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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 blue) throughout the ebook that you can select to help you navigate between related recipes.


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





FUN, FUN, FUN!


That is what cooking should be. Yes you should strive for perfection, and yes cooking should be taken seriously, but it is also about making people happy. It is a gift. There are not many things that make you feel as special as food does (apart from sex, of course, but that’s another book!).


Running the Bistro is so different from a Michelin Star Restaurant. The idea is the same, but the delivery is poles apart. It’s about meeting, chatting, sharing. It’s about the buzz of the bar, the sound of cocktails being shaken, the hustle and bustle.


There are so many rules in restaurants, the do’s and don’ts. The Bistro is more relaxed, but has some all its own:


1.   Try something new, we won’t disappoint.


2.   Gents, always offer your seat to a lady.


3.   Perfection takes time, please be patient.


4.   No crying or yawning, we are neither your mother nor your bed.


5.   If you don’t like your drink let us know & we’ll make one that you do.


6.   Drunkenness is prohibited, please don’t act like an amateur.


7.   If you are drunk, call it a night, we will call you a cab & we suggest you don’t call your ex.


Like the recipes in this book, they’re designed to ensure people have a good time. There is some sharing food, some fine food, some rustic food but most of all fun food!


ENJOY!
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SWEET FRUIT SALAD


MUESLI, SEEDS + FRUIT MIX


JUICES


OEUFS COCOTTE


EGG YOLK + SALMON TARTLETS


POTATO OMELETTE WITH SMOKED SALMON


SPICED RED PEPPER + TOMATO SOUP


DOUBLE CREAM SCRAMBLED EGGS WITH SMOKED SALMON, SALMON EGGS + WATERCRESS


TARTARE OF ASPARAGUS + FENNEL CLOUD


CHEESE + POTATO PIE ‘GRATIN’


BALEARIC PRAWNS WITH CHILLI BUTTER


TOM YUM SOUP


DUCK RILLETTES





I love breakfast, but when does it stop? Never, I say! It becomes brunch, and then lunch, and then really, really late breakfast since there is no word for eating between lunch and dinner. Anyway, I love breakfast, and I think it should be served all day, whatever you call it. My fondest memories are of breakfast as a child, waking up on a Sunday (though not all the time!) to the smell of bacon and the sound of my dad cooking up a storm, and then all of us tucking into a feast fit for a king.






SWEET FRUIT SALAD


Fruit is a great way to start the day. Choosing exotic fruits, both acidic and sweet, makes this a great brunch dish too, particularly when teamed with the creamy coconut sorbet. If the fruit is ripe it is a dream come true. It also makes a great pud.


SERVES 4


 


FOR THE POACHED PINEAPPLE


3 LITRES PINEAPPLE JUICE, PLUS EXTRA IF NEEDED


3 STAR ANISE


3 BAY LEAVES


2 VANILLA PODS, SPLIT LENGTHWAYS AND SEEDS SCRAPED OUT


200G LIGHT SOFT BROWN SUGAR


3 LARGE PINEAPPLES


3 CINNAMON STICKS


In a large saucepan, bring the pineapple juice, star anise, bay leaves, vanilla seeds and sugar to a simmer.


Meanwhile, remove the skin and eyes from the pineapples. Halve each pineapple across the equator and remove the core with an apple corer. Snap the cinnamon sticks in half and insert half a stick into each pineapple half in place of the core.


When the poaching liquid has reached simmering point, carefully place the pineapples in the liquid, adding more pineapple juice to cover if needed. Place a cartouche (circle of greaseproof paper) over the pineapples and poach for 45 minutes–1 hour, or until a paring knife can penetrate the pineapple with a little resistance. Be careful not to boil.


When ready, remove the pan from the heat and leave the pineapples to cool in the liquid.


Once cool, store the pineapples in an airtight container in the fridge until needed. They will keep for up to three weeks. For maximum flavour, poach the pineapples two days before using.


 


FOR THE COCONUT SORBET


800G COCONUT PUREE


200G COCONUT MILK


4 TEASPOONS MALIBU (OR ANY COCONUT-BASED WHITE RUM)


JUICE OF 1 LEMON


110G STOCK SYRUP


Whisk all the ingredients together in a large mixing bowl.


Cover and leave the mixture to mature in the fridge for a minimum of 12 hours and up to 24 hours.


Churn in an ice-cream maker according to the manufacturer’s instructions until frozen. Store in the freezer in a lidded freezer-proof container for up to 6 months.


 


FOR THE LYCHEE PUREE


425G CAN LYCHEES IN LIGHT SYRUP, DRAINED AND SYRUP RESERVED


1 VANILLA POD, SPLIT LENGTHWAYS


½ XANTHAN GUM


Roughly chop the lychees and put in a saucepan with one-quarter of the reserved syrup from the can. Add the split vanilla pod and bring to the boil, then simmer for 5 minutes.


Whizz in a blender until smooth, then add the xanthan gum and whizz until the required texture is achieved. If the mixture is too stiff to blend, add more of the reserved syrup.


Pass the purée through a fine sieve, cover and refrigerate until required.


 


FOR THE MANGO PUREE


1 MEDIUM MANGO, PEELED, FLESH DICED


JUICE OF ½ LIME


SALT AND POWDERED GINGER, TO SEASON


Place the mango and lime juice in a saucepan with 100ml water. Season with salt and powdered ginger and cook down until soft, about 20 minutes.


Pass the purée through a fine sieve, cover and refrigerate until required. It can also be frozen and stored for 3 months.


 


FOR THE FRUIT


3 KIWI FRUIT, PEELED


1 LARGE MANGO, STONED AND PEELED


1 DRAGON FRUIT, PEELED


Slice and dice the fruit and mix together in a bowl.





 


TO SERVE


2 PASSION FRUIT, CUT IN HALF, SEEDS AND JUICE SCOOPED OUT


ZEST OF ½ LIME


Slice the poached pineapple thinly, then arrange in a ribbon along the left-hand side of the plate.


Arrange the fruit mixture to the right of the pineapple


Place a scoop of coconut sorbet on top of the diced fruit.


Add a dot of mango purée above and a dot of lychee purée below.


Drizzle passion fruit seeds and juice over the pineapple and finish with the lime zest.
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MUESLI, SEEDS + FRUIT MIX


We all love a full English, a sausage or an omelette, a fried egg or a nice buttery croissant or pain au chocolat, but for everyday it’s probably wiser to go for something healthier. The options can be a bit boring, so I’ve tried to fancy them up a bit. If you don’t want to make as much, halve the quantities.


MAKES 50 PRE-MIXED PORTIONS


 


FOR THE MUESLI


1.4KG JUMBO PORRIDGE OATS


400G SUNFLOWER SEEDS


400G PUMPKIN SEEDS


200G SESAME SEEDS


200G BLUE POPPY SEEDS


300G DEMERARA SUGAR


400G WHEAT GERM


400G RUNNY HONEY


300G OLIVE POMACE OIL


160G READY-TO-EAT DRIED APRICOTS, DICED


160G DRIED APPLE RINGS, DICED


160G DRIED PINEAPPLE, DICED


100G DRIED STRAWBERRIES


100G DRIED RASPBERRIES


400G RAISINS


300G FLAKED ALMONDS, TOASTED


300G ALL-BRAN


Preheat the oven to 150°C/gas mark 2.


Wearing disposable gloves, mix together the porridge oats, seeds, sugar and wheat germ thoroughly in a large mixing bowl.


Mix the honey and pomace oil together and add to the bowl, then mix again thoroughly with your hands, ensuring that all the dry ingredients are evenly coated.


Divide the mixture between two large roasting tins and toast in the oven for 15–20 minutes, stirring every 5 minutes, until aromatic and golden. Be careful to avoid over browning the mixture, as this will result in a harsh, bitter taste. Remove from oven and leave to cool.


Once completely cooled, place all the toasted mixture in a large bowl and add the remaining ingredients, mixing thoroughly with your hands.


Divide the muesli between four large vacuum food sealer bags and seal with a vacuum sealer to remove the air, but not excessively, as this will crush the muesli. Store in a dry place for up to three months.


 


FOR THE SEED MIX


600G PUMPKIN SEEDS


400G SUNFLOWER SEEDS


200G BLUE POPPY SEEDS


200G SESAME SEEDS


Mix all the ingredients thoroughly in a large mixing bowl.


Store in an airtight container in a dry place.


 


FOR THE DRIED FRUIT MIX


500G READY-TO-EAT DRIED APRICOTS, DICED


500G DRIED APPLE RINGS, DICED


500G DRIED PITTED DATES, DICED


500G SULTANAS


500G GOLDEN RAISINS


Mix all the ingredients thoroughly in a large mixing bowl.


Store in an airtight container in a dry place.






JUICES


Wash, prepare and then process the ingredients for each juice through a juicer according to the manufacturer’s instructions. Mix together well and serve immediately, or store in an airtight container in the fridge for up to 12 hours.



GREEN JUICE


½ HEAD OF CELERY, TRIMMED


1 LEMON, PEEL AND PITH REMOVED


1 PINEAPPLE, SKIN, EYES AND CORE REMOVED


50–75G SPINACH


1 FENNEL BULB, TRIMMED


15G FRESH GINGER, PEELED


½ PUNNET (ABOUT 250G) WHITE GRAPES (OPTIONAL, IF A SWEETER FLAVOUR IS REQUIRED)


50G GREEN KALE


3 PEARS


GREEN FENNEL JUICE


3 FENNEL BULBS, TRIMMED


½ HEAD OF CELERY, TRIMMED


3 PEARS, PEELED AND CORED


2 LEMONS, PEEL AND PITH REMOVED


1 CUCUMBER


50–75G SPINACH


1 PINEAPPLE, SKIN, EYES AND CORE REMOVED


½ PUNNET (ABOUT 250G) WHITE GRAPES


RED JUICE


2 LARGE BEETROOT, PEELED


½ HEAD OF CELERY, TRIMMED


2 CARROTS, TOPS REMOVED


3 PEARS, PEELED AND CORED


15G FRESH GINGER, PEELED


1 PUNNET (ABOUT 200G) BLUEBERRIES (OR DOUBLE UP THE QUANTITY IF BLACKBERRIES AREN’T AVAILABLE)


1 PUNNET (ABOUT 150G) BLACKBERRIES


1 ORANGE, PEEL AND PITH REMOVED


1 PUNNET (ABOUT 500G) RED GRAPES






OEUFS COCOTTE


A cocotte is the dish that the egg is cooked in, so oeuf cocette is, yes you got it, an egg cooked in a cocotte – no flies on you! The classic flavours to add are ham and cheese, which work really well. Sometimes it’s best not to mess. This classic method – or to some people a new method – of cooking, produces a tasty breakfast, lunch or starter.


SERVES 4


 


40G BUTTER


4 EGGS


160G MANCHEGO CHEESE, DICED


4 SLICES OF SMOKED HAM


4 FLAT-LEAF PARSLEY LEAVES


Preheat the oven to 180°C/gas mark 4.


In the oven, warm 10g butter in each of four 15cm pots or small ovenproof frying pans.


Crack an egg into the foaming butter, then add 40g Manchego, one slice of ham, torn into pieces, and one parsley leaf, torn into pieces.


Place the pans in the oven for 2–3 minutes.


Serve in the pan on a plate, with warm buttered muffins or toast.




HEN’S EGGS ARE GREAT BUT TO TAKE THIS DISH TO THE NEXT LEVEL USE DUCK EGGS - FAB!
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EGG YOLK + SALMON TARTLETS


The combination of smoked salmon, light, salty cheese and an aromatic chive background is dynamite. And, yes! They will explode – with egg yolk – so mind your chin!


MAKES 6


 


1 SHEET OF READY-ROLLED PUFF PASTRY, DEFROSTED IF FROZEN


150G SMOKED SALMON, CHOPPED


2 TABLESPOONS CHOPPED SPRING ONIONS


2 TABLESPOONS CHOPPED CHIVES


6 EGG YOLKS, BEATEN


1 TABLESPOON DOUBLE CREAM


30G PARMESAN CHEESE, GRATED


Preheat the oven to 150°C/gas mark 2.


Roll out the pastry to a thickness of 2–3mm. Using an 8cm round pastry cutter, cut out six circles and use to line a six-hole muffin tin. Place a second six-hole muffin tin on top and weight down with baking beans.


Bake for 10–15 minutes, or until golden brown.


Turn the pastry cases out of the tin and leave to cool on a wire rack. Increase the oven temperature to 180°C/gas mark 4.


When the pastry cases are cool, divide the smoked salmon, spring onions and chives between them. Mix the egg yolks and cream together, then pour over to cover. Sprinkle with the grated Parmesan and return to the oven for 2 minutes.


Serve warm, but beware – they will explode!
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POTATO OMELETTE WITH SMOKED SALMON


A Spanish omelette, really. Or a frittata, which, by the way, is an Italian word that means ‘to fry’ or something like that, so you can add anything to it – meat, cheese, vegetables, peppers – you get the idea. It’s a lovely dish any time of the day. We often have it at home as a brunch or early tea, which means dinner where I am from. If brunch is between breakfast and lunch, what is between lunch and dinner? Linner?


SERVES 4


 


FOR THE OMELETTE


500G MASHED POTATO, WARM


2 TABLESPOONS PLAIN FLOUR


3 EGGS, PLUS 3 EGG WHITES, WHISKED TO STIFF PEAKS


100ML DOUBLE CREAM


SALT AND FRESHLY GROUND BLACK PEPPER


4 TABLESPOONS VEGETABLE OIL


 


FOR THE GARNISH


100G SMOKED SALMON


4 TABLESPOONS SOURED CREAM (OR CREME FRAICHE OR MASCARPONE)


50G ROCKET LEAVES


50G MIZUNA LEAVES


1 SMALL LEMON, QUARTERED


20 CAPERS


Preheat the oven to 190°C/gas mark 5.


Place the warm mashed potato in a large mixing bowl. Add the flour, whole eggs and cream, and mix together well.


Fold the whisked egg whites into the mixture, and season with salt and black pepper.


On the hob, heat 1 tablespoon vegetable oil in each of four 15cm blini or small ovenproof frying pans until smoking. Pour one-quarter of the potato mixture into each pan and cook until beginning to colour.


Place the pans in the oven for 4–5 minutes, then flip each omelette onto a plate.


Garnish each omelette with one-quarter of the smoked salmon, 1 tablespoon soured cream, a grinding of black pepper, one-quarter of the rocket and mizuna leaves and a lemon wedge, then sprinkle over five capers.
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SPICED RED PEPPER + TOMATO SOUP


Red, bright, spicy and alive, this is what this soup is. Sweet with a silky texture, it can also be served cold if you want. I also use it as a pasta base, but primarily, for me, it’s a delicious brunch snack or a terrific starter, and so easy to do.


SERVES 6–8 (MAKES 3 LITRES)


 


SPLASH OF VEGETABLE OIL


3 ONIONS, SLICED


1 GARLIC BULB, CLOVES SEPARATED, PEELED AND CHOPPED


2 RED CHILLIES, CHOPPED (WITH SEEDS)


50G BUTTER


1 TABLESPOON SMOKED PAPRIKA


6 RED PEPPERS, DESEEDED AND CHOPPED


2 TABLESPOONS PLAIN FLOUR


100ML WHITE WINE VINEGAR


2 TABLESPOONS CASTER SUGAR


800ML BOILING WATER


1.3KG CANNED TOMATOES, WHIZZED IN A BLENDER TO A PUREE


15G SALT


Heat the oil in a large saucepan and sweat the onions over a medium–low heat for about 10 minutes until soft but not coloured.


Add the garlic and chillies, and sweat for a few minutes.


Stir in the butter with the smoked paprika and cook for 2 minutes.


Add the red peppers and cook for about 10 minutes until soft. Add the flour and cook, stirring, for 2 minutes.


Stir in the vinegar, sugar and water, and simmer for 10 minutes.


Add the blended tomatoes and cook for a further 10 minutes.


Add the salt, then whizz in a blender until smooth and pass through a sieve before serving either hot or cold.






DOUBLE CREAM SCRAMBLED EGGS WITH SMOKED SALMON, SALMON EGGS + WATERCRESS


Fab for breakfast at any time of year, but particularly at Christmas, when I have them with shampoo – not for your hair but to drink! (Champagne to the rest of you.)


SERVES 2


 


50G BUTTER


4 EGGS, BEATEN


50ML DOUBLE CREAM


2–4 SLICES OF BREAD, TOASTED


4 SLICES OF SMOKED SALMON


15G SALMON EGGS


SALT AND FRESHLY GROUND BLACK PEPPER


WATERCRESS, TO GARNISH


Melt the butter in a saucepan over a gentle heat. Add the eggs and cook, stirring them constantly, until they start to thicken. Remove the pan from the heat and bring the eggs together with a whisk.


Fold in the cream and immediately spoon the scrambled eggs onto the toasted bread. Lay over the smoked salmon and spoon over the salmon eggs.


Season with salt and a turn from the pepper mill, garnish with watercress and serve immediately.






TARTARE OF ASPARAGUS + FENNEL CLOUD


Tartare means raw, well sort of, and also (without the ‘e’) a mineral build-up on your teeth. You’ll be pleased to know that this one is raw asparagus and is a play on the more usual steak tartare. Also, it’s not an actual cloud, but it feels like one and looks like one so, with romance in mind, let’s call it one. Life is too short not to.


SERVES 4


 


FOR THE FENNEL CLOUD


50G GRANULATED SUGAR


1 GELATINE LEAF, SOAKED IN COLD WATER FOR 5 MINUTES


320ML FENNEL JUICE, FROM 3 LARGE FENNEL BULBS, MIXED WITH 5G ASCORBIC ACID, 50G CASTER SUGAR AND 5G SALT


18G POWDERED EGG WHITE (I USE ALBÚMINA)


2 TEASPOONS PERNOD


5G FENNEL POLLEN (OPTIONAL)


 


FOR THE ASPARAGUS AND FENNEL TARTARE


3 WHITE ASPARAGUS SPEARS, TRIMMED, PEELED AND SLICED


3 GREEN ASPARAGUS SPEARS, TRIMMED, PEELED AND SLICED


SALT AND GROUND GINGER


1 TABLESPOON OLIVE OIL


1 LEMON


½ FENNEL BULB, TRIMMED


1 TABLESPOON CHOPPED TARRAGON


 


FOR THE GREEN ASPARAGUS


60G BUTTER


3 GREEN ASPARAGUS SPEARS, TRIMMED


2 TABLESPOONS REDUCED BEEF STOCK





WATERCRESS, TO GARNISH


For the fennel cloud, heat 100ml water and the sugar gently in a saucepan until the sugar has dissolved.


Remove the pan from the heat, add the squeezed-out gelatine leaf and leave until melted, stirring occasionally.


In the bowl of a stand mixer fitted with the whisk attachment, whisk the fennel juice mixture and Albúmina together by hand to combine the ingredients. Switch on the mixer and begin whisking on a low speed, then gradually increase the speed.


When the mixture has nearly tripled in volume, decrease the speed and add the gelatine mixture. Whisk on high a speed until stiff peaks form.


Pour in the Pernod and whisk through, then pour the cloud mixture into a freezer-proof dish lined with cling film, spread it flat and sprinkle with the fennel pollen (if using). Place in the freezer for 6 hours, or until frozen, and store in the freezer until required.


For the tartare, mix the white and green asparagus together, and season with the salt and ground ginger. Add the olive oil and a squeeze of lemon juice, grate in the fennel and mix the ingredients together. Add the tarragon and set aside.


For the green asparagus, heat a frying pan, then add the butter and asparagus, fry over a medium–high heat for about 2 minutes until the asparagus is nearly cooked, then squeeze in a little lemon juice and add the beef stock. Cook for a further 2 minutes.


Place the sautéed asparagus onto one side of the plate and the tartare on the other side, then spoon the fennel cloud on top of the tartare and garnish with watercress. Serve immediately.
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CHEESE + POTATO PIE ‘GRATIN’


My mom used to make this gratin for me, and I loved it, so I thought I would do one for you. My mom would often finish the dish by scattering the top with a packet of plain crisps or sliced tomato, depending on the time and her mood, I suppose. You can change the cheese if you want to, but this is a true Ma Purnell classic.


SERVES 4–6


 


200G CLEAN, LARGE-GRAINED INDUSTRIAL WHITE ROCK SALT


6 MEDIUM–LARGE BAKING POTATOES, SKIN ON, WASHED


SPLASH OF VEGETABLE OIL


1 MEDIUM ONION, CHOPPED


KNOB OF BUTTER, PLUS 60G


310G HARD MATURE CHEDDAR CHEESE, GRATED


100ML DOUBLE CREAM


100ML MILK


1 TABLESPOON CHOPPED PARSLEY


1 TABLESPOON CHOPPED SPRING ONIONS


Preheat the oven to 180°C/gas mark 4.


Sprinkle the salt onto a baking tray and place the potatoes on top.


Bake the potatoes for 1½ hours, or until they are soft.


Remove the potatoes from the oven and leave to cool slightly, then cut in half, scoop out the potato into a bowl and beat until smooth. Reserve the skins.


Heat the oil in a flameproof casserole dish, add the onion and cook over a medium heat for 2–3 minutes. Add the knob of butter and cook for a further 2 minutes, then remove from the heat.


Add the potato, 250g of the cheese, the remaining 60g butter, the cream, milk, parsley and spring onions, then mix together and spread out in the casserole dish, smoothing the surface.


Cut the potato skins into strips and scatter over the potato mixture, then cover with the remaining 60g cheese.


Bake for 20 minutes, or until golden brown. Serve with a salad or as a side dish for meat or fish.




MIX THE CHEESE UP TO GIVE IT A CHANGE. TRY USING A BIT OF BLUE!
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BALEARIC PRAWNS WITH CHILLI BUTTER


I love these, and so do most people when they get the chance to eat them – it’s a mega favourite at the Bistro. I also cook them at home in a massive terracotta dish that Val, a family friend, gave me when we visited her in Tenerife. I love my holidays with my missus and the little people, and regard this as my holiday dish cooked in my holiday pot. Enjoy!


SERVES 4


 


500G CLARIFIED BUTTER


2 RED CHILLIES, SLICED


2 GREEN CHILLIES, SLICED


3 GARLIC CLOVES, SLICED


800G RAW PEELED MEDIUM PRAWNS


10G BASIL, CHOPPED


10G PARSLEY, CHOPPED


1 LEMON, CUT INTO WEDGES


Heat the clarified butter in a saucepan with the red and green chillies and garlic over a high heat until they float to the top.


Add the prawns, put the lid on the pan and cook for 2 minutes.


Finish with the herbs and a squeeze of lemon.
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TOM YUM SOUP


Tom yum is a deliciously flavoursome soup, a little different from the usual, plus it can be kept in the freezer or made and gorged down when cooked. Often, I serve it with raw tuna or some big, plump prawns, or even beef tartare as a main course. It is so fresh and light, as wonderful chilled in summer as it is warm in winter with extra chillies. It’s a foreign dish but, as we say here in Brum, it’s bostin!
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