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The 1960s in Britain saw an explosion of creativity and we became world-leaders in fashion, music, art and design. The Mini, the Beatles, Carnaby Street – we had it going on. (Or, as Austin Powers put it, Yeah, baby, yeah!)


But not in cuisine. Sure, a smattering of trattorias and bistros and espresso bars opened in London at that time. And Michael Caine made omelette-making seem seriously stylish in The Ipcress File. But in the main British food somehow missed out on the spirit of the 60s. I’ve always been a bit disappointed and puzzled by this. Was it a hangover from post-war austerity? (After all, rationing only finished for good in 1954.) Were we still intimidated by the vigour and confidence of French cookery? Whatever the reason, British cuisine was unimpressive and unexciting: a by-word for bad food in many countries around the world.


Until the late 1980s, that is, when things began to change. Keith Floyd’s edgy, unpredictable TV shows awakened the nation’s appetite for food as a spectator sport. Young, hungry British chefs started grabbing Michelin stars (and newspaper headlines for their antics in and out of the kitchen). Cooking had finally become cool.


GQ has, of course, been a part of this (it, too, first appeared in the late 80s), tracking down the hippest restaurants, profiling up-and-coming chefs, featuring the latest recipes and trends, and presenting it all in striking and dramatic photography.


Over the years I’ve graced the mag’s pages wearing a mackerel as a tie; in the middle of a lake in thigh-high waders and misted-up specs; and in front of a garden shed with a duck on my shoulder. For one shoot they put me in a Brioni suit. At the time I worked all day every day in chef’s whites and spent what little downtime I had in tracksuit bottoms and Timberlands, so the sharp lines and beautiful tailoring of that suit were a revelation – James Bond, apparently, liked a bit of Brioni – so I bought the suit and wore it to death. For another shoot, it was suggested I lie in a bath of pig’s blood – see what I mean about dramatic? – but that is most definitely where I drew the line!


For me it was an incredible thrill to appear in a magazine because, when I was originally inspired to become a chef at sixteen, it wasn’t just the cooking that got me going (though that was a huge part of it), it was the whole idea of being a chef: the glamour of it all, from the heat of the kitchen and the fast pace and pressures of service to the incredible elegance of the restaurants and their food. I used to pore over the photos in books like Great Chefs of France that showed my idols cooking up a storm in the kitchen, or checking out shellfish in the local market, or blind-tasting a new vintage of Sancerre down in the caves. At that stage – and for a long time afterwards, even after the Fat Duck first opened in 1995 – I never imagined that I’d get to do something similar in the pages of a magazine. I’ve been GQ’s Chef of the Year three times (the first of these, in 2005, was the first red-carpet event I ever attended) and for the last few years I’ve written a column for the mag on everything from a tally of top Tokyo restaurants to a piece in praise of pork scratchings.


In the last five years or so there has, I think, been a real food revolution in this country. Even in the 90s and noughties, as food became sexy and fun and fashionable in Britain, we were still basically cooking a version of the French classical tradition and had a relatively conservative approach. (Certainly when I first started cooking with liquid nitrogen, for example, or flavour-pairing or developing multi-sensory dishes or creating savoury ice creams – all of which are now standard in many modern high-end restaurants – there was a fair amount of disapproval and resistance, even from other chefs.) There was technical merit aplenty, but not yet a distinctive culinary identity of our own. That, it seems to me, has now changed (which of course makes cooking in this country even more exciting!). Now, there’s a clear pride in British dishes and a newfound curiosity about our culinary history. British chefs no longer feel obliged to follow the French model and, as a result, we’ve found our own voice – committed to British ingredients, playful and ironic, iconoclastic and inventive yet respectful of tradition. It’s incredibly exciting to see and be a part of.


If cooking really is the new rock and roll – and why not? – then GQ has been helping spread the word with mouthwatering recipes and ineffably cool pics – as you’ll see in the pages that follow. Enjoy.
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Brilliant breakfasts
* * *


Buttermilk Pancakes


Eggs Benedict


Breakfast Burrito


Truffled Egg Toast


Parmesan Grits with Wild Boar Sausages and Soy-Pickled Mushrooms


Bacon Naan


Courgette and Manouri Fritters


Coconut and Ricotta Pancakes


Goose Hash


Devilled Veal Kidneys on Toast
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Buttermilk Pancakes
Sujan Sarkar | Automat



These perfect pancakes are a breakfast favourite at this New York-style brasserie located in the heart of London’s Mayfair. A tempting stack of classic, light and fluffy Americana is the perfect way to start the day when served with a rich and sweet blueberry compote (and don’t forget the maple syrup).




MAKES 12


For the blueberry compote



	250g (9oz) blueberries



	25ml (¾fl oz) water



	50g (1¾oz) caster sugar






For the batter



	125g (4oz) plain flour



	10g (¾oz) baking powder



	pinch of salt



	15g (½oz) caster sugar



	250ml (9fl oz) milk



	1 egg



	25g (1oz) butter, melted






To serve



	maple syrup


	icing sugar










	To make the blueberry compote, place all the ingredients in a pan and simmer slowly until the mixture has a jam-like consistency. Leave to one side.


	Sift together the flour, baking powder and salt into a large bowl and stir in the sugar.


	In a separate bowl, lightly whisk together the milk with the egg, then whisk in the melted butter.


	Pour the milk mixture into the flour mixture, then using a electric hand whisk beat until it forms a smooth batter. Leave to stand for 15 minutes before using.


	Heat a large nonstick frying pan over medium heat and spray in a little oil. Ladle a spoonful of batter into the pan and cook for 2–3 minutes on each side or until golden brown. Stack on a warmed plate while you cook the remaining pancakes.


	Serve 3–4 pancakes per person. Drizzle with maple syrup and top with blueberry compote. Dust with icing sugar before serving.







Chef’s Tip
Not so much a tip as an instruction – add a few rashers of crispy bacon to finish off this dish in style.
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Eggs Benedict
Patrick Clayton-Malone + Dominic Lake | Canteen



Indulgent but irresistible, Eggs Benedict makes a wonderful brunch or a decadent lunch, but works best as a breakfast that helps you ease your way into a leisurely weekend. This version from Canteen is simple and has been a cornerstone of their breakfast menu for years.




SERVES 4


For the hollandaise sauce



	250g (9oz) unsalted butter



	4 egg yolks



	1 tsp tarragon vinegar



	salt


	juice of ½ lemon


	cayenne pepper







	50ml (2fl oz) white wine vinegar



	8 organic eggs



	4 English muffins



	8 slices of smoked British ham











	Melt the butter in a pan over a low heat, then remove the warm, clear oil and set the butter aside.


	Put the egg yolks, vinegar, salt and a splash of water in a bowl, place this over a pan of simmering water and whisk until the mixture is pale and thick.


	Remove the bowl from over the pan, whisk in the melted butter, then add the lemon juice and cayenne. Add more salt if needed.


	Bring a pan of water to the boil, then add the white wine vinegar. Poach the eggs in the pan for 3–4 minutes until soft.


	Split and toast the muffins. Layer the ham and egg on the muffin halves and top with a dollop of hollandaise sauce.







Chef’s Tip
Making a smooth, full-bodied hollandaise sauce can be tricky. Keep the heat very low and use a metal whisk. Vigorous whisking protects the eggs from overcooking and incorporates air into the emulsion.
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Breakfast Burrito
Bruno Pires | Tortilla



The traditional breakfast burrito has a bad rep for being a bad wrap but, thanks to some clever substitutions by chef Bruno Pires, this one is heart-warming rather than heart-warning. ‘My version removes potatoes and cheese, includes egg whites instead of whole eggs, and uses boiled chicken instead of chorizo,’ says Pires, ‘so you’ll get the flavour without the fat.’




SERVES 4




	4 flour (or wholemeal) tortillas



	low-fat soured cream





For the black beans



	500g (1lb 2oz) pack of black beans



	½ onion, cut into chunks



	2 garlic cloves, roughly chopped



	½ tbsp salt



	½ tbsp oregano



	½ tbsp ground cumin






For the chicken



	4 chicken breast fillets



	1 onion, quartered



	4 garlic cloves, cut into 4 pieces



	1 tbsp salt



	1 tbsp paprika



	juice of 1 lime





For the pico de gallo (salsa)



	4 ripe red tomatoes, diced



	1 onion, diced



	handful of fresh coriander, chopped



	1 tsp salt



	1 tsp olive oil



	juice of 1 lime


	jalapeño chilli, chopped (optional)





For the eggs



	4 medium egg whites



	2 tbsp skimmed milk



	pinch of salt











	Soak the beans overnight in 2 litres (3½ pints) of cold water.


	Put the beans in a pan with sufficient water to cover the beans by a few inches. Add the remaining black beans ingredients and bring the water to the boil.


	Boil the beans for roughly 1 hour until they are soft (you should be able to squash them between your fingers easily). Add more water, if necessary, to keep the beans covered.


	Meanwhile, bring another pan of water to the boil and add the chicken fillets, onion, garlic, salt and paprika. Poach the chicken for around 30 minutes until tender.


	Shred the cooked chicken with a fork, then transfer it to a bowl and squeeze over the lime juice. Set aside.


	Mix together all the ingredients for the pico de gallo in a bowl and set aside.


	Put the egg whites and milk in a bowl, then beat together and mix in the salt.


	Heat a nonstick frying pan over a medium-high heat. Add the eggs and scramble to your desired consistency.


	To serve, heat up a tortilla in a frying pan for around 10 seconds until a few bubbles appear. Remove from the heat and transfer to a plate.


	Add scoops of eggs, beans, chicken and 1 tablespoon each of soured cream and pico de gallo. Wrap and enjoy. Repeat for the remaining tortillas.
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Truffled Egg Toast
Rachel O’Sullivan | Spuntino



‘This sinful little dish really caught everyone’s imagination when we first opened the restaurant in 2011,’ says Rachel O’Sullivan. A killer combination of crunch, carb, egg, cheese and truffle oil makes your eyelids droop and produces a moan from deep in the throat.




SERVES 1




	3cm (1¼in) thick slice of square white bread



	150g (5½oz) grated fontina cheese



	2 free-range egg yolks



	1 tsp truffle oil



	sea salt flakes and freshly ground black pepper










	Preheat the oven to 180ºC/fan 160ºC/350ºF/gas mark 4.


	Lightly toast the slice of bread on both sides. Place the slice on a baking sheet and, with a very sharp knife, cut a shallow well of about 5cm (2in) square into the centre of the bread. (To do this, cut the outline of the well and press down the toasted bread inside the cut lines to create the well.)


	Distribute the grated fontina evenly around the well. Pour the egg yolks into the well. Place the baking sheet into the oven and toast for about 3 minutes until the cheese melts.


	Take out the toast, stir the runny yolks, drop the truffle oil in dribbles on to the surface and throw on a little salt and pepper. Eat immediately.







Chef’s Tip
The best bread for this is one of those square white farmhouse loaves. Buy it uncut so that you can cut a slice of the size you want.
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Parmesan Grits with Wild Boar Sausages and Soy-Pickled Mushrooms
Miles Kirby | Caravan



Grits is a food of native American origin and is similar to other corn-based porridges such as polenta. It can be a bit bland, but with the right flavourings and some bold, gutsy accompaniments, grits is utterly delicious… as in this recipe from Miles Kirby at Caravan.




SERVES 4–6




	400ml (14fl oz) milk



	50g (1¾oz) butter



	50g (1¾oz) cornmeal grits or yellow polenta



	40g (1½oz) crème fraîche



	75g (2½oz) Parmesan cheese, grated



	salt and freshly ground black pepper


	4–6 large wild boar (or coarsely ground pork) sausages (1 per serving)



	grated Parmesan cheese, to serve





For the soy-pickled mushrooms



	50ml (2fl oz) vegetable oil



	1 small onion, diced



	2 garlic cloves, crushed



	400g (14oz) wild mushrooms (mixed varieties)



	60ml (2¼fl oz) light soy sauce



	60ml (2¼fl oz) water



	3 spring onions, finely sliced



	4 tbsp chopped flat leaf parsley



	white truffle oil


	salt and freshly ground black pepper










	To make the grits, bring the milk and butter to the boil in a medium saucepan. Add the grits or polenta and cook for 3 minutes, stirring constantly.


	Remove from the heat and allow the grits to cool a little. Stir in the crème fraîche and Parmesan, then season with salt and pepper to taste.


	Place a lid on the pan and set it aside in a warm place while you prepare the mushrooms. Stir the grits occasionally to prevent a skin or lumps developing. It should have the consistency of thick, creamy porridge.


	Grill the sausages until cooked through, then slice them into 1cm (½in) rounds. Set them aside until assembly time.


	In a large frying pan, heat the oil and gently sauté the onion and garlic.


	Add the mushrooms to the pan and turn up the heat. Sauté the mushrooms for about 3 minutes until brown and soft.


	Pour the soy sauce and water into the pan and reduce by half. Stir in the spring onions and parsley. Finally, add the truffle oil and season with salt and pepper.


	To serve, spoon the grits into a 1cm- (½in-) thick ‘pool’ in the centre of a large plate for sharing. Scatter the pickled mushrooms evenly over the grits, letting the juice from the pickle fill any shallow points. Arrange the sausage slices evenly over the plate, sprinkle over more Parmesan and serve.
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Bacon Naan
Naved Nasir | Dishoom



A bacon sarnie, but not as you know it. Naved Nasir from Dishoom offers an Indian twist on the British breakfast staple with the use of naan and tomato-chilli jam. It’s difficult to get the bread just right without a tandoor oven, but this version should be pretty good if you decide to make your own.




SERVES 4


For the tomato-chilli jam



	200g (7oz) canned tomatoes



	20g (¾oz) fresh root ginger, finely chopped



	2 garlic cloves, finely chopped



	1 small green chilli, finely chopped



	30ml (1fl oz) rice vinegar



	75g (2½oz) sugar






For the naan breads



	190g (7oz) strong white bread flour, plus extra for dusting



	pinch of salt



	½ tsp baking powder



	10g (¼oz) natural yogurt



	½ tsp granulated sugar



	20ml (⅔fl oz) milk



	⅓ egg, beaten



	10ml (⅓fl oz) vegetable oil



	75ml (2½fl oz) water








	3 rashers of smoked back bacon per person



	80g (3oz) Philadelphia cheese



	a few sprigs of fresh coriander, leaves picked











	To make the tomato-chilli jam, process the tomatoes in a blender for 15 seconds to make a purée. Add all the other tomato-chilli jam ingredients except for the sugar and process for another 15 seconds.


	Put the mixture in a pan and stir in the sugar. Cook over a low heat for approximately 10 minutes or until the mixture has a thick consistency, then allow to cool.


	Sift the flour, salt and baking powder into a mixing bowl. In another bowl, whisk together the yogurt, sugar, milk and beaten egg.


	Make a well in the centre of the flour and add the egg mixture. Knead to make a soft dough, then allow to rest for 10 minutes. Add the oil, knead and punch the dough, then cover it with a moist cloth and set aside for 2 hours.


	Divide the dough into four balls. Place these on a floured surface, cover with clingfilm and allow to rest for 30 minutes. Preheat the oven to 240°C/fan 220ºC/475ºF/gas mark 9 and heat two oiled baking sheets.


	Flatten each of the dough balls into a disc and stretch it out into a naan bread shape. Place these on the prepared baking sheets. Bake for 2–3 minutes until crispy, sprinkling occasionally with the water.


	When ready to serve, grill the bacon. Spread the cheese on half of a naan bread. Place the bacon rashers over the cheese. Drizzle with some of the tomato-chilli jam. Sprinkle over the coriander leaves and fold the naan in half. Serve with more jam on the side, for dipping.
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Courgette and Manouri Fritters
Yotam Ottolenghi | Nopi



For an alternative and ever-so-slightly addictive start to the day, these courgette and manouri fritters are quick and easy to prepare and very tasty. If you can’t get hold of manouri cheese, don’t worry – this recipe works just as well with feta or goats’ cheese.




SERVES 4
MAKES 12 FRITTERS




	200g (7oz) soured cream



	2 tbsp chopped fresh coriander



	1½ tsp ground cardamom



	2 tsp sunflower oil, plus extra for frying



	
grated zest and juice of 2 limes



	salt and freshly ground black pepper


	3 medium courgettes, grated



	2 small shallots, finely chopped



	2 garlic cloves, crushed



	
about 60g (2¼oz) self-raising flour



	2 large free-range eggs



	2 tsp ground coriander



	150g (5½oz) manouri (or feta) cheese



	sunflower oil


	lime wedges, to serve










	Mix together the soured cream, chopped coriander, half a teaspoon of ground cardamom, sunflower oil, all the lime juice and the zest of 1 lime. Season with salt and pepper to taste, cover and chill until you serve the fritters.


	Place the grated courgettes into a large bowl. Sprinkle with half a teaspoon of salt and leave for 10 minutes. Squeeze the courgettes to remove most of the liquid, leaving just a little bit of wetness. Add the shallots, garlic, flour, eggs, ground coriander, remaining ground cardamom and remaining lime zest and a pinch of black pepper. Mix all the ingredients well to form a thick batter, then fold in the manouri.


	Heat a splash of oil in a large frying pan and add heaped dessertspoonfuls of the batter to the pan, flattening each fritter slightly as it cooks. Cook on each side for approximately 3 minutes until golden and crisp. Remove from the pan and leave to drain on a sheet of kitchen paper to remove any excess oil.


	Serve three fritters per portion with a generous dollop of the soured cream sauce and lime wedges.







Chef’s Tip
As an alternative to soured cream, serve the fritters with a dollop of crème fraîche mixed with the grated rind and juice of a lime.
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Coconut and Ricotta Pancakes
Anna Hansen | The Modern Pantry



These light and moreish pancakes provide a brilliant alternative to the usual stodgy morning offerings. And serving them with pomegranate syrup really hits the decadent sweet spot.




SERVES 6




	150g (5½oz) self-raising flour



	1 tsp salt



	25g (1oz) caster sugar



	50g (1¾oz) desiccated coconut



	70g (2½oz) egg yolks



	185ml (6½fl oz) buttermilk



	65g (2¼oz) melted butter



	375g (13oz) ricotta cheese



	140g (5oz) egg whites



	butter, for frying


	400g (14oz) crème fraîche






For the pomegranate molasses and star anise-roasted rhubarb



	2 rhubarb sticks, chopped into chunks



	1 tbsp demerara sugar



	½ tsp ground star anise



	3 tbsp pomegranate molasses











	Preheat the oven to 180°C/fan 160ºC/350°F/gas mark 4.


	Sift the flour, salt and sugar into a large bowl. Add the coconut and mix well.


	Whisk together the egg yolks, buttermilk and melted butter. Mix this into the dry ingredients. Carefully fold in the ricotta.


	Whisk the egg whites to slightly firmer than soft peaks and fold them through the batter in three batches.


	Heat a little butter in an ovenproof pan. Dollop spoonfuls of the batter into the pan. Put the pan into the oven for 4 minutes, then remove and flip the pancakes. Return to the oven for 4 minutes or until the pancakes are cooked. Set aside somewhere warm.


	Lower the oven temperature to 140°C/fan 120ºC/275ºF/gas mark 1. Lay the rhubarb chunks in a roasting pan and sprinkle over the sugar, star anise and pomegranate molasses. Roast for 10 minutes. Remove from the oven and leave to cool.


	Serve the pancakes with the roasted rhubarb and crème fraîche.







Chef’s Tip
The batter can be frozen for up to a month. Defrost it overnight in the refrigerator and fold through another 100g (3½oz) ricotta before you cook the pancakes.
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Goose Hash
Rowley Leigh | Le Café Anglais



All goose and duck makes excellent hash, especially the fatty bits, but you can also make this dish using turkey (leg meat is best). Whichever bird you use, don’t forget that you can top it off with a fried egg and a slug of tomato ketchup for a hearty breakfast to keep you going for hours.




SERVES 4




	400g (14oz) large potatoes, peeled and diced into large, even pieces



	3 tbsp goose fat (or turkey or bacon fat or, at worst, sunflower oil)



	1 onion, finely chopped



	1 carrot, finely chopped



	1 celery stick, finely chopped



	1 green pepper, finely chopped



	1 small red chilli, finely chopped



	600g (1lb 5oz) goose meat, coarsely chopped



	Worcestershire sauce


	Tabasco sauce (optional)


	poultry stock or gravy


	2 spring onions, finely chopped



	sunflower oil


	4 eggs, fried or poached (optional)











	Cover the potatoes with cold, salted water, bring to the boil, then reduce the heat and simmer for 20 minutes until completely cooked. Drain the potatoes and set aside.
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