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				Our nation produces the best ingredients in the world. This inspiring book is a celebration of Britain’s heritage varieties and native breeds that deserve to be cooked with pleasure and eaten with great relish.

				Britain’s larder has so much to offer, more flavour and taste than any cheap imports, and 16 of the best chefs in the country have joined forces to champion our amazing home-grown food. They have written recipes that make the most of our fabulous British ingredients.

				In this cookbook Michel Roux Jr. returns to where he grew up in Kent to celebrate pears; Mary Berry shows us how indispensable fresh herbs are in both sweet and savoury dishes; Raymond Blanc picks plums to dry and marinate with pork and to preserve for the winter in spicy chutneys; Gregg Wallace reminds us of the pleasures of beautiful rhubarb, showing us how many savoury dishes we can make before we even begin to think of sweet; Yotam Ottolenghi gives a Middle Eastern twist to the walnut and covers the cobnut in creamy, crumble glory; Antonio Carluccio surprises us with the versatility of beetroot in soufflés and puddings; Valentine Warner picks cockles and mussels fresh from our shores and gives us his luxurious and warming version of moules marinière; Ainsley Harriott pods fresh peas to make vibrant salads and colourful mash-up; John Torode champions beef to ensure our native rare breeds are pulled back from the brink of extinction; Angela Hartnett works her magic on turkey, showing us how to use it beyond Christmas; Richard Corrigan speaks out for the wonderful flavour of mackerel and shows us how to home-smoke our own; Matt Tebbutt finds fabulous ways with currants, teaming this jewel-like fruit with wild duck and with a home-made whisky cordial; James Martin takes us beyond hens’ eggs to share the taste of cooking with duck and quail eggs; Gary Rhodes teaches us how to cook his famous cherry clafoutis and finally, Jason Atherton gives us many reasons to love the sophisticated versatility of cabbage.

				Now it’s up to us to choose these wonderful ingredients, to grow or buy them and to cook with them. Be inspired by the recipes from these celebrated chefs. Get creative in the kitchen and enjoy our nation’s abundant resources.
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				The pear is a wonderful and versatile fruit. There are pears for cooking and pears for eating raw, and they can be used in a huge variety of dishes. They are wonderful in salads, where their sweetness contrasts with bitter leaves and salty blue cheese such as Roquefort or Stilton. Italians eat thin slices of pear with pecorino cheese and honey. Pears also taste fantastic with rich meat such as beef, duck or game. In winter, they can be made into cheering, colourful puddings; pears poached in red wine or cooked with sweet Marsala and served with rich cream or baked in tarts with almonds or walnuts. They can even be used for drinks such as pear brandy, pear liqueur or the bubbly pear and Prosecco cocktail on page 18.

				The Victorians enjoyed over 600 varieties of pear; now the supermarket shelves limit us to a handful of varieties and, of those, very few will be British. The sad truth of pears today is that 90% of the UK’s orchards have been pulled up for development or for other types of agriculture and now 80% of the pears we buy are imported. 

				However, dedicated British producers are working hard to make the British pear available for more months of the year and to bring back a selection of heritage varieties. The Conference pear will always be popular for its grainy texture, juiciness and versatility in being good for cooking and eating raw. But another pear to look out for is the Black Worcester, with a mahogany skin and russet freckles. Puréed or baked, it is a perfect cooking pear. Or perhaps, intrigued by the names, you might enjoy the different flavours and textures of Winter Nellis and Louis Bonne of Jersey.

				Other pears that need our support are Perry, or ‘Hartpury’ pears, which hail from the three counties of Worcestershire, Herefordshire and Gloucestershire. These are the pear varieties used to make Perry and Perry cider. But the commercially produced pear cider we drink today isn’t even made with Perry pears; eating pears are used instead because they are sweeter.  So to preserve the remaining Perry orchards we need to look out for drinks made with the Perry pear.

				Whether it’s eating fresh, cooking with pears or enjoying a glass of Perry, it’s time to support these dedicated pear farmers who are resurrecting our heritage varieties. When you have the option to buy British, do so, and try eating different varieties to discover the special characteristics of each one. A British pear in season will always be more enjoyable than an imported pear at the wrong time of year.
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				Pears are a well-known accompaniment to cheese but this recipe takes it to another level. Cooking pears in red wine and spices is a classic dessert that I love and only surpassed by serving them as a sophisticated, classy starter that is actually very easy to achieve.
				Perfect with blue cheese of your choice but equally as good with mature hard cheese such as pecorino, Cantal or even Cheddar. Most good delis will stock pistachio oil but if you can’t get your hands on some, then a drizzle of strong extra virgin olive oil will work a treat. Choose a slightly firm Williams or Cornice for this recipe and for a really deep red wine colour, cook the pears a couple of days in advance and keep in the fridge until needed. Michel Roux Jr.

			

			
				Serves 4

			

			
				120g puff pastry, plus flour for dusting

				2 pears, peeled

				500ml red wine

				80g caster sugar

				2 tbsp blackcurrant liqueur

				1 cinnamon stick

				1 clove

				1 dried red chilli

				150g Stilton cheese, crumbled

				60g pistachios, shelled and chopped

				baby salad leaves

				olive oil

				lemon juice

				salt and pepper

				pistachio oil

                

			

			
				Preheat the oven to 180°C/350°F/Gas 4. Roll out the puff pastry on a lightly floured surface to 2mm thick and then prick all over with a fork. Place the pastry in between two non-stick baking sheets and cook in the oven until golden and crisp. Leave to cool and then cut into four rectangles.
			 Put the pears in a saucepan with the wine, sugar, liqueur, spices and chilli. Quickly bring to the boil and then cover with greaseproof paper and simmer until tender, turning over the pears several times during cooking. Remove from the heat and leave to cool.
				Once cool, drain and reserve the cooking liquid. Cut the pears in half and core them, cut into slices and place on the rectangles of puff pastry.
				Return the saucepan to the heat and quickly boil the cooking liquid until syrupy.
				Sprinkle the Stilton and pistachios over the pear. Garnish with a few salad leaves seasoned with olive oil, lemon juice, salt and pepper. Serve with a drizzle of the syrupy red wine sauce and pistachio oil.
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				At a first glance this may sound like an odd combination but I guarantee that once you have tasted this you will, like me, be in food heaven! The beef cheeks can be ordered from your local butcher and when slow cooked are the most tender and succulent of cuts. The sauce is rich and sweet from the port and chocolate but brought together in perfect unison by the slightly crunchy, sharp pears. Michel Roux Jr.

			

			
				Serves 4

			

			
				Bean purée

				80g dry white beans

				2 bay leaves

				sprig of rosemary

				salt

				small knob of butter

				200ml double cream, heated to a boil

				2 pears

				butter, for frying

				2 beef cheeks, trimmed and cut into four equal-sized pieces

				salt

				oil, for frying

				1 onion, sliced

				1 garlic clove, sliced

				1 glass of port

				juice of 1 orange, and a little zest

				2 litres beef stock

				1 tbsp cracked black pepper

				16 button onions, peeled

				butter, for cooking

				60g extra bitter chocolate 70% cocoa, broken into squares
 
                

			

			
				Soak the beans overnight and then drain. Place the beans in a pan of fresh water and bring to the boil. Add the bay leaves and rosemary, cover with greaseproof paper and simmer until cooked.

				Remove the herbs and drain the beans over a bowl to reserve the cooking liquid, then put the beans in a blender. Season with salt and blitz with a little butter and cream until silky smooth, adding some of the cooking liquid if necessary.

				Peel and core the pears, cut into 1.5cm cubes and cover with a little lemon juice and water until needed. The pear peel can be mixed in with the beef while it is cooking in the oven.

				Preheat the oven to 180°C/350°F/Gas 4. Season the beef cheeks with salt and fry in a little oil until coloured on all sides. Remove the meat and, in the same pan, fry the onion and garlic until brown. Return the meat to the pan and at the same time deglaze the pan with the port and orange juice. Cook until syrupy and then add the stock, pepper and orange zest. Cover with greaseproof paper and place in the oven for 3 hours or until tender.

				When the beef is nearly ready, cook the button onions in a little seasoned water and butter, and in another pan fry the pear cubes in a little butter.

				When the beef is cooked, remove from the pan, place a fine sieve over a bowl and strain the cooking liquid. Pour the liquid into a pan, bring to a boil and reduce the sauce to a syrupy consistency. Then whisk in the chocolate and a couple of knobs of butter. Dress the plate with a spoonful of white bean purée, the cooked pear cubes and the button onions. Lay a piece of beef cheek on each plate and spoon round the rich, dark sauce.
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				There is something special about soufflés and this one is no exception, it is quite simply delicious. This recipe is so easy that everyone can impress their friends with light, fluffy flavourful soufflés every time. The choice of pears does not really matter but they should be a little firm and the addition of a pear brandy really does finish off the dish beautifully. Michel Roux Jr.

			

			
				Serves 4

			

			
				360g caster sugar

				500ml water

				1 vanilla pod, split in half

				juice of 1 lemon

				6 pears, peeled, cored and halved

				4 tbsp pear brandy

				2 tbsp cornflour

				8 free range egg whites

				butter, for greasing

				Caramel sauce

				75g salted butter

				100g unrefined caster sugar

				400ml double cream

			

			
				
You will need four small (10–12cm) omelette pans with ovenproof handles.



				Preheat the oven to 190°C/375°F/Gas 5. In a pan, place 4 tablespoons of caster sugar, the water and split vanilla pod and boil for 5 minutes. Add the lemon juice and pears to the pan and simmer until tender. Remove from the heat and allow to cool. Remove the pears and reserve the poaching syrup.

				Once cooled, cut off the thickest part of each pear and thinly slice. Pour the pear brandy into a dish and put the pear slices into the brandy to steep. Take the remaining parts of the pears, place in a blender and blitz until smooth. Transfer the purée to a pan, bring to the boil and thicken with the cornflour moistened with a little of the poaching syrup.

				For the sauce, melt the butter and sugar in a pan until rich golden brown in colour and caramel scented. Pour on the cream and bring to a boil. Take off the heat, pass through a fine sieve and keep warm.

				Whisk up the egg whites and add the rest of the sugar a spoonful at a time. Continue to whisk until stiff and smooth. Fold the whisked whites in to the pear purée, making sure not to overwork it. Divide the mixture into the four small, hot, buttered omelette pans. Leave on the hob on a low heat for a few seconds then put in the oven for 6 minutes until cooked.

				When you are nearly ready to serve, put the pear slices and brandy in a small saucepan and warm gently on a low heat. Remove the pear slices with a slotted spoon and discard the brandy. Gently tip the omelette soufflés onto plates with the warmed pear slices and drizzle with the caramel sauce.
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				Serves 6

			

			
				6 pears, peeled, cored and halved lengthways

				500ml light red wine (Beaujolais works well)

				4 tbsp sugar

				1 cinnamon stick

				4 cloves

				1 vanilla pod, seeds scraped out

				crème fraîche
 

			

			
				Place the pears into a pan with a lid, large enough to hold them flat in one layer, and pour over the wine to cover. Add the sugar, cinnamon stick, cloves and vanilla seeds.

				Bring to a gentle boil before turning down to a simmer and cover. Cook for 10–15 minutes, or until tender. (A good way to check this is by inserting a knife or skewer. If there is no resistance, the pear is ready.) Remove the pears from the liquor and set aside. Turn up the heat to a boil and cook to reduce the liquor to a light syrup.

				Serve the pears with the syrup poured over the top and a dollop of crème fraîche.
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				Serves 4

			

			
				flour, for dusting

				200g puff pastry

				2–3 ripe pears

				juice of ½ lemon

				1 vanilla pod, seeds scraped out

				100g caster sugar

				50g unsalted butter, cut into small pieces

			

			
				
You will need a 25 x 4cm non-stick frying pan, with an ovenproof or detachable handle.



				Preheat the oven to 200°C/400°F/Gas 6. On a lightly floured surface, roll the pastry into a circle 5mm thick and large enough to cover the top of the pan with a little extra to hang over the side. Set the rolled pastry aside to rest.

				Peel and core the pears and slice into eighths. Sprinkle with lemon juice to prevent them from discolouring. Scatter the vanilla seeds over the pear slices.

				In the frying pan, melt the sugar over a medium heat and when it starts to caramelise, add the pieces of butter one at a time. Continue cooking until all the butter has melted and you have a smooth, bubbling liquid. 

				Lay the pear slices in the frying pan, overlapping each other so that they cover the base of the pan. Continue cooking for 2 minutes to brown the bottom of the pears in the caramel but do not to let them burn.

				Remove the pan from the heat and lay the pastry over the top of the pears. Tuck any excess pastry around the pears and into the pan. Place the pan on a baking sheet and bake for 20–25 minutes or until the pastry is golden and crisp.

				To serve, place a plate that fits snugly over the top of the pan. Hold the pan and plate firmly together and quickly flip the pan upside down on top of the plate. Carefully lift away the pan, leaving the tart pear-side up on the plate. Delicious with vanilla ice cream.
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				Serves 6–8

			

			
				3 very ripe pears, peeled, cored and cut into large chunks

				juice of ½ lemon

				3–4 tsp sugar

				1 bottle of Prosecco, chilled
 

			

			
				Put the pear chunks in a bowl and squeeze over a little lemon juice and sprinkle on some of the sugar. Using a hand blender, blitz to a purée.

				Sieve the purée into a bowl and taste. Depending on the sweetness of the pears you may need to add either a little more lemon or sugar.

				To serve, put 2 tablespoons of the pear purée into the bottom of a high-ball glass and pour over the chilled Prosecco to about halfway up the glass.
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				Why do we reach for the dried herbs when they’re incomparable to fresh? We need to be more experimental; give fresh a go and banish tasteless dried imposters.

				In pre-Christian Britain, the Druids used herbs to make rudimentary medicines. By the Middle Ages, they were commonly used for casting spells and even as love potions. Rosemary was carried by Elizabethan sweethearts as a sign of fidelity and bouquets of it were dipped in gold as presents for wedding guests.

				But where herbs really need celebrating is in cooking. They are wonderful flavour-enhancers and give colour and zest to a dish. They make fabulous sauces; try a vibrant green herb sauce, punchy with cornichons and vinegar or a tangy sorrel and spinach sauce as an accompaniment to fish. Highly fragrant herbs like thyme or rosemary are excellent with rich, creamy tastes like goat’s cheese or use them with apples, baked in a roasting tray with pork. For puddings, an ice cream infused with lemon balm is a perfect balance of sweetness and tang.

			  Herbs are available to gather for free in our own countryside; using a good book as a guide, there are all sorts of things you can find. Wild sorrel, mint, marjoram, thyme and rosemary are just a few.

				Lemon balm grows all year round and its textured lemon-scented leaves can be picked fresh before the plant flowers and used fresh or dried. The leaves can used in sweet or savoury dishes or infused in hot water to make a refreshing tea.

				Herbs that are difficult to get hold of, you can grow yourself, even with the tiniest amount of space. The important thing to remember is to think seasonally, then you will always be eating herbs that are fresh and at their best. Enjoy using hardier herbs like bay, fennel, parsley, rosemary, thyme and winter savory in the colder months. Then, when spring and summer bring new growth of plants like basil, dill, marjoram, mint and sorrel, you will have a whole range of different flavours to enjoy cooking with. Be creative and use herbs in different ways to make the best of what is available for each season of the year. 
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				I make a couple of these galettes for a quick lunch for six and serve with a dressed mixed-leaf salad. Use just the leaves from the thyme – I prefer broad-leaved thyme because it has an excellent flavour and is easy to pick off the stalk. If using bought thyme, it will have been grown quickly and therefore the stalks will be young and tender so just finely chop both the leaves and stalks and it will have a less piquant flavour. If time is short, use onion marmalade from a jar and bottled peppers in oil. Mary Berry

			

			
				Serves 6

			

			
				Onion  marmalade

				2 tbsp olive oil

				3 large onions, sliced

				1 tbsp sugar

				1 tbsp balsamic vinegar

				salt and pepper

				Galettes

				3 red peppers 

				olive oil

				500g block of ready-made all-butter

				puff pastry (use two-thirds and

				freeze the remaining third for 		another day)

				2 x 150g tubs soft goat’s cheese

				2 tbsp fresh broad-leaf thyme 

				1 egg, beaten
 

			

			
				Preheat the oven to 200°C/400°F/Gas 6 and put a heavy baking sheet in the oven to get hot.

				To make the onion marmalade, heat the oil in a non-stick frying pan over a high heat. Add the onion and fry for a few minutes. Sprinkle in the sugar, vinegar and season with salt and pepper. Cover and lower the heat for about 20 minutes or until soft. If liquid has come out, remove the lid and evaporate. Set aside to cool.

				Cut each pepper in half, remove the stalk and seeds and lay, cut-side down on a baking sheet. Drizzle with a little olive oil and roast in the preheated oven for about 30 minutes or until the skins are black. Transfer to a plastic bag and seal. Once cold, peel away the skin and slice into thin strips.

				Roll the pastry thinly on a non-stick sheet of paper to a square about 30 x 30cm. Cut the pastry in half and carefully lift the pastry squares and paper onto the hot baking sheet. Prick the squares with a fork leaving a 2cm border around the edges. Spread the goat’s cheese within each border and sprinkle over the thyme leaves. Spoon over the onion marmalade and scatter with pepper strips. Brush the outside borders with beaten egg.

				Bake in the oven for about 20–25 minutes until the pastry is crispy.

				Serve warm with a dressed mixed leaf salad.
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				Sorrell has a sharp crisp taste and is delicious when combined with spinach. Sometimes I add a dash of sugar which balances the sauce. I like to use buckler-leaf or French sorrel. The more usual sorrel has a pointed leaf; both should have the flowery stems cut off when they appear as this encourages further growth. Buckler-leaf sorrel is a low-growing species with shield-shaped, decorative leaves perfect for scattering in green leaf salads. This sauce goes well with salmon trout, salmon and sea bass. The flour is added to the sauce to prevent it from splitting. The sauce can be made a day ahead without adding the spinach and sorrel. Next day, reheat and add the spinach and sorrel, if added too soon the lovely bright green with turn grey! Mary Berry

			

			
				Serves 6

			

			
				6 salmon fillets

				butter

				6 slices of lemon

				Sauce

				75g butter, melted

				juice of ½ lemon

				2 tsp plain flour

				300ml half-fat crème fraîche

				1 free range egg yolk

				salt and black pepper

				25g sorrel, finely chopped

				25g spinach, finely chopped
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