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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.





EVERY GREAT DISH DESERVES A SOUNDTRACK


Like your dinner with a side of Madonna? Your cuisine with a pinch of Queen? Then get ready to experience the ultimate nosh pit.


Killing Me Soufflé is an epic kitchen gig celebrating the coming together of two of life’s grooviest ingredients, music and food.


The greatest ever acts in Rock ’n’ Roll, Pop, Hip Hop and RnB inspire 90 delectable duets that’ll have you dishing up a string of chart toppers. Enjoy Crowd Warmers (starters), Headliners (main courses) and Encores (desserts) at each of the three stages.


It’s like music to your mouth.


Bon Jovi Appétit!
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LINE UP


RAGE AGAINST THE TAGINE


MOTLEY STEW


FLAN HALEN


STONE TEMPLE PINE NUTS


BLINK 18CHEW


FOOD FIGHTERS


MUNCHBOX TWENTY


ARCADE FRYER


SALMON & GARFUNKEL


NO TROUT


THE SEX PESTOS


HARISSA ETHERIDGE


FLEETWOOD MACARONI


ZZ CHOP


QUINCE OF THE STONE AGE


BUNS N’ ROSES


HOOTIE & THE CRAYFISH


GRAIN DAY


SOY DIVISION


THE WHEAT STRIPES


CREDENCE BOIL WATER REVIVAL


NINE INCH SNAILS


ARCTIC MUNCHEES


CHEF LEPPARD


BREAD ZEPPELIN


JOHN NOUGAT MELLENCAMP


THE PEACH BOYS


LINKIN PORK


MOUSSE SPRINGSTEEN


THE ROLLING STOVES


CORDON BLUR





AND MORE…
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INDIAN SPICED AVOCADO DIP WITH HOMEMADE NAAN BREAD


A REMIX OF: ‘SUMMER OF ‘69’ BY BRYAN ADAMS, 1985


Few opening riffs can lure a room of denim-clad air-guitar novices into communal song as well as this sentimental beauty from Canadian hit-machine Bryan Adams. And what do those same partygoers need? Snacks. Yummy snacks. So dish this one up, play it loud and sing: ‘Those were the best dips of my life.’


Serves: 6
Preparation time: 20 minutes (plus proving time)
Cooking time: 25–30 minutes


AVOCADO DIP:


2 teaspoons cumin seeds


3 ripe avocados, halved, pitted, peeled and diced


1 red chilli, finely chopped


3 tablespoons finely chopped coriander


1 spring onion, thinly sliced


2 tablespoons natural yogurt


zest and juice of 1 lime


salt and freshly ground pepper


NAAN BREAD:


450g strong plain flour, plus extra for dusting


7g sachet fast-action dried yeast


1 teaspoon salt


1 teaspoon caster sugar


7 tablespoons natural yogurt


2 tablespoons vegetable oil


vegetable oil spray, for baking


First make the naan dough. Use an electric mixer with a dough hook attachment to mix the flour, yeast, salt and sugar until combined (or mix by hand in a large mixing bowl). Pour in 185ml warm water, along with the yogurt and oil, and mix until the dough comes together. Continue mixing on a low speed for 4–5 minutes (alternatively, remove the dough from the bowl and knead by hand on a clean surface for 5 minutes or until smooth). Place the dough in a lightly floured bowl, cover with clingfilm and place in a warm place to rise for 1 hour or until the dough has doubled in size.


To make the avocado dip, toast the cumin seeds in a small frying pan over a medium heat for 2–3 minutes. Grind the seeds with a pestle and mortar until they form a powder. Transfer to a medium-sized bowl and combine with the avocados, chilli, coriander and spring onion. Use a fork to mix the ingredients together while coarsely mashing up the avocados. Add the yogurt, lime zest and juice, and a generous seasoning of salt and pepper. Mix to combine, then cover and refrigerate until the naan bread is ready.


Preheat the oven to 240°C/gas mark 9 and heat a pizza stone or a large baking tray for 25 minutes. Remove the dough from the bowl, place on a clean, lightly floured surface and knock back. Divide into six equal portions and roll each one into an oval shape about 15–20cm long. Spray each side of the dough with oil and place two or three pieces (depending on size) on the preheated stone or tray. Bake for 5–8 minutes or until puffed and slightly golden. Remove from the oven and wrap in foil to keep warm. Repeat with the remaining dough.


Serve the warm naan bread on a platter alongside the avocado dip.
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CHICKEN, GINGER & SWEETCORN SOUP


A REMIX OF: ‘EVERY BREATH YOU TAKE’ BY THE POLICE, 1983


The Police inspired our spin on this Chinese classic and this one’s definitely worth a night in the clink. Our rendition introduces fresh coriander and ginger for some added Sting.


Serves: 2
Preparation time: 10 minutes
Cooking time: 30 minutes


900ml chicken stock


1 boneless, skinless chicken breast


1 teaspoon finely chopped fresh ginger


1 garlic clove, finely chopped


50g dry rice noodles


70g fresh sweetcorn kernels


2 spring onions, finely sliced


3 teaspoons dark soy sauce


2 tablespoons freshly chopped coriander


Pour the chicken stock into a large saucepan over a medium–high heat and add the chicken breast, ginger and garlic. Bring to the boil, then reduce the heat to low and simmer for 15 minutes or until the chicken has cooked through.


Remove the chicken from the pan and shred with a fork into bite-sized pieces.


Add the noodles, sweetcorn, half the spring onions and the soy sauce to the pan. Gently simmer for 4–5 minutes or until the noodles and sweetcorn are cooked, before returning the shredded chicken to the pan.


Serve the soup immediately with a sprinkling of the remaining spring onions and the coriander leaves.


‘i fought the slaw and the slaw won’
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CEVICHE TOAST WITH AVOCADO & CORIANDER


A REMIX OF: ‘UNDER THE BRIDGE’ BY RED HOT CHILI PEPPERS, 1991


Inspired by this seminal rock tune by the Red Hot Chili Peppers, paradoxically this tangy delight is not red hot, nor does it contain chillies. To get started, hit the local markets for some really fresh fish or throw a line in ‘under the bridge’. Any white fish will work with this recipe.


Serves: 8 as a canapé, 4 as a small starter
Preparation time: 10 minutes
Cooking time: 10 minutes


400g white fish (such as lemon sole, halibut or snapper), skinned and sliced into 1cm cubes


juice of 1 lime


2 shallots, thinly sliced


20g coriander leaves, chopped


1 avocado, halved, pitted, peeled and diced


8 slices sourdough baguette


2 tablespoons extra virgin olive oil


1 garlic clove, halved


salt and freshly ground black pepper


Put the cubed fish in a medium-sized bowl and combine with the lime juice, shallots, coriander and avocado. Season with salt and pepper to taste, and place in the fridge while preparing the toast.


Preheat a griddle pan over a high heat. Lightly brush the bread with the olive oil and place on the griddle for 1–2 minutes. Once the bread turns golden and begins to char, flip it over and grill for a further 1-2 minutes. Finish by rubbing the cut side of the garlic gently across the toast to infuse with its flavour.


Remove the ceviche from the fridge and spoon evenly over the pieces of toast. Serve immediately.


‘i have only one burning desire – let me stand next to your fryer’





[image: illustration]



THYME POLENTA CHIPS


A REMIX OF: ‘ENTER SANDMAN’ BY METALLICA, 1991


Metallica’s dark, thunderous classic, with perhaps the most explosive of all rock intros, inspires these heavy-metal snacks. After all, you’ll need some sustenance as a reward for the stovetop solos you’ll be ripping out. Invite around all the local bikers, dress entirely in black and don’t hold back on the volume.


Serves: 4
Preparation time: 10 minutes
Cooking time: 30 minutes (plus setting time)


olive oil, for greasing


1 litre vegetable or chicken stock


250g instant polenta


40g Parmesan, finely grated


vegetable oil, for deep-frying


1 tablespoon roughly chopped thyme leaves


salt and freshly ground black pepper


Lightly grease a 22 x 30cm baking tray with a little olive oil and set aside.


In a heavy-based saucepan, bring the stock to a boil over a medium-high heat. Gradually add the polenta in a steady stream, stirring with a whisk all the while, and continue to stir to combine. Reduce the heat to medium and, using a wooden spoon, stir for 2–3 minutes until the mixture thickens and softens. Remove from the heat and add the Parmesan.


Transfer the polenta to the greased tray and use the back of a spoon to spread it out evenly. Cover with a piece of baking paper and refrigerate for 3 hours or overnight.


Once set, turn out the polenta onto a board and slice into 2cm strips. Cut each strip into 8cm long chips. Heat the vegetable oil in a deep-fat fryer or heavy-based saucepan to 180°C. Fry the polenta chips, in batches, for 5 minutes or until golden brown. Drain on kitchen paper and keep warm while frying the remainder. Transfer the chips to a serving platter, sprinkle with thyme and season generously with salt and freshly ground pepper.
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SAGANAKI WITH TOMATO, OLIVE & OREGANO SALAD


A REMIX OF: ‘DON’T STOP’ BY FLEETWOOD MAC, 1977


This incredible song is from Fleetwood Mac’s 1977 hit album Rumours. Funny that, because there’s also been plenty of gossip about the tomato… is it a fruit or a veggie? All we know is that the band achieved their complex sound by having three lead singers, so we’ve given our Greek salad three lead ingredients to complement the sharp and salty hot cheese.


Serves: 4
Preparation time: 10 minutes
Cooking time: 10 minutes


350g cherry tomatoes, halved


12 Kalamata olives, pitted and halved


½ red onion, thinly sliced


2 tablespoons oregano leaves


2 teaspoons red wine vinegar


3 tablespoons olive oil


500g halloumi or kefalograviera cheese, cut into thick slices


1 lemon, cut into wedges, to serve


Put the tomatoes in a medium-sized bowl with the olives, red onion, oregano, vinegar and 2 tablespoons of the olive oil. Toss gently until combined. Set aside.


Heat the remaining tablespoon of oil in a non-stick frying pan over a medium-high heat. Add the cheese and fry for 1–2 minutes until golden brown. Turn the cheese over and cook for a further 2 minutes or until golden.


Serve the hot cheese immediately with the salad and lemon wedges.






PRAWN RICE PAPER ROLLS WITH SWEET CHILLI DIPPING SAUCE


A REMIX OF: ‘SWEET CHILD O’ MINE’ BY GUNS N’ ROSES, 1988


Inspired by the monster track from the best-selling debut album ever in the USA comes our Appetiser for Destruction. The killer riff started out as one of Slash’s warm-up exercises in jam sessions. Our succulent Vietnamese treats also act as a warm up, this time for the main course. They’ll take you straight to Paradise City.


Serves: 4
Preparation time: 15 minutes
Cooking time: 15 minutes


RICE PAPER ROLLS:


100g rice vermicelli noodles


8 large round rice paper wrappers


8 cooked prawns, peeled, deveined and halved lengthways


3 tablespoons Thai basil leaves, left whole


3 tablespoons whole coriander leaves


1 cucumber, sliced into thin matchsticks


salt and freshly ground black pepper


DIPPING SAUCE:


4 tablespoons sweet chilli sauce


1 tablespoon lime juice


1 tablespoon fish sauce


1 tablespoon freshly chopped coriander


1 teaspoon sesame oil


To make the dipping sauce, put all the ingredients into a jar or small bowl, and mix well to combine. Set aside.


Cook the vermicelli noodles according to the packet instructions. Drain and set aside until cool.


To assemble the rolls, fill a large, flat dish with boiling water and dip one rice paper wrapper into it briefly to soften. Shake off any excess water, place the wrapper on a plate, and arrange two halves of a prawn, pink side down, in the middle of the wrapper. Top with a small bundle of noodles, a few basil and coriander leaves and a few sticks of cucumber. Season to taste, then roll up the rice paper (in the same way as a burrito), tucking in the sides as you go. Repeat to make eight rice paper rolls.


Once all the rolls have been made, serve immediately alongside the dipping sauce.
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SPINACH & FETA FILO CIGARS


A REMIX OF: ‘ANOTHER BRICK IN THE WALL’ BY PINK FLOYD, 1979


These lovely vegetarian bites are inspired by one of the most influential and groundbreaking tracks in the history of rock ’n’ roll, a three-part rock opera, part two of which was the only No. 1 single for Pink Floyd in the UK and USA. Summon a boys’ choir to the kitchen and get cooking.


Makes: around 20
Preparation time: 50 minutes
Cooking time: 25 minutes


700g baby leaf spinach


2 shallots, finely chopped


3 garlic cloves, finely chopped


400g feta cheese, crumbled


3 teaspoons ground sumac


zest of 1 lemon, plus 2 tablespoons juice


10 sheets filo pastry


150g unsalted butter, melted


salt and freshly ground black pepper


Preheat the oven to 180°C/gas mark 4.


Bring a large pot of water to the boil. Working in batches, blanch the spinach leaves for 30 seconds and use a slotted spoon to transfer to a colander. Repeat until all the spinach is blanched. Run the spinach under cold water until cool. Drain as much liquid as possible from the colander and then use your hands to squeeze any more excess liquid from the spinach.


Once the spinach is quite dry, coarsely chop and place in a large bowl. Add the shallots, garlic, feta and sumac and mix well with a fork. Season generously to taste with salt and pepper, add the lemon zest and juice, and stir to combine.


Place a sheet of filo pastry on a clean, dry surface (keep the remaining sheets covered with a damp cloth to prevent them from drying out). Brush the sheet of filo with melted butter and then place another sheet of filo on top to make two layers. Cut the filo into four equal strips and place a heaped tablespoon of filling at the end of each piece of filo. Carefully fold the edges in and roll tightly like a cigar. Repeat with the remaining sheets of filo and filling, and brush each with a little melted butter.


Place the filo cigars onto two lined baking trays. Bake for 20–25 minutes or until golden. Enjoy when nice and warm.


‘we are the sultanas of swing’
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BARBECUED SUMAC CALAMARI WITH LIME AIOLI


A REMIX OF: ‘HOTEL CALIFORNIA’ BY THE EAGLES, 1977


Inspired by the legendary rock tune about a life of excess in LA (something not unfamiliar to the Eagles), this lovely squid starter is far too special for any room service menu.


Serves: 4–6
Preparation time: 10 minutes
Cooking time: 15 minutes


CALAMARI:


800g calamari (squid) tubes, scored and cut into 2cm strips


2 tablespoons olive oil


2 teaspoons sumac


salt and freshly ground black pepper


juice of 1 lime, to serve


AIOLI:


4 egg yolks


2 teaspoons Dijon mustard


juice and zest of 1 lime


250ml light olive oil


4 garlic cloves, crushed


Mix together the calamari strips in a bowl with the olive oil and sumac and some salt and pepper. Refrigerate while making the aioli.


To make the aioli, put the egg yolks, mustard and lime juice in a food-processor. With the motor running, gradually add the oil. The mixture will turn into a mayonnaise and start to thicken. Add the garlic, lime zest and a pinch of salt and pepper.


Either place a large frying pan over a very high heat, or, if barbecuing, get a barbecue plate very hot, then add the calamari, tossing for 3–4 minutes or until it is just cooked through. Place in a bowl and squeeze over the lime juice. Serve alongside the aioli.
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OYSTERS WITH GREMOLATA SALT


A REMIX OF: ‘YOU SHOOK ME ALL NIGHT LONG’ BY AC/DC, 1980


If there’s ever been an odd duet it’s gotta be good old-fashioned rock ’n’ roll and fancy pants oysters. Brian Johnson’s first single behind the mic for AC/DC was an absolute pearler, and it inspires our swanky shellfish. Pop on your old school uniform and strut your stuff. Perhaps play some Highway to Shell with the leftovers?


Serves: 8
Preparation time: 5–10 minutes


3 tablespoons finely chopped flat-leaf parsley


½ tablespoon fine sea salt


1 garlic clove, finely crushed


2 teaspoons lemon zest


24 oysters, shucked and cleaned, in the half shell


1 tablespoon olive oil


freshly ground black pepper


Combine the parsley, salt, garlic and lemon zest in a small bowl. Ensure all ingredients are mixed well and season with pepper.


Sprinkle the gremolata salt over the oysters and drizzle over the olive oil.


Serve immediately.
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BACON, GRUYÈRE & LEEK MUFFINS


A REMIX OF: ‘MONEY FOR NOTHING’ BY DIRE STRAITS, 1985


These country-kitchen savoury treats are influenced by the monster Dire Straits classic, with its amazing tension-building intro and one of the most brilliant-ever guitar riffs. Special cred goes to Sting for singing the backing vocals and the falsetto intro: ‘I want my MTV’. Now it’s your turn.


Makes: 12
Preparation time: 15 minutes
Cooking time: 30 minutes


butter, for greasing


1 tablespoon olive oil


3 back bacon rashers, finely chopped


½ leek, washed, dried and finely chopped


175ml milk


1 egg


120ml vegetable oil


150g Gruyère cheese, grated


2 tablespoons finely chopped chives


220g self-raising flour


Strap on your neon headband, roll up the sleeves on your blazer and preheat the oven to 180°C/gas mark 4. Grease a 12-hole muffin tin well with butter.


Heat the olive oil in a large frying pan over a medium heat. Add the bacon and leek, and stir for 5 minutes or until the leek softens and the bacon is golden. Drain and set aside to cool.


(Be careful: don’t get a blister on your little finger, or a blister on your thumb.)


Lightly whisk the milk, egg and vegetable oil together in a medium-sized bowl. Add the cheese and chives, and the cooled leek and bacon. Stir to combine, but be careful not to overmix. Put the flour in a separate large bowl and make a well in the centre. Pour in the wet mixture and mix lightly. Spoon the mixture into the greased muffin tin until each hole is two-thirds full. Bake for 20–25 minutes or until browned on top. Remove the muffins from the tin and cool on a wire rack. Serve warm or at room temperature.


‘but some kind of madras is swallowing me whole’
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SEARED SCALLOPS WRAPPED IN SPECK WITH HERB-SMASHED PEAS
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