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How to use this ebook


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





food-loving family


Ooh, isn’t this exciting? A cookbook! A dream come true for us, given that we have spent much of our nearly two decades together getting excited about the food we are about to eat, making ourselves things to eat, or reminiscing about delicious things we’ve eaten together or on the road… and then trying to make them at home. In fact, all the big events that have happened in our relationship – babies, albums, celebrations or quieter moments – all of them have had a soundtrack and a taste. Probably a cocktail or two, as well. Food is always there, along for the ride with music on in the background, while we enjoy whatever we’ve just put on the table.


And there’s no stopping that train any time soon. We now find ourselves the only two grown-ups at the head of a big family: two adults and five kids, to be precise. Both mama and papa in the house also happen to be musicians, and our two big, enduring loves in life are music and food.


We can spend many happy hours listening to music we love while we eat food we love, or talk about what we get to eat next… In fact, we are the sort of people who go to bed excited about the fact we get to have breakfast when we get up. It’s that kind of household.


Luckily, not only do we love food but we love making ourselves things to eat, and we very much hope our little boys also develop a love of the simple but infinite joy that comes from making yourself something tasty. It’s a science that never gets dull and a friend for life. Plus, we want them all to cook for us one day.


So, this book? Well, it’s a love letter to the things we like to eat and recipes we enjoy making. It contains all our favourites and the dishes the kids like to eat. But not just us: the grandparents, Grandma Janet and Grandad Tony, they’re here; Auntie Martha is here; Uncle Jackson is here and others are too, all are in these pages, as that’s how it goes with food in our house. Let’s cook! Let’s cook together! Then let’s eat like kings!


When you flick through the pages you’re going to find food for kids, food for quick and healthy midweek suppers, communal food for friends, food from our travels around the world, Sunday lunches, food for special occasions, and much more. We’ve also put in our tips for making meals that suit the various needs of a large table. If you want your dinner with more spice than your neighbour, we can help with that, too.


For the most part, we like to cook quick stuff that’s delicious and healthy. We’re fairly impatient so we don’t want to spend hours on it. Maybe once in a blue moon that’s fun, and it’s a nice way to spoil ourselves, but mostly we just want to make something that goes from fridge to plate in 30 minutes or so. Sometimes there’s a bit of slow cooking involved, but the prep never takes long. That being said, we still want our food to be full of flavour and to make a good-looking, colourful meal. We don’t want to waste our hunger on something that doesn’t hit the spot.


We both think making yourself something that is nutritious but also delicious is a way to be kind to yourself as well as one of life’s big pleasures. This has been the case since we were young. Teenage Sophie would head home in school lunchbreak to make herself something to eat and grew up helping out in the kitchen. Richard grew up the son of a chef, so cooking is in his genes. From his early childhood, his dad Tony would talk to him about the time he did his training and worked in the kitchen at the famous Café Royal in London in the swinging Sixties. He has amazing stories from that time – like serving ‘baked Vesuvius’ to the Beatles at an album launch, cooking for the Kray twins who popped in on a regular basis to have their supper, while Tom Jones was frequently found hanging out at the bar. Being around music and food is at least two generations old for the Jones men.


It’s been pretty integral to our life together that we both love to cook as, though neither of us are chefs in any sense, our love of food has always been such a key part of our story. Not just in the literal sense, but also in the way music and food are intertwined both on and off stage. Obviously, our music has introduced us to new culinary experiences when we tour, but also we’ve noticed that the way a dish is created isn’t dissimilar to the layers in a song. You have your bass notes and rhythm (mashed potato, chips, rice, pasta), then the guitars and keys in the middle (steak, sausage, fish, aubergines), then the top layer comes with the notes of the vocals and percussion (salt, pepper, herbs and spice). It’s all a balance, a mix, that comes together in endless variations but with the same principles throughout. When you get it just right, then just like a brilliantly produced piece of music, it all comes together in your mouth… it’s a hit!


We can be quite competitive about food sometimes. When one of us is on tour, it is not unheard of for the other one at home to take a photo of whatever supper they’ve made and send it to the one who’s away – just to make them jealous. That being said, nothing is as lovely as cooking a meal for loved ones. We actually wooed each other with food: a homemade lobster casserole was our first Valentine’s meal, and it was delicious.


Along the way, our cooking has evolved and with all our small people, we now have a constant café in the kitchen. One thing is for sure in a big household – there’s always someone (or something, we have cats too) that wants to be fed. There are also lots of times in which we’ll have friends over, or maybe the kids have a couple of mates over, or maybe it’s a nice day so, hey, why not have a BBQ? Basically, all roads lead to food, to many mouths to feed, so no one leaves our home hungry. Not on our watch.


That doesn’t mean it’s always plain sailing. Cooking for seven people thrice daily means seven different sets of tastebuds. We have a vegetarian: ten-year-old Ray who made his decision without drama and was tested early on when it was beef burgers for supper one night. He has stayed the distance and it suits him. We also have ‘eats-pretty-much-everything’ six-year-old Jesse; thirteen-year-old Kit who is very exacting with good instincts, but would rather go hungry than eat stuff he doesn’t like; Sonny, now eighteen, who is happy to eat but doesn’t dance around with joy at the prospect of ‘what to eat next’, he knows what he likes and pretty much sticks to that; and then we have three-year-old Mickey who likes a lot but, you know, is not keen on spice. All of these preferences are subject to change, as is typical with small folk, so by the time this is in print… it’s probably all changed.


But we should be honest with you: we cannot say that everything we serve is eaten to a clean plate by all at the table. As anyone with many mouths to feed would probably agree, a successful meal is one where the majority of mouths eat the majority of the meal. However we have learnt as we go and the recipes you find here – the family favourites – are just that. From top to bottom of our family tree, we have now got these recipes just how we like them and we’re so happy to share them with you.


Whatever we’re up to, the How, Where and What of all we will eat is a conversation we are having all the time, whether it’s what the kids are having for supper, what we’re having communally at the weekend, what to cook for friends when they come over... even what to cook in the studio sometimes (we cooked for the band and engineers when we made Sophie’s last two records). Cooking to us is a way to extend nurture, thoughtfulness and gratitude to those around us. Affection on a plate, basically. When folk come over for supper or Sunday lunch, we don’t want them to witness a stressful situation where we’re bending over backwards to create tricky culinary masterpieces. We’re not trying to impress here, we just want them to enter a place where the prep is done, the wine is open, the oven is on and the music is playing. Eating together should be happy, chilled and comforting. It’s not about showing off, but about showing love. We were both raised that way.


Talking of being raised one way or another, we have two promises we made to ourselves when it comes to the kids: they will leave home being able to cook and to dance. Maybe at the same time… Well, it’s no coincidence that our kitchen is also the place where we have our sound system, our turntable, our flashing lights and our disco ball. This ended up all making some kind of crazy sense when, at the start of the UK’s lockdown in March 2020, we found ourselves broadcasting discos live from our home. Singing into the camera on the back of Richard’s phone, Sophie would put on sequins and sing songs while trying not to trip over the kids. They were home concerts at a time where we couldn’t go out so, of course, they were kitchen discos. We didn’t invent them, but we did live them – the lockdown days were a mix of domesticity and discos and not much else for the many months that followed.


But back to the here and now and the roads that have brought us to making this book. It’s important to us that you know this is a book not from the point of view of two chefs, but two people who adore making things to eat and want to give folk the confidence to think they can do it too. We believe that anyone and everyone can cook. Like the mighty Nigel Slater says, if you can make yourself a cup of tea, you can cook. It’s just ingredients and timing when you think about it. So if you’ve never cooked before, welcome! We hope you find things that give you courage in the kitchen. We’ve also chucked in the stories that go with the food as that’s how it goes, right? How can you eat something and love it without all the memories flooding back as the taste hits? Isn’t it so clever what’s hidden in the mouthfuls?


Above all, we hope you have fun. We hope these pages end up sticky from the times you’ve made the recipes that lie within. Let’s put on the playlists, pour the cocktails and get stuck in… it’s all done with lots of love from our house to yours – a real-life family with their real-life cooking. A family who blooming love food.
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Sophie and Richard





the playlists


If music be the love of food, let’s make a playlist! That’s definitely the case round here… In our home there’s always a tune playing on the stereo while we make ourselves something to eat. Well, what did you expect from a singer and a bassist who love to cook? And, of course, all our kids have their favourite songs to dance to, so that’s part of the set, too.


We believe that hearing the right songs can put you in the right mood, which in turn will help you get that meal on the table. With this in mind, we’ve curated playlists for every chapter in the book, and they have been really fun to put together. We’ll update them if we find new songs we think work, too, so it’s an ever-evolving sonic landscape from our kitchen to yours.


Within these playlists you’ll find a musical companion just for you, whether you’re enjoying a Sunday roast or a big party feast. No matter what page you flip to, there’s a song to bring the atmosphere. Whatever the occasion, we’ve got you covered. There have been so many times when we’ve heard a song and it’s reminded us of something good we ate, or maybe a delicious drink we had, and we hope these tunes do the same for you. Maybe our favourite bit is saved for, you guessed it, the cocktail chapter. Waiting for you there is our ultimate kitchen disco playlist. It’s a Friday night for the soul, no matter what the clock or the calendar say.


We hope you enjoy all the tracks we’ve put together. And we hope they give your ears a treat as you relish your time in the kitchen. I mean, there’s no need to make a song and dance about it, but it helps!


To access the playlist, scan the QR code on your smartphone or go to www.sophieellisbextor.net/kitchendiscoplaylists


Enjoy!
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It’s the place we call home and actually, home to a lot of the food we adore! Stews, roasts, Yorkshire puds and pies… within this chapter lie the greatest hits of British food (except for the saintly fish and chips, which we leave to the chip shops of the land. Oh, with a gherkin too, please, and as much vinegar, ketchup and mayonnaise as my heart desires).












Roast Dinner – Rib of Beef & Perfect Gravy


nanny Claire’s Yorkshire pudding


Roast Potatoes


Lemony Cavolo Nero


Grandma Janet’s Roast Spatchcock Chicken with Bread Sauce


cosy Beef stew


BBQ Lamb with Potatoes, Salsa Verde & Mustard Beans


SIR Roger Moore’s Sirloin Steak


Easy Sausage Traybake


Valentine’s Feast


Richard ‘Pie on the stairs’ Jones


Chocolate Citrus Panettone Bread & Butter Pudding






Roast Dinner – Rib of Beef & Perfect Gravy



if we want a roast dinner that feeds the masses and looks incredible on the table, then roast beef it is. caramelised and brown outside, pink and succulent within, it melts in the mouth and hits the spot like no other roast. plus the leftovers are good, too!


serves 6


1 large rib of beef (2.5–3kg/5lb 8oz–6lb 8oz), remove from the fridge at least an hour before cooking to allow it to come to room temperature


3 onions, chopped into 6 wedges


2 carrots, chopped into 3cm (1¼ inch) pieces


4 celery sticks, chopped into 3cm (1¼ inch) pieces


6 garlic cloves (in their skins)


1 bunch of thyme


4 rosemary sprigs


3 tablespoons olive oil


salt and black pepper


FOR THE GRAVY


1 tablespoon plain flour


150ml (5fl oz) red wine


750ml (generous 1¼ pints) good-quality beef stock


1 tablespoon Dijon mustard


salt and black pepper


Preheat the oven to 220°C (475°F), Gas Mark 9. Calculate your required roasting time: 15 minutes per 500g/1lb 2oz for rare; 17 minutes per 500g/1lb 2oz for medium-rare; 20 minutes per 500g/1lb 2oz for medium; plus 30 minutes resting time.


In a large roasting tray, toss the vegetables, garlic cloves and herbs in 2 tablespoons of the olive oil and a good pinch of salt.


Pat the surface of the beef dry with kitchen paper. Using your hands, coat the beef with the remaining tablespoon of olive oil and season with salt and pepper. Place the beef on top of the vegetables in the tray.


Roast for 20 minutes, then turn the oven temperature down to 170°C (375°F), Gas Mark 5 and cook for the remaining time calculated. You can use a temperature probe to check that the meat is cooked according to your preference: 50°C (122°F) for rare; 54°C (129°F) for medium-rare; 58°C (136°F) for medium.


Lift the meat out of the tray, loosely wrap in foil and allow to rest for 30 minutes while you get on with the gravy.


Place the roasting tray over a medium-high heat. Sprinkle over the flour and stir well, scraping any bits from the bottom. Allow the flour to cook out for 3–4 minutes, stirring continuously, until it has browned slightly. Pour in the wine, stirring vigorously, then pour in the beef stock. Bring to the boil, then reduce the heat and simmer for 15 minutes, again stirring regularly. Carefully sieve the gravy and return it to the heat, then stir through the mustard and taste for seasoning.


Carve up the beef and serve alongside the gravy and any sides you like. We recommend Nanny Claire’s Yorkshire Pudding, Roast Potatoes and Lemony Cavolo Nero.
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nanny Claire’s Yorkshire pudding


nanny claire was our kids’ nanny for over 10 years, so she’s family. this huge tray-baked yorkshire pud is one of her signature dishes and also one of our favourite kinds of chemistry. batter in, 20 minutes later a golden, ginormous tray of goodness. we eat one with every roast we make.


serves 6


140g (5oz) plain flour


4 free-range eggs


200ml (7fl oz) milk


light olive oil


a little black pepper


Preheat the oven to 220°C (475°F), Gas Mark 9.


Put all the ingredients, apart from the oil, into a large mixing bowl and whisk until you have a smooth batter. Leave to rest for 30 minutes.


Pour in enough oil to cover ½ cm (¼ inch) of the base of a 30 × 25cm (12 × 10 inch) tin and put into the oven for 10 minutes so it gets really hot.


Carefully remove the tray from the oven and pour in the batter. Return to the oven to cook for 20–25 minutes until puffed up and golden. My rule is: don’t open the door when it’s cooking! If you do, the pudding can collapse – it needs the heat for the magic to happen. Sometimes, it cooks a little quicker, so you can peek in on it after about 18 minutes.


Season with black pepper and serve with roast beef and gravy.
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Roast Potatoes


serves 6


2kg (4lb 8oz) potatoes (Maris Piper or russets), peeled and cut into 5cm (2 inch) chunks


4 tablespoons olive oil/goose fat/vegetable oil (whatever your preference is), plus extra for drizzling


2 tablespoons semolina (optional)


1 garlic bulb, split into cloves


3 rosemary sprigs


splash of malt vinegar


salt and black pepper


Preheat the oven to 200°C (425°F), Gas Mark 7.


Place the prepped potatoes into a large pan of cold water as you go so that they don’t discolour. Season the water generously with salt, then set the pan over a medium-high heat and bring to the boil. Reduce to a simmer and cook for 15 minutes until fork tender.


Meanwhile, pour your chosen oil or fat into your largest roasting tray and put it in the oven to get nice and hot.


When the potatoes are tender, drain in a colander, then leave to steam for a few minutes. Return to the pan and shake a few times to fluff up the potatoes. As an added extra for more crunch, you can sprinkle over the semolina and shake again.


Remove the tray from the oven, carefully tip the potatoes into the hot oil and lightly toss. Roast for 35 minutes, then remove from the oven.


Using the flat edge of a chef’s knife, firmly smash the garlic cloves along with the rosemary and mix in a small bowl with some malt vinegar, a little olive oil and some salt and pepper and add these to the tray. Toss, then return the tray to the oven for a further 20–25 minutes until the potatoes are deeply golden and crisp.
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Lemony Cavolo Nero


serves 6


400g (14oz) cavolo nero


3 tablespoons olive oil


juice of 1 lemon


salt and black pepper


If the cavolo nero stems are particularly thick and fibrous (especially towards the bottom), remove the leaves from the stems. Slice the leaves into 3cm (1¼ inch) pieces.


Heat half of the olive oil in your largest frying pan over a high heat. When the oil is shimmering, add half of the cavolo nero and fry for 2–3 minutes. Leave undisturbed as much as possible so that it has a chance to develop some colour, stirring only as necessary to ensure it fries evenly. Transfer to a bowl and repeat with the remaining oil and cavolo nero. When the second batch is cooked, return the first batch to the pan, add the lemon juice and season to taste with salt and pepper.





[image: illustration]






Grandma Janet’s Roast Spatchcock Chicken with Bread Sauce



if you rang our doorbell on a sunday afternoon, chances are this is what we’d be eating. the cosiest of grandma’s homecooked meals, this spatchcock chicken is a clever way to get the roast to your table much quicker than the normal method. stays juicy, too! plus – the best bread sauce in the land.


serves 4


1.25kg (2lb 12oz) whole chicken (ask the butcher to spatchcock it)


1 garlic bulb, halved widthways


1 lemon, thinly sliced


2 rosemary sprigs, broken up


2 tablespoons olive oil


salt and black pepper


FOR THE BREAD SAUCE


1 onion, peeled


8 cloves


2 bay leaves


6 black peppercorns


600ml (20fl oz) full-fat milk, or as needed


½ loaf of stale good-quality white bread (about 250g/9oz), crusts removed


40g (1½oz) salted butter


salt and black pepper


FOR THE SPEEDY GRAVY


300ml (10fl oz) white wine


300ml (10fl oz) chicken stock


1 tablespoon Dijon mustard


salt and black pepper


TO SERVE


store-bought chilli jam or cranberry sauce


Preheat the oven to 180°C (400°F), Gas Mark 6.


First, infuse the milk for the bread sauce. Stud the onion with cloves. Place in a medium saucepan along with the bay leaves, peppercorns, milk and a pinch of salt. Bring almost to the boil, then remove from the heat, cover and leave to infuse while you prepare the chicken.
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