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the HAIRY BIKERS’ BEST-LOVED RECIPES

Mums Still Know Best

x x x


      
      We’d like to dedicate this book
to our dear friend Sammy-Jo
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   We enjoyed Mums Know Best so much we decided to do it all over again and discover some new recipes and yet more of Britain’s
         great food!
      

      As you probably know by now, we love good food and we love mums. So we’ve got on our bikes and toured round the country again,
            meeting more mums and their families and trying their great cooking. It’s tough work but someone’s got to do it! We’ve found
            loads more treasured recipes and we’ve sacrificed our waistlines to tuck into new puddings, pies and other delights. So many
            mums and their families have welcomed us into their homes to talk about the food they eat and what their recipes mean to them,
            and we’ve learned canny kitchen secrets from cooks the length and breadth of the British Isles.

      For this new book, we’ve gathered lots of great recipes from the lovely mums, as well as some goodies from the community groups
            who came to party at the recipe fairs. We’ve also created more than 50 new recipes for our favourite dishes, some of which
            we’ve adored since childhood. We’ve taken a fresh look at these recipes – many of them cornerstones of British cooking – brought
            them up to date for today’s cooks and made them as good as they can possibly be. They’re recipes that will stand the test
            of time, recipes that reflect family traditions, and we want to share them with you.

      There’s a wealth of kitchen experience in this book, not only from us but also from the mums and their families. There are
            recipes for every day and for high days and holidays – everything from the milk pudding we remember from childhood to some
            of the best curries we’ve ever eaten. We hope you enjoy them all as much as we have – and don’t forget, a little bit of what
            you fancy, when you fancy it, does you good!

      love Si & Dave
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Comforting food

      
   
      
CREAM OF TOMATO SOUP

      
      WITH FRIED CHEESE SANDWICHES

      
Memories from Dave’s childhood – Saturday lunch with fried cheese sarnies and tinned tomato soup. This is still one of our
            favourite meals, but it’s so much better with home-made soup.

      

SERVES 2

1 tbsp sunflower oil

1 large onion, roughly chopped

1 garlic clove, chopped

1 × 400g can of chopped tomatoes

½ tsp mixed dried herbs

2–3 tsp caster sugar

4 tbsp double cream

sea salt flakes

freshly ground black pepper

FRIED CHEESE SANDWICHES

4 slices of white bread

softened butter, for spreading

75g Cheddar cheese, coarsely grated

3 tbsp sunflower oil, for frying




[image: image]


To make the soup, heat the oil in a large saucepan and gently fry the onion and garlic for 5 minutes until they begin to soften.
               Stir in the tomatoes, then refill the can with water and pour it into the pan. Add the herbs, 2 teaspoons of the sugar, a
               good pinch of salt and plenty of freshly ground black pepper. Bring to a gentle simmer and cook for 15 minutes, stirring occasionally.

Remove from the heat and blitz the soup with a stick blender until it’s as smooth as possible. Alternatively, let the
               soup cool for a few minutes, then blend it in a food processor and pour it back into the saucepan. Stir in the cream and adjust
               the seasoning to taste, adding a little more sugar if you think you need it.

To make the fried cheese sandwiches, spread the bread lightly with butter and put the cheese on 2 of the slices in an
               even layer, leaving a 1cm border around the edge. Top with the remaining slices of bread.

Heat the oil in a large non-stick
               frying pan over a medium-low heat. Carefully add the sandwiches to the pan and cook them for about 3 minutes on each side
               until golden brown and crisp. Warm the soup gently, stirring regularly.

When the sandwiches are done, remove them from
               the pan and cut into fingers or quarters. Ladle the soup into deep bowls and serve with the sandwiches.


     


For an extra touch of luxury, try making Italian fried cheese sandwiches with mozzarella.




      
      ROUILLE & CROUTONS

      
      Traditionally served as a spicy addition to fish soups and stews, this is a more sophisticated accompaniment to the cheese
            sarnies on the previous page. Rouille is like a butch mayonnaise and is great with the croutons – a grown-up version of the
            fried cheese sandwiches really! Please note: this recipe contains raw eggs.

      
         

SERVES 4

ROUILLE

3 dried chillies, deseeded

1 tsp coarse sea salt

4 garlic cloves, peeled

pinch of saffron

2 egg yolks

100–150ml olive oil

1 tsp lemon juice

pinch of cayenne pepper

chopped parsley or basil, for serving 

CROUTONS

1 French stick

2 tbsp olive oil

knob of butter

150g Gruyère cheese, grated

cracked black pepper
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First make the rouille. Grind the chillies into a powder in a pestle and mortar. Add the salt, garlic cloves and saffron
               and grind to a paste, then add the egg yolks. You should have a paste the colour of a jaundiced canary! Transfer this to a
               bowl. 

Finishing the rouille is like making mayo. Very slowly, start to add the olive oil to the paste, a few drops at
               a time. When you’ve added half the oil, add the lemon juice and this will loosen the mixture. Continue drizzling in the oil
               and beat until you have a good consistency. Finish with the cayenne. 

Next, make the croutons. Slice the bread. Heat
               the oil and butter together in a frying pan – the oil stops the butter burning and the butter ensures you end up with golden
               croutons. Fry the bread, a few slices at a time, until golden and set them on a baking tray. 

When the croutons are all
               cooked, sprinkle them with grated Gruyère and season with black pepper. Put them under a hot grill until the cheese is melted
               and bubbling – you can melt the cheese with a cook’s blowtorch if you prefer. 

To serve, drop a crouton into the centre
               of each bowl of soup. Add a spoonful of rouille to the side and garnish with some chopped parsley or basil.

   
      
      GREAT SAUSAGE CASSEROLE

      
      A rich-tasting sausage casserole with a hint of spice, this is a great way to turn your favourite sausages into a main event.
            We like to add a dash of wine to the sauce, but it’s very good without it too.

      
           
SERVES 6

1–2 tbsp sunflower oil

12 good meaty pork sausages

6 rindless streaky bacon rashers,

cut into 2.5cm lengths

2 medium onions, thinly sliced

2 garlic cloves, crushed

½–1 tsp hot chilli powder

or smoked paprika

1 × 400g can of chopped tomatoes

300ml chicken stock,

made with 1 chicken stock cube

2 tbsp tomato purée

1 tbsp Worcestershire sauce

1 tbsp dark brown muscovado sugar

1 tsp dried mixed herbs

2 bay leaves

3–4 sprigs of fresh thyme

100ml red or white wine (optional)

1 × 400g can of butter beans or

mixed beans

sea salt flakes

freshly ground black pepper
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Heat a tablespoon of the oil in a large non-stick frying pan and fry the sausages gently for 10 minutes, turning every
               now and then until nicely browned all over. Transfer to a large saucepan or a flameproof casserole dish and set aside. Next,
               fry the bacon pieces in the frying pan until they begin to brown and crisp. Add to the sausages. 

Put the onions in the
               frying pan and fry over a medium heat for 5 minutes until they start to soften, stirring often. You should have enough fat
               in the pan, but if not, add a little more oil. Add the garlic and cook for 2–3 minutes more until the onions turn pale golden
               brown, stirring frequently. Sprinkle over the chilli powder or smoked paprika and cook together for a few seconds longer.
               

Stir in the tomatoes, chicken stock, tomato purée, Worcestershire sauce, brown sugar and herbs. Pour over the wine,
               or some water if you’re not using wine, and bring to a simmer. Tip carefully into the pan with the sausages and bacon. Return
               to a simmer, then reduce the heat, cover the pan loosely with a lid and leave to simmer very gently for 20 minutes, stirring
               every now and then. 

Drain the beans and rinse them in a sieve under running water. Stir the beans into the casserole,
               and continue to cook for 10 minutes, stirring occasionally until the sauce is thick. Adjust the seasoning to taste. Serve
               with rice or slices of rustic bread.


      


Don’t prick your sausages. The meat will cook better with the fat and the sausages will stay juicy.



   

      
MAMA’S CURRY

      [image: image]
      
      We met Anjie Mosher in Blackpool and she shared some of her mum’s great recipes with us. This curry is one of her favourites
            and she told us that she used to invite her friends round for a curry – cooked by her mum Renee – on her birthday. Her friends
            always thought Anjie cooked the curry herself but now the secret’s out! Sadly, Anjie’s mum passed away four years ago, but
            Anjie says that when she cooks this recipe the smell makes her feel like she’s just had a big hug from her mum.

      
      
         
         

SERVES 4

120ml ghee or vegetable oil

400g braising steak, diced

1 medium onion, diced

2 garlic cloves, finely chopped

1 tsp ground cumin

1 tsp ground coriander

1 tsp ground turmeric

1 tsp black pepper

1 tsp chilli powder

½ tsp ground ginger

3 cloves

3 cardamom pods (optional)

½ tsp ground cinnamon

200g canned tomatoes

125ml natural
               yoghurt

1 tbsp vinegar

1 tsp salt

pinch of sugar






Heat a frying pan and add the ghee or oil. Brown the meat until sealed on all sides, then take it out of the pan and
               set aside. 

Add the onion and garlic to the pan and fry until soft but not browned. Add all the spices and fry for 1
               minute, no longer. 

Put the beef back in the pan with the tomatoes and bring to the boil. Take the pan off the heat and
               stir in the yoghurt and vinegar, then season with the salt and sugar. Place back on the heat, bring back to the boil and simmer
               for at least 1½ hours until the meat is tender. 

Alternatively, if you prefer, you can cook the curry in the oven. Pile
               it into an ovenproof dish and cook in a preheated oven at 190°C/Gas 5 for at least 2 hours.
            

            
         
         
      
SPICED CAULIFLOWER

      
      You have been warned – this recipe is very hot! If you want something milder Anjie says to halve the amount of spices used.

      
      
         
         

SERVES 4
 
60ml ghee or vegetable oil

2 tsp chilli powder

2 tsp ground cumin

2 tsp ground coriander

2 tsp turmeric
              

2 tsp black pepper

1 cauliflower, divided into florets

25g tamarind paste (optional)

1 tbsp vinegar
 
1 tsp salt
            



            
            


Heat a frying pan and add the oil. Add the spices and fry them over a medium heat for 2 minutes. Add the cauliflower
               and stir so all the florets are well coated with spice. 

If you’re using the tamarind paste, stir it into 250ml of boiling
               water and add this to the pan. If you don’t have any tamarind just add 250ml of boiling water. Add the vinegar and salt and
               cook until the cauliflower is tender.
            

   

      
SWEET & SOUR POTATOES

      
      Anjie told us how her mum always made these on her legendary curry nights and they are to die for. Great on their own or as
            a side dish with Mama’s curry and the spiced cauliflower … yum!

      
      
         
         

SERVES 4

60ml oil

1 tsp black mustard seeds

1 tsp cumin seeds

6 medium potatoes, peeled and cubed

2 tsp ground coriander
              

2 tsp salt

1 tsp turmeric

1 tsp chilli powder
 
4 tsp brown sugar

250ml water 75g tomato purée

3 tbsp vinegar



            
            



Heat a frying pan and add the oil. Throw in the mustard and cumin seeds and fry them until they pop, then turn the heat
               down a little and add the potatoes. Add the remaining ingredients, pour in 250ml of water, then stir everything together well.
               

Cover the pan and cook over a low heat until the potatoes are tender. Take the lid off the pan and cook until the sauce
               has thickened.
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      REALLY RICH OXTAIL STEW

      
      Your butcher will be able to get hold of a whole oxtail and cut it into portions for you. You should end up with at least
            5 large pieces, a couple of slightly smaller joints and the little bits from the end of the tail. Cook the little pieces with
            the rest as they will add lots of flavour to the stew. Oxtails tend to be very fatty, so you’ll need to trim your meat before
            you start cooking.

      
      
         
         

SERVES 5–6

1 whole oxtail (about 1.3kg),

cut into chunky pieces

3 tbsp plain flour

3–4 tbsp sunflower oil

2 medium
               onions, sliced

2 garlic cloves, finely chopped

2 medium carrots, peeled and diced

2 celery sticks, de-stringed and
               diced

4–5 bushy sprigs of fresh thyme

or ½ tsp dried thyme

2 bay leaves

300ml red wine

500ml beef stock

2
               tbsp tomato purée

1 tbsp chopped fresh parsley leaves,

to garnish (optional)

sea salt flakes

freshly ground black
               pepper
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Wash the oxtail pieces and pat them dry with kitchen paper. Trim off as much excess fat as possible. Put the flour in
               a freezer bag and season well with salt and pepper. Drop half the oxtail pieces into the seasoned flour, toss well to coat,
               then put them on a plate. Do the same with the remaining oxtail pieces. 

Heat 2 tablespoons of the oil in a large non-stick
               frying pan. Brown the oxtail over a medium heat for about 10 minutes until deeply coloured, turning every now and then. You
               may need to add extra oil or cook the oxtail in batches depending on the size of your pan. Put the oxtail into a flameproof
               casserole dish. 

Return the frying pan to the hob and add the onions, garlic, carrots and celery, with a little extra
               oil if necessary. Cook gently for 10 minutes until softened and lightly browned, stirring occasionally. Preheat the oven to
               150°C/Gas 2. 

Tip the vegetables on top of the beef and add the thyme and bay leaves. Stir in the wine, beef stock and
               tomato purée. Season with salt and pepper and bring to a gentle simmer. Cover the casserole dish with a lid and cook in the
               centre of the oven for 3 hours or longer, stirring and turning the oxtail halfway through the cooking time. The meat should
               be falling off the bones and the sauce should be rich and thick. 

Remove the casserole dish from the oven and transfer
               the oxtail pieces to a plate. Using an oven glove, hold the dish up slightly at one side, allowing the sauce to run to the
               opposite side. Skim off the fat that has pooled on the surface and discard it. 

Divide the oxtail pieces between six
               warmed plates and spoon over the sauce. Sprinkle with chopped parsley and serve with mash and fresh vegetables.
            

            
         
         
         
         




      
      HOME-MADE FISH FINGERS
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      We know you’ve got a packet of fish fingers in the freezer, but try our home-made version. We guarantee they’ll be the best
            you’ve ever tasted. And if you’ve had a hard day at work or school, put some between a couple of slices of bread, add some
            ketchup and all your troubles will melt away.

      
      
         
         
            
            
SERVES 4

500g thick skinless fillet of salmon or cod,

haddock or other white fish

3 tbsp plain flour

1 large egg

50g
               golden breadcrumbs or

30g fresh white breadcrumbs,

mixed with 20g easy-cook polenta

3 tbsp sunflower oil

sea salt
               flakes

freshly ground black pepper

bread, butter and ketchup, to serve



            
            
[image: image]




Cut the fish fillets into thick fingers – 4 really fat ones or 8 smaller ones, as you like. Don’t worry if they’re slightly
               strange shapes. They’ll look all the better for it! 

Put the flour in a strong freezer bag and season with a good pinch
               of salt and plenty of black pepper. Break the egg into a shallow dish and beat lightly. Put the breadcrumbs or breadcrumbs
               and polenta mix in a separate dish. 

One at a time, gently toss the fish fingers in the seasoned flour until evenly coated.
               Next, turn them in the beaten egg until well covered, then dunk them in the breadcrumbs. Put them on a plate, ready to cook.
               

Pour the oil into a large non-stick frying pan and set over a medium-high heat. Add the fish fingers and fry for 5–6
               minutes, turning occasionally until golden brown and crisp on all sides. Don’t leave the pan of hot oil unattended. 

Remove
               with a spatula and drain on kitchen paper. Serve in slices of freshly buttered bread with a good dollop of ketchup.
            
            

         
         
         
   
      
      RUTH’S SHEPHERD’S PIE

      
      Ruth Sutcliffe’s family have lived in West Yorkshire for generations. They’re upland sheep farmers and they need good comforting
            food to keep out the cold. Ruth still cooks from her Grandma Lassie’s handwritten recipe book and she showed us some of her
            favourites. Grandma always added a handful of oats to thicken the meat stew and Ruth has continued that tradition – useful
            tip we thought.

      
      
         
         

SERVES 4–6

2 tbsp vegetable oil

1 large onion, chopped

2 carrots, finely chopped

2 celery sticks, finely chopped

450g
               minced steak

1 Oxo cube

2 tbsp porridge oats

150ml hot water

700g floury potatoes

butter and milk for the mash
              

salt and pepper
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Heat the oil in a frying pan and fry the onion, carrot and celery until softened. Add the minced steak and fry until
               browned. 

Crumble in the Oxo cube, season and continue to fry for about 10 minutes. Stir in the porridge oats and hot
               water. 

Meanwhile, peel the potatoes, cut them into wedges and boil in salted water until tender. Mash with plenty of
               butter, milk and seasoning. 

Preheat the oven to 180°C/Gas 4. Pile the meat mixture into an oven dish, top with the mash
               and cook in the oven until bubbling hot and brown on top – about 20 minutes.
            

            
         
         
         
         
      

      
      GRANDMA SINDY’S GINGER SPONGE

      
      Ruth’s mum’s mum – Grandma Sindy, also known as Nina – was an excellent baker and Ruth has many happy memories of Sunday tea
            at her house.

      
      
         
         

MAKES ABOUT 12 SQUARES

200g self-raising flour

200g sugar

1 tsp ground ginger

1 tsp bicarbonate of soda

55g margarine

1 egg,
               beaten

2 tbsp golden syrup

240ml hot water



            
            
            


Line a 28 × 18cm baking tin with baking parchment. Preheat the oven to 180°C/Gas 4. 

Mix the flour, sugar, ground
               ginger and bicarbonate together in a bowl. Rub in the marge with your fingers, then add the beaten egg, syrup and hot water.
               Mix everything together well with a wooden spoon. 

Pour the mixture into the prepared tin and bake in the oven for 35–40
               minutes. Leave to cool in the tin and cut into squares when cold.
            

            
         
         
         
      
NINA’S ALMOND & COCONUT SLICE

      
      Nina’s tea table was always groaning with buns, cakes and sweet treats. It was all washed down with a proper cup of tea, made
            in a tea pot with tea leaves, of course.

      
      
         
         
         
            

SERVES AT LEAST 8

BASE

75g margarine 120g caster sugar

2 egg yolks

2 tbsp milk

1 tsp vanilla extract

170g self-raising flour 

TOPPING

2 egg whites

120g caster sugar

55g desiccated coconut

10 glacé cherries, chopped

55g flaked almonds
            
          


  



Grease a 28 × 18cm baking tin and line it with baking parchment. Preheat the oven to 160°C/Gas 3. 

Cream the margarine
               and sugar together until light and fluffy. Beat in the egg yolks, milk and vanilla, then fold in the flour. Spread the mixture
               into the lined tin – it will be very thick so you might need to use your hands. 

To make the topping, whisk the egg whites
               until they form stiff peaks, then fold in the sugar and coconut. Spread this mixture over the base and sprinkle the cherries
               and almonds over the top. Bake in the preheated oven for 45 minutes, then leave to cool in the tin. Cut into slices when cold.
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      BAKED EGG CUSTARD & CUSTARD TART

      
      Eat this delicious baked custard as it is or put it into a crisp pastry case to make a lip-smacklingly rich custard tart.

      
      
         
         
SERVES 4

butter, for greasing

3 large eggs

2 large egg yolks

100g caster sugar

300ml double cream

300ml whole
               milk

½ tsp vanilla extract

½ whole nutmeg 

PASTRY

200g plain flour

125g butter, cut into cubes

1 medium free-range egg, beaten
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Preheat the oven to 150°C/Gas 2. Butter a 1.2 litre ovenproof dish and set it in a small roasting tin. Bring a kettle
               of water to the boil. Mix the eggs, egg yolks and sugar in a heatproof bowl with a wooden spoon until smooth. 

Put the
               cream and milk together with the vanilla extract in a medium saucepan. Finely grate half the nutmeg over the mixture and heat
               until hot but not boiling, stirring occasionally. Slowly pour onto the eggs, stirring well. Pour the custard into the prepared
               dish and grate the remaining nutmeg over the top. 

Pour the just-boiled water into the roasting tin, until it rises no
               more than a centimetre or so up the outside of the dish. Bake in the oven for 25–30 minutes or until only just set. The custard
               should be fairly wobbly in the centre, as it will continue to set as it cools. Remove the tin from the oven, lift the dish
               from the water and leave to cool. Chill for 2–3 hours before serving.


CUSTARD TART

To make the pastry, put the flour and the butter in a food processor and pulse until the mixture resembles fine breadcrumbs.
         With the motor running, gradually add the beaten egg and blend until the mixture forms a ball. 

Tip the pastry onto a floured board and roll to around 5mm thick, turning the pastry and flouring the surface regularly. Use
         to a line a 20cm loose-based cake tin. Trim the edges neatly, prick the base lightly with a fork and chill the pastry for
         30 minutes. Preheat the oven to 200°C/Gas 6. 

Put the tin on a baking sheet and cover the pastry with crumpled baking parchment. Fill with baking beans. Bake the pastry
         blind for 15 minutes, then remove the paper and beans. Return the pastry to the oven for 3–4 minutes, then remove and reduce
         the temperature to 160°C/Gas 3. Pour the custard into the pastry shell, sprinkle with nutmeg and bake for 25–30 minutes until
         set. Leave to cool, then slice and serve.




         
         When mixing the eggs and egg yolks, use a wooden spoon rather than a whisk, as you don’t want to incorporate bubbles into
            the mixture.
         




      
         

   
      
      HARGREAVES’S MEAT & POTATO PIE

      
      What could be more comforting than the biggest pie in the world? That’s what Dee Briggs of Wakefield says, and she showed
            us how to make her dad’s version of Denby Dale Pie, which he learned from his dad. Amazing! Her dad’s recipe for special seasoning
            is lost, but Dee uses the mixture below. You need a big pie dish – 28 × 38cm – this is a crowd pleaser.

      
      
         
         
SERVES 12

2.75kg braising steak, diced

3 medium onions, chopped

30g salt

2.75kg potatoes, peeled and cut

into chunks
              

5 tbsp special seasoning, made with

1 tbsp Bovril and 4 tbsp Bisto powder 

PASTRY

1.5kg plain flour

30g salt
 
375g margarine

375g lard

beaten egg
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Mix the diced beef and onions with the salt and place in a large pan. Pour in enough water to cover and bring to the
               boil. Put a lid on the pan and simmer for 2½–3 hours, or until the meat is really tender. 

To make the pastry, put the
               flour and salt into a bowl. Dice the margarine and lard and add them to the flour. Process in a food processor or mix by hand
               until the mixture has the texture of breadcrumbs. Add 340ml of water and mix until the pastry forms a ball – add more water
               if needed. Leave the pastry in the fridge for 2 hours while the meat is cooking. 

When the meat has been cooking for
               a couple of hours, cook the potatoes in salted water until tender. Drain and set aside, reserving the cooking water to make
               extra gravy. 

Once the meat is cooked, remove the pan from the heat. Ladle some of the broth from the meat into a jug
               to cool. Once the broth has cooled, gradually add some of the gravy paste, mixing thoroughly all the time. Pour this gravy
               back into the meat and place the pan over a gentle heat. Once the meat is simmering, take the pan off the heat again. 

Preheat
               the oven to 200C/Gas 6. Cut off a small amount of pastry and roll it out. Cut enough 4cm wide strips to edge the rim of the
               pie tin. Strain the meat and onions, reserving the gravy, then place in the tin in an even layer. Put the potatoes on top
               of the meat. Pour enough gravy over the filling in the pie tin to come to just under the potatoes – usually about 3 ladlefuls.
               Save the rest to make extra gravy to serve with the pie, thickening it with the rest of the gravy paste if necessary. 
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