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‘Terry’s recipes are as fun to prepare as they are to eat and share, and Feeding Friends is the kind of book that will get grubby and well-used in the home and holiday kitchen. It’s for anyone who loves entertaining friends. So happy friendly feeding’


MARK HIX, CHEF AND RESTAURATEUR


‘Wonderful ideas beautifully crafted and filled with northern soul, just like George’


CHRISTOPHER BAILEY, BURBERRY CHIEF CREATIVE AND CHIEF EXECUTIVE OFFICER


‘What a great book, a real fun read, some wicked recipes but always approachable. I can see myself using it a lot’


DAVID MOORE, TWO MICHELIN-STARRED RESTAURATEUR




This book is dedicated to our mums, two amazing women who are a massive part of who we are today and the food that we cook – we couldn’t have done it without you! Cheers, Mum! xx
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TERRY EDWARDS trained under the Michelin-starred chef Paul Heathcote in Liverpool before joining Michel Roux Jr. at Le Gavroche and then working with Mark Hix.


GEORGE CRAIG started the band One Night Only with a schoolfriend at the age of twelve. They made the top ten – and are still going strong today – but George has also developed a sideline in modelling, after he was scouted by Burberry.


Terry and George met through mutual friends. Terry introduced George to foodie London. George introduced Terry to the music scene. They soon realised they could combine their skills to put on pop-up restaurant nights mixing great food with amazing music – appealing to people who enjoy eating out with friends but who can’t always afford full-blown ‘fine dining’.


Inspired by British ingredients and culture, they have cooked sell-out nights in London, Manchester, New York and Hollywood.


www.checkonpresents.co.uk
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HELLO



[image: img]


Hello, we are the co-founders of Check On – a pop-up restaurant company focused on creating unique events. Imaginative yet unpretentious food is at the heart of our pop-ups, and bringing people together against the backdrop of a relaxed and friendly setting. In our first book, we want to share some of our favourite recipes with you and hope they inspire you to make incredible, exciting (and stress-free!) meals to feed your friends at home. Whether you want to go all out with a show-stopping beef Wellington or a simple yet tasty fish pie, we have it covered.


There is nothing better than gathering friends, family and loved ones together for a delicious meal. Food trends will come and go, but breaking bread with your nearest and dearest won’t.


We don’t want to get too mushy here but sod it, here goes…


For us, memories make great dishes and it’s our memories that have inspired every single recipe in this book. What we hope is that the meals you create from these recipes will make new memories for you. Sharing a meal together is a simple act, but one that is so powerful it can comfort, heal, restore, excite, delight and surprise us and – most importantly – put a smile on your face.
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HOW IT ALL BEGAN…



TERRY: After leaving school at sixteen I began working in pubs and bars. I didn’t really know what I wanted to do career-wise but there was something about cooking programmes that had always intrigued me from a young age. While my mates were playing the latest Nintendo games, I was transfixed by Keith Floyd cooking up a paella or Marco Pierre White showing how to create the perfect pasta. Keith, Gordon, Marco – these were my heroes (not forgetting Everton FC’s legends Neville Southall and Duncan Ferguson) growing up. As soon as I decided I wanted to get into cooking professionally, I never looked back. I’ve been living and breathing food ever since.


I first met George in a sticky-floored music venue in York around 2009. I had a week off from working for Paul (Heathcote) and was helping out on tour with a friend’s band. George was back home in Yorkshire taking a break from recording his second album in Brussels. We didn’t talk much that night, we just had a few drinks after the gig. Fast forward nine months and we’d both moved to London and started hanging out. I was working at HIX and George was just about to release his second album with One Night Only.
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We’d eat out once or twice a week with friends on my nights off from the restaurant. This was all around the time that amazing pop-ups, supper clubs and, in fact, the whole street food revolution was just starting to really emerge. It was an exciting time, particularly as up until this point, you often had to spend quite a bit to get what all the ‘foodies’ were talking about. Now everyone, including the younger generation, had access to incredible food at affordable prices.


I remember George and I going to Broadway Market in East London and picking up a delicious, quality beefburger for a fiver – little more than your average takeaway meal deal but so much more satisfying!


GEORGE: My mum is an incredible cook and there was always a delicious roast or pie in the oven; I enjoyed eating a good meal but in terms of cooking one myself – I didn’t know where to start! When the band and I started touring, I lived on junk food – it was a case of food as fuel to keep me going.


I started hanging out with Terry at his place and he casually got me involved with cooking. It was a very organic process; he never said, ‘Right, George, today I’m going to teach you how to fillet a piece of fish.’ I do remember the first night we cooked together for some friends. We made these awesome short rib beefburgers with tarragon mayonnaise, crispy bacon, iceberg lettuce, sweet potato fries and green tomato ketchup and they went down a treat. I put some classic American vinyl on the record player and started to make some of our nutty White Russians. That was really the night that Check On was born. We were talking about how a lot of people will just get a case of beer and a couple of pizzas and leave it at that. Let’s be honest: it’s lazy and bad for you (I should know, I’d done it myself plenty of times).


We like to think we know how to put on a great party where everyone leaves happy, full and tipsy. I was running a club night in Camden at the time and Terry made these wicked Jack Daniels mince pies and a great spiced mulled cider for the Christmas party… people went crazy for them. It was a great night but it was the reaction to the food that was mind-blowing, especially as people kept coming up to ask where they could sample more of our food. We realised then that we really wanted to start doing pop-up events.
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Trying new things with Terry, like making fresh pasta or learning to cook a perfect steak, just made me want to taste more, eat more and eventually cook more. Terry taught me the importance of quality ingredients and also that great food can be fun and imaginative without being intimidating. That’s the ethos we bring to every Check On event and what we want to share with you in this book.


When I think back to the kind of food I was eating on the first tour with the band I can’t believe how much has changed. Now, whenever we are in the recording studio together, I’m always the designated chef and… I love it. I’ll cook up a big stew or treat the lads to a beef Wellington. It’s not just about the food. We’ll all sit round the table together, switch off from work and relax. For me, the biggest buzz in cooking a meal for friends or family, is seeing them enjoy themselves and eating our food. That will never get old.





WHAT’S IT ALL ABOUT?



We have so much fun cooking together. We’re constantly bouncing ideas off each other and know that in many homes, it’s not always just one person doing the cooking for everyone else. Everyone chips in and helps and the kitchen becomes the place to hang out, listen to music over a glass of wine and catch up while peeling the spuds or getting the chicken in the oven. We’ve always tried to capture this relaxed, fun approach in our pop-up events and it’s what we hope you’ll find is at the heart of this book.


The book is divided into themes, from Comfort Food for long dark rainy days when only a steaming bowl of ham hock soup with crackling will hit the spot, to Great British Classics, where you’ll find quality British ingredients such as pork and rhubarb paired together. A Very British Barbecue (drizzly rain and all), includes a great recipe for pineapple marinated in rum with a toffee sauce AND a prawn burger (officially our new obsession).


Other sections include Vegucation, where beautiful ingredients such as rainbow chard and even the humble cauliflower and onion are each given starring roles. We’ve also got a Leftovers section, drawing on ingredients used for other dishes in the book and showing how you can breathe life into them to create a whole new exciting dish. For us, eating well is all about balance and using quality ingredients.


We’ve tried hard to ensure that all the recipes are simple to follow, without lengthy lists of ingredients that will cost the earth. There are also plenty of sharing-style dishes where it’s a case of bringing it to the table with a big spoon and letting friends and family tuck in. You can pick and choose dishes from across the sections to create the perfect menu. Our mission in this book is to take the stress out of cooking for you. We want to show you how easy it is to put together a lovely meal to share with your friends, whatever the occasion; whether it’s a few mates crashing out in front of the telly, Sunday lunch for the family or feeding a crowd for a Christmas party.


We know from our pop-up events that a bit of careful planning goes a LONG way. While catering for 70 covers is quite different to an intimate gathering of friends, there are some general principles that still apply, and planning is most definitely one of them! A carefully thought-out menu and prepping as much in advance as possible can make the difference between you being able to enjoy the evening with your guests, and being glued to the stove the entire evening. And it’s not JUST about the food… A cracking cocktail to greet your guests when they arrive always sets up the atmosphere for the evening nicely. We’ve included a no-fuss drinks recipe in every section to get you started!


We want to share with you all the tips and tricks we’ve learnt along the way – the little details that make a big difference – such as lighting the room. Lighting a few candles is lovely if you’re making a romantic meal for two, but string up some fairy lights to make it brighter for a bigger crowd.


A big part of what we feel has struck a chord with so many people who’ve come along to our pop-ups is the music playlists we create for each one. Music is a massive part of our lives. It brings people together, gets them talking and is often a great ice-breaker. At the end of each section you’ll find a playlist (you can also access these online; you’ll find the link at checkonpresents.co.uk). We always have a record on when we’re cooking. You can’t beat a bit of The Beatles or Thin Lizzy playing in the background while you’re chopping the veg!


Right, on to the first chapter. We’re going to take you up North, to our first ever pop-up and for some classic comfort food!
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GREEN PEA AND HAM HOCK SOUP WITH CRACKLING CRUMBS


BLACK PUDDING HASH WITH POACHED EGGS


SHELLFISH AND CHIPS WITH MUSHY PEAS


FISH PIE


LANCASHIRE HOT POT WITH BABY BEETS


TOAD IN THE HOLE WITH RED ONION GRAVY


EVIE’S YORKSHIRE PARKIN WITH SEA SALT CARAMEL


BAKEWELL TART


YORKSHIRE RHUBARB MARTINI



POP-UP EVENT


NORTHERN INVASION


This opening chapter revisits the comfort food and dishes of our childhood – the places we grew up in and the friends we grew up with. Whether eating a bowl of soup with your sister on the sofa watching telly, fighting with the family over the sausages in the toad in the hole, or tucking into Friday night fish and chips. Comfort Food is universal – we each have our personal favourites, whether it’s a steaming bowl of pasta covered in melted cheese on a miserable Monday evening or a plate of eggs the way you had them as a kid. For us, the best memories are the tastiest ones and the recipes here are all about relaxed eating.




WHY NOT TRY…


Whether you’re feeding five friends or 15, making them feel comfortable and relaxed is just as important as the food. We always leave a stack of records out and invite friends to get stuck in and choose the music. It instantly makes people feel at home. Whether you’ve got a CD player or iPod – it doesn’t matter what – give your guests free rein to choose some tunes.
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We were just two Northerners eating and cooking the food that we loved. So, we decided to go back to our roots for our first ever pop-up event and bring the food and music that we grew up with down to London, giving it our own twist.


TERRY: We started talking about the dishes we grew up with, such as the regular Friday fish supper that my mum would send me to collect from the chippy when I was a kid, and George’s mum’s famous toad in the hole that she would make on a Monday with her leftover Yorkshire pudding batter from the Sunday roast. Then there were the desserts such as Bakewell tart with ice cream and sticky, spicy Yorkshire parkin, which always hit the spot on a cold winter’s evening. The menu came together really quickly.


[image: img]





GEORGE: The Northern Invasion pop-up was my very first night in the kitchen. I’ll never forget burning the first batch of Bakewell tarts and thinking, ‘What have I got myself into?’ All our friends and family came to the first night and by the end of the evening my mum was in the kitchen, elbow deep in dishes in her posh frock. Everyone loved our food; they were really excited by what we were doing. It was a completely different experience from standing on stage at a gig in front of a huge crowd but it was equally as thrilling and I couldn’t wait to do it all again the next night.


To set the relaxed and informal atmosphere of our first pop-up, we created a playlist featuring all the Northern music we both loved and had grown up with, including our musical heroes – The Stone Roses, Oasis and The La’s, which we played during the pop-up. We also wanted to celebrate great Northern food and regional ingredients, such as Bury black pudding, Ginger Pig sausages and Yorkshire rhubarb, all of which featured on our Northern Invasion menu and so now are in the recipes we’re about to share with you.
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GREEN PEA AND HAM HOCK SOUP WITH CRACKLING CRUMBS



This is a great and inexpensive hearty soup for a winter’s evening. Everyone’s got a bag of frozen peas in the freezer and this is the perfect way to use them up. The sweet pea and salt of the ham plus the texture of the crackling is the perfect combination. You can get a ham hock from your local butchers.


SERVES 6–8


100g butter


1 onion, diced


10 fresh mint leaves


1kg frozen peas


Sea salt and freshly ground black pepper


For the stock


1 ham hock


1 carrot


1 onion


1 bay leaf


1. First make the stock. Place the ham hock in a large pan with the carrot, onion and bay leaf and cover with 3 litres of cold water. Bring to the boil and simmer for 2–3 hours, or until the meat falls from the bone under its own weight. Check from time to time and top up with water as necessary so that the meat is always covered. Remove the ham hock and place to one side to cool. Strain the liquid, discarding the vegetables, and set aside.


2. Once the ham is cool enough to handle, remove the skin and meat from the bone and discard the bone. Flake the meat into small bite-sized pieces and set aside in a bowl until ready to serve.


3. Preheat the oven to 200°C/Gas 6.


4. Place on a baking tray. Sprinkle with sea salt and cook in the oven for about 25–30 minutes, or until completely crispy. Remove from the oven and place in a colander to cool and allow any excess fat to drain away. Once cooled, chop to a crumble consistency.


5. Melt the butter in a heavy-based pan and cook the chopped onion over a low heat, until soft and translucent.


6. Add the mint, frozen peas and 2 litres of the reserved ham stock to the pan and bring to the boil. Remove from the heat and leave to cool for 10 minutes before blending to a smooth silky soup with a hand-held stick blender. Season to taste with salt and pepper and then return to the pan to reheat gently.


7. Place about 50g of the flaked ham hock into each warm soup bowl and cover with the piping hot soup. Finish with a generous sprinkle of the crackling crumbs and serve immediately.
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BLACK PUDDING HASH WITH POACHED EGGS



This is a great brunch dish and an alternative to the classic bubble and squeak. Get the best black pudding you can, as it makes all the difference – plus a couple of extra eggs. Whenever we make this we usually manage to break a few but nothing compares to the pride of poaching the perfect egg!
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