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Dedication


To Dave, I love you and I miss you.
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“Writing the series of thirty cookbooks we’ve produced together has been one of the most fulfilling experiences of my life and of Dave’s. Dave and I had started working on this book before he passed away and we were so excited about publishing a new collection of our ideas and recipes – our family favourites. It’s something that’s very dear to our hearts, as it’s about the food we grew up eating, the food we cook for our own families – and that they now cook for themselves. With the very kind support of our publishers and the Hairy Bikers’ team, Dave’s family and I felt it was right to finish this book in his honour.”


Dave and I came together over our love of food. We were already keen cooks when we met, but having been lucky enough to travel five times around the world and having had the chance to savour some of the most wonderful culinary experiences that our beautiful planet has to offer, we became so much more knowledgeable and experienced in the kitchen. And the most important thing for us was to share the knowledge that we gained through our books. With you, our readers, we’ve cooked together and eaten together as a true community should.
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The recipes in this book are ones that both Dave and I love and some – like the sausage balls and the carlin peas – are things we’ve been cooking for years. There are satisfying brunches, plenty of tasty snacks for those hungry moments and a delicious range of soups and salads. We’ve included easy family suppers for busy weeknights, plus some fabulous dishes to enjoy preparing at the weekend. And, as always, some sweet treats, ranging from simple pecan fudge to a show-stopping baked Alaska. These are dishes that come from the heart and soul of the Hairy Bikers and our families. They’re fun, comforting and always tasty – and some are a bit rock and roll.


Our Family Favourites is an opportunity for me, on behalf of Dave, to say a huge and sincere thank you to you all for the years of support, kindness and joy that we’ve shared on our journey together.


It’s also a way of honouring the love and affection that was shown on 8th June, 2024 – Dave Day. It’s not often that I’m left speechless but on that occasion I was. It was overwhelmingly emotional and I still can’t put my feelings into words. To receive that amount of love and affection and kindness, to feel that sense of community and fellowship is a rare thing in this modern world. Some 46,000 bikers turned up for the ride and more than 150,000 people waved us on along the way from the Ace Cafe on the North Circular to Dave’s hometown of Barrow-in-Furness. On every footbridge, from the very first to the very last, there was someone there for us.


So, thank you all – for the waves, for the smiles, for the banners, for the love you all brought. Dave Day was a true celebration of Dave’s life and you would have made him enormously humbled but proud. And I know he would be very proud indeed of this book.


Si xxx


A few top tips


Weigh all your ingredients and use proper measuring spoons and jugs. This is particularly important with baking recipes.


Every oven is different, so be prepared to cook dishes for a shorter or longer time, if necessary. We find a meat thermometer is a useful bit of kit to help you get perfectly cooked meat and chicken. They are readily available online and in kitchen shops.


Peel onions, garlic and other vegetables and fruit unless otherwise specified.


Use free-range eggs whenever possible. We reckon that 95 per cent of good cooking is good shopping – great ingredients need less fussing with – so buy the best and freshest that your budget allows.


We’ve included a few stock recipes in the last chapter of this book. Stock isn’t difficult to make and some home-made stock is great to have in your freezer. But if you don’t have time, you can find some good fresh stocks in supermarkets or you can use those little stock pots or cubes.
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best brunches



Eggs in holes


Savoury bread pudding


Argentinian scrambled eggs


Bloody Maria


Boxty with spicy eggs


Thai son-in-law eggs


Smoked fish & eggs


Eggs with merguez sausages


Cowboy baked beans
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“I have to admit that it’s inevitable when you go five times around the world with your best mate that there are late nights and you get involved with the drinking culture of the countries you visit. As I’m sure you know, Dave and I have always had a penchant for a bit of a knees-up, so we’re keen on good brunch recipes for dealing with a hangover – or just feeling a bit rough after the night before. Things like the Argentinian scrambled eggs here which we ate huge quantities of when we were filming in Buenos Aires, one of our very favourite cities.”
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Eggs in holes


This is a great favourite with all the King family, especially my eldest son, Alex. It’s really an extra-special version of eggy bread, with a bit of spice and some grated cheese thrown in. What’s not to love?


Serves 4


4 slices of sourdough (or any robust bread)


2 tbsp olive oil


15g butter


4 eggs


2 tbsp finely chopped parsley


pinch of cayenne


a grating of nutmeg


75g Gruyère or any hard cheese, grated


salt and black pepper




	Take the slices of sourdough and, using a 6–7cm cookie cutter, cut rounds in the middle of each of them. Discard the round centres (they’re good for croutons or breadcrumbs or cut them in half and use as half-moon soldiers for boiled eggs).


	Heat a large frying pan and add a tablespoon of the olive oil. When it’s hot, add the slices of bread and fry them on one side only.


	Remove the bread, then add the remaining olive oil and the butter. When the butter has foamed up, put the bread back in the pan, fried side up. Note – depending on the size of the slices of bread and your pan, you may have to cook these in a couple of batches.


	Break the eggs one at a time into a ramekin and carefully drop one into each hole. Season with a little salt and pepper. Sprinkle with half the parsley and some cayenne and nutmeg, then add the cheese.


	Put a cloche over the pan (a large saucepan lid works well) and cook over a low-medium heat for 2–3 minutes until the egg whites are set and the cheese has melted. At this point you can flip the slices over for 30 seconds to brown the cheese a little and give you a few crisp bits around the edges, or you can serve as is. Either way, garnish with the remaining parsley and a little more nutmeg and cayenne if you like.
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Savoury bread pudding


Although this might not win a contest for the most elegant of brunch dishes, just wait till you taste it. Full of great savoury flavours, this has a Reuben sandwich vibe and I believe the world needs more of these pastrami, cheese and pickle combos. For the bread, a light rye sourdough with caraway works well – or a decent bagel.


Serves 4


4 eggs


200ml milk


2 tbsp Dijon or wholegrain mustard


300g stale bread, diced


2 tbsp olive oil


1 onion, thinly sliced


½ tsp sugar


150g sauerkraut, well drained and excess liquid squeezed out


1 large dill pickle, finely diced


½ tsp caraway seeds (optional)


butter, for greasing


100g pastrami, torn into strips


100g Gruyère cheese or similar, grated


salt and black pepper




	Put the eggs into a large bowl and beat until they’re well broken up. Whisk in the milk and season with salt and pepper. Stir in a tablespoon of the mustard, then add the pieces of bread and push them well into the egg and milk mixture. Leave to stand while you get on with the onion.


	Heat the oil in a frying pan and add the onion. Cook until just translucent, then turn up the heat, sprinkle in the sugar and cook for a few minutes until the slices start to caramelise – the texture should still be quite firm. Remove the pan from the heat and add the sauerkraut, pickle and caraway seeds, if using.


	Preheat the oven to 200°C/Fan 180°C/Gas 6. Generously butter a shallow ovenproof dish.


	Add the pastrami to the bread mixture and pile it into the oven dish. Push heaped teaspoons of the onion and sauerkraut, plus the remaining mustard, into the pudding so you get concentrated bursts of flavour throughout. Sprinkle with the cheese.


	Bake in the preheated oven for 20–25 minutes until the pudding has set and the cheese has melted and browned.
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Argentinian scrambled eggs


A really special version of egg and chips! Every time I cook this dish, it brings back memories of the happy times Dave and I spent together in Argentina. It’s nothing short of lush.


Serves 4


1 tbsp olive oil


1 onion, finely chopped


½ red pepper, finely chopped


½ tsp oregano


100g Serrano ham, pulled into strips


15g butter


8 eggs, well beaten


small bunch of coriander, finely chopped, plus a few sprigs reserved for garnish


75g mature Cheddar, grated


500g oven French fries, cooked according to packet instructions


salt


To serve


hot sauce




	Heat the olive oil in a large frying pan and add the onion and red pepper. Sauté until the onion is translucent, then add the oregano and ham. Cook for another 30 seconds, then remove the pan from the heat and transfer everything to a plate. Set aside.


	Wipe out the frying pan and melt the butter. When it’s foaming, add the eggs and season them with plenty of salt. Stir over a medium-high heat until the eggs are well scrambled. Add the onion mixture, finely chopped coriander and the cheese to the pan.


	Roughly chop the fries and add these to the eggs too. Toss everything together, then serve garnished with the reserved coriander sprigs and with hot sauce on the side.






[image: image]



Bloody Maria


Whenever we were on a flight home after a long filming trip, Dave and I always treated ourselves to a Bloody Mary. Our special version of this classic – Mary meets a margarita – has the addition of Mexican Tajín seasoning and it is sensational. Tajín is a mix of lime, chilli peppers and salt and is available online. I’m a big fan of jalapeños and it’s great to discover that these chilli peppers are good for you as well as tasty – they’re full of vitamins and antioxidants.


Makes 4 generous glasses


2 limes, halved


about 2 tbsp Tajín or similar Mexican seasoning


4 measures of vodka, tequila or mezcal (or doubles, of course)


600ml tomato juice


4 generous dashes of chipotle, Tabasco or similar Mexican hot sauce, plus extra if needed


2 tsp freshly grated horseradish (optional)


1 tbsp pickled jalapeño juice, from the jar (optional)


celery salt


To garnish (all optional)


4 rashers of smoked streaky bacon


4 celery sticks (preferably from the centre of the celery with leaves)


4 pickled jalapeños


4 mint sprigs




	First make the bacon garnish, if using. Heat a frying pan and add the bacon. Flatten the bacon rashers with something heavy – a steak press works well if you have one or use another heavy-based frying pan or saucepan. Cook until the underside is well browned and lots of fat has rendered out, then flip the rashers over and brown the other side, again weighing them down.


	Remove from the heat and leave the weight in place as the bacon cools. You will end up with 4 flat, crisp rashers of bacon to use as stirrers.


	Take 4 tall glasses. Rub lime halves around the rim of each one, then juice the limes. Put the Tajín or Mexican seasoning into a shallow bowl and dip each glass into it so the rims are thickly coated.


	Add ice to each glass and your choice of spirit. Mix the tomato juice, lime juice and hot sauce together, plus the horseradish and jalapeño pickling juice, if using, then pour into the glasses. Give the drinks a quick stir and add a dash more of the hot sauce if you like. Sprinkle over a generous amount of the Tajín seasoning, followed by some celery salt.


	Garnish with your choice of bacon and/or celery, jalapeños and mint, then enjoy.






[image: image]



Boxty with spicy eggs


Boxty are traditional Irish potato pancakes, and with the spicy eggs and the Bloody Maria on the previous page they make the ultimate hair of the dog brunch! If you have the Tajín from making the Bloody Marias here, you could sprinkle a little on these eggs too. The boxty are best served hot from the pan, but they can be made in advance and either kept warm or reheated in a low oven.


Serves 4


250g floury potatoes (see method)


1 small onion, very finely chopped


4 tbsp finely chopped coriander (optional)


250g mashed potatoes, chilled


250g plain flour


1 tsp bicarbonate of soda


250–300ml buttermilk


butter, for frying


salt


Spicy eggs


butter, for frying


4–8 eggs, depending on appetite


2 tsp chipotle paste or similar hot sauce


1 tbsp olive oil


1 tsp red wine or sherry vinegar


juice of ½ lime


4 tomatoes, diced


2 spring onions, finely sliced, to garnish


a few coriander sprigs, finely chopped, to garnish




	Coarsely grate the floury potatoes into a tea towel. Bring the tea towel up around the potatoes into a bundle and squeeze well over a bowl to get rid of the excess water. Leave the water to separate – the starch will collect in the bottom of the bowl. Carefully drain off the water, leaving the white starch behind in the bowl – this helps the texture of the boxty. Tip the grated potatoes into the bowl.


	Add the onion, the coriander, if using, and the mashed potatoes to the bowl. Mix thoroughly. Whisk the flour with the bicarbonate of soda and half a teaspoon of salt. Add this to the bowl and mix again. Finally stir in 250ml of the buttermilk. Combine into a batter, keeping the mixing to an absolute minimum (if you overmix, the end result may be unpleasantly gluey). If the batter is very sticky, add just enough of the remaining buttermilk to loosen it up a bit. Leave to stand for half an hour.


	Melt a generous amount of butter in a frying pan. Spread half the boxty mixture into the pan and mark a deep cross in it. Fry for 3–4 minutes over a medium heat, until the underside is well browned, then carefully flip the boxty over. Add a little more butter and fry the other side. Turn out on to kitchen paper and repeat with the remaining mixture.


	For the eggs, heat a generous knob of butter in a large frying pan. When it foams, swirl it around and add the eggs. Season with salt, then fry until cooked to everyone’s liking.


	Mix the chipotle paste or hot sauce with the olive oil, vinegar and lime juice. Add the tomatoes and toss gently together.


	Serve the warm boxty with the eggs, then spoon the spiced tomatoes over the eggs. Garnish with spring onions and more coriander.
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Thai son-in-law eggs


If you love eggs and spice and you love Thai food, this is the dish for you. It’s a traditional favourite in Thailand, featuring eggs that are hard-boiled, then fried and served with a spicy sauce and jasmine rice. There are various stories about the naming of this dish, including mentions of a mother’s warning to her son-in-law, but whatever its origins, the flavours make your toes curl with delight.


Serves 4


Shallots


100ml neutral-tasting oil, such as groundnut


4½ large shallots, finely sliced


Sauce


½ shallot, very finely chopped


2 tbsp tamarind purée


2 tbsp fish sauce


35g palm sugar or light brown soft sugar


4 lime leaves, roughly bruised or pared zest from ½ lime


salt


Eggs


8 eggs, at room temperature


1 tsp curry powder


To serve


2 chillies, finely sliced


leaves from a few coriander sprigs


steamed jasmine rice (optional)


lime wedges


chilli oil




	First fry the shallots. Gently heat the oil in a frying pan. When it’s warm, not hot, add the shallots, then increase the heat to medium. Cook the shallots until they are crisp and brown, then remove them with a slotted spoon and drain on kitchen paper. Set the pan of oil aside for later.


	Put all the sauce ingredients into a small saucepan with 2 tablespoons of water. Heat, stirring until the sugar has dissolved and the mixture is the texture of runny honey or maple syrup. Taste and add a little salt if necessary, then remove from the heat and leave to cool. Fish out the lime leaves or zest before serving.


	Bring a large pan of water to the boil. Carefully lower in the eggs and cook for 7 minutes – this will give you slightly fudgy-textured yolks Remove and cool the eggs in cold water, then peel them and set aside.


	Reheat the oil the shallots were fried in and add the curry powder. Add the hard-boiled eggs and fry, turning them regularly, until the skins are crisp and probably starting to blister. Remove the eggs from the oil with a slotted spoon and blot on kitchen paper.


	To assemble, cut the eggs in half and arrange them on a serving dish or on plates. Drizzle over some of the sauce, then top with the chillies, coriander and fried shallots.


	Serve with rice, if using, as well as more of the sauce, the lime wedges and some chilli oil for extra heat.
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Smoked fish & eggs


We’ve always loved the combination of smoked fish and eggs in a kedgeree, but in this dish everything is cooked in one pan with lots of veg like a shakshuka, so the eggs absorb all the flavours. A great quick meal for brunch or any time of day. Allow one or two eggs per person depending on appetite.


Serves 4


2 tbsp olive oil


1 red onion, thinly sliced


2 red peppers, thinly sliced


½ tsp caraway seeds


½ tsp fennel seeds


½ tsp chilli flakes


1 garlic clove, finely chopped


200g cherry tomatoes, puréed


450g baby leaf spinach


250g smoked cod or haddock fillet, skinned and cut into chunks


a grating of nutmeg


4–8 eggs, depending on appetite


4 tbsp crème fraiche


75g Cheddar or Gruyère cheese, grated


leaves from a small bunch of parsley, finely chopped


salt and black pepper


To serve


buttered toast




	Heat the olive oil in a large sauté pan. Add the red onion and peppers and fry until they’re starting to soften. Stir in the caraway and fennel seeds, chilli flakes and garlic and cook for a minute, then add the cherry tomatoes and season with salt and pepper.


	Bring to the boil, then turn the heat down and simmer until the tomatoes have reduced – the mixture should be quite dry. Add all the spinach and push it down into the pan until it has wilted. Cook, stirring constantly, until the leaves have collapsed and given up most of their moisture – again, the contents of the pan should look fairly dry.


	Stir in the fish and add a grating of nutmeg, then top with the eggs. Season the eggs, dollop the crème fraiche over them and sprinkle with grated cheese.


	Cover the pan with a lid and cook gently for at least 7–8 minutes until the egg whites are set, but the yolks are still quite runny. Sprinkle with parsley and serve with some toast.
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Eggs with merguez sausages


This has to be one of the most comforting brunches or brekkies in the book. With spicy merguez, couscous and the warming flavour of cinnamon, it’s a cuddle in a pan.


Serves 4


1 tbsp olive oil


8 merguez sausages


2 small red onions, cut into slim wedges


200g cherry tomatoes, puréed, or the same amount of passata


½ tsp ground cinnamon (optional)


4–8 hard-boiled eggs (depending on appetite)


leaves from a small bunch of mint


salt and black pepper


Couscous


100g couscous


½ tsp ground cinnamon


½ tsp dried mint


zest of 1 lemon


2 tbsp olive oil


125ml tepid water


To serve


250ml Greek yoghurt


1 tsp dried mint


squeeze of lemon juice




	Heat the olive oil in a large frying or sauté pan. Add the merguez sausages and onions and brown them over a high heat. Pour in the tomatoes and season with salt and pepper. Simmer for 5 minutes, then taste and add the cinnamon if the tomatoes need a little extra sweetness.


	Cut the hard-boiled eggs in half and add them to the pan, sunny-side up. Heat through and garnish with a few mint leaves.


	Put the couscous in a bowl and mix in the cinnamon, mint and lemon zest. Season with salt and pepper. Drizzle over the olive oil and pour over the tepid water. Cover and leave to stand until all the water is absorbed, then fluff the couscous up with a fork.


	Mix the yoghurt with the dried mint and season with salt. Serve the sausages and eggs with the couscous, a squeeze of lemon juice and dollops of the yoghurt.






[image: image]



Cowboy baked beans


My lovely dad would cook these beans from the back of his Ford Capri in snow, gales, rain or shine, mostly in the sand dunes of Bamburgh beach. I’m including them here as a big thank you to my old pa for introducing me to all these lovely flavours as a young boy. I’m eternally grateful.


Serves 4–6


1 tbsp olive oil


200g smoked bacon, finely chopped


1 onion, finely chopped


3 x 400g cans of haricot beans, or 750g cooked (about 300g dried weight)


1 tsp hot paprika or hot sauce


1 tsp garlic powder


1 tsp dried oregano


400g tomato passata


200ml chicken or ham stock


1 tbsp black treacle


1 tbsp dark soy sauce


1 tbsp light brown soft sugar


2 tsp Worcestershire sauce


15g butter (optional)


black pepper


To serve (optional)


fried eggs


sausages




	Heat the olive oil in a large saucepan. Add the bacon and onion and sauté over a high heat until the bacon is crisp and has rendered out plenty of fat and the onion is starting to brown around the edges. Turn down the heat and continue to cook until the onion looks translucent.


	Stir in the haricot beans, hot paprika or hot sauce, the garlic powder and oregano. Pour over the passata and add the stock. Stir in the treacle, soy sauce, sugar and Worcestershire sauce. Season with black pepper – no need for salt as there’s plenty in the bacon, stock and soy sauce.


	Bring to the boil, then turn the heat down and simmer until the sauce is reduced and thickened. Taste and adjust the flavour as necessary. Stir in the butter, if using, and simmer for a couple more minutes. Serve with fried eggs and/or sausages.
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finger food & things on toast



Parched peas


Curried Welsh rarebit


Bacon sandwich with banana ketchup


Chopped boiled eggs on toast


Mushrooms (& kidneys) on toast


Corn ribs with roast tomato salsa


Roast cauliflower with tahini sauce


Halloumi dippers with harissa mayo


Spicy crab & cheese dip


Pea & feta dip


Sweetcorn fritters with lime & sriracha dip


Buttermilk chicken dippers


Glazed chicken wings


Sausage balls with Worcestershire sauce
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“One of the most memorable meals that Dave and I ever shared was in Patagonia, during one of our early filming trips. We were in the coastal community of Bahía San Blas and that evening we cleaned some fish we’d just caught, topped it with a chorizo and Parmesan crust and cooked it on the beach by the fishing boats. I’ll never forget the look of sheer ecstasy on both our faces as, in the fading light of the Patagonian dusk, we realised that our dreams of combining our love of travel with our love of food and cooking really had come true.”
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Parched peas


This recipe is a real trip down memory lane. In Cumbria, these pulses are known as pigeon peas, but in Newcastle and the Northeast we call them carlin peas. The tradition is that they’re eaten on the fifth Sunday of Lent, known as Carlin Sunday. This isn’t actually anything to do with Lent but goes back to a time in the Civil War of 1644, when Royalist Newcastle was under siege from the Scots. People were starving, but relief came in the shape of a cargo of carlin peas which was washed ashore. Carlin peas are still popular all over the north and this recipe is very simple and very delicious.


Serves 4


500g well-cooked carlin peas


250g vegetable stock or cooking liquor from the peas (if home-cooked)


1 tbsp cider vinegar


15g butter


salt and black pepper


To serve


salt and malt vinegar




	Put the carlin peas in a saucepan with the stock or cooking liquor and the cider vinegar. Season with salt and pepper.


	Bring to the boil, then turn the heat down to a simmer and cook until most of the liquid has boiled off. You don’t want the peas to be completely dry, but they should be looking starchy rather than wet. Stir in the butter.


	Serve the peas in mugs (enamel mugs are nice), small dishes or paper cones, with plenty of salt and vinegar.





Tip


You can buy cans of carlin peas, but to cook dried carlin peas, first soak them in plenty of water with a teaspoon of salt overnight. The next day, drain the peas and put them in a pan with plenty of fresh water. Bring to the boil and boil fiercely for about 5 minutes, then add a teaspoon of salt and reduce the heat to a gentle simmer. Cook for 30–40 minutes or until tender.
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Curried Welsh rarebit


A flavour sensation. If there’s a topping for toast that reflects the wonderful multi-cultural nature of our country it’s this one. Long live tolerance and understanding in food. When your belly’s rumbling and you fancy a snack that’s filling and mega tasty, try this.


Serves 4


4 large slices of sourdough


2 tsp lime pickle or mango chutney (optional)


4 tomatoes, quite finely diced


a few coriander leaves


Cheese sauce


15g butter


25g flour


2 tsp curry powder


50ml beer


1 small red onion, very finely chopped


1 garlic clove, finely chopped


2 tbsp finely chopped coriander stems


250g hard cheese, such as Cheddar, grated


1 tsp Worcestershire sauce


1 tsp hot sauce (or to taste)


1 egg, beaten




	For the sauce, melt the butter in a pan. Stir in the flour and curry powder, then stir to form a roux. Add the beer and continue to stir until smooth.


	Add all the remaining ingredients except the egg. Stir over a very gentle heat – do not let the mixture boil – until the cheese has melted into the sauce. Leave to cool to room temperature without letting the sauce set completely, then beat in the egg.


	Heat a grill. Lightly toast the bread, then spread the slices thinly with the lime pickle or chutney, if using. Sprinkle over the tomatoes, then spoon the cheese sauce over the top.


	Arrange on a rack, then grill until browned and bubbling, turning the slices around as necessary (most grills have hot spots). Serve with a few coriander leaves.






[image: image]



Bacon sandwich with banana ketchup

OEBPS/images/img_11.jpg





OEBPS/images/img_33.jpg





OEBPS/images/img_14.jpg





OEBPS/images/img_4.jpg





OEBPS/images/img_35.jpg





OEBPS/images/img_31.jpg





OEBPS/images/img_9.jpg





OEBPS/images/img_3.jpg
Si King & Dave Mye

THE HAIRY BIKERS

OUR
FAMILY
FAVOURITES





OEBPS/images/img_27.jpg





OEBPS/images/img_29.jpg





OEBPS/images/img_23.jpg





OEBPS/images/img_45.jpg





OEBPS/images/img_25.jpg





OEBPS/images/img_41.jpg





OEBPS/images/img_21.jpg





OEBPS/images/img_43.jpg





OEBPS/images/cover.jpg
8 King & Dave Myers
1i;18 HAIRY BIKERS

T






OEBPS/xhtml/nav.xhtml






Contents





		Cover



		Dedication



		Title Page



		Contents



		Introduction



		Best brunches



		Finger food & things on toast



		Soups & salads



		Comfort classics



		Easy family suppers



		Relax, it’s the weekend



		Time for something sweet



		On one side or the other



		Acknowledgements



		Copyright













Page List





		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		234



		235



		236



		237



		238



		239



		240



		241



		242



		243



		244



		245



		246



		247



		248



		249



		250



		251



		252



		253



		254



		255



		256



		257



		258



		259



		260



		261



		262



		263



		264



		265



		266



		267



		268



		269



		270



		271



		272



		273



		274



		275













Guide





		Cover



		Table of Contents



		Start Reading













OEBPS/images/img_19.jpg





OEBPS/images/img_38.jpg
.~ =~ -
"™
) -
— -

. -
o — .

h e I E

' -





OEBPS/images/img_17.jpg





