	If you want to freeze your fougasse, part bake them for 6–7 mins, then remove the bread from the oven, cool, wrap in freezer bags and freeze. When you’re ready to use, bake from frozen at around 190°C for 12 minutes.


		
			

		




		
			Three classic dips

			by Richard Bertinet

			
		

		
			Chickpea and olive oil

		
			Fragrant with fresh lemon juice and garlic, this is the easiest dip in the world to make.

		
		

        	
			Serves 6 

			1 x 400g tin chickpeas, drained and rinsed 

			2 garlic cloves, roughly chopped

			1 lemon, juiced

			100–150ml extra virgin olive oil

			sea salt and freshly ground black pepper

			
		

		
			Pulse the chickpeas and garlic in a blender or food processor until smooth. Add the lemon juice and pulse until smooth, then add the olive oil, a little at a time and pulse until the mixture is a fairly loose, but not too runny paste (you may not need all of the olive oil). Season to taste.

		
		

		
			Tuna tapenade

			A classic appetiser that can be knocked up in five minutes. Buy olives with their stones intact for a superior flavour.

		

		
			for the tapenade

			300g black olives, stones removed

			75g tinned tuna packed in olive oil, drained

			150g capers, drained

			½ lemon, juiced

			5 tbsp extra virgin olive oil

			
		

		
			Blend the olives in a food processor until roughly chopped. Add the remaining ingredients and keep pulsing in short bursts until you have a coarse paste.

			
		

		
			Pesto

			Richard adds a little lemon juice to his pesto for extra zing and freshness. Great as a dip or an easy pasta sauce.

			
		

		
			for the pesto

			110g pine nuts

			3 garlic cloves, roughly chopped

			110g freshly grated Parmesan 

			1 large bunch basil (enough to fill the bowl of your food processor loosely)

			1 lemon, juiced

			about 4 tbsp extra virgin olive oil

			sea salt, to taste

		

	
		
			Put the pine nuts, garlic and Parmesan into your food processor and pulse to a coarse paste. Add the basil and pulse again, then add the lemon juice and the olive oil, a little at a time. 

			The secret to a great pesto is not to overwork the ingredients, otherwise the basil bruises and you lose its fresh flavour. Using the pulse button on a food processor enables you to work it as little as possible and keep the pesto nice and coarse. When you have the texture you want, taste and season with a little salt if you like – but remember that Parmesan is quite salty anyway.
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			Green pea and potato cakes 

			by Vivek Singh

			Vivek warms up our taste buds with these spicy potato cakes. ‘This is entertaining Indian-style,’ he says: ‘Rustle up some cold canapés and nibbles with drinks, followed by a large one-pot dish or an easy curry (see here). With a minimum of prep, you’ll enjoy maximum time with your guests and the least cleaning afterwards. A complete win win!’  

            		
			Serves 4

			300g green peas, fresh or frozen

			4cm piece fresh ginger, peeled, chopped

			4 green chillies, chopped

			¼ bunch coriander stalks, washed, roughly chopped

			5 medium-size potatoes, peeled, boiled and grated

			2 tsp roasted cumin seeds, crushed

			75g cornflour

			35g roasted peanuts, crushed coarsely

			1½ tsp salt

			
		

		

		
			Place the green peas, ginger, green chillies and coriander stalk into a blender and blitz to a coarse paste. Place the grated potatoes in a mixing bowl, add the green pea mixture, the cumin seeds, cornflour, peanuts and salt, and mix evenly. Using your hands, shape the mixture into patties.

			Heat a large non-stick frying pan over a medium heat. Add the cakes and sear until they turn golden-brown on both sides. 

			
		




		
			Sag aloo 

			by Will Holland

			Will’s take on the classic spiced spinach (sag) and potato (aloo) side. Delicious with a selection of other Indian-style dishes, or simply piled onto naan.

		

		
			Serves 4

			500g new potatoes 

			2 tbsp vegetable oil

			1 banana shallot, finely sliced

			1 garlic clove, grated

			1 heaped tsp garam masala

			1 heaped tsp mild Madras curry powder

			¼ tsp ground turmeric

			250g baby spinach leaves

			salt, to taste

			1 tbsp finely chopped coriander

		

		
			Cut the potatoes into quarters and boil for 8–10 minutes, until just tender.

			Heat a large frying pan and when it’s nice and hot, add the vegetable oil and the shallot and cook for 2–3 minutes, until softened. Add the garlic and spices and fry for 1–2 more minutes, or until fragrant. Add the cooked new potatoes and cook for a minute to two, until warmed through.

			Remove the pan from the heat and toss in the baby spinach. Let the residual heat wilt the baby spinach then season to taste with salt, and garnish with coriander.
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			Indian-style chip and dip 

			
			Naan bread by Cyrus Todiwala

			Deliciously doughy naan: simple to make, perfect with a selection of raitas, a hot curry or a full-on Indian feast (see here).

		

		
			Serves 4–6

			35g sugar

			2 eggs

			400ml whole milk

			1½ tsp baking powder

			1 tbsp salt

			750g plain flour

			50ml vegetable oil

			3 tbsp melted butter

		

		
			Preheat the oven and the heaviest baking tray you own to 230°C/450°F/Gas 8.

			Mix the sugar, eggs and milk together in a bowl. Mix the baking powder, salt and flour together, and stir this in to form a dough. Knead briefly, taking care not to work the dough too much, otherwise it will become too stretchy. Once soft and smooth, place the dough in a bowl with the vegetable oil over it. Cover with a damp cloth and set aside for 15 minutes.

			Divide the dough into 16 portions, then roll out each piece into a 20cm circle (you can use a plate for guidance) and brush with the melted butter. 

			Remove the hot baking tray from the oven and bake the first batch of naans for  5 minutes, until puffed up and slightly browned. Wrap the first naan breads in a clean tea towel to keep warm and repeat for the rest of the naans. Serve immediately.

			
		

		
			Cucumber and mint raita by Cyrus Todiwala

			A cool fresh raita that takes minutes to make. Use it to top fiery curries or as an easy dip.

		

		
			Serves 4

	
			1 cucumber

			200g Greek-style yoghurt 

			3–4 mint leaves, finely shredded

			½ tsp red chilli powder

			1 tbsp cumin seeds, toasted, lightly crushed

			1 sprig dill, roughly chopped

			1–2 tbsp whole milk

			pinch salt

	
		

		
			Cut the cucumber in half lengthways, remove and discard the seeds, chop it up and add to a mixing bowl along with the rest of the ingredients. Mix everything together and serve in a small bowl for dipping. 

	
		

		
			Tomato and onion seed chutney by Vivek Singh 

			A fresh, spicy chutney that goes well with most Indian snacks. 

		

        
			Makes 700ml

			
			30ml vegetable or sunflower oil

			½ tsp black onion (nigella) seeds

			1 bay leaf

			2 dry red chillies

			500g tomatoes, deseeded, chopped

			1 tbsp raisins

			1 tsp ground red chilli

			200g sugar

		

		
			Heat the oil in a pan, add the black onion seeds, bay leaf and the whole red chillies until they start to crackle, then add the chopped tomatoes and raisins and bring the mixture to the boil. Reduce the heat and cook for 30 minutes, or until soft. 

			Add the ground chilli and the sugar and simmer for 15 minutes or until the chutney has thickened. Leave to cool and serve straightaway, or keep in sterilised jars in the fridge for up to a week.

			
		

		
			Apple and fennel raita by Vivek Singh

			This raita has very little yoghurt, so it’s lovely and thick, with a lot of texture and flavour. If you can’t get hold of Granny Smith, any sharp green eating apple will do. 

		

		
			Serves 4

			1 Granny Smith apple

			2 heads baby fennel

			handful coriander

			1 tsp fennel seeds

			200g Greek-style yoghurt

			½ tsp salt

			1 tsp sugar

			
		

		
			Core the apple and cut into small dice. Finely chop the fennel heads and the fresh coriander. Lightly roast the fennel seeds in a dry pan. 

			Mix all the ingredients together, seasoning to taste. Serve in a small bowl for dipping. 

		
		




		
		
			Patatas fritas 

			by José Pizarro

			One in every four British potatoes is made into chips – that’s approximately 1.5 million tonnes every year. Or to put it another way, if you laid all the British potatoes that are turned into chips every year end to end they would stretch around the world 76 times. Here’s how to make yours... 

			
		

		
			Serves 4

			vegetable oil, for frying

			3 large potatoes, peeled, very finely julienned

			sea salt

		

		
			Heat a deep-fat fryer to 120°C/250°F. Cook the potatoes for 2 minutes, then remove them from the oil with a slotted spatula. Increase the temperature to 180°C/350°F and cook the potatoes for a further 4–5 minutes, or until pale golden-brown. Remove the patatas fritas from the fryer and set aside to drain on kitchen paper. Season, to taste, with salt.

			
		




		
			Herby chips 

			by Gennaro Contaldo

			Serve a big bowl of these with drinks and dips. They’re the perfect party chips.

		

		
			Serves 4

			750g large new potatoes, washed

			vegetable oil, for frying

			5 tbsp chopped fresh mixed herbs (such as rosemary, sage and chives)

			5 tbsp fresh breadcrumbs (preferably homemade)

			2 egg whites, lightly beaten

			sea salt

		
		

		
			Make sure the potatoes are clean and dry, then cut them into strips of 3 or 4 lengthways – you’re after proper chunky chips. 

			Heat the oil in a deep, heavy-bottomed saucepan or a deep-fat fryer. Mix the herbs and breadcrumbs together on a plate. Dip the potatoes into the egg whites and then into the herb mixture until thoroughly coated. Set the potatoes aside for 1–2 minutes.

			Fry the chips in the hot oil for 5–6 minutes, or until golden-brown and tender. Remove the chips with a slotted spoon and set aside to drain on kitchen paper. Season, to taste, with salt.
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			Asparagus with hollandaise sauce 

			by James Martin

			A spring time classic. Freshness is everything with asparagus, so grab bundles of the sweet, tender stalks while you can (the British asparagus season runs from late April to mid June) and enjoy with a good hollandaise. James’s sauce recipe is quick and easy, relying on a food processor rather than strong arm muscles for the whisking.

		

		
			Serves 4

			for the hollandaise

			125g butter

			2 tsp lemon juice

			2 tsp white wine vinegar

			2 large egg yolks

			sea salt and freshly ground black pepper

			
			for the asparagus

			16 asparagus spears, woody ends trimmed

			2 tbsp olive oil

			25g butter

			sea salt and freshly ground black pepper

	
		

		
			To make the hollandaise, place the butter in a small saucepan over a medium heat and bring to a simmer. In a second small pan, heat the lemon juice with the vinegar until just boiling. 

			Drop the egg yolks into a food processor with a pinch of salt and blend briefly. With the motor still running add the hot lemon and vinegar. Then slowly add the melted butter until incorporated to a thick, creamy, smooth sauce. Season with a little salt and black pepper.

			While the hollandaise is cooling, bring a pan of salted water to the boil, add the asparagus spears and blanch for 1–2 minutes. Drain well, return the asparagus spears to the pan, off the heat, and drizzle over the olive oil. Shake the pan to coat the asparagus spears, then season to taste with salt and freshly ground black pepper.

			Meanwhile, heat a griddle pan over a medium–high heat. When the pan is smoking, add the seasoned, blanched asparagus and griddle for 3–4 minutes, or until tender. You will need to turn them occasionally, to ensure even cooking, but you want them to be just cooked, with a nice ‘bite’. Add the butter to the pan and, when foaming, shake the pan to coat the asparagus spears in the butter, season to taste. 

			To serve, divide the asparagus spears equally among 4 serving plates. Drizzle over the hollandaise sauce and serve immediately. 

			Tip: Once picked, asparagus loses its flavour by the hour, so anything that has travelled from overseas is likely to disappoint. If you are not cooking them straight away, store the asparagus in the fridge with a damp paper towel wrapped around the bottom of the stalks and you can get away with keeping them for a couple of days.
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			Spiced aubergine 

			by Angela Hartnett

			Angela’s sweet-sour stew is so versatile and can be served cold as an antipasto or warm as a side. It’s also fantastic spread onto crostini, or as a sauce with pasta or couscous. 

		

		
			Serves 4

			2 large firm aubergines, cut into 2.5cm chunks

			½ tsp salt

			110ml olive oil

			2 red onions, finely chopped

			4 plum tomatoes, seeded and diced

			2 tbsp red wine vinegar

			a good pinch cumin seeds

			a handful basil leaves, torn

			a handful coriander leaves

			1 tbsp pine nuts, lightly toasted in a pan

			sea salt and freshly ground black pepper

			
		

		
			Put the aubergines into a colander, add about half a teaspoon of salt and drain for half an hour.

			Heat 25ml of the olive oil in a pan and fry the red onions for 5 minutes, or until softened. Add the tomatoes and cook until the tomatoes have broken down into a thick sauce and you have a nice little tomato and onion stew. Season with sea salt and freshly ground black pepper, then remove from the pan and set aside.

			Add half of the remaining olive oil to the pan and fry half the aubergines for 4–5 minutes, or until tender. Remove the aubergine pieces and set aside to drain on kitchen paper. Add the rest of the olive oil to the pan and fry the remaining aubergine chunks.

			Return the aubergine, tomato and onion mixture to the pan and stir in the red wine vinegar, cumin, basil and coriander. Sprinkle over the pine nuts and taste for seasoning again.

			
			Tip: Be careful not to cut the aubergine chunks too small or they will absorb too much oil and become heavy and very greasy.
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			Slow-roasted tomatoes 

			by James Martin

			Since there isn’t much sun in the UK, James does ‘sun-dried tomatoes’ at home. Serve as a warm vegetable side, stirred into pasta, or cold with a selection of other dishes. 

		

		
			Serves 4

			6 tomatoes on the vine, halved widthways

			4 tbsp olive oil

			4 sprigs thyme

			sea salt and freshly ground black pepper

			
		

		
			Preheat the oven to 150°C/300°F/Gas 2. 

			Place the tomatoes, cut-side up, onto a roasting tray just big enough to accommodate them.

			Drizzle over the olive oil and sprinkle with the thyme, sea salt and freshly ground black pepper. Place in the oven and slowly roast for 3–5 hours until the moisture has mainly evaporated and the tomatoes have dried out. How long you cook them for is up to you: the longer they are roasted, the drier they get, and the more intense the flavour. Here the aim is for tomatoes that are still a bit sweet and juicy. 

			Remove the tomatoes from the oven and serve immediately. Alternatively, turn the oven off and leave to cool, preferably overnight, in the oven.
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