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Bread Street Kitchen is open all day, every day, for breakfast, lunch and dinner, and I really enjoy seeing the atmosphere change through the different mealtimes. With the restaurant being in the City, the early morning vibe during the working week is quite serious and high-powered, whereas weekend brunches tend to be lazy, relaxed affairs that go on all morning. I love the buzz of the weekday lunch service as the noise levels pick up and the pressure on the kitchen intensifies for a couple of hours, but I also like the less-frenzied pace of Sunday lunches when families and local residents replace the City workers and people stay for longer. Evenings are different again – the bar comes alive, the lights go down, corks are popped and the focus is on having a really good time. I don’t think I’ve ever seen the restaurant empty – there’s always someone drinking coffee or sipping a glass of something at the bar. Whatever the time of day, Bread Street Kitchen is open for business.


When it came to planning the BSK menu, we wanted the focus to be on top-quality seasonal produce cooked with passion. Given our location, next to St Paul’s Cathedral in the oldest part of London, there had to be some British classics, but they sit alongside international dishes from Europe, Asia and beyond. We had to include some sharing platters, too, not to mention a wood-fired oven, a killer cocktail list and great bar snacks… but ultimately, we just wanted the restaurant to be somewhere that people could come along to at any time of the day and always find something that they really wanted to eat.


This ethos of good food whenever you want it is what we wanted to capture in this book. These days, we seem to be busier than ever, but we each make time to cook for different reasons. You might want to start making more nourishing breakfasts for yourself or perhaps invite a big group of friends over for a weekend feast. You might need inspiration for everyday suppers or new ideas for entertaining. Or you might, like many of us, simply cook for pleasure and want to discover new ways to indulge your passion.


So here we have put together a collection of recipes that are perfect for morning, noon and night and the bits in-between; there is something for everyone whatever the time of day. Because cooking is something we often do for friends and family, there are lots of ideas for social gatherings, like brunch, weekend lunches and special dinners. But there is plenty of inspiration for breakfasts and simple midweek suppers too. This food reflects the way we live our lives right now and I hope these recipes make you want to get stuck in.


Gordon Ramsay
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Cooking the Bread Street Kitchen way



We know that cooking in a restaurant is very different from cooking at home, but there are a few tricks and tips that you can pick up from professional chefs that will improve your own cooking. Our Bread Street recipes have been tweaked for this book so that you can make them in a home kitchen, but we haven’t changed the methods much so you will be preparing these dishes almost exactly as we do, with delicious tried-and-tested results.


For all the differences between professional and domestic cooking, there are some things that should always be the same, of course. For example, always try to source the best ingredients you can – your cooking will only ever be as good as the ingredients you use, so make sure they are of good quality. Also, food will always taste better when it is in season – there is nothing much you can do to make a woolly February tomato taste like a sweet, ripe August one. We also think that respect for animal welfare and sustainable fishing methods should go without saying – but we’re going to say it anyway!


Cook’s Notes


Animal welfare


Please choose free-range eggs and chickens and ensure that all meat comes from animals that have led happy lives.


Fish


Always buy fish and shellfish that have been caught, harvested or farmed in a sustainable way.


Eggs


All eggs are medium in these recipes unless otherwise specified.


Butter


We use unsalted butter for cooking in the restaurant kitchen so that we can control the overall seasoning of the dish. Use whatever you have, but if you cook with salted butter, the dish might need less seasoning later. So always taste it before adding more salt.


Cooking oil


We use flavourless vegetable oil for high-temperature cooking, but you could use rapeseed or groundnut oil instead. We also cook with olive oil, but more often save the really good-quality extra virgin olive oil for drizzling over finished dishes and in salad dressings.


Oven temperatures


Our ovens are electric fan ovens, but we have also given the equivalent temperatures for conventional and gas ovens. All ovens are different, though, so get to know yours for the best results.
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Bread Street Kitchen is in the heart of the City, where the day starts early for the many workers in Britain’s financial sector. We open our doors at 7am, an hour before the London Stock Exchange starts trading, and our breakfast menu is full of tempting (and mostly healthy) ways to start the working day. Alongside the essential full English and cooked breakfast options are lots of delicious dishes that are designed to fill you up and keep you going until lunch.


We all know that breakfast is the most important meal of the day and that skipping it is a really bad idea. In fact, they say that those who skip breakfast go on to snack more during the day, find it less easy to concentrate and, more worryingly, increase their risk of developing various long-term health problems such as diabetes and heart disease. And yet many of us rush off to work, go to the gym or do the school run without consuming anything more than a cup of tea or coffee. We make it easy for workers to get to the office ready to start the day, but we appreciate that mornings at home are just as busy and rushed and that convenience often wins out when time is short. However, we also know that with a bit of forethought and organisation quick breakfasts can be nutritious ones – and vice versa. For example, soaking Bircher muesli in almond milk the night before means that it is ready to go as soon as you get out of bed. Similarly, making a large batch of our nutty granola means having your own healthy cereal on hand whenever you need it – just add milk or yoghurt and some fresh berries.


Some of our breakfast recipes are a little more involved, but taking a bit of time a couple of days a week, or even on a lazy weekend morning, in order to feed yourself and your family properly will be very satisfying and nourishing. You can make our buttermilk pancakes for the kids and send them off to school happy in the knowledge that they are full of energy for the day ahead. Or you can fuel up with a protein-packed cheese and mushroom omelette, or smash yourself an avocado to serve with warm toast and a couple of poached eggs to linger over with the newspaper. But even if you only have time to whip up a fresh fruit and vegetable juice to drink along with your usual Marmite on toast before you rush out of the door, you can feel satisfied that it will contribute to your five-a-day and give you a great vitamin boost, too.


So start the day as you mean to go on and get into the habit of treating yourself to a proper brekkie before you leave the house.
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GET GOING



Bircher muesli


Porridge
with apple and cinnamon compote


Granola


Buttermilk pancakes
with blueberries and maple syrup


Avocado and toast
with poached eggs


Wild mushroom and Gruyère omelette


Green machine


Berry boost



Bircher muesli



There is something so satisfying about going to bed knowing that you have already made your breakfast for the following morning, especially when it is good for you, too. The combination of oats, nuts and seeds in this muesli provides slow-releasing energy that will keep you feeling full all morning. If there are any ingredients you don’t like, swap them for ones that you prefer – such as hazelnuts, walnuts, pumpkin seeds, linseeds or dried apricots. You can soak the muesli in different milks, too – try soya, rice or oat milk instead of almond or cow’s milk.


SERVES 2


100g porridge oats


25g raisins


25g sunflower seeds


15g flaked almonds


10g goji berries


1 tsp chia seeds


Pinch of ground cinnamon


400ml unsweetened almond milk, or whole or semi-skimmed milk


Few drops of vanilla extract


To serve


Runny honey, for drizzling (optional)


Blueberries and raspberries


1. Tip the oats, raisins, sunflower seeds, almonds, goji berries, chia seeds and cinnamon into a bowl and mix everything together. If you wish, the mix can be transferred to an airtight container at this stage (see Tip) for later.


2. When you are ready to serve, divide the muesli among two bowls (remember it will swell when the liquid is added). Mix together the milk and vanilla extract in a jug, then pour half of it over each portion of muesli. Cover the bowls with cling film and leave to soak in the fridge overnight.


3. The next day, stir the Bircher muesli, then drizzle each portion with a little honey (if using) to sweeten and scatter the mixed berries on top to serve.




TIP


This recipe can easily be multiplied, as it keeps well in an airtight container or sealed jar. If you do store it, one dry portion weighs about 60g.
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Porridge



with apple and cinnamon compote


Waking up to a bowl of warming porridge really sets you up for the day ahead. To be healthier, you can make the porridge with skimmed milk or even water, but in the restaurant we use whole milk and double cream, which makes it a wonderfully indulgent treat. If you don’t have time to make the apple compote, stir through a dollop of raspberry jam or a spoonful of honey for sweetness.


SERVES 4


For the porridge


600ml whole milk


200ml double cream (see Tip)


200g porridge oats


Pinch of sea salt


For the apple and cinnamon compote


3 dessert apples, such as Braeburn, peeled, cored and roughly chopped


30g light muscovado sugar


30g sultanas or raisins


1 tsp ground cinnamon


1. First make the compote. Place all the ingredients in a pan with 2 tablespoons of water, cover and cook gently for about 20 minutes, until the apples have cooked down and softened. Stir the mixture halfway through to make sure it’s cooking evenly.


2. Meanwhile, make the porridge. Pour the milk and cream into a separate pan, and bring to a simmer. Put the oats into a heatproof bowl, then pour over the hot milk and cream, stirring continuously.


3. Return the mixture to the pan and cook gently for 5–10 minutes, stirring constantly, until the porridge is cooked and is a nice thick consistency. Add a splash of water, if you want to loosen it once it’s cooked. Season with a pinch of salt.


4. Serve the porridge with the warm compote spooned on top.




TIP


Use extra milk in place of the cream, if you prefer.
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Granola



The beauty of making your own granola is that you can add the seeds that you really like, plus you can make it more or less sweet, if you prefer. The BSK granola is ideal to make in a large batch and can be stored in an airtight container for up to two weeks. It is particularly delicious served with natural yoghurt and fresh fruit for breakfast but it can also be eaten as a snack on its own or sprinkled over ice cream to add a delicious crunch.


SERVES 10


320g jumbo oats


50g pumpkin seeds


50g sesame seeds


1 tbsp ground cinnamon


40ml vegetable oil


70g maple syrup


25g golden syrup


25g runny honey


2 tbsp desiccated coconut


Plain yoghurt and chopped pears and plums, to serve


1. Preheat the oven to 200°C/180°C fan/Gas 6.


2. Mix together the oats, pumpkin seeds, sesame seeds and cinnamon in a bowl. In a separate bowl, mix together the vegetable oil, maple syrup, golden syrup and honey.


3. Combine the dry and wet ingredients, mixing them together using your hands. Transfer the mixture to a large roasting tray, pressing down lightly so it’s flat and even.


4. Bake for 30 minutes, until crisp and golden, stirring the mixture at least once during baking.


5. Remove from the oven and sprinkle with the desiccated coconut, then bake for a further 5–10 minutes until lightly toasted.


6. Set aside to cool, then serve or store in an airtight container until needed. Serve with plain yoghurt and some fresh fruit, such as pears, plums, mango or mixed berries.
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Buttermilk pancakes



with blueberries and maple syrup


These light and fluffy American-style pancakes are a great way to feed hungry children (and adults!) as they are moreish and filling without being too sweet. You can top them with any seasonal fresh fruit (blueberries are especially good), or serve them with crispy smoked bacon and maple syrup for that classic salty/sweet combination.


SERVES 4–6 (MAKES 12 SMALL PANCAKES)


160g plain flour


2 tsp baking powder


Pinch of sea salt


1 tbsp caster sugar


2 large eggs, separated


300ml buttermilk


4 tbsp vegetable oil, plus extra for frying


1 tsp vanilla extract


50g butter, for frying


150g blueberries


Maple syrup, to serve


1. Sift the flour, baking powder and salt into a large bowl, add the sugar and mix together. Make a well in the middle and tip in the egg yolks. Gradually add the buttermilk and whisk slowly, bringing the flour in from the edges until it is all combined. Whisk in the oil and vanilla extract until combined.


2. In a separate grease-free bowl, whisk the egg whites until they form soft peaks, then fold them evenly into the batter.


3. Heat a wide, non-stick frying pan over a medium heat. Add a dash of oil and a knob or two of the butter. Once the butter has melted, cook the pancakes in batches of four at a time, using 1 heaped tablespoon of batter per pancake. Shape each pancake into a round disc in the pan. Cook over a medium heat for 2–3 minutes, turning once, until golden brown on each side. Keep warm in a low oven while you repeat with the remaining batter, adding a little extra oil and a knob or two of butter for each batch.


4. To serve, divide the pancakes among serving plates, then sprinkle generously with the blueberries and top with a drizzle of maple syrup.
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Avocado and toast



with poached eggs


You can’t eat out for breakfast these days without seeing avocado and toast on the menu, so here is our zesty version, which has fresh orange pieces and semi-dried cherry tomatoes mixed in. Pepped up with chilli flakes, topped with poached eggs and finished with flaked almonds, this breakfast dish is guaranteed to get your day off to a fantastic start.


SERVES 1


1 small orange


1 medium ripe avocado


5 semi-dried cherry tomato halves


Pinch of dried chilli flakes, plus extra to serve


Pinch of sea salt


Dash of white wine vinegar


2 eggs


2 tsp flaked almonds


2 slices of sourdough bread


1. Peel the orange and break into segments, removing any seeds and as much pith as possible. Chop the segments into small pieces and place in a bowl with any juice.


2. Halve the avocado, then remove the stone and peel off the skin. Roughly chop the flesh, then add it to the orange along with the semi-dried tomatoes, chilli flakes and salt. Stir roughly to combine, then cover and set aside.


3. Poach the eggs. Bring a saucepan of water to a gentle simmer and add the vinegar. Break an egg into a teacup or ramekin, then whisk the water to create a gentle whirlpool and tip the egg into the centre of it. Leave to cook for 3 minutes, or until the egg floats to the top and the white is cooked but the yolk still soft. Lift the egg out with a slotted spoon and drain on kitchen paper. Keep warm while you cook the remaining egg in the same way.


4. Meanwhile, toast the almonds in a small, dry frying pan over a medium heat for a few minutes, until golden brown, shaking the pan regularly to prevent burning. Set aside. In the meantime, toast the bread on both sides then place on a serving plate.


5. Serve the avocado mixture alongside the two slices of toast, topped with the poached eggs and scattered with the toasted almonds and extra chilli flakes.
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Wild mushroom and Gruyère omelette



For this great breakfast omelette, try to use fresh wild mushrooms that are in season, as they will always give the best flavour. Ceps (or porcini) are in season from August to November and are particularly good, or try a mixture of edible wild varieties. It is also wonderfully decadent to treat yourself to a few shavings of truffle scattered over the omelette just before serving. The cream makes this already indulgent omelette even more so, but you can leave it out if you prefer a leaner start to the day.


SERVES 1


3 large eggs


50ml double cream (optional)


25g butter


100g mixed wild mushrooms, cleaned and sliced


40g Gruyère cheese, grated


1 tbsp roughly chopped fresh parsley leaves


Sea salt and freshly ground black pepper


Rocket, lightly dressed in extra virgin olive oil, to serve


1. Preheat the grill to medium.


2. Whisk the eggs and cream (if using) together in a small bowl.


3. Melt the butter in a 20cm grill-proof, non-stick frying pan over a medium–high heat. Add the mushrooms and sauté until nicely coloured, about 4 minutes.


4. Reduce the heat slightly, pour in the beaten egg mixture, then quickly fold in the Gruyère cheese, bringing the raw mixture in from the sides of the pan. Season with salt and pepper, then sprinkle over the parsley.


5. Cook on the hob for a couple of minutes, without stirring, until the omelette is lightly browned underneath. Place the omelette under the hot grill and grill for about 2 minutes, until golden and puffed up.


6. Transfer the omelette to a serving plate and serve immediately with the dressed rocket.



[image: img]




Green machine



Making a green juice with fresh fruit and spinach for breakfast is a quick and easy way to give yourself a healthy boost first thing in the morning, plus it adds to your five-a-day. Invest in a good blender and try different combinations of fruits, vegetables, leaves and seeds each time.


SERVES 1


1 pear


1 kiwi


1 mint sprig, leaves only


Small handful of spinach, rinsed


125ml apple juice


1. Peel, core and roughly chop the pear. Peel the kiwi, cut off one slice and set it aside, then quarter the rest of the fruit.


2. Put the prepared fruit into a blender with the mint and spinach leaves. Pour in the apple juice.


3. Blend together until smooth, then pour into a tall glass, slit the kiwi slice, pop it on the side of the glass and serve immediately.


Berry boost


Summer berries such as strawberries, raspberries and blueberries are full of vitamins and antioxidants, and this colourful combination is bright, zesty and refreshing. You can also use frozen fruit all year round for a much-needed taste of summer on those chilly winter mornings.


SERVES 1


4 strawberries, quartered


10 raspberries


Handful of blueberries


50ml orange juice


50ml apple juice


3 mint sprigs, leaves picked from 2


Juice of ½ lemon


1. Put the strawberries, raspberries and blueberries into a blender. Pour in the orange and apple juices, add the picked mint leaves and blitz together. Squeeze in the lemon juice and mix.


2. Pour into a glass and serve immediately with a mint sprig.
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We are big fans of the late breakfast/early lunch at Bread Street. Our weekend brunches are lazy affairs when the pace in the restaurant (and in the City streets outside) slows right down. People can linger over their eggs Benedict and Sunday papers while treating themselves to a bespoke Bloody Mary or an umpteenth glass of Prosecco from the bar. The morning gently rolls into the afternoon and no one is in a hurry.


But you don’t have to go to a restaurant for brunch… you can turn weekend breakfasts at home into special occasions by inviting friends over or cooking together as a family. On the menu should be brunch classics such as French toast with crispy bacon and maple syrup, Spicy scrambled eggs or Sweetcorn fritters. The cooking should be relaxed and the presentation laidback. Portion sizes should be generous and if there has been some partying the night before, go for bold flavours and nourishing comfort food. We obviously wouldn’t want to encourage drinking at home in the morning but we’ve heard that a big jug of Bloody Mary is just the thing to see off any lingering hangovers…


Brunch can be romantic, too, and you don’t even have to get dressed to cook it. Treat the one you love to a special breakfast in bed accompanied by a glass of our signature Buck’s Fizz. You will earn enough Brownie points to last a year! Our British lobster roll is particularly indulgent and can even be taken on a mid-morning picnic if you’re ever that organised at the weekend to plan one.


Whatever you cook and wherever you serve it, take your time – brunch is a meal that should never be rushed.
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BRUNCH



Spicy scrambled eggs


French toast
with bacon or berries


Sweetcorn and green chilli fritters
with red pepper relish and avocado


British lobster rolls
with Marie Rose sauce


Ricotta hotcakes
with bananas and stem ginger butter


BSK Bloody Mary


Buck’s Fizz Mary



Spicy scrambled eggs



These spicy scrambled eggs are definitely worth getting out of bed for… hot, smoky and creamy all at the same time, they are perfect for seeing you through the morning after the night before. Serve large spoonfuls on toast or with bread to mop up all the tasty juices.


SERVES 4–6


100g spicy cooking chorizo, diced


1 small white onion, sliced


1 red chilli, deseeded and finely chopped


2 tsp smoked paprika


25g butter


12 large eggs


50ml whole milk


8 spring onions, trimmed and finely sliced


1 small ripe tomato, diced


A handful of chopped fresh flat leaf parsley


50g Comté cheese, grated


Sea salt


Toasted sourdough bread, to serve


1. Slowly cook the chorizo in a large frying pan for about 5 minutes, until caramelised and the red oil has come out. Remove the chorizo from the pan, but make sure you leave all of the oil in the pan (this will help to flavour the scrambled eggs).
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