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  This book is for all the nanas and very nearly nanas and future nanas, whatever you are called. I’ve heard Nana, Nunu,

  Namby, Gran, Granny, Grandma, Gramma and even Gouchy or Gummy! I always called my maternal grandmother Nana, and that’s what my grandchildren now call me. But as my nana used to say,

  ‘It doesn’t matter what they call me as long as they don’t call me late for my dinner!’




  So, all you nanas out there, your country needs you. Dinner – from preparing it to eating it, all round the table together – is a vital part of being a good grandmother. My nana was

  a constant source of peace, unconditional love, security and good food. I needed her, her wisdom and her hugs. Her home smelt warm, she smelt wonderful and her kitchen smelt magical.




  Some of my happiest days were spent in Nana’s kitchen and, sometimes, my Great Grandma Birtles – Nana’s mother – would be there, too. They would bicker over who did what

  and there was never really enough space for the two of them but, even as a tiny child, I used to mediate between them – probably because I was always the apple of their eyes – without

  even knowing that that was what I was doing.




  Now that I’m a nana myself, to Olly, who is seven, and Molly, who’s just turned three – and, yes, they are the apples of my eye – I want to give them a taste of the

  things I enjoyed as a child and to show them that cooking good food is both easy and fun. Life today is so fast, with everyone having to work all hours. Life was so much simpler back then. It

  sounds like a cliché, but it’s true; life was slower, there was time to sit in the garden and shell peas. I showed Olly and Molly how to do this just the other day and they were

  thrilled to see baby peas asleep in their pods. Time is the best thing we can give our grandchildren; nanas have much more time than busy mums and dads. Plenty of time is what my nana gave to me

  and I’ve never forgotten the things we shared.




  I bought my grandchildren a butterfly house the other day. It was just a box filled with caterpillars, that’s all. But you watched the house for five days, then turned the caterpillars

  into a small netted cage where they clung as chrysalises for another five days, then we watched as they turned into butterflies, and then, after that, we released them and watched them fly into the

  garden. Olly and Molly were mesmerised and, I must say, it was magical. Kids are bombarded with technology, so it’s up to us – the nana army – to reveal to them the pleasure to be

  had in simple things. I know it’s easier said than done, but it is doable, believe me. I have a great photo of Molly covered in flour, sitting on the worktop stirring a

  cake mixture, happy as the day is long. And when Olly sees a cake rising in the oven, he just loves it.




  Food is a leveller. It has no class barrier, language barrier or taboo. It used to be important in schools; now, sadly, domestic science, as it was called in my day, seems largely to have

  disappeared from the school curriculum. All the health-and-safety nonsense and EU rulings, I guess. When I was five, I had a gang of friends and we would run down by the river all day long in muck

  and rain, snow and slush, be frozen and filthy, but so happy. It wasn’t dangerous and it helped to mould us into well-rounded people. And we came out of school knowing how to cook scrambled

  eggs and one or two other things.




  When I was a child, we might not have had the eclectic range of things in the shops that we have now, but the food was good, without processing, colouring, antibiotics. That said, today’s

  choice is amazing and I love using ingredients such as chilli, coriander, mangoes and limes. You never saw those in the greengrocers when I was growing up. But you can keep your wheatgrass shots. I

  had one once and it was the most disgusting thing I have ever tasted and made me feel quite ill. I was fine before! Yet give me a bowl of bananas in custard and I feel on top of the world. And my

  dad was only truly happy when he had a Yorkshire pudding with mash and beef gravy in front of him. His face would be void of stress and a look of pure contentment would linger for quite some

  time.




  So remember your secret pleasures, your on-your-own treats. We’ve all got them. And as long as you don’t live exclusively on bananas and custard (though it might be tempting), or

  thickly buttered buns, a little of what you fancy really will do you good. The same goes for our kids. They should learn to cook so that they can make the things they love to eat and to understand

  how wonderful ingredients can be turned into a fabulous meal. Cooking should be creative, theatrical and – above all – great fun. Cooking’s not rocket science. You can cook

  ambitious cheffy things if you want to – I did just that on the TV show Masterchef and was really rather good at it, too – but here I wanted to give you recipes that the whole

  family can enjoy, the kind of comforting family meals I grew up with, cooked with love by my nana and my mother, which you can now share with your family, especially the grandchildren. Why buy

  scones when you can make them in just a few minutes and enjoy them fresh from the oven?




  So, nanas of the world, let’s start a movement to recruit our grandchildren – no matter how young they are – to cook with us. Let’s give them dollops of time, lashings of

  love and oodles of food for a happy life. Join us in making a mess, making food and making fun.
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Brilliant Breakfasts
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  I get so excited about breakfast. The luscious smell of cinnamon, a munchy muffin, the silkiness of scrambled eggs – just

  me, Olly and Molly in our jim-jams, all cosy and cuddled up having brekkie . . . A far cry from a 5 a.m. call for filming Benidorm, feeling cold and sleepy in the make-up chair, squinting

  into the mirror, with the make-up artist despairing as she picks up a big, fluffy brush, sipping weak tea and eating soggy toast, hiding so that the gorgeous Jake Canuso (who plays Mateo)

  doesn’t see you until you are fully made up and ready to dazzle.




  But you don’t need your make-up on to make these yummy first bites of the day. And breakfast needn’t be the same every day – mix it up and try something

  new!




  






  Simple Scrambled Eggs




  This was one of the first things I learnt to cook. The secret is to love your eggs and use a lot of butter! And scrambled eggs can be jazzed up with the greatest of ease. Try

  adding any of the following to the eggs just before they’re ready to serve: torn basil and grated Parmesan; chopped chorizo; chopped smoked salmon; chopped spring onions and coriander; cubes

  of bacon, fried with a few thinly sliced mushrooms; little cubes of fried potato; or a pinch of curry powder. The possibilities are endless!




  Serves 4




  8 eggs




  60g butter




  120ml milk




  Sea salt and freshly ground black pepper




  Crack the eggs into a bowl and whisk. You need to get as much air in as possible to ensure your scramble is light and fluffy, so get stuck in.




  Melt 25g of the butter in the pan you’ll use to cook the eggs. Pour the melted butter into the beaten egg with the milk, and season with salt and pepper. Whisk again – and enjoy!




  Put the remaining butter into the pan and set it over a lowish heat. When the butter has melted and is hot enough (common sense will tell you when it’s ready), pour the egg mixture into

  the pan. Now here comes the love and understanding. Don’t mess with the eggs too much – let them enjoy the butter. Then, after they have settled, start to gently fold the eggs with a

  plastic spatula. Keep turning and slowly folding until the liquid egg has begun to firm up. But don’t wait too long – they will tell you themselves when they are done.




  Turn off the heat, still lifting the eggs gently around the pan, adjust the seasoning, then let them be. The residual heat in the pan will finish off the cooking for you. Finally, pour the

  scrambled eggs gently onto a plate and serve. Gorgeous!




  






Bursting Blueberry Muffins




  Blueberries are so good for you! And they’re delicious in these muffins, which are perfect for a quick breakfast or with a mid-morning cup of coffee. But if you’re

  not mad about them, you can ring the changes very easily; simply use raspberries, apricots or walnuts instead. Or make muffins that are more of a teatime treat by adding chopped chocolate or

  chocolate chips, marshmallows, chopped cinder toffee or honeycomb, even chunks of Turkish delight or a dollop or two of your favourite jam. You can make savoury muffins, too. Drop the sugar from

  the list of ingredients and stir in 100g grated cheese instead.




  Makes 12




  225g plain flour




  75g caster sugar




  2 teaspoons baking powder




  150ml milk




  50ml sunflower oil




  1 egg, lightly beaten




  Handful of blueberries




  2 bananas, chopped




  50g soft light brown sugar




  Preheat the oven to 190ºC/fan 170ºC/gas mark 5. Line a 12-hole muffin tin with paper muffin cases.




  Mix the flour, sugar and baking powder in a bowl. Add the milk, sunflower oil, egg and fruit. Stir quickly until the ingredients are all incorporated, but don’t overmix.




  Spoon the mixture into the muffin cases and sprinkle with the light brown sugar. Bake for 15–20 minutes until the muffins have risen and they are springy to the touch.








  






Glorious Granola




Now this is a much better way to start the day than with all those sugary cereals you buy in the supermarket. My glorious granola will keep for about a month in a sealed

  container – if it lasts that long. Serve it with cold milk or yogurt. It makes a great topping for ice cream, too, although perhaps not for breakfast!




  Makes 12–15 servings (depending on how hungry or greedy you are!)




  2 tablespoons vegetable oil




  125ml maple syrup




  2 tablespoons honey




  300g rolled oats




  50g sunflower seeds




  4 tablespoons sesame seeds




  50g pumpkin seeds




  50g hazelnuts




  50g almonds




  50g coconut flakes




  50g raisins




  50g dried cranberries




  Preheat the oven to 150ºC/fan 130ºC/gas mark 2.




  Mix the oil, maple syrup and honey in a bowl. Add the oats, seeds and nuts and mix well.




  Spread out the granola across 2 greased baking sheets. Bake for 15 minutes. Add the coconut and dried fruit, stir them into the mixture well, and bake for another 10–15 minutes until the

  oats are golden and the nuts are nicely toasted. Leave to cool for 5 minutes, then break up any large clumps. Now leave the granola to cool completely. Store it in an airtight container.
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 Savoury Cheese Bread




  This tasty cheese bread is delicious on its own or with a bowl of soup. The recipe is very versatile and can be easily adapted to suit your own tastes. I love mixing sweet and

  savoury, so a cheese loaf with cinnamon butter is my idea of heaven. Or you could drop the cheese and use pieces of dried fruit – peaches, apricots, mango, pineapple, raisins – or nuts

  and seeds, or a combination of them all. Whatever flavour you go for, the bread makes a fabulous breakfast warm from the oven, cut into thick slices and generously buttered.




  Makes 2 loaves




  500g strong white bread flour, plus extra for dusting




  1 x 7g sachet of easy blend dried yeast




  1½ teaspoons salt




  25g butter




  115g mature Cheddar cheese, grated, plus extra grated cheese for sprinkling




  300–360ml tepid water




  Sunflower oil, for greasing




  1 egg, beaten, for brushing




  Put the flour, yeast and salt into a large bowl. Rub the butter into the flour, then stir in the cheese. Make a well in the middle and, using a round-bladed knife, stir in

  300ml of the tepid water, then mix in up to 60ml more, as needed, to form a soft, slightly sticky dough.




  Gather the dough into a ball and turn it out on a lightly floured surface. Knead for 8–10 minutes until it feels smooth and elastic. Shape the dough into a round. Wipe out and grease the

  bowl in which you mixed the dough, then put the dough ball back into it. Cover the bowl with cling film and leave it in a warm place for 1¼–2 hours until the dough has doubled in

  size.




  Line a baking sheet with non-stick baking paper.




  Turn out the dough on a lightly floured surface and knead it briefly – 3 or 4 squeezes is enough. You don’t want to handle it too much at this stage. Cut the dough in half and shape

  each piece into a ball. Place these, well spaced apart, on the prepared baking sheet. Slash the tops several times with a sharp knife. Cover with oiled cling film and leave to rise in a warm place

  for 40 minutes to 1 hour.




  Preheat the oven to 220ºC/fan 200ºC/gas mark 7.




  Brush each piece of dough with beaten egg. Scatter more grated cheese over the tops.




  Bake for 10 minutes, then reduce the heat to 200ºC/fan 180ºC/gas mark 6 and bake for a further 20–25 minutes until golden brown. When you think they are

  ready, tap the bases of the loaves. If they sound hollow, take them out of the oven and place on a wire rack to cool.






  

  


    [image: ]


  






Tip-Top Cinnamon Toast




  Cinnamon sugar is such a comforting food; it’s like a log fire or the smell of fish and chips. It can be used on anything – rice pudding, fruit salad, or scattered

  over a cappuccino for instance. You could even put it in a sugar sandwich (white bread, lots of butter, white sugar) – this was a favourite when I was young but today I suspect people would

  find the idea quite shocking. I like it best on toast, combined with butter for a breakfast that’s like a big hug. This cinnamon toast makes a lovely treat and is very simple to throw

  together at the last minute.




  Makes 6 slices of toast




  60g granulated sugar




  60g butter, softened




  3–4 teaspoons ground cinnamon




  6 slices of white bread




  Mix the sugar, butter and cinnamon together in a bowl.




  Meanwhile, toast the slices of bread. When the bread is toasted, spread the butter and cinnamon sugar mixture on the hot toast. If you like, you can then flash the buttered toast under a hot

  grill until the sugary butter has started to melt and bubble. But don’t look away while the bread is under the grill – it only takes a minute or 2 at most.


 





  








 

Nana O’Shaughnessy’s Soda Bread




  My ex-husband was born in Ireland, which is why my daughter Keeley has an Irish name. It means ‘the beautiful one’ and she most certainly is. And so is this

  gorgeous bread, which comes from the Irish side of the family.




  Makes 1 loaf




  Vegetable oil, for greasing




  300g wholemeal flour, plus extra for dusting




  5 tablespoons caster sugar




  1½ teaspoons baking powder




  1 teaspoon salt




  ¾ teaspoon bicarbonate of soda




  50g butter, chilled and cubed




  240ml buttermilk




  130g raisins




  70g sunflower seeds (or use whichever seeds you prefer)




  Butter, honey or jam, to serve




  Preheat the oven to 190ºC/fan 170ºC/gas mark 5. Grease a 20cm cake or loaf tin with a little vegetable oil.




  Sift the flour in a large bowl, then add 4 tablespoons of the sugar, the baking powder, salt and bicarbonate of soda. Add the butter and, using your fingertips, rub it into the flour until the

  mixture resembles coarse breadcrumbs.




  Make a well in the centre of the mixture and pour in the buttermilk. Gradually stir the dry mixture into the buttermilk until all the ingredients are well blended, then mix in the raisins and

  sunflower seeds.




  Using floured hands, shape the dough into a ball. Transfer the dough to the prepared tin, flatten the top slightly, then sprinkle over the remaining sugar.




  Bake for about 40 minutes until the crust is brown. To check if the bread is cooked through, insert a skewer into the centre – it should come out clean. If not, give the bread another

  5–10 minutes in the oven.




  Leave the bread to cool in the tin for 10 minutes, then transfer to a wire rack.




  Serve warm, with butter, honey or jam.




  








 Dutch Apple Pancake




  We all love pancakes and they are not just for Pancake Day, although I do love having a special day for them. There isn’t anything that doesn’t go in or on a

  pancake – savoury, sweet or plain – and homemade pancakes are so moreish. This dish is great to have with the kids but can also make a rather romantic breakfast for two –

  especially if you wash it down with a Bellini. A couple of glasses of that lovely champagne and peach cocktail and love would really be in the air!




  Serves 4




  150g plain flour




  1 teaspoon baking powder




  2 eggs




  150ml buttermilk




  3 tablespoons cold water




  1 tablespoon butter or sunflower oil




  1 dessert apple, peeled and sliced




  Mint leaves, to garnish (optional)




  Greek yogurt, to serve (optional)




  Stir the flour and the baking powder together in a bowl.




  In a separate bowl, whisk the eggs with the buttermilk and cold water. Pour the wet ingredients into the dry mixture and beat well to make a smooth batter.




  Heat the butter or oil in a frying pan and add the apple slices. Cook over a medium-low heat for several minutes until the apple begins to soften and brown slightly. Pour the pancake mix over

  the apple and cook for about 3 minutes until the underside is golden brown, then flip over the pancake to cook the other side for the same amount of time.




  Turn out the pancake on a plate and garnish with mint leaves. Serve it in thick slices as it comes, or with a dollop of Greek yogurt.
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Lovely Lunches
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  We all fancy a treat in the middle of the day and I’m a firm believer in the old phrase ‘a little of what you

  fancy does you good’. Cooking up a storm for lunch can feed both body and soul.




  About a hundred years ago, when cooking was the last thing on my mind, I had rather an exciting lunch proposal! I was making a film with the gorgeous Harrison Ford. All the

  girls were besotted with him and one day, when we were sitting waiting to film, he turned to me and very quietly said, ‘Hey, would you like to have lunch with me tomorrow?’ I managed to

  mumble, ‘Oh, yes please,’ but I was so gobsmacked, I didn’t know where to put myself. I bought an outfit that I couldn’t afford and the girls on the set did my hair and

  make-up. He’d said 1 p.m. at the Italian restaurant near the studio. I arrived, terrified. The maître d’ welcomed me, saying, ‘Miss Hewson? Follow me . . .’ He showed

  me to a back room and opened the door – and there was Harrison, with twelve other ladies sitting at the table! They all laughed and clapped and my only consolation was that I got to sit next

  to him!




  The recipes in this chapter will give you lots of enjoyment, whether you’re treating yourself, or are serving up an intimate Harrison Ford-style lunch for twelve!




  






  Sweet Tomato and Roasted Pepper Soup




  Soup and good bread to dunk in it make a fabulous lunch. Soups really don’t take long to make – this one can be on the table in half an hour. I’ve found that

  kids love this dish, too, so it’s a winner all round.
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