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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 in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images and tables 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


I’m going to start with a confession – perhaps not a wise one, given that this is a cookbook of sorts. I’m not A Cook. By which I mean I’m not trained, nor in any way am I a food professional. I don’t have lots of kit and I don’t have the patience or inclination to spend hours fiddling about with ingredients to create foams, or smears, or gels, or whatever the latest fad is. But I do like cooking – albeit in what someone once described (not unkindly!) as a rather slapdash way. To my mind, cooking manages to be both calming and creative. At the end of a long, tiring day, pottering about making something simple – but, hopefully, satisfying – feels like a small but significant achievement.


The recipes in this book are the ones I cook all the time. Some I’ve made up myself. Others I learned from my mum or from my husband Ludo. Many come from friends, others from newspaper cuttings or books. Essentially, what you are getting are recipes inspired by the various scrappy bits of paper I have tucked in notebooks, pinned to boards or shoved into a (very disorganized) file, made prettier and less disorganized.


What you will find is that I have been unashamed of not including recipes with ingredients I don’t like. Like olives and butter beans. I don’t have a hugely sweet tooth, nor am I someone who bakes very often, so don’t expect recipes for elaborate puddings or cakes – although there are a few simple ones. In fact, all the recipes are simple, because that is what I am happiest and most comfortable cooking. And I’m extremely lucky living where I do. I may be too far away from takeaways and too off the beaten track for delivery services, but living on a small farm means I have access to fresh eggs, free-range meat from native breeds, and I can grow a certain amount of veg. I’m not remotely self-sufficient, but I can make a meaningful contribution to the ingredients I use throughout the year. And I am surrounded by wonderful local producers and artisans, some of whom you will meet in this book.
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