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About the Author


Ed Smith


Ed Smith is an award-winning food writer and regular contributor to Borough Market’s online magazine and Market Life, its print magazine. Ed is the author of the celebrated food blog RocketandSquash.com and On the Side: a sourcebook of inspiring side dishes, his debut cookbook published 2017. Ed’srecipes and writing have appeared in the FT Weekend Magazine, the Guardian, Telegraph, Food52, Eater and multiple other publications and websites.


Borough Market


Borough Market has existed in one form or another for over 1,000 years and has been trading from its current site – under the railway arches at the southern end of London Bridge, just off Borough High Street – since 1756. But despite its venerable status, it is as infl uential today as it has ever been. Run by a charitable trust, the Market’s mission is to provide access to food of exceptional quality, made and sold in a way that places greater value on people and the planet than it does on purely profit. Many of its traders grow, rear or make the food they sell; others use their knowledge of specific regions or foodstuffs to source products directly from small-scale producers in Britain, Europe and further afield. With its colourful, dynamic community of traders, trustees, staff, customers, chefs, writers and supporters, the Market has done much to help shape the growing public interest in the quality, provenance and sustainability of the food we eat.
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BOROUGH MARKET


Borough Market has many attractions – atmospheric passageways, cookery demonstrations, the buzz of surrounding restaurants, pubs and bars – but the greatest draw is, of course, its food. People come here to buy carrots that were pulled from the soil in Kent just the day before, whose sweetness and vibrancy are a reminder of how carrots should really taste; cheeses whose flavours reflect the environment in which they were made, and which evolve in character from day to day; sweet, firm scallops, plucked by hand from the Dorset seabed; beautifully marbled beef from rare-breed cattle raised on a family farm by one brother and butchered at the Market by the other.


Our purpose, though, extends far beyond the simple pleasure of enjoying food, compelling though that is. Borough Market is run by a charitable trust whose role is to provide a market for the public benefit and ensure the long-term viability of this centuries-old institution. Its trustees have decided that the best way to fulfil these objectives is to construct a culture that favours traditional, low-impact, sustainable production methods, one in which traders are chosen as much for their values as for their obvious expertise. While global food systems become ever more opaque and mechanised, with their complex supply chains and heavily processed foods, Borough has moved in the opposite direction, choosing instead to offer a clear and confident alternative.


The result is an environment that brings customers into closer contact with food. The traders don’t hide the fact that meat comes from animals, that proper bread goes stale in a few days, that your favourite ingredients might only be available for two months of the year. Yes, you’ll have to scrub mud from your vegetables and wash sand from your shellfish, and you may well need advice about how best to prepare, cook or store your purchases, but your relationship with the food you eat and the people who create it will be much more real, much more personal.


While elsewhere food shopping has become increasingly depersonalised, here you have no choice but to interact. This may go no further than a ‘thank you’ and a smile, but it can also extend into something far more meaningful. The traders you buy from might well have nurtured, made or caught the goods you hold in your hand, and all will offer genuine insight into the food and the manner of its production. Through these daily interactions, as well the Market’s cookery demonstrations, events and website articles, customers are encouraged to eat with the seasons, consider the social and environmental impact of their purchases, buy only what’s needed and eat every bit of it.


These ideas are given substance by this book. Ed Smith, whose connections to Borough – as a shopper, trader, writer and chef – run deep, has created a set of beautiful recipes that should bring some of the spirit of this remarkable place into your kitchen and, we hope, encourage you to truly appreciate the produce sold here. That vibrant and sweet carrot or pungent, washed-rind cheese may taste good – better than almost any other you could find – but in their own small way they’re also doing good. Borough Market’s aim is to show that delicious food and deeply held convictions can go hand in hand; this book is part of that mission.
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ED SMITH


The aim of this cookbook is to capture the essence of Borough Market, while also inspiring home cooks to bring seasonal market produce back into their kitchens.


You will see that the following pages focus on shopping and eating through spring, summer, autumn and winter, with each season offering a set of recipes based on market ingredients at their peak at that time. In addition, at the end of each seasonal section there are recipes highlighting key categories of traders, which should help provide inspiration should you find yourself with an urge for a particular type of ingredient.


Some of the recipes are simple and humble, others require a bit of effort and are celebratory in nature. Some are of a classical style of cooking, others more contemporary. Some recipes feature ‘hero’ Borough Market products, yet they could still be cooked even if you can’t make it to London Bridge. And all are united by the fact that they celebrate and benefit from the kind of ingredients that Borough’s stalls specialise in: the seasonal, sustainable, slow and sustaining.
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Interspersed through the book are trader profiles, key events and scenes from a year at the Market. In addition, there are essays that touch on Borough Market’s history and core values, by celebrated writers and experts in their fields who are friends of the Market. It’s just a snapshot, but these pieces give a sense of place and atmosphere, and, along with all the images taken over the course of a year, will help bring the Market to life in all its diversity and abundance. Primarily though, this is a cookbook that promotes inquisitive shopping and cooking from scratch; one that encourages us to take full advantage of the amazing things on offer at markets specialising in fresh, quality and artisanal ingredients.


Borough Market is an inspiring cornucopia of world-class ingredients. More than that, it’s a vibrant and energising community, a real mish-mash of personalities, cultures and influences, yet distinct and defined values. If you’re not a regular already, come for a visit, or head to your nearest produce market, find out where your food comes from, buy something you’ve not seen before, then cook and enjoy eating it.


 


Ed Smith, London 2018
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MARKET SHOPPING


The shopping experience at a produce market is very different to time spent in modern supermarkets (and indeed the online alternatives). At any given visit you’re bound to find something different. Markets invariably help us to discover and experience new and old traditions, the rare, the wholesome, the best and most flavourful food there is to be had. It’s invigorating and sensorial: look, smell, touch and try – and take the opportunity to interact with traders, as all are experts in their products, and many will have been directly involved with the farming or production.


Though some (but really not all) ingredients can cost more than mass-produced food, the difference in taste between unique and sometimes imperfect looking products, and the modern and monotonous alternatives, is often so great as to be near incomparable. You get much more for your money with produce that tastes as it should. It’s also worth remembering that by buying from farmers and producers, not only are you more directly connected with the ingredients you cook with, you’re helping to ensure their craft, knowledge and expertise continue.


Crucially, with great ingredients there’s less need for fancy technique. Quality makes cooking simple. This doesn’t just apply to the food you might buy for a special occasion: market produce is often modest, and we should use it for our every-week meals too.


SEASONAL EATING


The book is presented in four seasonal sections. However, in reality, life, shopping and eating cannot be so neatly divided: seasonal market produce changes on a weekly, not quarterly basis, and though some dates are official (as with the British asparagus season, and the dates furred and feathered game can be shot) the timetable for the availability of most fruit, vegetables, meats and fish is not absolutely set. So it’s worth reading across the four sections of the book to see what might be around next time you’re at a produce market, then return for more specific instruction once back home with full shopping bags. As Sybil Kapoor eloquently points out later on in these pages: shop and eat what is in front of you; eating seasonally is about your appetite and desires, as well as the ingredients you use.


RECIPE ORDER


Each seasonal section begins with ideas for breakfast, then moves through sides, snacks, starters and light touch assemblies, before offering low-effort lunches and suppers, family-style ‘one-pot’ dishes, more involved feasting ideas, then baking, desserts and drinks. These seasonally inspired ideas are followed by recipes that feature particular types of produce. Head to The Cheesemongers section in Spring, for example, if you have an urge to cook with and eat the amazing dairy ingredients available at the Market.


KEY INGREDIENTS


A number of the recipe introductions reference where you can find key ingredients at Borough Market. Often, there will also be other traders who stock relevant produce – use the trader directory on page 317, or www.boroughmarket.org.uk to find out more about the traders and the produce they sell. In every instance it will be possible to purchase suitable alternatives elsewhere.


TACKLING WASTE AT HOME


One subject close to Borough Market’s heart is the issue of avoiding waste. There’s more on this later, as well as suggestions for making the most of your shopping scattered through the recipes. Ultimately, though, when cooking do pause and look again at ‘waste’ items, and consider whether they might actually be the starting point for the next thing you cook. Moreover, feel free to be pragmatic: for example swap créme fraîche for cream rather than opening two different pots of similar ingredients, and treat instructions with a pinch of flexibility – if the quantities suggested leave you with a fraction of an ingredient, then add that too rather than let it go unused.


KITCHEN NOTES


For best results:


Butter – should be salted unless otherwise stated


Eggs – are mostly large and always free-range


Milk, créme fraîche and yoghurt – should always be full fat


Salt – should be flaked sea salt, not fine, unless otherwise stated


Herbs – are fresh unless otherwise stated, and if in doubt about quantities it’s always best to be generous


Cooking fat – can be sunflower, vegetable, light olive oil, butter or whatever medium you prefer to use, unless specifically stated


Cooking vessels – are recommended within the recipes, but few dishes will fail if the tin, tray or dish you use is not exactly the same dimension


Fan oven – convection oven temperatures are provided, but the fan oven setting will be most reliable and effective


Pastry – should be well-chilled, as this ensures it’s easier to work with and avoids shrinkage when cooked. The stages set out in the recipes help to achieve best results. If you are in a rush, shop-bought pastry may save time


Before you begin cooking – find a moment to read the recipe in full; a number of the recipes have multiple stages, and can (or should) be started well before eating.
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MARCH-MAY
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When spring arrives, a new palette presents itself along with a burst of energy and optimism. The bright green shoots of spring vegetables account for much of that change. Over this period we see the likes of Italian artichokes, wild garlic, asparagus, young leeks and eventually the arrival of eager courgettes, peas and beans.

There’s colour and vitality beyond the grocers, too, with early lamb being touted (though hogget and mutton are best right now) and wood pigeon. Food lightens up a little, with smoked fish, fresh fish and shellfish seeming particularly appropriate to eat right now – razor clams, sea trout, hake and more. Similarly, the sharpness of tropical fruits and sweet tang of fresh goat’s cheese and feta, green herbs and bunny rabbits appeal (in fur to some, and in chocolate form to most).

Another reason for cheer is the raft of annual events that this time of year heralds. Borough Market gets dressed up for St George’s Day with the feast day of the patron saint of England providing ample opportunity for flag waving, medieval knight costumes and the pushing of patriotic produce. Lent and Easter fall within the period, marking a time to clear out and use up store cupboard items, to abstain from one or two treats, and prepare for the feasts that follow. Shrove Tuesday sees traders run and flip for a pancake race, and because the traders are an international bunch, there are home comforts from further afield too, such as Scandinavian cream buns.

You’ll see traders shedding one or two of their thermal layers and eventually their gloves, and those manning the coffee carts (always the earliest to set up) are grateful their days begin again in sunlight. On the subject of waking up, now is the time that Britain’s growing season grinds into gear and buds begin to bloom – with the Market florists Chez Michèle and The Gated Garden providing further proof of this, if more were needed.

SEASONAL HIGHLIGHTS

Asparagus

Broad beans

Cauliflower

Field rhubarb

Jersey royals

Leeks

Lettuces

Monk’s beard

Peas

Purple sprouting broccoli

Radishes

Samphire and sea beet

Sorrel

Spinach

Spring onions

Watercress

Wild garlic

Guinea fowl

Hogget

Mutton

Rabbit

Wood pigeon

Clams

Crab

Gurnard

Haddock

Hake

Lemon sole

Native oysters (until April)

Plaice

Scallops

Sea trout

Skate
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WILD GARLIC GREEN EGGS

Wild garlic’s long and broad green leaves are heavily scented and unmistakable when stumbled upon in wet, shady spots. While there are a few urban areas in which it can be found, a more reliable place to ‘forage’ is at the Market.

Though harsh if eaten raw, when wilted the taste is rounded and pleasingly garlicky, and it works particularly well in a brunch-style dish. Eggs in this shakshuka-esque format are often labelled as baked, but the most reliable way to keep the yolks runny is to keep the cooking on the stove, using a lid to help the steam cook the whites at the last minute.

If you feel the urge to eat this outside wild garlic season, simply add 2 crushed garlic cloves to the cooked leeks 2 minutes before adding the spinach.

SERVES 2–4, DEPENDING ON EGG APPETITE

350–400g large leaf spinach

about 15 wild garlic leaves

50g butter

250g leeks, trimmed, washed and sliced into 2–3mm-thick discs

⅕ nutmeg

4 large eggs

100g Greek yoghurt

juice of ¼ lemon

1 teaspoon Aleppo chilli pepper flakes (pul biber)

fresh bread, to serve

Wash the spinach thoroughly. Cut the leaves from the stems then cut the stems into roughly 1cm lengths. Refresh the wild garlic in a bowl of cold water.

Put a heavy-based sauté pan (for which you have a lid) over a medium-high heat – a 20–22cm-diameter works best. Add 20g of the butter and allow it to melt, then add the leeks, chopped spinach stems and a pinch of flaky sea salt. Stir, reduce the heat a touch and cook for 8–10 minutes, stirring occasionally, until the greens are much reduced, meltingly soft and sweet. Place the washed spinach leaves and wild garlic on top and leave to steam, folding them into the leeks as they wilt. After 5–6 minutes the spinach should be soft, and water will be leaching out.

Grate the nutmeg onto the spinach and add a good few grinds of black pepper, plus another pinch of salt. Mix well. Increase the heat to medium-high, create 4 holes in the greens and crack an egg into each hole. Place a lid on top and cook for just under 3 minutes, until the whites appear set but the yolks are still runny.

Meanwhile, season the yoghurt with a pinch of salt, plenty of pepper and the lemon juice. Heat the remaining butter in a small saucepan with the Aleppo pepper, until it melts and begins to foam.

Take the green eggs off the heat, add 8 dollops of yoghurt over the greens and spoon the foaming butter on top. Serve immediately, with fresh bread for scooping and mopping up the juices.
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BUTCHER’S BACON AND FARMHOUSE CHEDDAR SLICES

There’s no contest in flavour or texture between dry-cured bacon bought from the butcher and commercial alternatives. One significant explanation for this is the type of pig the bacon derives from: most good butchers favour high welfare heritage breeds, which grow slowly and ultimately taste better than the alternative. These slices are an excellent vessel for good-quality bacon and can be prepared in advance – keep unbaked slices in the fridge overnight and a fresh bacon-filled pastry will be only a brief blast in the oven away the next morning.

Smoked back bacon has the edge here, but if you prefer it ‘green’ or streaky, then use that. You must, though, use one of Heritage Cheese’s punchy mature farmhouse cheddars or cheese of similar strength to stand up to the meat.

MAKES 4

plain flour, for dusting

320–375g block all-butter puff pastry

8 slices of dry-cured back bacon

70g mature farmhouse cheddar, grated

1 large tomato, cut into 8 slices

whole milk, to brush pastry

3–4 tablespoons maple syrup

Preheat the oven to 220C fan/240C/460F/gas mark 9 and line a large baking sheet with baking parchment.

Dust a clean surface with flour. Roll out the pastry to make a square approximately twice the length of one rasher of bacon and 2–3mm thick. Cut the pastry into four equal squares, keeping things neat by using a sharp knife and your rolling pin as a guide.

Transfer the pastry squares to the lined baking sheet. Imagine the squares are diamonds and place two pieces of bacon across each piece of pastry, orienting them from tip to tip. The bacon should ‘top and tail’, so there’s a thin and wide end of a rasher at each end. Sprinkle the grated cheese evenly over the bacon rashers and place a tomato slice 2cm in from the ends of each rasher of bacon.

You now have two untouched corners of pastry on each square. Fold one into the middle without stretching it – it should reach just over and beyond the filling. Brush the top of that folded pastry with a little milk, then fold the remaining corner over and onto the top of it. Repeat with the other three squares. Ensure there are a few centimetres of space between each slice, then brush all the exposed pastry with more milk. Bake towards the top of the oven for 16–18 minutes, until the pastry is puffed and golden, and any exposed bacon crisp. (If you are making them in advance, leave the milk wash until just prior to baking.)

Remove the slices from the oven and brush all the surfaces with maple syrup (pastry, bacon, tomatoes… everything). Leave to cool for 5–10 minutes before serving.
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HOT RADISH PICKLES

Market shopping provides plenty of opportunity to pick up things like proper hot-water-crust pork or game pies, Scotch eggs and mighty sausage rolls.

Such porcine treats need an acidic and spiky condiment to go with them, though. A little mustard is good. Also, pickled hot radish such as the extraordinary watermelon, honeydew and Japanese black radish varieties, which greengrocers like Turnips often stock. Each of their spherical outsides appear plain and unpromising, but when cut open look remarkable and are peppery enough to make your nose hairs stand on end.

SERVES 6–8

300g spherical, hot radishes (honeydew, watermelon or black)

2 sprigs of dill

120ml white wine vinegar

2 teaspoons caster sugar

2 teaspoons flaky sea salt

1 teaspoon black peppercorns

1 teaspoon coriander seeds, gently tapped

2 teaspoons yellow mustard seeds

120ml water

1 garlic clove, crushed

Peel the radishes with a vegetable peeler, then cut them into 1–2mm-thick slices using a mandoline (watch your fingers) or, if you prefer to use a knife, cut into 1–2cm dice. Put the radishes and dill sprigs in a Tupperware container, jar or bowl in which they fit snuggly.

Put the remaining ingredients, except the garlic, in a small saucepan with 120ml water and bring to the boil. Remove from the heat, add the garlic, stir, then pour the hot mixture over the radishes. Leave to cool to room temperature then refrigerate for at least 6 hours, or up to 2 days.
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WHIPPED HOT-SMOKED SALMON WITH SPRING CRUDITÉS

A number of the Market’s fishmongers stock thick wedges of hot-smoked salmon, which sit proudly like rose gold bullion – like those of Oak & Smoke, from a century-old smokehouse in Arbroath, Scotland. Though ready and willing to be flaked into a salad or sandwich, the salty, smoky edge is particularly good when whipped up with dairy to something akin to a taramasalata, and served with fresh and crunchy vegetables or thin crackers. As such, this dish makes an excellent canapé or informal start to group feasting.

SERVES 6–12 AS A DIP

200g hot-smoked salmon

200g full-fat crème fraîche

2–3 tablespoons full-fat Greek yoghurt

finely grated zest and juice of ½ lemon

⅕ nutmeg

TO SERVE

selection of seasonal crudités, such as chicory leaves, radishes and their leaves, 1–2cm-thick slices of fennel, cucumber, young carrots or other bright and crunchy fresh vegetables

cracker bread

Peel the skin from the salmon and discard. Flake the flesh into a food processor and add the crème fraîche, 2 tablespoons of the yoghurt, the lemon zest and juice. Blitz for 30 seconds or more until light and smooth. Taste, then season with freshly grated nutmeg, black pepper and flaky sea salt (take care with the latter). Blitz again, taste and season for a second time, adding the remaining yoghurt if you think it could be a touch looser.

Serve with a selection of seasonal crudités and cracker bread.

[image: image]

CHILLED ASPARAGUS SOUP

British asparagus season officially begins on 23 April and lasts for eight weeks; asparagus is a genuinely seasonal ingredient, and so much better at this time than an out-of-season or imported alternative. Make the most of it from the first to the last moment it reaches your local market.

For much of that time just blanching the spears, rubbing them with butter and seasoning them liberally is enough. Perhaps the occasional grating of parmesan will be welcome too, but as a general rule it rarely pays to go too far beyond a simple approach. That said, if towards the end of the asparagus season you’re keen to mix things up a little, a chilled soup could well be the way to go.

SERVES 4 AS A STARTER

30g butter

2 banana shallots, finely sliced

400–450g bunch of asparagus

2 garlic cloves, crushed

500ml hot vegetable stock

150g baby spinach

100g Greek yoghurt

juice of ½ lemon

extra-virgin olive oil

12 king prawns, shelled (optional)

Put a medium, heavy-based saucepan over a medium-high heat. Add the butter, then the shallots and a pinch of flaky sea salt. Sweat and soften without letting them brown for 3–4 minutes, stirring occasionally.

Cut the tips from the asparagus spears and set them to one side. Chop the remaining spears into 4cm batons, stopping once the spear becomes discouragingly woody (discard those ends).

Add the garlic to the shallots and cook gently for 1 minute then add the asparagus batons (not the tips) and cook for 1 minute more, stirring frequently. Add the hot vegetable stock and simmer for 4 minutes until the asparagus is tender. Remove from the heat and put the spinach in the pan. Leave it to wilt and the soup to cool for 15 minutes, then transfer to a blender and blitz to a loose purée. Add 80g of the yoghurt (saving the remainder to add a dollop when you serve) and blitz again until silky smooth, then season with salt, pepper and lemon juice to taste. You will need to taste it for seasoning again just before serving, as once chilled the flavours will be muted a little.

Refrigerate for at least 1 hour before serving.

Garnish the soup with a dollop of yoghurt, the raw asparagus tips cut in half on the diagonal and dressed with olive oil, lemon juice, salt and black pepper, and, if you wish, fresh prawns, seasoned with lots of salt and fried in a little oil.
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GLOBE ARTICHOKES WITH LEMON AND HERB BUTTER

Some vegetables that take centre stage in a greengrocer’s display can look, to many, more like decorations than something to eat. It would be understandable, for example, to query where, how or why you might cook an artichoke.

Well, one of the easiest and best ways is to cook and consume the whole thing – simmer the artichoke until tender, then pluck the woody petals, dip into a vinaigrette or melted butter, and suck them as you make your way to the tender heart in the middle. Two dips are suggested below.

SERVES 2–4

2 large globe artichokes, woody stalks removed

2 tablespoons white wine vinegar

2 teaspoons flaky sea salt

2 tablespoons olive oil

2 bay leaves

FOR THE DIJON VINAIGRETTE

1 tablespoon Dijon mustard

1 teaspoon golden caster sugar

1 small garlic clove, crushed

2 teaspoons red wine vinegar

60–75ml extra-virgin olive oil

1 teaspoon tepid water

FOR THE LEMON AND HERB BUTTER

200g butter, cubed

1 small garlic clove, crushed

finely grated zest and juice of ½ lemon

2 tablespoons tepid water

50g finely grated parmesan

1 tablespoon finely chopped herbs (parsley, tarragon or thyme leaves)

Find a large, non-aluminium saucepan in which the artichokes will fit, then fill it two-thirds full with water, adding the vinegar, salt, olive oil and bay leaves. Cover and bring to the boil, then add the artichokes and top up with more water if necessary to ensure the artichokes are fully immersed. Reduce to a simmer and cook for 30 minutes with the lid ajar (in part to keep the artichokes submerged). They are cooked once you can fairly easily pull away a petal. Drain the artichokes and serve them on large plates, with the dip in the middle of the table, bowls in which to discard sucked petals, and teaspoons at the ready to scoop out the tender hearts once they are reached.

To make the Dijon vinaigrette, whisk together the mustard, sugar, garlic and vinegar. Add quarter of the oil plus the tepid water and whisk again, then add the remaining oil (you may not need it all) in a steady stream, whisking continuously. It should be fairly thick and completely emulsified. Season the vinaigrette with salt and black pepper.

Alternatively, to make the lemon and herb butter, melt the butter in a heavy-based pan over a low heat. Add the garlic, lemon zest and tepid water, shake the pan and let that warm and mellow for a few minutes, without letting the butter foam or brown. Add the parmesan and let it melt in, again shaking the pan to bring the sauce together. Carefully re-heat just before serving, stirring in the lemon juice and chopped herbs at the last minute and seasoning with black pepper.
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RAZOR CLAMS, MARINDA TOMATOES AND MONK’S BEARD

Razor clams are harvested from beaches all round Britain, at slightly different times of the year depending on the specific coastline. As a general rule, they rarely poke out of the sand when it’s very cold (or more to the point fewer people wish to harvest them in inclement weather), and it’s not good practice to eat them in the summer months, as this is spawning season; so spring and autumn are good times to look out for them at Shellseekers Fish & Game Ltd, for example. They’re easy to cook – similar to other molluscs, they just need to be steamed from their shells. Here, the thick-skinned, sharp Marinda tomatoes, which you will find at Turnips, are an ideal partner, not least because they are sharp, sweet and flavourful in late winter and spring, months before summer varieties are ready.

SERVES 4 AS A STARTER

12 razor clams (live and frisky)

70ml water

2 Marinda tomatoes

small handful of monk’s beard (or samphire)

5 tablespoons extra-virgin olive oil

1 small shallot, finely diced

2 garlic cloves, finely sliced

1 teaspoon caster sugar

1 tablespoon sherry vinegar

leaves picked from 4 sprigs of parsley, finely chopped

Plunge the clams into a bowl of cold water to clean them, removing them after 10 minutes. Discard any that do not shrink or move if tapped.

Put a large saucepan for which you have a lid over a medium-high heat and add 70ml water. Place the lid on top and, when it reaches the boil, add the clams and swiftly close the lid again. Cook for 2 minutes, shaking the pan, until all the shells have opened. Remove the clams and leave to cool for 2–3 minutes, then remove the meat from the open shells. Use a sharp knife to cut out any the dark stomach and intestinal tract, retaining the clean, sweet meat. Slice that diagonally into 2cm pieces, set to one side and keep the shells warm.

Cut each tomato into 8 segments then each of those in half. Trim the muddy, woody ends from the monk’s beard and refresh in cold water (or pick the samphire into 3–4cm fronds).

Put a heavy-based frying pan over a low-medium heat and add 2 tablespoons of the olive oil. Add the shallot and garlic and heat them in the oil for 2–3 minutes, without frying. Add the tomatoes, sliced clam meat and monk’s beard or samphire and stir them in the oil for 2 minutes, gently warming them through, again without frying.

Line the clam shells on a platter or divide between plates. Divide the contents of the pan between them, then add the rest of the oil to the pan, along with the sugar, vinegar and parsley. Stir together with a spatula, then spoon this dressing over the clams.
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QUINOA, MANGO AND SUGAR SNAP SALAD

Mangoes are available all year round, though there’s a particular peak in late spring when a handful of India’s myriad varieties (which are often quite different but always perfumed, sweet and memorable) make their way to these shores. At the same time, the Market tends to be warming up and sunlight hours begin stretching. Now feels like the time to bring the summer months closer, with the help of fresh and aromatic food. For that reason, you can’t really overdo the fresh herbs in this salad, which are an excellent foil for oily and white fish, or with the embellishment of feta or cured meats, the basis of a cheering salad.

SERVES 2 AS A MAIN, 4 AS A SIDE DISH

250g quinoa

4cm piece of fresh ginger, peeled and finely grated

finely grated zest and juice of 1 lime

2 tablespoons extra-virgin olive oil

2 teaspoons golden caster sugar

1 firm but ripe mango (350–400g)

1 cucumber, peeled and halved lengthways

leaves picked from 20g mint, roughly chopped

leaves picked from 20g basil, coriander and/or parsley, roughly chopped

150–200g sugar snap peas, washed

1–2 spring onions, trimmed and thinly sliced (optional)

Put the quinoa in a saucepan and add 4 times its volume in cold water. Bring to the boil then simmer over a low-medium heat for 20 minutes until the little white tails spring out. Drain and rinse under cold running water until cool.

In the meantime, make a dressing by whisking together the grated ginger, lime juice and zest, olive oil, sugar and a heavy pinch of both flaky sea salt and freshly grated black pepper in a large mixing bowl.

Cut the mango flesh away from its stone and skin, then cut into 1cm dice, transferring all the flesh and any juice to the dressing bowl once done. Use a teaspoon to scrape out the watery seeds from the cucumber, cut it into 3–4 strips lengthways then into 1cm dice and add it to the mango. Add the chopped herbs, sugar snaps and spring onions, if using.

Combine the quinoa with the rest of the ingredients and mix well, adding more salt and black pepper to taste. This can be made 3–4 hours in advance if necessary.
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JERSEY ROYALS, CRAB AND ASPARAGUS SALAD

Maincrop Jersey royals are harvested from the end of March through to July, which means they tend to appear on greengrocers’ stalls at Borough Market and across the country at broadly the same time as asparagus (see here). This salad combines those two world-class vegetables with a brown-crab-meat-enriched dressing, and flakes of white crab meat on top. A bed of pea shoots seems appropriate for late spring, though lamb’s lettuce, land cress or baby gem lettuce also work well.

SERVES 2 AS A MAIN, 4 AS A STARTER

400g baby Jersey royals

400–450g bunch of asparagus

1 large or 2 small dressed crabs

100g pea shoots, lamb’s lettuce, land cress or baby gem lettuce

½ lemon

FOR THE BROWN CRAB DRESSING

1 large egg yolk

1 teaspoon Dijon mustard

2 teaspoons white wine vinegar

3 tablespoons olive oil

Ideally the potatoes will be only 3–4cm long – cut any larger ones in half across the middle. Put the potatoes in a saucepan of well-salted cold water and bring to the boil over a high heat. Simmer for 15–20 minutes until the tip of a knife or prongs of a fork slide easily in. Drain and cool under cold running water.

One by one, hold the asparagus spears at either end and bend until the woody base snaps off. Discard that end, then cut the rest into 4–5cm batons. Bring a saucepan of salted water to a rolling boil, add the asparagus and blanch for 2 minutes. Drain and refresh under cold running water.

While the potatoes and asparagus are cooking, use a fork to decant the white crab meat from the crab shell, leaving the brown meat and roe within.

Make the dressing by whisking the egg yolk, mustard and white wine vinegar in a medium mixing bowl until light in colour and increased in volume – this could easily require a minute’s worth of elbow grease. Place the bowl on a tea towel to hold it steady and, while continuously whisking with one hand, gradually add the oil, little by little, whisking until it’s incorporated and the dressing has a thickness similar to double cream when it’s at ribbon stage.

Add the brown crab meat (you should have 150–200g) to the dressing, stir and season with flaky sea salt and black pepper. Ensure the asparagus and potatoes are cool and well drained, then add them to the crab mixture and mix well.

Divide the pea shoots, lamb’s lettuce, land cress or baby gem lettuce between plates or salad bowls. Season with salt, black pepper and a good squeeze of lemon juice. Spoon the potato and asparagus mix on top, then top with flecks of the white crab meat.



STEAMED SEA TROUT AND CHARRED LETTUCE

Wild sea trout appears at the fishmongers’ counters from April through to October. Stock and size peak in late summer, but this is something worth enjoying for the full course of its season if you can. Though technically the same species as brown river trout, these trout have travelled to sea and returned larger, pinker of flesh and with a silvery sheen akin to salmon.

Lettuce, charred and slightly wilted in browning butter, is a really strong side to the clean-tasting steamed fish. If you can’t get hold of sea trout, the lettuce is worth trying alongside steamed salmon.

SERVES 2

2 x 140g sea trout fillets (or salmon)

40g butter

2 baby gem lettuces, halved lengthways

leaves picked from 2 sprigs of mint, finely shredded

peppery extra-virgin olive oil, for brushing and drizzling

2 lemon wedges, to serve

Cut a square of greaseproof paper or foil to fit inside a steaming basket with a little space round the edges (to allow steam to filter through). Lay the paper or foil in the basket and brush with a little oil. Season the sea trout flesh with flaky sea salt and black pepper and set both fillets on top of the paper, skin facing up. Bring a suitably-sized saucepan of water to the boil and place the basket on top. Cover with a lid and steam for 4–5 minutes, until the flakes of the fish separate if gently pushed. Remove the steaming basket as soon as the fish is ready, peel the skin from the fillets and carefully transfer the sea trout to two plates.

At the point the steamer basket is placed over the boiling water, put a medium heavy-based saucepan over a high heat. Add the butter and once it has melted and started to foam lay the lettuce halves cut side down in the browning butter and cook for 3 minutes, until golden and a little wilted. Turn the heat off and flip the lettuce halves over so the other sides warm in the residual heat for a minute. Season the lettuce with plenty of salt and black pepper and sprinkle with the shredded mint.

Place two halves of lettuce cut side up next to each piece of sea trout. Drizzle peppery extra-virgin olive oil over the fish and serve with wedges of lemon.


RABBIT AND MONKFISH ARROZ

This is not an authentic paella, but the combination of rabbit, monkfish and silky saffron-infused rice feels an appropriate dish for mid-spring: warming and comforting, but with hints of holidays abroad. Something to cook on St George’s Day, perhaps, as a tip of the hat towards the Spanish who celebrate the same feast day as the English.

You will be able to find wild rabbit and monkfish at a number of different Market stalls or your local butcher and fishmonger. If you don’t feel up to jointing the rabbit yourself, ask the butcher to do it for you.

This is excellent on its own, but you could also serve it with a crisp green salad, crusty bread and maybe a pile of sharply dressed shaved fennel alongside.

SERVES 4

4 tablespoons olive oil

1 onion, finely diced

1 green bell pepper, deseeded and finely diced

3 garlic cloves, crushed

1 rabbit, jointed into 7 pieces

150ml fino sherry or dry white wine

600ml chicken or vegetable stock

300g calasparra rice (or other short-grain paella rice)

200–400ml just-boiled water

10 saffron threads

1 heaped teaspoon sweet smoked paprika (Pimentón de la Vera)

200–250g monkfish fillet, cut into 2cm chunks

extra-virgin olive oil, for drizzling

leaves picked from 4 sprigs of parsley

4 lemon wedges, to serve

You will need a 26–30cm paella pan (or a large, wide and deep frying pan) to cook this dish.

Put a small frying pan over a low-medium heat and add 2 tablespoons of the olive oil, then the onion, green pepper and a pinch of flaky sea salt. Cook gently for 15 minutes, so that the vegetables soften and sweeten, stirring occasionally to ensure they do not colour. Add the garlic and cook for a further 3 minutes.

At the same time, put the paella pan over a medium heat and add the remaining olive oil. Thoroughly brown the rabbit pieces in the oil, putting the thigh and leg pieces in first then, after 7–8 minutes, the loin segments. After 12–15 minutes, pour in the fino or wine and let this bubble and reduce by half, before adding the stock and the onion, pepper and garlic mix. Simmer for 20 minutes, then add the rice, 200ml just-boiled water, the saffron and paprika. Stir, then arrange the rabbit pieces evenly around the pan, bring to a gentle simmer and cook over a low heat for 15 minutes until the stock has almost disappeared below the rice (don’t stir).

Once most of the stock has been absorbed, check the rice is plump and nearly tender. If not, add another 100–200ml just-boiled water to continue the cooking process. If it’s ready, dot the monkfish pieces around the rabbit, pushing them halfway into the rice, then allow to cook for 5 minutes. Remove from the heat, cover the pan with foil and leave to rest for 5 minutes.

Remove the foil and drizzle with extra-virgin olive oil. Sprinkle a few flakes of salt over the top along with the parsley leaves before serving with a wedge of lemon per person.
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WOOD PIGEON AND ROAST SHALLOT FLATBREADS

Wood pigeons may get overlooked from late summer through winter, when feathered game like grouse and pheasant are available on butchers’ counters. In spring, however, they come to the fore (unlike other birds, pigeons can be shot throughout the year). Happily, the lean and intensely flavoured meat works well with the flavours of the season – ingredients like wild garlic, sweet onions, radishes, early peas, beans and berries. They’re a versatile ingredient, suited to a wide variety of cuisines, and this recipe is a particularly fine way to enjoy them: the flatbreads are almost instant to make, and provide a pillow-soft cushion for pink meat, sweet roast shallots, plus a sharp cucumber and spice garnish. Eat with your fingers (with napkins at the ready).

SERVES 4

cooking oil, for frying

6 banana shallots, halved lengthways (skin on)

8 garlic cloves, flattened (skin on)

knob of butter

2 plump wood pigeons, wishbones removed

8 sprigs of thyme

50g Greek yoghurt

FOR THE FLATBREADS

200g self-raising flour, plus extra for dusting

½ teaspoon baking powder

¼ teaspoon flaky sea salt

leaves picked from 8 sprigs of thyme

200g Greek yoghurt

FOR THE CUCUMBER AND SPICE GARNISH

½ cucumber, peeled, deseeded and finely diced

3 tablespoons extra-virgin olive oil

1 tablespoon moscatel vinegar (or other white wine vinegar)

½ teaspoon sumac

½ teaspoon Aleppo chilli pepper flakes (pul biber)

Preheat the oven to 220C fan/240C/460F/gas mark 9.

Begin by making the bread, organising the rest of the meal between the resting and rolling stages. Alternatively, you could cook the bread in advance, reheating in a low oven for 5 minutes when required.

Sift the flour into a mixing bowl and stir in the baking powder, salt and thyme. Spoon in the yoghurt and combine, eventually using a lightly floured hand to push dry and wet together. Knead for about a minute, then shape the dough into a ball. Leave it to rest in the bowl for 15 minutes, covered with a clean cloth (the dough will expand a little).

Divide the dough into 4 and roll each piece out on a lightly floured surface, to about the same size as a side plate. Aim for something akin to a naan bread in shape.

To cook the flatbreads, wipe a griddle or heavy-based frying pan with a little oil and place over a very high heat. When very hot, cook each flatbread (one at a time if necessary) for 2–3 minutes on each side, until lightly charred and puffed.

While the dough is resting, you can get on with the rest of the meal. Put 2 tablespoons of cooking oil in a small roasting tray or baking tin, sprinkle liberally with salt and roll the shallot halves and garlic in it. Arrange the shallots cut side down and place the tray or tin in the centre of the oven for 20 minutes.

Mix together the ingredients for the cucumber and spice garnish in a bowl and set aside.

Put a small frying pan over a high heat and add the knob of butter. Season the pigeons with salt and black pepper inside and out and brown each breast for 90 seconds in the pan. Stuff 4 sprigs of thyme in each bird, add to the tray of shallots and garlic and roast for 8 minutes. Remove and leave the birds to rest upside-down on a warm plate for 5–10 minutes while the shallots finish cooking.

Cut the pigeon breasts from the carcasses, then slice the breasts diagonally into 4–5 pieces, seasoning with salt and black pepper. Spread a tablespoon of yoghurt onto each warm flatbread. Peel away the skin from the shallots and lay three halves on top of each flatbread. Squeeze the roasted garlic flesh out over the shallots and add the meat from one breast of pigeon. Repeat with the remaining three servings. Spoon over the cucumber and its dressing, plus any juices from the roasting tray and serve.
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LAMB MEATBALLS IN PEA AND HERB BROTH

These minted lamb meatballs in a light broth, studded with sweet sugar snap and mangetout peas, feels exactly like the kind of thing we ought to be eating at this time of year.

It’s best to make these with the kind of lamb mince you find at a good butcher’s shop, with a decent streak of fat running through it, rather than the lean strands found in pre-sealed packets on the supermarket shelf.

Serve the meatball broth with something savoury and nutty like quinoa, or wholemeal grains such as pearl barley or bulgur wheat. Light pasta such as orzo or linguine work very well, too.

SERVES 4

FOR THE MEATBALLS

500g lamb mince

100g ricotta

50g dry breadcrumbs

1 garlic clove, crushed

finely grated zest of 1 lemon

1 large egg

leaves picked from 30–40g mint, finely shredded

½ teaspoon flaky sea salt

½ teaspoon black pepper

FOR THE BROTH

600ml vegetable stock

3 bay leaves

1 garlic bulb, cut in two through the middle

350g mixture of sugar snap peas, mangetout and freshly podded peas

leaves stripped from 15g chervil, roughly chopped

TO SERVE

a cooked grain, seed or pasta of your choice yoghurt

Mix together all the meatball ingredients in a bowl, keeping a quarter of the shredded mint to one side, then get your hands dirty and roll the mixture into balls about the size of a walnut: 20–25g each if you’re into measuring. Arrange the meatballs on a baking tray and, if you have time, refrigerate for 1 hour or more.

Around 30 minutes before you plan to serve, heat the oven to 150C fan/170C/325F/gas mark 3. Once the oven’s hot, bake the meatballs for 10 minutes.

At the same time, bring the vegetable stock, bay leaves and garlic to the boil in a wide saucepan, then reduce the temperature and simmer for 5 minutes. Transfer the baked meatballs to the stock and poach for 5 minutes before adding the sugar snaps, mangetout and fresh peas. Simmer for a further 2 minutes, then remove the pan from the heat and leave the greens to warm through and the broth to cool a little.

Stir the chervil and remaining mint through the broth and meatballs, then serve with a grain, seed or pasta of your choice, and a dollop or two of yoghurt to stir through the broth.
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HAKE AND GREEN BEAN BAKE

When left whole, hake are one of the more impressive components of a fishmongers’ ‘flash’, winding their way between other parts of the display, their teeth-filled mouths gaping, as is often the case on Paul Day’s Sussex Fish counter. Fearsome to look at, yes, but actually a fairly tame, easy and rewarding fish to cook and eat, particularly when cut through the bone into thick steaks. This one(ish)-dish meal demonstrates the point very nicely indeed.

It’s worthwhile using stone-in black olives here, such as the rich and salty Gemlik duble from The Turkish Deli. They have more flavour, and none of the soapiness associated with the pitted black olives found in long-life jars and pouches.

SERVES 4

350g fine green beans, woody ends removed

80g black olives (with stones)

400g cherry tomatoes

1 onion, finely sliced

50g salted anchovies in oil, roughly chopped (oil reserved)

5 tablespoons olive oil

2 garlic cloves, finely sliced

4 hake steaks, cut through the bone (about 150g each)

grated zest and juice of 1 lemon

leaves picked from 8 sprigs of parsley, roughly chopped

sourdough or boiled new potatoes, to serve

Preheat the oven to 200C fan/220C/425F/gas mark 7.

Bring a saucepan of salted water to the boil and blanch the beans for 4–5 minutes until tender and just beginning to flop. Drain and refresh under cold running water.

Use the cooking time to de-stone the olives – if you don’t have a gadget, place them on a chopping board, tap with the base of a mug to split the flesh and pull the stone out. It doesn’t take long.

In a mixing bowl, toss together the cooled beans, tomatoes, onion, olives, anchovies and their oil and 4 additional tablespoons of olive oil. Tip this out onto a large baking sheet with a 2cm-high rim or a shallow roasting tray. Add a few grinds of pepper and cook for 15 minutes near the top of the oven, then remove the tray from the oven and reduce the oven temperature to 180C fan/200C/400F/gas mark 6. Sprinkle the garlic slices over the beans and tomatoes and gently mix to swap those vegetables at the base of the tray with those at the top. Place the hake steaks on top and return the tray to the oven for 10 minutes, after which the vegetables should be sinking a little, yielding and juicy, and the fish just cooked.

Drizzle the lemon juice and remaining tablespoon of olive oil over the fish and the vegetables, and sprinkle the zest and parsley over the top. Serve immediately with some sourdough or boiled new potatoes to mop up the juices.
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RACK OF HOGGET, MINTED BUTTER SAUCE AND CRUNCHY CRUSHED POTATOES

Spring is heralded as a time to eat lamb because this is the time of year that we see new lambs bounding around the countryside.

However, if you put two and two together, you will realise that it’s far too soon in the year for these to be eaten; much better to hold out until they’ve matured on a diet of luscious late spring and early summer grass. When browsing at the butchers, like Rhug Estate, look for hogget instead, which is 12–24-month-old sheep, intensely flavoured and a much more satisfying thing to eat (though this method will work well with lamb too). The warm minted butter sauce cuts through the rich, blushing pink meat, and the crushed potatoes are a true crowd pleaser.

SERVES 2–3, DEPENDING ON APPETITE

750g baby salad potatoes

5 tablespoons cold-pressed rapeseed oil

1 x 7-bone rack of hogget (about 600g)

FOR THE MINTED BUTTER SAUCE

40g butter

1 garlic clove, crushed

3 tablespoons water

½ teaspoon red wine vinegar

½ teaspoon Dijon mustard

leaves picked from 15 sprigs of mint, finely chopped

1 tablespoon brined capers, drained and roughly chopped

Put the potatoes in a large saucepan of well-salted cold water and bring to the boil over a high heat. Reduce the heat and simmer for 15–20 minutes, until the tip of a knife or prongs of a fork slide easily in.

Preheat the oven to 200C fan/220C/425F/gas mark 7.

Drain the cooked potatoes and leave them to steam for 5 minutes before laying them out on a large baking tray or roasting tin. Use a potato masher or palette knife to gently but firmly flatten the potatoes, without breaking them apart. Slosh them with the rapeseed oil and roast near the top of the oven for 15 minutes, then reduce the oven temperature to 180C fan/200C/400F/gas mark 6 and roast for a further 20–25 minutes.

Once the oven temperature has been reduced, remove the hogget from the fridge and place it skin side down in a heavy-based frying pan or skillet. Cook over a medium heat for 6 minutes, during which time the fat will steadily render into the pan. Brown the ends and sides of the meat for 30 seconds at a time, then roast in the oven (ideally in the same pan if it is ovenproof), skin side up, for 8–10 minutes (depending how pink you like your lamb). Remove and leave the meat to rest for 5 minutes.

While the hogget is resting, make the minted butter sauce. Gently melt the butter in a small saucepan (do not let it brown). Add the garlic and 3 tablespoons water and shake the pan so that the water emulsifies with the butter. Add the vinegar and mustard and shake the pan again so that they emulsify with the sauce, then keep the pan warm until needed.

Cut each chop from the hogget rack using the bones as a guide. Stir the mint and capers into the butter sauce at the last minute and spoon it liberally over the chops, with the crushed potatoes alongside.



POT-ROAST CHICKEN WITH CARROT-TOP PESTO

The chickens Borough Market’s butchers sell are high welfare, free-range and slow-growing breeds – and are incomparable in taste and texture to the commercial alternatives. One obvious way to enjoy them is roast on a Sunday (or indeed any day of the week). But it’s of little value to prescribe a method for that here because everyone will have their own tried-and-tested way, so there are a couple of recipes in this book which offer alternative ways to use a whole chicken (see here and here). In this recipe, the chicken is part wine-poached and steamed, part roast, and then the juices are enhanced by a pesto made from carrot tops. It’s an excellent, one-pot meal for springtime, which you could serve with boiled baby potatoes or a green salad, if extra washing up is of no concern.

SERVES 4–6

1 tablespoon cooking oil

200g lardons

4 banana shallots, halved

1 garlic bulb, cut in two through the middle

4 celery sticks, cut into 3

4 sprigs of rosemary

600–800g bunch of young carrots with tops, washed and tops reserved for pesto (below)

1 chicken (around 1.8kg)

½ lemon

1 x 750ml bottle of riesling

FOR THE PESTO

50g toasted, skinless hazelnuts

40–50g feathery carrot tops

25g basil

juice of ½ lemon

1 small garlic clove

140ml extra-virgin olive oil

30g grated parmesan

A large oval flameproof casserole dish is ideal here, though if you don’t have one a high-sided round ovenproof pan will do.

Preheat the oven to 180C fan/200C/400F/gas mark 6.

Put the casserole dish or pan over a medium-high heat and add the cooking oil then the lardons and fry, stirring occasionally, until the lardons are golden and plenty of fat has rendered out. Lay the shallots and the halved garlic bulb cut side down among the lardons, allowing them to colour and soften. Add the celery and 2 sprigs of rosemary to the pan and lay the carrots on top. Stuff the cavity of the chicken with the lemon half and the remaining rosemary and season generously with pepper and salt. Sit the bird on top of the carrots, pour yourself a glass of wine, and pour the rest into the pan around the chicken. Bring to the boil, then place a lid on top and cook in the oven for 30 minutes. Remove the lid and return to the oven for another 30 minutes, or until the chicken is golden and the legs pull away easily.

While the chicken is cooking, put all of the pesto ingredients in a food processor or blender and blitz to a purée. Check for seasoning and add salt, pepper and/or more lemon juice and parmesan as preferred.

Place the cooked chicken on a warm plate or carving board. Remove the legs and sit them skin side up on top of the carrots, leaving the crown to rest. Increase the oven temperature to 200C fan/220C/425F/gas mark 7 and return the pan to the oven for a further 10 minutes.

Transfer the vegetables to a large platter. Put the pan back on a hob and boil fiercely for 2–3 minutes. Meanwhile, cut the breasts from the chicken and slice each breast into three or four pieces, split the thighs from the drumsticks, then lay the meat on the vegetables. Stir 4 tablespoons of pesto through the cooking juices and ladle over the platter, with any excess decanted to a gravy jug.



RHUBARB, ALMOND AND ELDERFLOWER LOAF CAKE

Though not as eye-catching as the forced, bright pink version available earlier in the year, field rhubarb is still a real treat – and one of the few native British fruits (well, technically vegetable) available in spring.

This textured and sticky cake makes the most of it, along with another seasonal flavour, elderflower, and is a fine accompaniment to an afternoon tea. Also consider it as an option for pudding, served slightly re-heated, with Greek yoghurt and perhaps an additional spoonful of stewed rhubarb, if you have it.

SERVES 8

250g field rhubarb (3–4 stalks)

160g golden caster sugar

170g salted butter at room temperature, plus extra for greasing

60ml elderflower cordial

2 large eggs (room temperature is best)

70g plain flour, plus extra for dusting

1 teaspoon baking powder

½ teaspoon flaky sea salt

100g ground almonds

60g desiccated coconut

50g fine polenta

Preheat the oven to 170C fan/190C/375F/gas mark 5. Grease a 900g/2lb loaf tin with butter and dust it with plain flour.

Cut the rhubarb so you have three pieces that fit the length of the loaf tin. Sprinkle 30g of the sugar into the base of the greased and flour-dusted tin, then lay those three rhubarb pieces in it. Cut the remaining rhubarb (100–150g) into 1cm pieces.

Cream together the butter and remaining sugar in a stand mixer fitted with a paddle attachment, or in a bowl with an electric whisk, until light and fluffy. Continue beating and add the cordial, then the eggs, one at a time, ensuring each liquid is incorporated before adding the next. Combine the flour, baking powder, salt, ground almonds, desiccated coconut and polenta and tip the mixture in a steady stream into the bowl or mixer, stirring or mixing until thoroughly combined. Stop the mixer or whisk and use a spatula to scrape down any batter from the sides of the mixing bowl, then stir in the rhubarb pieces.

Decant the cake mix into the loaf tin, level out the surface and bake for 1 hour, or until a metal skewer inserted into the middle of the cake comes out clean. The timing might seem lengthy, and the cake will have a little crust, but it is necessary. Allow the cake to rest in the tin for 10 minutes then invert it onto a plate or board. Leave to cool completely before slicing, as it’s rather delicate when still warm.
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COFFEE CHOCOLATE TART

Many shoppers’ first stop on arrival at Borough Market will be for a coffee at one of the carts in Green Market, or the iconic Monmouth Coffee Company on the corner of Stoney and Park streets; a caffeine break always feels like a good opportunity to change the mindset from travel logistics to food shopping, calibrate lists with friends, and prepare for the imminent sensory experience.

This dessert is a nod to the busy baristas, with a bold treble hit of espresso underscoring a bitter chocolate filling and cocoa-enriched, shortcrust case. Serve in thin slices with crème fraîche.

SERVES 8–10

FOR THE PASTRY BASE

180g plain flour

150g cold unsalted butter, cubed

30g ground almonds

40g unsweetened cocoa powder

40g icing sugar

pinch of flaky sea salt

1 egg, lightly beaten

2 tablespoons chilled water

FOR THE FILLING

200g dark chocolate (85% cocoa solids), broken into chunks

300ml double cream

60ml whole milk

triple espresso (60ml)

3 large eggs

150g golden caster sugar

½ teaspoon flaky sea salt

full-fat crème fraîche, to serve

Start by making the pastry base. Rub together the flour and butter until the mix resembles breadcrumbs – you can do this with your fingertips in a bowl, though it is quicker in a food processor. Add the ground almonds, cocoa powder, icing sugar and salt and mix or pulse until thoroughly combined, then add half the beaten egg and the chilled water and bring the pastry together into a ball. Flatten to form a 2–3cm-thick disc, wrap and refrigerate for 1 hour. After chilling, unwrap the pastry and place it between two large sheets of greaseproof paper then roll it out to a thickness of 3mm. Put it back in the fridge for at least 1 more hour then use it to line a deep, 24cm loose-bottomed tart tin. Chill in the fridge or freezer for 15–20 minutes.
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- the Market's administrative centre

1676

Funded by parishioners, the Market
reopens in a new spot ‘for the
convenience and accommodation
of the public’

1756
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A railway viaduct is constructed
through the heart of Borough
Market, completely changing

™ 1862

Charlie Chaplin's offer of sponsorship
turns the traders' annual sports day
into amajor national news story

1930

Pioneering retailers such as Brindisa Ltd
and Neal's Yard Dairy move into
warehouses left vacant by the decline
of the wholesalers

1990+

Three Crown Square reopens after the.
construction of a new viaduct, and the
ribbon is cut on the new Market Hall

2013

Anew public space is created in
Jubilee Place, and facilities are
provided for a new generation of
wholesalers with an emphasis on
skills and crafts

2018

AGerman bombing raid causes
serious damage to the Market's roof
and its main offce building

1917

The wholesale operation reaches
its peak. The buildings on Three
Crown Square are demolished to
create  large trading space, and
new Art Deco gates are installed

1930+

Emboldened by the success of the
Food Lovers' Fair, Borough begins
to reinvent itself as a retail market

1998

The installation of public water
fountains helps fuel a growing
national debate about plastic waste
and environmental responsibility

2017
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