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HOW TO USE THIS EBOOK





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





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





Look out for linked text (which is in a different colour) throughout the ebook that you can select to help you navigate between related recipes.
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INTRODUCTION


It was not a good time to open a café. It was not the best spot for one either.


It was February 2013 and the place was a small, run-down unit on a residential street in Muswell Hill, north London. It would be fair to say we were not making it easy on ourselves, but there were not many options. It was affordable and manageable for a chef on his own. Besides, I just had this feeling …


I am Christian Honor, the owner and chef of Chriskitch, a little eatery sandwiched between a secondary school and a few houses, on the site of a former chocolate factory.


These days, Chriskitch is always buzzing and, when the weather is good, there is often a lunchtime queue out front. There are now up to six members of staff at peak times, but ‘little’ is still the operative word. There are about eighteen covers indoors and we are open only during the day. Coffee, teas and cakes are served all day; at lunchtime we add three salads, a few breads, one main and one soup. On weekends, we do brunch. I suppose you could call it a coffee shop-trattoria, because there is no menu. What you see on the table at the front is what you get, and this changes daily.


Small is big


Watching our popularity grow so fast has been such a great feeling, not least because it shows that this is the right place at the right time. After years of working in restaurant kitchens the world over – Australia, Southeast Asia, the Middle East – opening Chriskitch was my dream. It is the culmination of all my travels and all my experience: I have seen the world, worked in some amazing places and worked my way up to running a big kitchen. Now all I want is my own little place, close to home.


Maybe this is some sort of mid-life crisis in reverse, but after years in this business I no longer want to work while everyone else plays. Because that is the reality of life as a chef. It is essentially a dysfunctional profession; it is unsociable, it is physically demanding, it is long hours for low pay, it demands allegiance to the kitchen, which means neglect of your nearest and dearest. All too high a price to pay for my liking. But I remain a chef, by vocation and by passion, and therein lies the beauty of Chriskitch. It allows me to reconcile the desire I have to cook for a living and still be part of my own life. It is a restaurant on my terms, not on restaurant terms.


What I love is knowing that doing it my way means my family is in my kitchen. My wife Bibi pretty much runs the business side and she cooks as well. Her Polish heritage has been a big influence, and you will get a lot of Eastern European flavours in Chriskitch food. The kids, Kayah and Olena, are there most days after school, like so many of the other neighbourhood kids.



Freshly cooked, every day


Understanding how the place came to be is crucial to understanding my cooking. What I cook is real food, but I’m not talking about some foodie cult of the authentic. I buy raw ingredients and I cook them. Nothing could be more basic than that. They do not go through multiple hands to get to the plate. Chriskitch is a small place and it is small-scale cooking.


My inspiration for menus comes from what I find, and I particularly like the underdog; misshapen veg and bruised fruit cost a bit less and they are still completely legitimate ingredients. I shop in pretty much the same places my customers shop in: the local supermarkets and greengrocers.


Nothing I prepare is technically complicated – I do not have that luxury, either of time or of equipment. I started with one hotplate and one oven, and that is still pretty much the entire story. If I want to get any sleep I need to keep it simple, because the food must be cooked and ready by 10 a.m. every day and I do not want to get up much before 5 a.m.


The recipes for Chriskitch evolved out of a necessity to offer flavourful food within a limited kitchen, with minimal staffing (just me in the beginning). What this means is that what I do in the kitchen can be done by anyone.


Striking a balance


Regardless of space and time, to make good food a cook needs to understand the importance of balance for both the palate and the eye. I am always thinking about the five main taste sensations: sweet, salty, spicy, sour, bitter. At the same time, I consider texture – crunchy, smooth, tender – and then there is colour and presentation. The beauty of this approach is that if you get it all right, if all the tastes and textures and visual appeal come together, you just need to mound it on a platter and it will be fantastic. My own flourish is to juxtapose unexpected flavours. It is all well and good to keep things equally balanced, but I like to throw in a few surprises. And that’s all there is to it.


What I am hoping to impart by sharing my recipes is an ability to create tasty, exciting, beautiful food. In a way, this is as much guidebook as a cookbook, because I do not necessarily think in terms of recipes; I think in terms of combinations. Mix up the flavours and textures and, at the same time, make it appeal to the eye. Be generous but, mostly, add a good pinch of the unanticipated. This is what I do, and this book will help you to do the same thing in your kitchen.


When Chriskitch started, it was not obvious that it would work. I knew what I wanted, but there was no master plan, my heart simply said this was the time and the place. I am a simple guy and Chriskitch is a simple idea: cook well and they will come. It is not the biggest café in Muswell Hill, but it is the best. If you don’t believe me, ask one of my customers.





Chris,


London, 2015





[image: Images]




[image: Images]









raw salads


blood orange, fennel, dill, feta, almond


watermelon, feta, pumpkin seed, basil


blue cheese, rosemary, cox’s apple, walnut


seaweed, apple, poppy seed, balsamic


avocado, coriander, chilli, lemon


broccoli, dried cranberry, pecan, basil, orange


salmon, pineapple, fennel, red onion, dill


buckwheat, mixed seeds, spinach


cucumber, white poppy seeds, spring onion, orange


farro, cauliflower, mustard seed, parmesan





cooked salads


green beans, mint, lemon, chamomile, dill seed


endive, apple, pomegranate, walnut, goat’s cheese


potato, capers, dill pickles, mustard, chamomile


beetroot, orange, feta, tarragon, chilli


butternut squash, mint, rosemary, almond


carrot, ginger, orange


aubergine, dates, tahini


grains and pulses


quinoa, radish, almond


avocado, quinoa, butter beans, pistachio, mint


peppers, red onion, garam masala, quinoa, cashew


celery, pecan, goat’s cheese


sweet potato, cavolo nero, red rice, pecan


wild rice, black olive, green grape


pea shoots, kale, samphire, goji berry, liquorice


cauliflower, harissa, buckwheat, mint, pistachio


lentil, peppers, garam masala, almond, cherry


couscous, leek, lemon, pumpkin seed, chilli










RAW SALADS



BLOOD ORANGE, FENNEL, DILL, FETA, ALMOND


There is only one way to get paper-thin slices of fennel and that is with a mandoline slicer – most good kitchen shops and online suppliers offer this very simple tool that is perfect for home cooks, so there is no excuse not to have one. The skinniness does more than improve the look; with fennel it also enhances the taste. There is something superbly delicate about see-through shreds of fennel that is completely different from when it’s chopped.





SERVES 4–6





2 blood oranges


1 large fennel bulb, with fronds, thinly sliced with a mandoline


40g fresh dill, roughly chopped


1 tablespoon nigella seeds or whole dill seeds


60g feta cheese, crumbled


60g whole almonds, roasted


a good handful of mustard cress



a pinch of freshly ground star anise (see Note)


salt and coarsely ground black pepper to taste


extra virgin olive oil, for drizzling





Trim away the top and bottom of the orange. Slice off the skin, including the white pith, and discard. Gently separate the orange segments from the membrane.


Combine all the ingredients except the oil in a big bowl. Mix with your hands, massaging gently, then mound on a platter. Drizzle with extra virgin olive oil and serve at room temperature.



Note: For star anise powder, place a small handful of whole star anise in a spice grinder and pulverise until it becomes a smooth powder. Keep in a sealed container in a dark place.
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WATERMELON, FETA, PUMPKIN SEED, BASIL


The inspiration for this came from my time in the Middle East: when it is 37ºC, you need a chilled watermelon salad, so think cool crisp melon and shisha tea, and let the contrasting flavours and textures transport you. Serve on a hot day, in the shade, preferably.





SERVES 8





1kg watermelon, quartered, sliced and deseeded


1 sachet of berry tea, removed from the sachet


100g feta cheese, crumbled


3 tablespoons pumpkin seeds, dry roasted


10 sprigs of fresh mint, leaves stripped and torn


10 sprigs of fresh basil, leaves stripped and torn


3 green tomatoes, halved


a handful of baby tomatoes


30ml pumpkin seed oil


2 tablespoons Basil Sugar






Line up the watermelon slices on a platter and sprinkle with the berry tea.


Scatter over the cheese, seeds, herbs and tomatoes. Drizzle with the oil, sprinkle with the sugar and serve.
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BLUE CHEESE, ROSEMARY, COX’S APPLE, WALNUT


These look so fantastic and the taste combo is beautiful, but what really makes them for us is that they are so easy to serve. One apple is one portion, so while it looks fancy and complicated, this is actually simplifying our lives by making plating up easier. You can also make this recipe with pears.





SERVES 4





60g blue cheese, crumbled


60ml extra virgin olive oil


a large sprig of fresh rosemary, leaves stripped and finely chopped


20ml grape molasses


salt and coarsely ground black pepper


30ml malt vinegar


4 Cox’s apples, or other tart eating apples


100g walnuts, severely roasted and roughly chopped (see Note)


a handful of fresh spinach leaves





In a mixing bowl, combine the blue cheese, olive oil, rosemary leaves, grape molasses, salt and pepper and mix well. Set aside.


Put the vinegar into another bowl. Working with one apple at a time, slice the whole apples about 5mm thick, and dip the slices immediately into the vinegar – this will prevent them from discolouring.


As each apple is sliced and dipped, transfer them to the bowl with the cheese mixture and toss to coat. Remove to a platter, keeping the slices of each apple in a separate pile, then continue until all the apples are sliced and coated.


To serve, reassemble the apple slices into apple-shaped stacks, adding the roasted walnuts, spinach leaves and seasoning between layers.



Note: My recipes call for severely roasted nuts and seeds which simply means dry-frying them until they are very dark and aromatic for a more pronounced taste. ‘Severely’ implies stopping just short of burning.
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SEAWEED, APPLE, POPPY SEED, BALSAMIC


This is my take on a traditional Japanese seaweed salad. The difference here is the presence of apples and carrots and, of course, grape molasses and a few more bits, but this upholds the basic principle of vinegar tang alongside briny, chewy seaweed. It tastes so good you wouldn’t know it was good for you. This is best made at the last minute to keep it all vibrant.





SERVES 4–6





10g hijiki seaweed


20g wakame


40g seaweed salad


2 small red apples


2 tablespoons vegetable oil


juice of ½ a lemon


2–3 large carrots, peeled


a pinch of icing sugar


2 teaspoons nigella seeds


2 teaspoons white poppy seeds


60ml balsamic vinegar


90ml grape molasses


1 small bunch of fresh parsley, finely chopped without stems


salt and freshly ground black pepper





Put all the seaweed into a bowl and add water to cover. Leave to stand for 10 minutes, then drain and squeeze out the excess water.


Meanwhile, slice the whole apples very thinly using a mandoline. Put them into a bowl with the oil and lemon juice and toss with your hands to coat. Set aside.


Using a julienne slicer, cut the carrots into long, thin ribbons. Alternatively, slice very thinly by hand or grate. Put them into a bowl, dust lightly with icing sugar and toss.


In a large bowl, combine everything but the carrots, apples and parsley and mix well. Just before serving, add the remaining ingredients, toss lightly and taste for seasoning. Serve immediately.
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AVOCADO, CORIANDER, CHILLI, LEMON


Cooking doesn’t get much easier than this. Chop, chop, everything in the bowl, mix around, serve. Done and done. The avocado turns creamy when it blends with the oil and lemon, so it seems like there is a complicated dressing thing going on when, in fact, there isn’t. As much as a vegetable side dish as a salad, you can also serve this with simple grilled meats or seafood.





SERVES 4–6





4 ripe avocados


1 big bunch of fresh coriander, coarsely chopped, including stems


2 fresh red chillies, deseeded and finely chopped


zest and juice of 2 lemons


1 tablespoon coriander seeds


80ml extra virgin olive oil


salt and coarsely ground black pepper





Cut the avocados in half lengthways, then into eighths. Leave the skin on, as it helps them to keep their shape.


Put them into a mixing bowl with the remaining ingredients. Mix with your hands, massaging gently to combine. Taste and adjust the seasoning, then mound on to plates and serve.
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BROCCOLI, DRIED CRANBERRY, PECAN, BASIL, ORANGE


A super simple salad that was inspired by something my sister Kylie once made for me and a good thing too, as this is very popular with our customers. Raw, grated and lightly dressed, this is an excellent alternative to plain boiled broccoli. If you are enthusiastic about citrus, add a bit more.





SERVES 4–6





1 large head of broccoli


120g dried cranberries


120g toasted pecans, severely roasted (see Note)


½ a bunch of fresh basil


zest and juice of 1 orange


50ml extra virgin olive oil


salt and coarsely ground black pepper





Using the large holes of a cheese grater, grate the flowery head of the broccoli into a large mixing bowl. Trim the broccoli stalk and chop it roughly.


Add the remaining ingredients and mix with your hands, massaging gently to combine. Taste and adjust the seasoning, then mound on a platter and serve.
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SALMON, PINEAPPLE, FENNEL, RED ONION, DILL


A fatty fish like salmon goes well with acidic ingredients, and here caramelized pineapple bolsters the lemon tang. This is gorgeous on its own as a starter or as part of a selection for a main dish. Pair it with Avocado, Coriander, Chilli, Lemon and Buckwheat, Mixed Seeds, Spinach.





SERVES 4





500g very fresh boneless skinless salmon


1 small pineapple, about 1kg, peeled, cored and quartered


1 large fennel bulb, with fronds


1 large spring onion, sliced


1 red onion, thinly sliced


1 tablespoon dill seeds


a pinch of nigella seeds


a few sprigs of fresh dill, roughly torn


1 teaspoon pink peppercorns in brine, drained


thin strips of zest and juice of 2 lemons


30ml extra virgin olive oil





With a sharp knife, cut the salmon into paper-thin slices on an angle. Set aside.


Cut the pineapple pieces in half lengthways, then slice thinly. In a non-stick skillet, dry fry the pineapple slices until caramelized on both sides. Set aside.


Keep the fennel whole and slice it lengthways, using a mandoline. Set aside. Reserve a few fronds for garnish.


Arrange alternating slices of pineapple, fennel, spring onion, red onion and salmon on a platter, then scatter the seeds, dill, peppercorns, fennel fronds and lemon zest on top.


Drizzle with the oil and lemon juice just before serving.
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BUCKWHEAT, MIXED SEEDS, SPINACH





Nothing but grains and seeds, and a few spinach leaves, this salad is packed full of goodness. I devised this as a way to showcase seeds, but also to serve as part of our salad selection at lunchtime. It’s a real team player and complements many a salad. This shines on a buffet table.





SERVES 4–6





250g buckwheat


120g sunflower seeds


120g pumpkin seeds


80g brown linseeds


80g sesame seeds


200g fresh baby spinach leaves


2 tablespoons extra virgin olive oil, plus extra to serve


salt and freshly ground black pepper





Cook the buckwheat according to the packet instructions. Drain and set aside.


In a large frying pan, combine all the seeds and dry fry over medium heat, tossing/stirring until aromatic and popping. Do not crowd the pan; you may need to work in batches. Transfer the toasted seeds to a plate and leave to cool to room temperature.


In a small bowl, toss together the spinach and oil and set aside.


In a glass jar or several small jars, arrange layers of the buckwheat, seeds and spinach. Serve with extra olive oil alongside. Alternatively, in a large bowl, combine the buckwheat, toasted seeds and spinach and mix gently to combine. Season to taste and serve.
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CUCUMBER, WHITE POPPY SEEDS, SPRING ONION, ORANGE





Beautiful simplicity. The key to this is last-minute assembly: cucumber flesh is very porous, so it soaks up oil easily and salt makes it watery. Otherwise there is nothing to it – this is quick to pull together, as it has only a few ingredients.





SERVES 4–6





100g white poppy seeds


2 large cucumbers, washed and dried


5 red spring onions, thinly sliced at an angle


zest and juice of 1 orange


salt, to taste


extra virgin olive oil, for drizzling





In a non-stick skillet, dry fry the poppy seeds over a medium-high heat until they begin to turn golden. Transfer them to a large mixing bowl.


Slice the cucumbers lengthways with a spaghetti mandoline blade or chop into very fine matchsticks; if they are really long, halve them first.


Put the cucumbers into the bowl with the poppy seeds. Add the remaining ingredients, apart from the oil. Mix with your hands, massaging gently to combine, then mound on a platter. Taste and adjust the seasoning. Seconds before serving, drizzle on as much or as little good-quality olive oil as you like.
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FARRO, CAULIFLOWER, MUSTARD SEED, PARMESAN





[image: Images]





OK, I confess, keeping the cauliflower raw is all part of my time-efficient ethos. But truly, cauliflower tastes so good as it is and makes such a fantastic salad ingredient, why bother with cooking when you don’t have to? Because this is basically an all-white dish, I like to add a bit of green for visual contrast. In season, nasturtium and chive flowers are wonderful and, when I can find some, a few fresh curry leaves, otherwise parsley is perfectly fine.





SERVES 4–6





150g farro


10g black mustard seeds


10g yellow mustard seeds


2 tablespoons vegetable oil


20g wholegrain Dijon mustard


30g sunflower seeds


1 large cauliflower


40ml extra virgin olive oil


zest and juice of 2 lemons


¼ teaspoon ground turmeric


a few nasturtium leaves and garlic chive flowers (optional)


salt and freshly ground black pepper


3 hard-boiled eggs, peeled and sliced


60g Parmesan cheese, shaved





Cook the farro according to the packet instructions and set aside to cool.


Put all the mustard seeds into a small frying pan with 1 tablespoon of the oil and fry over a medium-high heat until they pop. Stir in the Dijon mustard to stop the cooking, then scrape the contents of the pan into a large mixing bowl.


Put the sunflower seeds into the same frying pan with the remaining tablespoon of oil and fry over a medium-high heat until they pop. Transfer to the bowl of mustard seeds.


Quarter the cauliflower, then slice thickly with a mandoline. Alternatively, use a grater. Add to the bowl of seeds.
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