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Annie Bell trained as a chef before becoming the cookery writer for Vogue, and then food writer on the Independent. She has been principal cookery writer on the Mail on Sunday’s YOU Magazine for over 15 years. In this, her latest volume, she has gathered together her core repertoire of recipes to hand down to her children. Annie Bell’s previous cookbooks include the Gorgeous series, Soup Glorious Soup, The Camping Cookbook, The Picnic Cookbook, Annie Bell’s Baking Bible and Low Carb Revolution.




All the recipes have been tested in a fan oven.


All measurements given as spoons are rounded, which is how the ingredient is likely to naturally settle on the spoon. Level or heaped will be specified.


Salt means Maldon flakes, unless it says ‘fine’.


Pepper means freshly ground black peppercorns.


Start to Finish Times: These are designed to give you some idea of what time you need to start cooking. None of the recipes involve more than about 20 minutes preparation time.
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How to Use This Ebook


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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Introduction


—today a novice, tomorrow a cook


This book has been gently simmering away on the back burner for many years. Ever since I had children really. Knowing that the time would come when they took their first faltering steps into a kitchen, possibly on going to college, before becoming more engrossed in cooking for themselves and their families. That time has come, and so this book is a watershed for me. But it’s also a book for my generation.


The bookshelves in our house are positively groaning under the weight of the cookery books they hold, and yet I have lost count of the number of times that someone will have turned to them in need – for a recipe for spaghetti puttanesca, to check the cooking time for roast lamb, to find out the secret ingredients for a glaze for chicken teriyaki, or a sleepy early-morning reminder of a pancake batter – and suddenly felt let down. Plenty of recipes for asparagus bavarois with chanterelles and spit-roast suckling pig, but what about the essentials?


So to kick off this book, I make no apologies for the fact that I have filled it with simple recipes or ones that are familiar favourites. That is the aim. I feel passionately about the need for a cookbook such as this, at a time when, if statistics are to be believed, fewer and fewer people know how to cook. This book has to do with recipes that you are likely to cook day-in, day-out, and as such the real need is for the best possible version, one that has been thoroughly tested and pared down to those steps that are absolutely essential in order to get good results. There are suggestions for how to vary them, and with time you are bound to have your own ideas on this score. My hope is that you will take the recipes and make them your own.


The kind of food that you will relish cooking in the long-term will be just as personal as the music you listen to, the clothes you wear and the books that capture your imagination. So it matters that you learn to cook your way – in your own time and at your own pace – and finish your dishes in a way that reflects who you are. No one recipe will ever turn out exactly the same at the hands of different cooks, and nor should it. That is the artisanal sleight of hand we seek when out shopping for ingredients. We should value it just as much in our own endeavours. So please don’t look at the photographs here as the ultimate, where yours is somehow lesser if it is different.


But what if you have never cooked before, ever? Mum makes the toast, you eat it. Everyone’s been there at some point. Watching someone crack an egg for the first time, I cannot but help feel that gauche hesitance as they furtively give it a knock against the side of the bowl, almost scared of what might happen. Learning how to cook is on a par with learning how to drive. At first you consciously think through every single move from flicking the indicator to applying the brake or changing gear. And then, after a while, it becomes so second nature that if you had to stop and analyse what order you did everything in, you would probably stall the car.


And there are plenty of other firsts – from grinding pepper to seasoning a dish with salt, turning on a gas ring, chopping an onion, or peeling garlic cloves. But there is a real pleasure in acquiring this multitude of tiny skills. This book is not about mastering complicated techniques, it’s more about learning how to feel at ease with the many small processes that together add up to being a cook.


It also helps enormously to understand why you are performing any particular task in the way that is suggested. Recipes are very good at telling you what to do, without necessarily explaining the reason. Why do you season a chicken before it is roasted rather than after? Why do you kick off a vinaigrette with a teaspoon of Dijon mustard, or add a little oil to the pan when frying with butter? Why do you smack cucumbers for a Korean salad? Why do you get better crackling if you cut the rind off the meat and roast it separately? Answer all these questions, and you are well on your way to becoming a cook. The key to independence is understanding as well as doing. Hence the footnotes or KNACKS below the recipes, designed to give you that extra bit of information.


None of us carries an encyclopedic knowledge of cooking temperatures and times – there is always a need to look these things up – but life in the kitchen becomes ever more fluid as your confidence and independence grows. If you understand the core steps of pot-roasting a chicken, making a frittata, or mixing a dressing (actually we still look that one up in our house), cooking soon becomes a pleasure.


My own cookery journey goes from childhood Rock Cakes, gleaned from what is now a kitsch period-piece, Paul Hamlyn’s Cookery in Colour, on to working my way through Jane Grigson’s classics and Margaret Costa’s Four Seasons Cookery Book in my twenties. And then, via the occasional stint as a chef, to today, when I still get the same frisson from trying to cook a dish in a new and different way to how I did it all those years ago. Cooking is a journey.


The collection of recipes that follows seeks to take you on a tour through all the classical or great marriages of ingredients. I personally don’t believe that you can mix the flavour palates and types of dishes particular to different cultures with any great abandon. I can think of a handful of chefs who do this with real panache, but they are the exception. For the most part it simply muddies the landscape. Soy sauce in Italian food? Olive oil in Japanese? Ravioli with a curry? Not for me. If I am going to combine pork with apple and I want a third partner, it is unlikely to be miso and more likely mustard, because these ingredients share a geographical heritage and somehow work together. Flavour combinations are to do with lateral thinking. If you have a particular ingredient to hand and you want to marry it with another, the best way forward is to start by asking yourself where it derives from and what else comes from that area. If you base dishes on this time-honoured alchemy, you will never go far wrong.


Just because food is familiar isn’t to say we cannot enjoy it in a way that is up-to-date and fashionable. So often it is how we serve food that dates it more than the dish itself – start googling the decades and all will become clear, from the presentation and table decorations to the choice of plates, cutlery and glasses. I relish the way that eating has become much more relaxed in recent years, which tallies with my own love of rusticity, or food that is spontaneous, messy and carefree. I enjoy being able to eat with my fingers, to wipe a plate clean with whatever salad or vegetables have been placed centrally on the table. In fact, in our house at suppertime, everything is plonked on the table – on a trivet if it is searing hot, usually in the pan in which it has cooked – and everyone is free to get in there and combine the dishes in the way they want. So everything in this book is about big sharing bowls and plates.


And lastly an introduction to the cast you are likely to encounter in the pages that follow, as my pleasure in cooking lies with having someone to eat and share it with, which I couldn’t be doing without my husband Jonnie and son Louis. The recipes are infused with their love of comforting home-cooked classics. They are my toughest critics, and any new dish placed on the table is closely scrutinised as we discuss if it could have been done differently, or improved. And then there is Rothko, our lovely disabled son, who can’t cook but loves eating, and has great taste.


—Annie Bell
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Capsule Kitchen


Whenever anyone visits us for the first time, their reaction when they see my kitchen is invariably ‘you cook in that?’ Well, yes, I do. It may well be on the micro side but it never feels small to me, being one end of a conservatory gives the illusion of space. I have always been completely happy cooking in galley kitchens, where nothing is further away than a yoga plunge, compared to my farmhouse kitchen in France where I manage my twenty-minute daily walk simply in the throes of unstacking the dishwasher.


Some of the best fun is to be had in cooking in challenging circumstances, and I look back fondly to the one-ring Baby Belling in our garret flat just after leaving university when I cooked much more ambitiously than I do today. Big kitchens don’t necessarily make for better food. And as with travelling, there is a certain relief to be told it’s hand luggage only. You pack what you actually need. It is surprising just how little it takes to cook, both in terms of space and equipment.


I am forever advising people who want to learn to cook, to go and do a stage in a professional kitchen. Even if you never get any further than peeling potatoes, the discipline of working in a tiny space will remain with you all your life. You have your board, a large one, on which you do pretty much everything, with a small amount of space around. Making a mess is a luxury you can’t afford – if you don’t clear up and wipe down after one task there is no room to start the next one. It is a tardis-like operation.


Getting organised


A recipe, essentially, is a map designed to get you from A to B without losing you along the way. The quality of the recipe is clearly important, and that’s my job, but equally as driver you need to read it through from start to finish before setting off. One of the keys to success in cooking is organisation – making sure that you have everything you need prepared and ready for the moment it will be used. If, say, you are halfway through frying some vegetables for a dish when suddenly you are told to add a teaspoon each of finely chopped garlic, chilli and ginger, and you haven’t prepared them, you stand to burn the vegetables while doing so.


In an ideal world, a kitchen counter should look like one of those studio images on Masterchef, lots of little pots and bowls neatly arranged in front of you at the ready. This is exactly how restaurants operate. And clearing up as you go along is also really, really important. I still get the equivalent of bad hair days when I’m cooking, when I can’t face the kitchen sink until it is piled so high with pots and pans waiting to be washed that I no longer have anything to cook in. And then I try to rope Jonnie in to help, but this isn’t a practice I’m recommending.



Cooking in the Oven



One of the great differences between home and restaurant cooking lies in our use of the oven. As home cooks we have a huge advantage here. Cooking on a hob may be speedy, but it calls for careful monitoring and attention as well as skill. But pop something into the oven and you can wander off and do something else. So you will find in the recipes that follow, there is a LOT of use of your oven. In fact, if I can possibly transpose a dish from stove-top to oven (e.g. when cooking sausages, risottos or stews, etc.) I will do.


Fan, electric or gas?


I swear by a fan oven for achieving consistently great results. They are especially good for roasting potatoes, veggies and meat, anything where you want the dish to colour and caramelise. If you are using an electric or gas oven, you may find the temperature will differ slightly from that suggested depending on the brand.


Preheating the oven and positioning the shelves


The average oven will take around 15 minutes to heat up. Always place the oven shelf in the medium position if you are cooking just one item. If using two shelves, position them about a quarter of the way from the top and the bottom. And never cook on the oven floor, which will only ever result in tears – it is usually one of the heating elements.


A note of caution: When opening the oven door to remove anything, stand well back or you may end up with singed eyebrows. Vegetables, in particular, can let out a large cloud of very hot steam, but even dry air can burn.


Slow-cooking


If a stew or roast takes longer than 2 hours to cook, it falls into the ‘slow-cooked’ category. This usually involves a low temperature, and is most easily achieved in the oven. Cooking for an extended period on the hob can be very hit and miss. If the heat is that bit too high it will result in the fat from the meat boiling into the juices, whereas at the correct temperature it should settle on the surface ready to be spooned off at the end, making for a lighter and cleaner gravy. There is also less risk of the dish drying out.


Grilling


With the advent of ridged griddles, most of us use our overhead grills less. But they are a great way of colouring a gratin, or any dish topped with cheese or breadcrumbs. Otherwise contact grilling on a griddle (or a large dry frying pan), is the best route to ensuring that meat, fish and veggies turn golden on the outside while remaining tender and succulent within.



Cooking on the Hob



Boiling


Always place small pans over a small ring, otherwise you will end up burning the food in the corners without heating the middle. Bring liquids to the boil over a medium-high heat, but then turn it down to a simmer.


Frying


Aside from when you are cooking chopped veggies, when it is easiest to heat the oil in the pan before adding the vegetables, frequently the best route when frying larger items such as steaks or chops is to brush the food with oil beforehand, to avoid spattering everything in sight with a fine mist. There is no need for frying to be a greasy process.


Meat – fatty meats such as lamb and pork, bacon too, will fry or colour in their own fat, there is no need to add any more. When frying duck breasts, start with the fatty side and drain off the fat as it renders. Lean meats such as chicken and beef benefit from an initial brushing of oil.


Vegetables – with the exception of aubergine, which is best brushed with oil beforehand and then seared, here you need to add a tablespoon or two of oil to the pan before adding the vegetables.


Eggs – don’t overdo the oil here, a teaspoon or two should do it.


Fish – fatty fish such as salmon should fry in the rendered fat, but other types are best brushed with oil first and then seared.




Hob Temperature Guide


Give frying pans and saucepans a few minutes to reach the suggested temperature, and 4–5 minutes for cast-iron griddles and casseroles.


Very low heat – place the pan on the smallest ring on the lowest heat.


Low heat – either place the pan on the smallest ring over a medium-low heat, or on a large ring over a low heat.


Medium heat – either place the pan on the smallest ring over a medium-high heat, or over a medium heat on a large ring.


Medium-high heat – place the pan on the smallest ring over a high heat, or over a medium-high heat on a large ring.


High heat – set the pan over the highest heat the size will allow. If cooking on gas, don’t let the flames come up the sides.








Essential Kit


Utensils


A big jug or pot beside the stove is an ideal way of storing all the utensils you might require during the throes of using the hob. A good starter kit should include:


Wooden spoons – for just about everything. They will stand in for a spatula to turn food you are frying, and they won’t scratch non-stick.


Big stainless-steel spoons – for stirring thick food such as mash or chilli.


Potato masher – for pressing the water out of drained vegetables such as spinach, and puréeing certain soups. In fact, a potato masher is useful for all manner of things, bar mashing potatoes when I prefer to use a mouli-legumes.


Slotted spoon – for removing vegetables from boiling water, as well as poached eggs and quail’s eggs.


Spatulas – for loosening and turning food. A metal one is best for the griddle, and a non-stick one for non-stick pans.


Ladle – for soups and liquids.



Pots& Pans



Non-stick frying pan – 24cm is a good medium-large size, ideal for frittatas, omelettes and pancakes. A heatproof or detachable handle will allow for it being transferred to the oven.


4–5 saucepans – ranging in size from 16–24cm. Stainless steel with a heavy-duty base should see you through a lifetime.


Non-stick wok – one with a flat base, and sloping sides. Alternatively you can use a large non-stick frying pan, in which case the best ones, ironically, are the least expensive. It is that cheap-as-chips flimsy non-stick pan in the supermarket, guaranteed to burn anything like a chop or chicken fillet, that will do the best job of stir-frying vegetables quickly. Being thin, the heat reaches the food rapidly – but since you are stir-frying, there is no chance of it burning.


Cast-iron lidded casserole – a 30cm oval casserole is a great all-rounder, and the ideal shape for pot-roasting chicken.


Roasting pans – a minimum of two cast-iron roasting pans, e.g. 25cm and 38cm, which will also double for pies.


Non-stick baking sheets – a couple of these.


Mixing bowls – it is hard to have enough of these in a range of sizes. Both ceramic and stainless steel are ideal.


For stockists.
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Essential Kit


Key Kit


Chopping board – a large wooden board (e.g. 60 x 45cm) will allow you to have multiple stages of a recipe on the go at the same time.


Knives – the absolute essentials are a 16cm cook’s knife for chopping and working with large cuts of meat or vegetables, a small 12cm paring knife for garlic and other small veggies, and a 14cm serrated knife for tomatoes and anything else likely to be slippery or tricky. A serrated bread knife (e.g. 25cm) is also a must-have.


Pestle and mortar – for grinding small quantities of spices.


Rolling pin – as well as rolling pastry, this is great for battering butterflied chicken fillets or anything else that needs flattening out.


Measuring jugs – a couple of 500ml jugs have multiple uses.


Electronic scales – accuracy is everything.


Timers – look for one that counts in seconds as well as minutes, and that goes up to 99 or multiple hours as opposed to one or two. A four-way timer is ideal, so much easier than having two or three on the go that hide themselves behind a bag of flour or under a tea-towel.


Mouli-legumes – the key to perfect mashed potato, but failing that a potato ricer will perform the same function, albeit slowly.


Peppermill – a traditional wooden peppermill is an old friend in the kitchen, but it doesn’t need to be larger than 15–18cm tall.


Gizmos & Gadgets


Potato peeler – the classic Rex peeler can’t be beaten. I like to have a couple on the go, either to rope in assistance or in case one breaks.


Magic whisk – great for making mayonnaise, emulsifying salad dressings and teasing the lumps out of sauces.


Lemon squeezer – go for something basic that drains into a cup or pot.


Zester – to remove fine strands of lemon, orange or lime zest, leaving behind the bitter pith.


Garlic press – the handiest presses come with a removable grid that can be taken out and cleaned with ease.


Olive pitter – great for cherries as well as olives.


Graters – a traditional box grater that stands on the board is by far the easiest to use and comes with multiple options. A small nutmeg grater is also a good friend.


Meat thermometer – for testing the inner temperature of joints of meat (see here).


Pastry brush – for brushing aubergine and ingredients to be seared, as well as for pastry.


For stockists.



Food Processor



I am in awe of this small machine that can carry out pretty much any arduous aspect of cooking with speed and efficiency. Unless you are regularly catering for 6–8 and above, a compact model will do nicely. You don’t want a bowl that swamps the ingredients.


The main blade will finely chop and blend. It does a brilliant job of making pastry, reducing the butter to fine crumbs in seconds. Of various attachments, the most useful are the fine and coarse graters, a spiked Parmesan grater, and a slicer for potatoes, carrots and other hard veggies to be layered and baked or eaten raw. The dough blade, too, is good for pizzas. The feeder tube, when marked with measurements, is brilliant for small quantities of liquid up to about 250ml.


Food processors are incredibly easy to use: ‘on’ and ‘off’ is about as complicated as it gets, with a ‘pulse’ button for brief bursts of action. With some preparations, it is a good idea to scrape the bowl down now and again to ensure the ingredients are evenly blended. A mini bowl is great for small quantities.



Blender



Essential for soups and smoothies where you want a completely smooth texture. The more advanced models also come with an ice-crushing feature which is brilliant for slushies and whizzy ice-creams made using frozen fruit and cream. Never fill the blender beyond halfway – soups especially may spill out from the lid.


Electric Whisk


In addition to whisking egg whites, you can use this instead of an orbital mixer to incorporate air into cake mixtures.



Electric Coffee Grinder



Even if you don’t grind your own coffee, it’s worth having one of these for grinding spices and small quantities of nuts.





Essential Techniques


How to Chop an Onion or Shallot


For the novice, a serrated knife is indispensable, for gripping the onion or shallot.


First slice off the top and bottom, and then cut through the skin and outer layer and peel this off. Halve the onion downwards, and place each half flat on the board.


Sliced – cut across into half moons.


Chopped – slice from the top to the base, at 3–4mm intervals for finely chopped, or approx. 1cm intervals for coarsely chopped. Cut across the slices into dice.



How to Prepare Chillies



It is the seeds in a chilli that contain the heat; I usually remove them. I prefer medium to very hot chillies, which can be difficult to control. Size is the best indicator of heat, the smaller the fiercer. A heaped teaspoon of finely chopped flesh will provide a noticeable warmth in most recipes. I rarely go hotter, however you can always pep a dish up with the addition of some cayenne pepper.



How to Skin Tomatoes



Bring a medium-sized pan of water to the boil and fill a large bowl with cold water. Cut out a cone from the top of each tomato and remove the core. Plunge into boiling water for about 20 seconds (if the tomatoes are ripe you may see the skin split, which indicates they are ready), and then into cold water. Slip off the skins.



How to Zest a Lemon (or other Citrus Fruit)



It is the essential oil in the exterior of the fruit we are after. There are three options here, depending on whether you are going to eat the zest, for instance when flavouring a cake, or simply use it to scent a stew, custard or soup – when it will be removed before eating.


Finely grated – for cakes, biscuits, puddings and salad dressings. Either use a fine grater or remove the zest in strands using a zester and finely chop them by hand.


Coarsely grated – for risottos, pasta dishes, or where the zest is likely to be cooked. Use a zester to remove fine strands; these will soften during the cooking process.


Strips of peel – for sauces, soups, custard or stews. Remove long strips with a potato peeler and discard them at the end.
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Essential Techniques


How to Season


Delicately crushing a pinch of Maldon sea salt flakes between your fingers, and the accompanying rustle, is as satisfying as twisting the knob on a Peugeot peppermill and the scent of freshly ground black corns.


As to when to salt food – before, during or after cooking, you will find passionate advocates of each. Personally, I always season poultry, meat and fish well before roasting, but frequently at the end when frying vegetables as it draws out the moisture. Using this osmotic effect to your advantage, you can season and set aside cucumber, carrot, fennel or celeriac, and by drawing out the juices the texture will be softened. Note that tossed salads should only be seasoned at the very last minute otherwise they will collapse. Saying that, every recipe that follows will tell you exactly when to salt.


I like to have two types of salt to hand, a coarse sea salt (the slightly wet French sel gris is lovely stuff) in a salt pig beside the stove for pans of boiling water. And then a Maldon for everything else, to which I am so addicted I even take it to France; fleur de sel pales by comparison. As to flavoured and other types, these can be fun, play around at barbecue time.


Stock Cubes & Powders


I always keep chicken, beef, fish and vegetable stock cubes or powder in the drawer. The only caveat is to be wary of hidden salt and to season the dish very lightly at the end. In the case of soup, make up the stock to half the strength. Marigold Swiss vegetable bouillon is a classic. For homemade chicken and vegetable stock recipes.


Piment d’Espelette – this elusive chilli powder is governed by strict export controls, but most good delis in France (including some supermarkets) should offer it up. It has a gentle warmth, balanced by a delicate sweetness. I use it liberally to season almost everything and keep it alongside the peppermill and sea salt. It oxidises quickly, however, so once open I’d recommend storing the jar in the freezer and only keeping out enough for a couple of weeks.
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Shopping Tips – Small Words, Big Difference



Aged balsamic – some balsamic is little better than cordial. Buy a good one with a bit of age; you only ever use it sparingly.


Artisanal – this indicates the product has either been made by hand or on a small scale.


Bronze die – for pasta produced in a traditional fashion. This offers a richer texture and, being slightly rougher, holds the sauce better.


Extra virgin – keep an inexpensive extra virgin for cooking, and a better regional oil for use in salads or to serve raw; fine aromas will be driven off by heat. I favour Sicilian and Umbrian oils.


Free range – if chicken or pork doesn’t advertise this, assume it isn’t. This is the very least you want, not only for your bird or pig but for your table too. The difference in quality of both flavour and texture is considerable.


Full fat – beware low-fat products, dairy especially, which rarely offer the same experience and are frequently saltier. Equally be wary of reduced-fat meat, which generally cooks to a dry and tough finish.


Golden caster – my sugar of default, it dissolves with ease and combines gracefully with other ingredients. For any quantity go for ‘golden’ (unrefined) sugar, which has the best flavour, unless the recipe states ‘white’ caster sugar (which is generally used for cosmetic reasons).


Mature – this can mean a more pronounced flavour, and generally indicates a better product. Time costs money.


No added – caution here, it doesn’t necessarily mean the product is natural, so always read the small print.


No artificial – as above.


Organic – produced without pesticides, chemical fertilisers or other artificial chemicals. Certainly purer and better for the environment, but may or may not be a better quality. I always specify organic eggs if the yolks remain runny, as the incidence of salmonella is fractional.


Outdoor reared – usually advertises well-reared pork, again you want to know your pig has had a happy life.


Pole and line caught – this mark indicates small-scale fishing.


Unfiltered – filtering removes a lot of the goodness in oils, and vinegars too, especially cider vinegar, where the ‘mother’ has all sorts of beneficial health benefits. So it’s a positive little word to look out for.


Unsalted butter – salted butter burns more readily than unsalted, but it is lovely for flavouring potatoes and veggies, or spreading on a warm scone or pancake. Unsalted is the one you will be relying on for cooking with.
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Essential Techniques – Pastry


Shortcrust Pastry


Makes 400g / Start to Finish 1 h


If you think of shortcrust pastry in terms of being a biscuit, its potential soon becomes clear. Instead of being a tough, dry container for a filling that gets left at the side of the plate, when it is homemade with the right amount of butter (for which, read ‘a lot’), it resonates with the creamy luxury of its flavour and melts in your mouth. While I will not nag you to make your own bread, I will definitely nag you to make your own pastry.


plain flour – 225g, plus extra for dusting


sea salt – pinch


unsalted butter – 150g, chilled and diced


medium egg – 1, separated


cold water – approx. 1 tablespoon


Make the pastry


Place the flour and salt in the bowl of a food processor, add the butter and reduce to fine crumbs. Add the egg yolk (reserving the white for baking blind) and then, with the motor running, trickle in just enough cold water for the dough to cling together into lumps. Transfer the mixture to a large bowl and bring together into a flattened patty using your hands.


Rest the pastry *


Wrap the pastry in clingfilm and chill for at least 1 hour. (It will keep well in the fridge for up to a couple of days. It also freezes well, so you may like to make a second batch while you are at it.)


The knack


* Why rest the pastry? Resting the pastry in the fridge allows the gluten in the flour to relax, making it easier to roll out.






Sweet Shortcrust Pastry



Makes 800g / Start to Finish 2 h


A benchmark for good sweet pastry is whether you would choose to nibble on it as a biscuit. If it is only palatable when it is smothered in custard, it has failed the audition – anything tastes great smothered in custard. This method results in crispy but firm pastry that is easy to work with and holds its shape.


softened unsalted butter – 150g


golden caster sugar – 150g


medium eggs – 2


plain flour – 400g, sifted


ground almonds – 50g *


Make the pastry


Cream the butter and sugar in a food processor. Incorporate the eggs, gradually add the flour and ground almonds and bring the dough together into a flattened patty using your hands.


Rest the pastry


Wrap the pastry in clingfilm and chill for at least 2 hours. (It will keep well in the fridge for up to a couple of days.)


The knack


* Why ground almonds? These account for the delicate, crisp bite, but if you are catering for the nut-sensitive then feel free to replace with plain flour instead.






How to Line a Tart Case


(Shortcrust pastry only)


Choose a tart tin with a removable base, approx. 24cm in diameter for this quantity of pastry, and at least 4cm deep. Beware those with shallow sides since the pastry will shrink slightly as it cooks.


Roll out the pastry


Lightly dust your worksurface with flour and gently knead the pastry until it is pliable enough to roll out. Using a rolling pin, roll out the pastry to form a circle large enough to fit your tin, approx. 3mm thick. I find the best method is to roll away from you in one direction, rotate the dough by 90° and then roll again – this way it should stay nice and round.


Line the tin


Carefully transfer the pastry to the tart tin; I find it helps to partially wrap it around the rolling pin. It is quite a durable pastry and shouldn’t tear or collapse. Gently ease the pastry into the sides of the tin with your fingertips, and then trim off the overhanging pastry with a knife. Reserve the trimmings to patch the pastry case after it is baked.
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How to Bake Blind



(Shortcrust pastry only)


The trick to avoid uncooked or stodgy pastry is to bake the pastry case ‘blind’, until it just starts to colour, before filling it.


Preheat the oven and prepare the pastry base


Preheat the oven to 180°C fan/200°C electric/ gas 6. Prick the base all over with a fork and line it with a sheet of foil, tucking it over the sides to secure the pastry to the tin. Fill the centre with baking beans or a dried pulse such as chickpeas, which will stop the pastry bubbling up.


Bake the case


Bake the case for 15 minutes, and then remove it from the oven. Carefully take out the foil and baking beans. (These can be reused again, just wrap them up in the foil and keep them for the next time.)


Build up the sides if necessary


If any of the sides have shrunk more than they should, use a little of the reserved pastry to patch them. Remember the tart can only be filled as far as the lowest point of the sides, so it is important to build them up if necessary.


Glaze the base and return to the oven *


Brush the base and sides of the case with beaten egg white, return to the oven and bake for a further 10 minutes until lightly coloured.


The knack


* Why glaze the base? Brushing the cooked pastry case with beaten egg white helps seal the pastry, preventing the filling from soaking in.





Freezer & Storecupboard Essentials


Chicken Stock


Start to Finish 1 h 15 m


Hope over reality leads me to turn the proceeds of every roast chicken or guinea fowl into stock. And it does have so many uses, not just for soups, but pots of lightly braised veg, gravy, sauces, a soupçon, anywhere basically where that little bit of character over and above water is called for. If you don’t have space in your freezer, homemade chicken stock will keep for several days in the fridge. If after a few days you find that it is still sitting there, simply bring it to the boil in order to kill off any bacteria that might otherwise lead it to spoil, and then return it to the fridge for another few days.


cooked chicken carcass – 1


dry white wine – small glass


Maldon sea salt – 1 teaspoon


Bring the carcass slowly to the boil


Place the chicken carcass in a saucepan that will hold it snugly, add the wine and cover with water by 2cm. A great deal of the art lies in bringing it to the boil. It is fine to do this over a high heat, however make sure you reduce it to low before it comes to a rolling boil otherwise you risk a cloudy, for which read greasy, stock.


Simmer and finish


Having brought it to an imperceptible simmer, with just a few small bubbles rising, skim off any foam on the surface. Add the salt and simmer for at least 1 hour, longer if you prefer. Strain the stock and taste. If it seems at all thin, pour it back into the pan and cook at a rolling boil to reduce by up to half its volume to concentrate the flavour. Leave to cool, then cover and chill. A jellied stock is always a good sign that you have a good rich broth. Either way, skim off any fat from the surface before using it.






Vegetable Stock



Start to Finish 30 m


Don’t get too strung up about the mix of veggies except to bear in mind that ones such as fennel and celery taste stronger than carrot or leek; cabbages too are likely to overwhelm more delicate flavours.


mixed vegetables (e.g. carrot, leek, celery, onion, fennel, swede, celeriac, tomato) – approx. 1kg (prepared weight), diced


garlic cloves – 2, peeled and finely chopped


dry white wine – small glass


thyme – few sprigs


sea salt, black pepper


How to make vegetable stock


Place all the ingredients in a large saucepan, and cover with water by about 3cm. Bring to the boil, and simmer over a low heat for 15 minutes. Strain, reserving the stock, and then set aside to cool. Cover and chill until required. This freezes well.


The knack


Veggie mash: To make the stock seem less of an extravagance, the strained veggies can be puréed with butter, cream, a few herbs and some seasoning, and served up as a side dish.






All-round Tomato Sauce



Makes approx. 800ml/ Start to Finish 1 h 40 m


A box of slightly mushy or over-ripe tomatoes in a market or greengrocer are just the ticket here. But, failing that, cherry tomatoes have the most intense flavour and sweetness and would be a good everyday option.


This is a great sauce, either for pouring over a pile of pasta with some grated Parmesan, or you could stir some other goodies into it or use it as a passata.


cherry tomatoes – 1.35kg, halved


Maldon sea salt – 1 heaped teaspoon


caster sugar – 1 level teaspoon


unsalted butter – 100g


extra virgin olive oil – 4 tablespoons


Stew the tomatoes


Place the tomatoes in a medium-sized saucepan, cover with a lid and cook over a low heat for 20–30 minutes or until they collapse, stirring them occasionally.


Sieve the tomatoes and simmer the sauce


Pass the cooked tomatoes through a sieve, using the back of a ladle to help, or through a mouli-legumes and return to the pan, washing it out if necessary. Add all the remaining ingredients and simmer very gently, uncovered, for 60 minutes or until the sauce has thickened to a thin pouring consistency.


Store the sauce


Leave the sauce to cool before transferring it to a bowl or container. This freezes well.






Tomato Chutney



Makes 3 x 500ml jars / Start to Finish 3 h 30 m


There is nothing to be ashamed about in being a one-chutney wonder. That is all you need, a good basic that you can adapt.


eating apples – 500g, cored, but not peeled, and chopped into 5mm dice


beefsteak tomatoes – 1.3kg, skinned (see How to Skin Tomatoes) and chopped


red onions – 700g, peeled and finely chopped


cider vinegar – 500ml


garlic cloves – 4, peeled and finely chopped


fresh root ginger – 1 tablespoon, finely chopped


raisins – 400g


soft brown sugar – 450g


cayenne pepper – ½ teaspoon


cinnamon stick – 1 x 7cm


Maldon sea salt – 1 tablespoon


How to make tomato chutney


Place all the ingredients in your largest pan and bring to the boil. Simmer over a low heat for 3–3½ hours, stirring occasionally, but more frequently towards the end to prevent sticking. The time the chutney will take to cook will depend on the size of the pan, the heat and the water content of the vegetables. Don’t worry about paying too much attention at the beginning, but keep a watchful eye towards the end – by which time there should be a small amount of sticky syrup floating on the surface. To check for a set, spread 2 tablespoons of the chutney onto a cold plate, leave it to cool for a few minutes, and then judge whether it is the right consistency.


Once the chutney is cooked, discard the cinnamon stick and spoon into warm sterilised jars. Fasten the lids and set aside to cool.
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Boiled Eggs


Poached Eggs


Fried Eggs


Scrambled Eggs


Smoked Salmon & Lemon Frittata


Best Ever Omelette


Deluxe Souffléed Omelette


Golden Sausages


Crispy Bacon


Mushroom Fry-up


Oven Brunch Tomatoes


Out-of-Bed Chocolate Muffins


Scotch Pancakes


Pancakes


Cherry Hazelnut Granola


Blackberry & Pear Granola Sundae


Orange & Papaya Smoothie


Blueberry & Banana Smoothie






Essential Eggs


Boiled Eggs


Start to Finish 8–14 m


The route to ridicule: ‘The guy couldn’t boil an egg.’ Another way of saying he couldn’t find his way out of a paper bag. But what happens if you really CAN’T boil an egg? The suggestion is you can’t cook at all. My method scarcely involves instruction. Why try and complicate something this easy?


How to boil an egg


Bring a pan of water to the boil, a small pan for up to about 3 eggs, and medium for 4–6. Lower the eggs carefully into the boiling water with a spoon, rather than dropping them, otherwise they might crack on hitting the bottom. Start your timer immediately and cook as follows:


Perfect dippy egg: 5 minutes – the yolk will be runny in the centre, with the thinnest layer of set but creamy yolk at the edge. Get in there with buttered toast fingers or asparagus spears.


Lightly boiled: 7 minutes – the yolk will have just set while remaining creamy. Great in salads.


Fully boiled: 9 minutes – the yolk will be well on its way to being powdery, with just a hint of firm but creamy yolk. Great for egg mayonnaise, when they are mashed, or ‘mimosa’ where you coarsely grate the peeled eggs, or finely chop them and scatter them over cooked veggies, salads and seafood. *


Quail’s eggs: 3 minutes – the yolks will be slightly wet in the centre. Serve with a bowl of salt for dipping, and perhaps some radishes.


The knack


* If serving cold: Transfer the cooked eggs to a bowl of cold water to cool before peeling.






Poached Eggs



Serves 2 / Start to Finish 15 m


My family’s favourite pan is a battered aluminium egg poacher that looks as though it survived WWI, with four neat cups, one for each egg. I cannot tell you quite how much this appals me, given that in my eyes the real thing should be cooked freeform in a pan of simmering water. However, since one of my own favourite pieces of kit is an egg squarer (bought from Macey’s in San Francisco while watching the Galloping Gourmet demonstrate many years ago), I guess I shouldn’t carp. In truth the ‘real’ method of poaching an egg is no harder than cooking an egg in a pan, a pod or whatever else presents itself as a handy gadget for the task. And it’s good to know you don’t have to store yet another one-task pan.


white wine vinegar – good slug


large eggs – 2


How to poach an egg


Fill your largest saucepan three-quarters full with water, bring it to the boil and add the vinegar. Turn the heat down and keep the water at a trembling simmer throughout. *


Break the first egg into a teacup. Using a large spoon, gently stir the water into a whirlpool and drop in the egg. Repeat with the second egg. The eggs will immediately sink to the bottom of the pan, leaving strands of white floating, and then after about 2 minutes they will rise to the surface. Cook for a further 2 minutes, and then remove using a slotted spoon. Drain thoroughly, trimming off the tendrils of white against the side of the saucepan.


The knack


* Don’t let the water boil while the eggs are poaching or the whites will disintegrate.






Fried Eggs



Serves 2 / Start to Finish 5 m


In addition to breakfast, fried eggs are also great for Sunday night suppers. An uitsmijter (pronounced ausmeiter), a staple in cafés in Amsterdam, is a Bell family tradition – courtesy of a Dutch uncle on Jonnie’s side. Essentially a fried egg sandwich, it makes the perfect end-of-weekend light meal, readily transported to laps in front of the telly. Our favourite combination is thick buttered toast with roast ham and an egg fried sunny-side up, but you could include cheese as well if you wish – a few slivers of Edam work a treat, in which case leave the egg on the runny side and pop under the grill until the cheese melts. I have been asked to pass on from Louis that they are great with Jerk barbecue sauce.


groundnut or vegetable oil – 2 teaspoons


medium or large eggs – 2


sea salt, black pepper


How to fry an egg


Heat a large non-stick frying pan over a medium-high heat and add the oil, tipping to coat the base. Carefully break in up to 2 eggs and season with salt and pepper. *


Fry for about 2 minutes or until the undersides are golden and the edges are lacy and crisp. Very carefully turn the eggs over with a spatula and cook the yolk-side for about 10 seconds until the surface is just set. Slip the eggs out of the pan onto a plate, turning them the right way up.


The knack


* Cracking the eggs: Unless you are very dexterous, it does take a few attempts to master this one, so make sure that you allow for a few breakages – either when cracking the egg into the pan or when turning – and don’t beat yourself up or lose heart.






Scrambled Eggs



Serves 2 / Start to Finish 10 m


Properly made scrambled eggs are almost like a sauce, at least that’s how I tend to think of them. This leads me to thoughts of how to serve them – crispy bacon (heaven), fried mushrooms, smoked salmon – and I’m dreaming of someone bringing me breakfast in bed.


medium or large eggs – 3


medium or large egg yolks – 2 *


whole milk – splash


sea salt, black pepper


unsalted butter – knob


How to scramble eggs


Whisk the eggs and egg yolks in a bowl with the milk and some seasoning. Pour into a small non-stick saucepan and add a knob of butter.


Place the pan over a low heat and after a couple minutes, once they’ve begun to warm up, stir constantly with a wooden spoon, covering the base of the saucepan. The eggs will begin to thicken. Once they reach the consistency of custard, remove the pan from the heat. Continue to stir the eggs off the heat until they are thick and creamy, without being set. If necessary, pop the pan back on the heat momentarily to thicken them a little bit more, and so on, until you achieve the right consistency. With no time to waste, divide between two plates and serve straight away.


The knack


* Why egg yolks? Instead of lacing my scrambled eggs with loads of cream and butter, I prefer to add extra egg yolks that serve the same purpose.






Smoked Salmon & Lemon Frittata


Serves 4 / Start to Finish 15 m


Unlike a French omelette, a frittata is as much about the filling as the eggs. This one is laden with smoked salmon and mascarpone and flavoured with lemon zest. They make a rustic statement.


medium eggs – 6


lemon juice – 1 tablespoon


lemon zest – ½ teaspoon, finely grated

OEBPS/images/f0019-01.jpg





OEBPS/images/f0020-01.jpg





OEBPS/xhtml/nav.xhtml




Contents





		Title Page



		Contents



		How to Use This Ebook





		Introduction



		Capsule Kitchen



		Essential Kit



		Essential Techniques



		Freezer & Storecupboard Essentials



		Chapter 1: Breakfast



		Essential Eggs



		Boiled



		Poached



		Fried



		Scrambled



		Smoked Salmon & Lemon Frittata



		Best Ever Omelette



		Deluxe Souffléed Omelette



		Essential Fry-ups



		Golden Sausages



		Crispy Bacon



		Mushroom Fry-up



		Oven Brunch Tomatoes



		Out-of-Bed Chocolate Muffins



		Scotch Pancakes



		Pancakes



		Cherry Hazelnut Granola



		Blackberry & Pear Granola Sundae



		Orange & Papaya Smoothie



		Blueberry & Banana Smoothie









		Chapter 2: Cheese, Snacks & Savoury Tarts Cheese & Snacks



		Essential Snacks



		Garlic Bread



		Bruschetta



		Croque Monsieur



		Rarebits



		Camembert Fondue



		Cheese & Pesto Pastry Straws



		Nachos with Melted Cheese, Tomato Salsa & Guacamole



		Cherry Tomato & Parmesan Tarts



		Gooey Spinach & Gruyère Tart



		Quiche Lorraine



		Beetroot & Goat’s Cheese Tray Tart



		Pizza Dough



		Four Cheese Pizza









		Chapter 3: Soup



		Roast Tomato & Basil Soup



		Roast Beetroot & Lemon Soup



		Allotment Reward Soup



		Butternut Pir-piri Soup



		Simple Watercress Soup



		Icy Gazpacho



		All-round Lentil Soup



		Moroccan Spicy Lamb & Split Pea Hotpot



		Chicken Noodle Laksa









		Chapter 4: Birds



		About Birds



		Homecoming Roast Chicken with Gravy



		Roast Chicken Variations



		Roast Chicken with Allspice & Thyme



		Lemon & Butter Roast Chicken (Cold-oven Method)



		Rustic Garlic Roast Chicken



		Nordic Butter-basted Chicken



		Roasting Tray Chicken & New Potatoes



		Duck Leg & Parsnip Roast with Orange



		Peking-style Duck with Hoisin Sauce & Rice Pancakes



		Pot-roast Chicken with Wild Mushrooms



		Pot-roast Chicken with Watercress Sauce



		Provençal Chicken with Olives & Pistou



		Coq au Vin



		Pheasant with Calvados & Apples



		Thai Green Chicken Curry



		Bell Family’s Favourite Chicken Curry



		Braised Chicken Legs with Dijon Mustard & White Wine



		Braised Chicken Breasts with Garlic & Tarragon



		Festival Jerk Chicken Wings



		Sesame Teriyaki Chicken



		Sticky Duck Breasts with Asparagus & Beetroot Salad



		Butterflied Chicken Breasts with Cherry Tomatoes









		Chapter 5: Meat



		About Meat



		Essential Sauces for Meat



		Traditional Gravy



		Gravy from Scratch



		Apple Sauce



		Mint Sauce



		Horseradish Sauce



		Sunday Lunch Rosemary Roast Shoulder of Lamb



		Garlic Roast Leg of Lamb



		Two Suppers for One



		Crackling Roast Pork with Gravy



		Pork Belly Feast with Pumpkin Roasties



		Traditional Roast Beef with Gravy



		Yorkshire Puds



		Honey-glazed Ham



		Hip Ham Hock



		Beef, Guinness & Cheddar Stew



		Beef Rogan Josh



		Daube à la Provençale



		Lamb Tagine with Dates & Tomatoes



		Gratin of Meatballs in Plum Tomato Sauce



		Best Ever Beef Ragu



		Tex Mex Fajitas



		Pulled Pork Baps with Simple Slaw



		Slow-cooked Auvergne Lamb



		Shepherd’s Pie



		Moussaka



		Toad-in-the-Hole



		The Queen’s Steak Pie



		Spicy Pork Fillet



		Classic Burgers



		Nada’s Koftas with Pomegranate Hummus



		Lamb Chop Supper with Pea & Potato Crush



		Flank Steak with Salsa Verde



		Essential Steaks



		Skinny Minute Steaks



		High End Fillet



		Steaks with Garlic Butter



		Steaks with Tarragon Sauce









		Chapter 6: Fish & Seafood



		About Fish & Seafood



		Scallops with Parsley & Pistachio Pesto



		Gravadlax with Mustard Sauce



		Sardine Pâté



		Smoked Haddock Chowder



		Bell Family’s Fish Stew



		Moules Marinières



		Portuguese Fish Stew



		Fisherman’s Pie



		Thai Fishcakes with Dipping Sauce



		A Big Fishcake with Parsley Sauce



		Whole Roast Sea Bream with Lemon & Thyme



		Mediterranean Mackerel with Cherry Tomatoes & Olives



		Sea Bass Fillets with Herbes de Provence



		Harbour Kitchen Plaice with Cheat’s Tartare Sauce



		Big Party Salmon



		Vietnamese Sizzling Salmon



		Pad Thai with King Prawns









		Chapter 7: Pasta



		About Pasta



		Essential Pasta Sauces



		Midnight



		Pesto



		Puttanesca



		Amatriciana



		Spaghetti Carbonara



		Crab Linguine with Lemon & Chilli



		Orecchiette with Purple Sprouting Broccoli & Ricotta



		Gratin of Ravioli with Spinach & Crème Fraîche



		Gorgeously Gooey Macaroni Cheese



		Lasagne



		Gnocchi Peperonata









		Chapter 8: Potatoes, Rice & Grains



		About Potatoes, Rice & Grains



		Essential Potatoes



		Mash



		Champ



		Jacket-on Roast



		Baked



		Bell Family’s Favourite Roasties



		Sautéed Potatoes



		Oven-roasted Chips with Rosemary & Thyme



		Roasted Sweet Potatoes with Middle Eastern Elixir



		Hasselback Roasties



		Boulangère Potatoes



		Gratin Dauphinois



		Essential Rice



		Perfect Plain



		Egg-fried



		Pilau



		Stove-top Saffron Risotto



		Oven-baked Tomato & Herb Risotto



		Butternut Squash Quinotto with Pomegranate



		Nada’s Bulgar & Tomato Kibbeh









		Chapter 9: Vegetables



		About Veg



		Essential Veg:



		Glazed Carrots



		Cauliflower Mash with Watercress & Hazelnut Pesto



		White Wine & Butter Leeks



		Perfect Peas



		Essential Veg



		Braised Cabbage with Cumin



		Cavolo Nero with Garlic, Ginger & Chilli



		Buttered Spinach



		Sesame Spinach



		Green Beans in a Tomato & Chilli Sauce



		French Beans with Crispy Lardons



		Lentils with Fennel & Watercress



		Stir-fry Supper



		Homemade Pot Noodle



		Essential Veg



		Roast Aubergines



		Roast Beetroots



		Roast Onions



		Roast Parsnips



		Essential Veg



		Roast Peppers



		Roast Squash



		Roast Roots with Garlic & Thyme



		Griddled Corn with Lime & Chilli Butter



		Essential Veg



		Griddled Broccoli



		Griddled Courgettes



		Mini Halloumi-stuffed Peppers



		Gratin of Chicory with Roquefort & Figs



		Cauliflower Cheese with Tomatoes









		Chapter 10: Salads



		Essential Dressings



		Barely There Vinaigrette



		Real French Dressing



		House-style Vinaigrette



		Caesar Dressing



		Mayonnaise



		Essential Side Salads



		Green Salad



		Classic Tomato Salad



		Mayonnaise Potato Salad



		French Bean Salad with a Mustard Dressing



		Essential Side Salads



		Speedy Pickled Cucumber



		Korean Smacked Cucumber



		Essential Side Salads



		Everyday Couscous Salad



		Celeriac Remoulade



		Tuscan Tomato & Bread Salad



		Potato Salad with Caramelised Onions, Broad Beans & Macadamia Nuts



		Quinoa Tabbouleh with Feta



		Layered Pasta Shell Salad



		Salade Niçoise



		Puy Lentil, Chicory & Pomegranate Salad



		Ratatouille



		Bang Bang Chicken Salad



		Roast Pepper, Spelt & Pistachio Salad









		Chapter 11: Puddings



		Essential Sweet Sauces



		Easy Chocolate Sauce



		Milk Chocolate Sauce



		Thin Vanilla Custard



		Raspberry Sauce



		Petits Pots au Chocolat



		Chocolate Mousse



		Chocolate Fondant Puddings



		Blackberry & Apple Crumble



		Apple Pie



		Sticky Toffee Pudding



		Five-hour Rice Pud



		Best Ever Cheesecake with Mango Purée



		Tira-mi-su



		Strawberries & Cream Pavlova



		Vanilla Panna Cotta with Raspberries



		Blackberry Sorbet



		Vanilla Ice-cream



		No-churn Oreo Ice-cream



		Essential Fruit



		Fruit Sharing Plates



		Strawberry Shots



		Salt Caramel Brownie Bites



		Chocolate Birthday Cake









		What to Eat When?



		Barbecuing Advice



		Stockists



		Buying Tips



		Index



		Acknowledgements









		Copyright













Guide





		Cover



		Contents



		Start











OEBPS/images/f0010-01.jpg





OEBPS/images/f0015-01.jpg






OEBPS/images/f0027-01.jpg
Breakfast







OEBPS/images/f0021-01.jpg






OEBPS/images/f0023-01.jpg







OEBPS/images/cover.jpg
Annie Bell’s

How to cook

Over 200 essential recipes

to feed yourself, your friends
& family








OEBPS/images/f0003-01.jpg
How to Cook
—over 200 essential recipes to feed yourself,
your friends & family

Annie Bell

Photography by Nassima Rothacker







OEBPS/images/f0006-01.jpg





