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ABOUT THE BOOK


Whether you are an AGA aficionado or have never cooked on an AGA before, Mary Berry and Lucy Young’s new AGA cookbook is just what you need by your side. It is 30 years since AGA first got in touch with Mary Berry about producing the AGA handbook and 15 since she followed it up with Mary Berry’s New Aga Cookbook – now she has combined, improved, updated and revamped those books with Lucy’s help to produce The Complete Aga Cookbook, which deserves its place on all 21st-century kitchen shelves. There have been many new trends in cooking in the intervening years, and a plethora of new ingredients, and Mary explores them in new recipes, adapting many ideas to the Aga way of cooking.


As Mary herself says, an Aga rapidly becomes the centre attraction of the kitchen, acting as a warm focus for family, friends and animals. And cooking on an Aga is a joy: its spacious ovens produce perfectly cooked dishes, time after time. But we haven’t forgotten those who still cook on conventional cookers and instructions are supplied on each recipe.


Complete with all the AGA user information, Mary and Lucy help you get the most out of your AGA as they guide the reader through time- and energy-saving tips - from melting chocolate on the back shelf, to frying drop scones on the Boiling Plate and slow roasting overnight in your Simmering Oven. A few recipes will be familiar (adapted old favourites, which she just couldn’t bear to leave out) but, whether new or old, all have been cooked to perfection in the Aga, showing how versatile it really is.




ABOUT THE AUTHOR


Mary Berry, the much-loved judge on The Great British Bake Off, is the author of more than 70 cookbooks with total sales of over 5 million. Mary is loved for her practical and unfussy approach to cooking. She gives many demonstrations around the country, but when she is at home, she loves to be with her family and tending her garden – her other great passion.
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WELCOME TO THE WORLD OF AGA, A BRITISH ICONIC CAST IRON RANGE COOKER INVENTED IN THE 1920S.


TODAY’S AGA COOKERS


There is a wide choice of Aga cookers available today, to suit a variety of lifestyles, whether you want a cooker on all the time to provide background heat or one you can turn on and off as you need to use it; or indeed if you want something that sits between the two. They all work on the same principle of storing heat in the cast iron and each cooking area is pre-set to a different heat.


This book, its recipes and instructions, are generic to all models, so it should be used in conjunction with the user’s guide supplied with your own cooker.


THE TRADITIONAL AGA COOKER


These models were originally solid fuel, but are now only available powered by gas, oil or electricity. Once they are commissioned they take around 7–12 hours to gain the full saturation of heat in their castings and are designed to run continuously. The single, relatively small, heat source means that the hotplates and ovens are all on together and there is constant warmth in the kitchen. Selected gas and electric models may have a programming facility.


THE AGA TOTAL CONTROL AND CITY60 COOKERS


Our latest models combine the design and values of the traditional Aga cooker with the ability to turn each cooking area off and on as your needs require, adjusting to your lifestyle. The ovens and hotplate(s) have individual controls. You can use the hotplate(s) independently of the ovens, or together with 1, 2, 3, 4 or 5 ovens, depending on the model, as your cooking requires. You must allow enough time for the castings to become saturated in heat though, do not be tempted to cook as soon as it is turned on!


THE AGA DUAL CONTROL


This model is powered by gas or electricity and has ovens which are permanently all on, as with the traditional models, and there is always gentle warmth in the kitchen. The hotplates have elements embedded underneath so can be independently operated and used together, or individually, as needed.


THE SECRET OF AGA COOKING — HOW YOUR AGA cooker WORKS


The principle of using cast iron to accumulate and store heat is the basis on which the Aga works.


The Aga cooker is an outstandingly efficient energy store, steadily transferring the heat from its core, or from elements embedded in the cast iron, into its ovens and hotplates. Heat is transferred into the cast iron ovens and released steadily from all the inner surfaces simultaneously. Radiant energy, an infra-red heat, is produced from a heated mass and doesn’t depend on hot oven air for transmission. In cooking, the absorption of the radiant heat seals the surface of the food, holding in the flavours and moisture. In an Aga cooker, the oven is the heat source. The cast iron sides, back, top and bottom, provide constant heat. 


The ovens are large, able to take a 13kg (28 lb) turkey. Seven Aga saucepans, with flat lids, can be stacked in the Simmering Oven.


The Aga also emits gentle warmth and is often used as a heat source in the kitchen, as well as for cooking, where it is somewhat of a people magnet let alone a comforter for pets.


No matter which Aga cooker you have, it will produce great tasting food cooked with the radiant heat of cast iron. With all Aga cookers there are often several ways of producing the same results, as any meeting of Aga owners will confirm. The Total Control and City60 may cook some dishes slightly differently from the other models but the end result will ultimately look and taste the same.


KNOWING YOUR AGA


THE HOTPLATES


There are two cooking hotplates on all Aga cookers – one at a high heat, called the Boiling Plate, the other at a gentler heat, the Simmering Plate (apart from the Aga City60 which has one hotplate with a variable heat setting making it either a Boiling or Simmering Plate).


As the whole of the traditional Aga cooker is heated by a single heat source, the 80:20 rule applies – cook 20 per cent of the time on the hotplates and carry out most of the cooking in the ovens, such as steaming root vegetables or starting off a casserole or curry on the top then placing it in the Simmering Oven to cook. That way you ensure the most efficient use of the stored heat.


The Total and Dual Control and the City60 Aga cookers have separate electric elements underneath the cast iron hotplates so each of these models is designed to replenish itself constantly when it needs to so you can cook for the total cooking time on the top if the ovens are not turned on, should you wish. If you have had a traditional Aga cooker and change to hotplates that are independently operated be aware the hotplates may seem cooler initially but the heat is constantly maintained so they retain a steady heat which does not fall. Needless to say these hotplates do not affect the heat of the ovens.


BOILING PLATE


The hottest hotplate, the Boiling Plate is used for boiling, stir frying, making toast, using the griddle pan – indeed anything that requires a high heat. It is of a large diameter and can fit three average-sized saucepans together. Green vegetables keep their colour when boiled quickly here. When stir frying or cooking anything that might splash, we would recommend using an Aga Splash Shield which will protect the insulated cover liner from splatter, making cleaning a doddle! Please bear in mind that the Boiling Plate is too hot to cook food directly on it.


SIMMERING PLATE


The Simmering Plate is the cooler of the two hotplates and is used for recipes that require a lower heat, such as making sauces, scrambling eggs, heating milk, slow frying, simmering soups and root vegetables. In addition it can be used directly as a form of griddle – invaluable for toasted sandwiches, quesadillas, drop scones, searing scallops or even a fried egg (you will need to cover the plate with Bake-O-Glide, or other non-stick silicone paper)! Slow cooked toast can be made directly on the Simmering Plate – no need to use the Aga toaster. The same size as the Boiling Plate, the Simmering Plate is also machined flat to give the best all-over contact with the Aga saucepans, grill pan, frying pan and kettle.


WARMING PLATE


This is available on 4 and 5 oven Aga cookers. This oblong plate is a useful spot for placing hot dishes straight from the oven, resting cooked meat and poultry, serving from or warming the tea pot or sauce boats and jugs. It’s great, too, for keeping coffee warm, airing clothes, ‘ironing’ tea towels or drying off items such as peelers or food processor blades.


THE TOP PLATE 


The top plate is the enamelled surface surrounding the hotplates. Although it is not a cooking surface you can use its warmth for a number of useful activities, which more often than not save time and washing-up! These include warming jars of honey or syrup, melting butter or chocolate in a basin – do please put the basin on a cork mat or folded piece of kitchen towel to avoid scratching the enamel. Although it is a durable and hard-wearing surface, vitreous enamel is glass and will show scratch marks.


The top plate can also be used to rest a cup of coffee or tea or dry off awkwardly shaped tins, peelers or food mixer and processor parts – again use protection if you want to keep your Aga pristine!
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WHICH MODEL IS YOURS?


The Aga cooker comes in a range of sizes with a differing number of ovens. Search the descriptions below to find your own cooker and refer to the user’s instructions supplied with your new cooker, or available online at agaliving.com under Technical Library, for a bespoke description and advice.


2 OVEN AGA COOKERS


There are two models in this range, the traditional Aga with one single heat source, on all the time. It has a Roasting Oven and a Simmering Oven. The new Aga City60 has been designed to have all the attributes of a larger Aga within a small space. Each area is independently heated so they can be used together or in isolation. The single hotplate has two settings, so can be either a Boiling or Simmering Plate with a specially designed Resting Area to extend usage. The top oven also has two settings; so it can be either a Roasting or Baking Oven. The lower oven is the Simmering Oven. Flat floor grids are provided to use when cooking on the floor of the ovens.


3 OVEN AGA COOKERS


In this family there are the Aga Total Control and the Aga Dual Control, plus the traditional gas and electric models. The principles of cooking are the same for all; however, the Total Control gives greater flexibility as each area can be turned on and off as required. Compared to the traditional Aga, heat-up time is fast, generally an hour for best performance. The Total Control is designed for households that do not want constant warmth or are away from home for long periods – of course in colder spells or for convenience the Total Control can be left on like the traditional model. There is a floor grid for use when cooking for a period of time directly on the floor of the ovens. The Aga Dual Control has traditional Aga ovens always available for use but has hotplates that may be switched on and off.


4 OVEN AGA COOKERS


The 4 oven Aga cookers are all of the traditional type with one heat source and are a constant means of warming the kitchen and can be always available for use. These Aga cookers use the established techniques where most of the cooking is undertaken in the ovens, the hotplates being used to start food cooking.


5 OVEN AGA COOKERS


The 5 oven Aga is essentially a 3 oven Aga with an attached independently controlled hotcupboard unit on the left-hand side. As there is already a Simmering Oven featured in this model, the extra oven is a Slow Cooking Oven, which operates in a similar way, albeit at a slightly lower heat – this permits long periods of slow cooking. The 5 oven Aga is available as a Total Control or a Dual Control. The wealth of ovens makes this Aga especially brilliant for entertaining or for larger families.
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OVEN FUNCTIONS


ROASTING OVEN


The Roasting Oven is very hot, wonderful for cooking meat and poultry, roast potatoes and other vegetables, crispy jacket potatoes, grilled foods, pastry and bread.


The Roasting Oven is zoned in heat, meaning it is slightly hotter towards the top than the centre and the oven grid shelf set on the oven floor is less hot than the centre.


The top of the oven, second runners down, is great for grilled breakfasts and browning dishes such as gratins. The middle of the oven is best for roast meats and scones; tarts, quiches and bread are better near the floor of the oven.


The Roasting Oven is excellent for bread and pastries. Quiches in ceramic or pies in Pyrex dishes don’t need to be baked blind as when they are placed on the floor of the oven the pastry cooks from underneath and the filling will set and brown from the all-round heat. Metal flan tins conduct heat quicker than ceramic so put them on the oven grid shelf placed on the floor of the oven to avoid over-browning on the base of the food.


The floor of the oven can be used as another cooking surface; indeed, it is often called a hidden hotplate. It is ideal for browning roast potatoes, sautéing cubes of meat for a casserole or completing the cooking of grilled chicken fillets in a cast iron grill pan. As it is indirectly heated, the floor of the Roasting Oven is also great for cooking pizzas.


The Aga Total Control and the City60 come with an oven floor grid. This should be used when cooking anything on the City60 oven floor and when cooking on the floor of the Total Control for more than 20 minutes. This is because the element is positioned in the floor of the oven.


The beauty of the Roasting Oven is that any fat splashes are burnt off when the oven is at full heat. Just brush it out occasionally to get rid of carbon deposits. 


The specially designed roasting tins and bakeware slide directly on to the runners, so almost every available square centimetre of space can be used. Food can be protected by the use of the cold plain shelf or shielded by using the large roasting tin, which means that you can cook food that requires different temperatures at the same time. If food is browning too quickly just slide the cold plain shelf over the food to reduce the top heat. This oven can also be used for moderate baking by using the cold plain shelf as a shield above the food, such as when baking a traybake.


BAKING OVEN


The Baking Oven is pre-set at a moderate heat, ideal for cakes, biscuits and other foods not requiring a high temperature.


As with the Roasting Oven there are heat zones within the oven, the top is slightly hotter than the bottom and this will affect the positioning of the foods. In general small cakes and lasagne are cooked towards the top; baked fish, crumbles and meringue roulades around the centre and Victoria sandwiches, loaf cakes and biscuits on the oven grid shelf placed on the floor of the oven.


Many items cooked in the Roasting Oven can be cooked in the Baking Oven but for a longer time, such as meat and poultry. A turkey can be cooked here either for the whole time or after starting it off for an hour in the Roasting Oven. To prevent the over-browning of larger cakes, slide the plain shelf on to the second set of runners when the perfect colour has been achieved.


SIMMERING OVEN


The Simmering Oven is pre-set at a gentle heat, ideal for long, slow cooking. It is best described as a continuation oven, as it continues to cook food that has been brought up to heat elsewhere on the cooker – with the exception of meringues which are dried out rather than ‘cooked’. 


Root vegetables can be steamed to perfection here; simply bring to the boil for a few minutes, drain off all the water, cover the saucepan with a lid then steam in the oven until tender – the time will depend on the size of the vegetable. Wonderful stocks for a soup or risotto can also be produced in this oven, as can slow-roasted meats and perfect steamed Basmati rice every time.


The same size as the other Aga ovens the Simmering Oven can take up to seven Aga saucepans, stacked to make best use of the space and this certainly extends the cooking capacity, so useful when cooking for crowds.


Aga City60 owners should use their oven floor grid when cooking on the floor of the Simmering Oven.


NOTE TO AGA TOTAL CONTROL OWNERS:


When the Roasting and Baking Oven are in the Slumber mode they can also be used as a Simmering Oven; in fact a rich fruit cake cooked in one of these ovens on Slumber gives excellent results.


SLOW COOKING OVEN


The addition of a Slow Cooking Oven is perfect for large families, those who enjoy entertaining or anyone who simply loves to cook. It is at a slightly lower heat than the Simmering Oven and it can be used in much the same way but for a longer cooking time. 


This oven is ideal for dishes such as shoulder or leg of lamb, steamed puddings, casseroles and stocks. The Slow Cooking Oven and the Warming Oven are a separate electric unit (known as a hotcupboard), attached to the 3 oven Aga and this unit operates independently of the parent Aga via a switch.


WARMING OVEN


Perfect for warming plates and serving dishes, this oven has many more uses: keeping covered meals warm for the late-comer, resting meat before carving, holding sauces (the sauce can be placed in a jug then covered with clingfilm – the oven heat is gentle so don’t worry). It can keep cooked food hot for up to two hours before serving.


The Warming Oven is great for drying out individual meringues, which keep their whiteness, about 2½ hours for a tray of meringues. 


The gentle heat here acts rather like a dehydrator and can be used for drying banana chips, apple rings, tomatoes, mushrooms or even grapes to make your own raisins.


MODULE OPTION


The Module is a conventional cooker in the style of an Aga, attached to the parent Aga. It is a separate unit and independently operated. The Module is used as other conventional cookers. 


THE HEAT INDICATOR 


The Heat Indicator is present on selected models positioned above the Roasting Oven, incorporated on the handset on programmable models, or situated behind the control door (or possibly not present at all, as with the City60). 


The purpose of the Heat Indicator is to show whether or not the cooker as a whole contains the full amount of stored heat with which to start cooking; it is not an oven thermometer. Exact temperatures are not so important when cooking with the radiant heat of cast iron; it cooks differently from using just hot air and is kinder to food.


It is quite normal for the Heat Indicator to register an apparent fall in heat, when cooking, so do not worry – the Aga automatically restores itself. The Heat Indicator plate is ‘graded’ where applicable. 


The Heat Indicator used to show a mercury line but since 2010 this has no longer been available due to legislation.


AGA EQUIPMENT SUPPLIED WITH YOUR COOKER


FULL SIZE ROASTING TIN WITH GRILL RACK


This is designed to slide on to the oven runners without needing to sit on an oven grid shelf. The roasting tin can be used with the grill rack, in its high position, for grilling at the top of the Roasting Oven. It can be used for roasting meat or poultry with or without the grill rack. Large quantities of roast potatoes can be cooked in this tin and it can also be used to make large traybakes or cakes. The grill rack is effective on its own as a cake cooking rack. The roasting tin can be used in any oven but is not recommended for hotplate use.


HALF SIZE ROASTING TIN AND GRILL RACK


Designed for sliding on to the oven runners widthways or to be sat on an oven grid shelf. The half size roasting tin can be used with the grill rack, in its high position, for grilling at the top of the Roasting Oven. It can be used for roasting smaller joints of meat or poultry with or without the grill rack. Roast potatoes can be cooked in this tin. The roasting tin can also be employed for making traybakes or cakes. The grill rack is useful on its own as a cake cooking rack. As above, it can be used in any oven but is not recommended for hotplate use.


OVEN GRID SHELVES 


These are for inserting in each oven to provide a surface for dishes and tins which do not fit direct onto the oven runners. They can be used in any oven, as required. 


THE PLAIN SHELF


More often this is known as the Cold Plain Shelf, as it should be kept out of the ovens when not in use. It has two uses: one as a large baking sheet for scones, biscuits, pastry and meringues; the other as a heat deflector to reduce the top heat if food is overbrowning before it is cooked through. 


TOASTER 


This is for toasting bread on the Boiling Plate. Aga toast is renowned for its excellence, crisp on the outside and soft in the centre. Take thick slices of bread and place in the Aga toaster – if the bread is very moist or very fresh, heat the toaster beforehand to prevent sticking – lift the Boiling Plate insulated cover and place the toaster direct on to the plate with the handle at an angle from the handle of the cover. Close the cover and wait for the bread to toast on one side – this will take 1–2 minutes depending on the variety of bread – open the cover and turn the toaster over and repeat the process to toast the other side. The toaster can also be used for heating pitta bread and toasting teacakes.


WIRE BRUSH


This is for cleaning the raw cast iron surfaces, keeping them clear of crumbs and burnt-on debris – which would otherwise affect the boiling performance of pans and the kettle. Use on the hotplates and the ovens. Take care not to touch the enamel surfaces as the wire brush will scratch the finish.


FLOOR GRID


This shelf is supplied with the Total Control and City60 for cooking on the floor of the ovens; it protects food from the fluctuation of heat from the base element.


CARING FOR YOUR AGA


Your Aga cooker is easy to keep clean and just a little care will keep it gleaming like new. One of the really good things about an Aga is that it does not need much attention as the ovens and hotplates will, over a period of time, carbonise fat splashes and spills.


TOP PLATE AND FRONT PLATE


The easiest way to clean the Aga top plate and front plate is to mop up spills as soon as they happen. It is useful to keep a damp cloth handy to do this. Baked-on food is more difficult to clean but can usually be removed with the Aga vitreous enamel cleaner using a damp cloth, or, if necessary, a nylon scouring pad. If milk or fruit juice or anything containing acid is spilt on the cooker, wipe it up immediately. Also clean off any condensation streaks on the front plate around the oven doors or the vitreous enamel may be permanently discoloured.


All that is usually needed to keep the vitreous enamel surfaces of the cooker bright and clean is a daily rub over with a damp soapy cloth followed immediately with a clean, dry cloth to avoid streaks. The Aga E-cloths are excellent for this.


Remember the top plate and the polished stainless steel insulated covers will scratch if pans or utensils are dragged across them.


INSULATING COVERS AND OVEN DOOR LININGS


The best way to keep the linings clean is to wipe them over after cooking so that splashes do not get baked on (taking care with a hot cooker). The use of a Splash Shield to keep the linings free from baked-on fat splashes will also help. Clean the linings when they are cool, or the cooker is off.


Oven door linings can be cleaned with hot soapy water and/or a cream cleanser. To deep clean the linings, place a towel on the work surface, carefully lift off the oven door (doors are heavy) and place it enamel side down on the towel padding. Clean with a soapy impregnated pad to remove stubborn marks. Do not immerse the doors in water as they are packed with insulating material which will be damaged by excessive moisture. Needless to say, do not put oven doors in a dishwasher! Dry off before carefully replacing on their hinges.


The tops of the insulated covers (lids) are stainless steel and can be kept clean by wiping over with a damp cloth and polished up. The Aga E-cloths are excellent for this purpose as they are lint-free and eco-friendly.


OVENS


The ovens are made from cast iron, and are very durable. Under normal use they merely need to be brushed out occasionally with the wire brush supplied. The hot ovens burn off fat splashes during use. If the ovens on the new generation of Aga cookers show rusting, clean off with a wire brush then spray with a little corn oil. 


HOTPLATES


The hotplates are easy to care for, and regular maintenance will ensure the best performance. Removing any crumbs or spills will mean the surface is kept flat to ensure complete contact with the base of pans and kettles. Should the hotplates need cleaning, use a sponge, cloth, scouring pad or the wire brush to remove burnt-on spills. 
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