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Introduction


When I gave up writing cookbooks to concentrate on novels, I found, somewhat to my surprise, that food kept creeping into my fiction. Characters would turn out to be chefs or cooks or restaurateurs, and somehow a great deal of cooking went on.


But I still had no thoughts of returning to cookery writing, and it is now over twenty years since I wrote, or even co-authored, a cookbook. It wasn’t just that I hadn’t the time to write both cookbooks and novels, it was also that I felt stale. I knew I could knock out another reliable, solid cookbook, but I didn’t feel inspired. Somehow, with all the years of cookery writing, catering, teaching and restaurants, I’d lost that deep interest that makes a great cookery writer. And anyway, there were wonderful younger cookery writers appearing, with new ideas, new interests, new ingredients, new and imaginative takes on the art, necessity and science that is cooking.


I was content with leaving the field to others doing a brilliant job. My time had come and gone, and that was that, I thought.


Until I joined The Great British Bake Off. I couldn’t, I discovered, spend three months in a tent full of totally committed bakers and NOT want to get back into food writing. It started with me asking for the occasional recipe and swiftly led on to my doing far more baking in those three months than I’d done in the last twenty years. It wasn’t just the bakers that set me off experimenting, testing, writing. Paul Hollywood has made baking his own, and his image absolutely reflects his personality: a lovely man who likes cars, bikes and football – and fairy cakes. Sandi Toksvig is a keen baker too. Only Noel Fielding doesn’t bake. But I bet he will.


I began to feel that long-forgotten excitement of inventing recipes and returning to old favourites. It has been pure joy to be back in the kitchen, sometimes adding new twists to recipes I’ve always loved. I brought in the brilliant young cook Georgina Fuggle to help me whittle down the selection and test. Since then, most of the struggles have been to keep it down to a hundred or so recipes.




The Colourful Cook


I have to admit this book doesn’t have a theme. It’s not all about health, or cakes, or a national cuisine, or speedy cooking, or economy, or posh showing off. It’s not ‘all about’ anything. At one point, I thought it might be all about leftovers because my (newish – we married in 2016) husband, John, when asked if he eats like a king because he’s married a Bake Off queen, says, ‘No, it’s mostly leftovers. I’ve hardly eaten the same thing twice in all the time we have been together. She just opens the fridge, and fifteen minutes later we have something amazing for supper.’


He exaggerates of course. There’d be no leftovers if I hadn’t done some primary cooking the day before. And it’s not always amazing. But it is true that I love leftovers. Most good cooks do. It allows one to be creative, save money and make something delicious, all at the same time. My husband’s favourite ‘telly supper’ is a plate of handheld bits made from leftovers, suitably disguised. We call it Clockwork Plate (see here) because you start at the top and eat your way right round.


There are other dishes inspired by leftovers. But really the recipes are for the most delicious things I’ve encountered in over fifty years of working in the food world and the best recipes I’ve cooked at home for family and friends. There are recipes from my childhood in South Africa, dishes my catering company excelled at, signature dishes from my restaurant, the food my children loved thirty years ago, and ideas I’ve blatantly stolen from other cooks (with permission and a credit, I promise!).




A Lifetime of Good Food


I’ve always been greedy, and am probably more so now, with a thickening waistline and little chance of ever seeing eleven stone again. But the way we eat, and what we eat, has changed hugely in my lifetime. Certainly the classic French cream-and-butter-laden dishes of my youth now appear less often on my table, though a few of the best of them are in this book. When I opened my restaurant, in 1969, it was the first posh restaurant here with its menus written in English. To the French-dominated restaurant world, the fact that neither customers nor kitchen staff had a clue what faisan à la souveroff or noisettes d’agneau meant was neither here nor there. I’m old enough, I’m sorry to say, to remember when chefs would say, ‘If it’s not in Escoffier’s Guide culinaire, it is not cuisine.’ But the rigidity of classic haute cuisine gradually gave way to the excitement of the seventies nouvelle cuisine revolution, when top French chefs at last threw off the shackles of the great Escoffier and dared to invent; to use newly available ingredients; to produce well designed, colourful, balanced, individual plates, instead of sauce-covered brown food in serving dishes. Of course this fashion was often abused, with customers complaining of ‘a little bit of nothing on a big white plate: a restaurateur’s dream of portion control’ but the good ones gave diners an astonishing experience: an explosion of flavours, contrasting textures and surprising combinations, arrived at by a constant search for absolute perfection.


The inspiration for some of my recipes does come from those great chefs, albeit simplified. All good cooks like to show off occasionally – having a tableful of dinner guests saying ‘Wow!’ is a very good feeling.


Food is a matter of fashion, as well as feeding, so eventually nouvelle cuisine gave way to a blast of Asian flavours and ‘fusion food’, where combining East and West became acceptable; then to Middle Eastern dishes, Spanish tapas, and now street food from every continent, generally cooked by genuine enthusiasts. The internet has made a difference too, with entrepreneurs delivering recipe boxes of ingredients ready to be assembled or cooked in minutes. And top restaurants are no longer too grand to have their gastronomy delivered to our doors by scooter.


But simple family food is what I mostly cook today. In the eighties there was a great fashion for ‘comfort food’, and suddenly bangers and mash, fish cakes, pasta al pesto, and a lot more besides, became fashionable in gastropubs and restaurants – and of course at home, where comfort begins and ends.


I’m excited by lots of modern food, especially the trend for sharing dishes or ordering a selection of small cicchetti (Venetian-style small plates) to pick and choose from. Plonking platters of shareable food in the middle of a table and watching the contents disappear is very satisfying.


Needless to say, very little fancy restaurant food would be dished up by me at home in my catering days. I was running my business, which consisted of Leith’s School of Food and Wine; Leith’s Restaurant; and the catering company (party and event catering and contract catering for venues like Glyndebourne, the Orient Express train and the Edinburgh International Conference Centre). I would be in our London flat during the week, while Rayne, my writer husband, stayed in our house in the Cotswolds, joining me for one night to eat at Leith’s restaurant. On Fridays I’d scamper back in order to be home before the children returned from weekly boarding school.


So, if you asked my children, now in their forties, what they ate as children, I think they’d remember the Sunday roast, sausages and mash, spag bol, shepherd’s pie and veg out of the garden. I used to make my own sausages, fish fingers, yoghurt, ice cream, pâtés and jams. It would not have occurred to me to buy these things. I do remember my son Daniel, at about seven, once saying ‘Mum, it’s my birthday. Can’t I have sausages like we have at school? And white sliced bread?’




A Modern Way to Eat


If I had my way, we’d all eat less meat, but of much better quality. Nothing factory-farmed, and from free-range, grass-fed animals, etc. And we’d consume the whole beast, nose to tail. I’m of the generation that really likes to eat kidneys, liver, bone marrow. But I’m aware that most young cooks, unless they are chefs, shudder at the thought. So I have restricted myself to three recipes, which I dearly hope you will try.


We’d also eat heaps more veg. Indeed, I was tempted to make this book a mission about sustainable, healthy food. But since this is a tour of my life in food, I could hardly leave out all the creamy, booze-laden, absolutely delicious dishes from the past that I still love. On occasion, anything is forgivable.


Because I eat absolutely everything, I used to be very bad at remembering who is veggie, gluten-free, diabetic and so on. Over the years my sisters-in-law (one vegetarian and one diabetic), and recently my new step-daughter, who comes out in an itchy rash if she eats anything with gluten in it, have trained me to be more careful. These days I keep a stock of gluten-free ingredients. But here is a confession. I have never been able to produce decent pastry with gluten-free flour. Has anyone?


For all that I champion fresh, minimally processed food, you won’t find anything about a clean gut and superfoods in here. I’ve included some good gluten-free and vegan recipes, but I’m the boring old granny who says there are no bad foods, but rather that anything in excess can kill you. Unless you have a serious health issue, a balanced diet will keep you well without any need for expensive supplements, unpleasant purges or miracle diets.


Cooking is not a religion. Friends are occasionally shocked that I will reach for the custard powder or packet of stock cubes, frozen mash or puff pastry, or that I seldom make my own bread. But I’m often in a hurry, so I’m for anything, however it’s been arrived at, that works. For me, perfection means food that smells wonderful, looks wonderful, tastes wonderful and feels like heaven in the mouth. And, of course, it must be worth the calories!




Neat Tricks and Tips


Avocados


Rinse avocado chunks or slices under cold water to stop them browning – better than oil or lemon juice.





Pomegranates


To extract the seeds, use your hands to break apart the quartered fruit under water: the pith and skin float to the top, so are easy to skim off. The seeds will sink.





Freezing veg


Freeze fresh peas, sprouts or red summer fruits in a single layer on a baking tray lined with cling film. When frozen, bag them and they won’t all stick together in a clump.





Bright greens


If pre-cooking green veg or blanching them for the freezer, cool them under cold water to keep the colour. Microwave or stir-fry to reheat.





Carrot ribbons


Use a peeler to cut peeled carrots into ribbons.





Frilly cucumbers


For frilly cucumber slices, score down the length of the cucumber with a fork, piercing the skin with the tips of the fork. Do this all round the cucumber, then slice.





Poaching eggs


If you struggle with the whirlpool method of poaching eggs, try using a wide, deep frying pan of simmering, salted water with a teaspoon of white vinegar in it. Slip the eggs in, side by side, and gently shake the pan by moving the handle from side to side to stop them catching on the bottom. They will come out flatter and less impressive than professionally poached eggs, but they’ll taste just the same. For rounder eggs use a small, deep wok.





Lemon wedges


Here’s how to cut the perfect lemon wedge that doesn’t slip out of your fingers as you squeeze it, or drop pips on your food, or squirt your neighbour in the eye. First cut the lemon lengthways into six or eight wedges. Cut both ends squarely off each lemon wedge. Then cut along the thin edge of each wedge, to remove the pith and allow you to flick out the seeds.





Tomatoes


To peel a tomato, make a 1cm (½ in) nick in the skin with a sharp knife. Bring a pan of water to the boil, remove it from the heat and drop in the tomato. In about 10 seconds the skin will start to peel back where you made the nick and the tomato will be ready to peel. Cool it under cold water before peeling.





Pie fillings


Don’t worry about preventing apple slices from browning when you’re making a pie. Cooking gets them white again.





Wobbly boards


Put a folded damp cloth under your cutting board if it wobbles.





Cooling food


Cool food fast to prevent bugs breeding: spread it out in a shallow layer or stand the pot or bowl in cold water and stir occasionally. As soon as it’s cool, refrigerate or freeze.





Freezing food


Freeze mash, stew, blanched veg or prepared pie fillings in a big bag and press flat – the thinner the better. They stack well in the freezer, you can break off bits as you need them, and they thaw much faster than they would in a big round lump.


I usually have raw homemade sausages in the freezer. I make lots, and freeze them on cling-film-lined baking trays. This way they don’t stick to each other as they freeze. When frozen, I transfer them to plastic bags. If I want a few for supper I put them in a small sealed plastic bag and sink them in cold water, weighing them down if they want to float. They’ll soften in 20 minutes or so.





Toasting nuts


To toast nuts, such as peeled almonds, put them in a frying pan without any fat and toss or turn them over medium heat until they are pale brown. Tip out immediately onto a plate. If you leave them in the pan they will continue to cook. If you are toasting masses of nuts, do them in a medium oven, spread out on a baking tray. But be very careful: after 5 minutes, check every minute and turn them sides to middle to stop some browning more quickly than others. Nuts can burn in a flash. I can’t tell you how many I’ve lost that way over the years. Maddening and expensive!





Peeling garlic


Top and tail each clove and then bash it with the bottom of a jar or bottle. The skin will come off. Mash with a pinch of salt for a smooth paste.





Colouring pasta


Colour and flavour pasta by boiling it with a handful of kale leaves or slices of beetroot.





Crumble toppings


Add chopped nuts to sweet crumble toppings for extra crunch.





Pastry


Roll rich pastry out between two sheets of cling film. When rolled, remove the top sheet, then roll the pastry up with the bottom sheet, turn it over and unroll it onto the top of your flan tin or pie or whatever, removing the second sheet of cling film as you go.





Decorating cakes


If you want a smooth surface when frosting a cake, dip a palette knife into boiling hot water just before using.


Sift icing sugar over a less-than-lovely-looking cake or pastry.


To make chocolate leaves, paint holly leaves with melted chocolate, leave to set, then peel away the leaves. To make curls, pour melted chocolate onto a greased tray. Leave to set, then drag a cheese plane over the surface to create curls. If this is a fiddle, shop-bought Flake bars will often do the job. Or you could carefully scrape a veg peeler down the side of a chocolate bar to make shavings.
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English summer pasta al pesto


Serves 6


600g tagliatelle


a little splash of olive oil


For the pesto


1 x 100g bunch (or 3 packets) flat-leaf parsley, stalks removed


140g fresh-as-possible walnuts


3 large garlic cloves


170g mature Cheddar cheese, broken into 2–3cm (1in) chunks


150ml rapeseed oil


salt and pepper to season


I first cooked this with my nephew Sam Leith, the journalist, during a photo shoot for Saga magazine. We made it up as we went along, and were both surprised at how delicious it was. The trick is to have really good walnuts, as fresh as possible – not the ones from the half-used pack at the back of the cupboard.





1. Heat a large saucepan of salted water over a medium heat. Once bubbling, add the tagliatelle and cook for 8–10 minutes (or 2–3 minutes for fresh pasta) until just al dente. Drain the pasta, rinse under hot water and leave in the colander to steam dry for a minute before returning to the pan. Stir through a little olive oil to prevent the pasta sticking together. Set aside.


2. While the pasta is cooking, make the pesto. Put the parsley, walnuts and garlic into a liquidizer or food processor and blitz till smooth. Then add the Cheddar and blitz some more. Gradually pour in the rapeseed oil as you continue to pulse until it looks like pesto.


3. Stir the pesto though the tagliatelle and serve immediately, seasoned with salt and pepper.


As with classic basil pesto, you can make the sauce a day or two in advance and keep it in the fridge or freezer. But after a day or so it begins to lose its marvellous vivid green. I prefer to have all the ingredients ready so I can easily make it while the pasta cooks.
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Poached eggs on greens


Serves 2


1 tbsp olive oil


15g unsalted butter


1 small onion, finely sliced


1 garlic clove, finely crushed


a large handful of parsley leaves, finely chopped


200g broad beans


200g rainbow chard, leaves and stalks roughly chopped


200g baby spinach leaves


finely grated zest and juice of 1 small lemon


a good pinch of ground nutmeg


2 large eggs


a small handful of hazelnuts, toasted and roughly chopped


salt and pepper to season


After years of being labelled the bad-cholesterol villain, I’m glad to say that the humble egg has at last been given a clean bill of health, and we can now eat eggs without guilt. To be honest, I never stopped.





1. Heat the olive oil and butter in a large frying pan over a medium-low heat. Add the sliced onion, along with a good pinch of salt, and fry gently until soft and slightly golden. Add the garlic and parsley and cook for a further 2 minutes.


2. Meanwhile, bring a medium saucepan of water to the boil. Reduce the heat to a simmer and add the broad beans. Cook for 4–5 minutes, until just tender, before scooping out with a slotted spoon (you can reuse the water for poaching the eggs later). Rinse under cold water. Slip off the tough grey coats to reveal the bright green inner beans. Set aside.


3. Stir the chard and spinach into the softened onion mixture along with a tablespoon of water. Pile the leaves high, they will soon collapse as they cook. Cook for 5–7 minutes or until the greens have wilted. Stir though the beans, lemon zest and juice and nutmeg. Season with salt and pepper. Keep warm over a very low heat while you poach the eggs.


4. Set a saucepan of salted water over a high heat and bring to the boil. Crack one egg into a small cup or ramekin. Using a wooden spoon, rapidly swirl the water to make a whirlpool. Let the whirlpool almost completely subside before turning down to a simmer and gently tipping your egg into the centre of the whirlpool. Cook for 3 minutes. Remove with a slotted spoon and pat dry with kitchen paper. Repeat with the other egg.


5. Divide the wilted greens between two serving plates. Top each one with a soft poached egg, followed by a few hazelnuts. Finish with a little black pepper. Serve as is, or with crusty bread to mop up the juices.


If I have leftover greens I will toss them in a bit of butter (more cholesterol!) with plenty of garlic, then plonk poached eggs on top. You can vary the greens: leeks, sprouts and runner beans, or any combination of them, are all good.
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Piedmont almond roasted peppers


Serves 4 as a main or 8 as a starter


2 large red peppers


1 large yellow pepper


1 large Romano pepper


250g cherry tomatoes, halved


8 tinned anchovy fillets


2 garlic cloves, finely sliced


80g whole blanched (skinless) almonds


4 tbsp olive oil


a small handful of basil leaves, torn


black pepper to season


I first saw something like this recipe in Delia’s Summer Cooking, in the days when red peppers were still considered a bit exotic. Delia has always had a genius for being just ahead of the public, but not so out on a limb that they couldn’t find the ingredients. The combination of peppers, tomatoes, olives and good olive oil is commonplace now, but it’s still delicious, and the addition of anchovies gives a salty pop on the tongue, while the almonds add crunch and flavour. I like the mix of red, yellow and long Romano peppers, but if you can only get one kind, that’s fine. Even green peppers will do – they just won’t have the sweetness of the others.





1. Heat the oven to 160°C/fan l40°C/gas mark 3. Lightly grease an ovenproof serving dish.


2. Slice the peppers in half, splitting them from top to bottom and carefully cutting through the stalks too. Remove the seeds, leaving the stalks in place (these help the peppers to retain their shape during cooking) and lay the pepper halves, skin side down, in the prepared dish. Fill the cavities with the tomatoes. Slice the anchovy fillets in half lengthways and lay two halves atop each pepper. Divide the garlic slices and blanched almonds among the peppers.


3. Spoon ½ tablespoon olive oil over each pepper and season well with black pepper. Bake for about 50 minutes, until the flesh of the peppers has softened and the edges are beginning to char. Serve garnished with torn basil leaves.


The addition of goat’s cheese, chopped chilli or black olives – any or all – makes for good variations.
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Avocado bruschetta


Serves 4


1 x 400g tin chickpeas, drained and rinsed


½ tsp coriander seeds, crushed


1 tsp smoked paprika


1 tbsp extra virgin olive oil plus extra to drizzle


salt and pepper to season


For the guacamole


2 ripe avocados


2 small, ripe tomatoes, finely diced


2 spring onions, finely sliced


½ red chilli, deseeded and finely chopped


juice of ½ large lemon


a handful of coriander leaves, finely chopped, plus extra leaves to garnish


Posh breakfast cafes all serve avocado on toast these days, and it makes me wonder what took them so long. The Mexicans have been doing it for ever.


Avocado is good heated (but not really cooked) too. If I am trying to jolly-up leftovers or make a boring bit of chicken more interesting, I will toss chunks or thick slices of ripe avocado briefly in a non-stick pan and add it to the dish. Good with almost anything: lamb, mince, stew or vegetarian casseroles. If you like this idea, try the Colombian Chicken and Potato Soup here.





1. Heat the oven to 180°C/fan 160°C/gas mark 4.


2. Pat the chickpeas dry with kitchen paper, so they will crisp up more quickly in the oven. Place in a mixing bowl and toss together with the coriander seeds, paprika, olive oil and a good pinch of salt. Spread out on a baking tray and roast in the oven for 25 minutes, shaking them a little at the halfway point. When the chickpeas are ready, they should be a deep golden colour and crunchy all the way through to the centre. Set aside to cool completely.


3. For the guacamole, peel the avocados, removing the stones. Put the flesh into a bowl. Smash with a wooden spoon, leaving the consistency chunky. Add the tomatoes, spring onions, chilli, lemon juice and chopped coriander. Gently combine, then season with salt and pepper to taste.


4. Toast the sourdough. Divide the slices between four plates and top each slice with a mound of guacamole. Just before serving, top with the crunchy chickpeas, an extra drizzle of olive oil and some coriander leaves.
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Black rice kedgeree


Serves 4


2 tbsp sunflower oil


a knob of butter


2 onions, finely sliced


1 large garlic clove, crushed


1 cinnamon stick


8 dried curry leaves


1 tsp ground turmeric


2 tsp medium curry powder


1 tsp black mustard seeds


300g black rice


600ml chicken stock


200g undyed smoked haddock, skinned


2 x 100g salmon fillets 300ml milk


1 bay leaf


4 medium eggs


½ small bunch parsley, leaves picked and roughly chopped


½ small green chilli, finely sliced


salt and pepper to season


I first learnt to make kedgeree when I started my catering business. Posh English clients, whose hunt balls or children’s twenty-first-birthday dances I would be cooking for, would want something stodgy to soak up all the beer at about two in the morning.


I’m sure a top-notch Indian chef would shudder, but ever since the time of the British Raj, when the English co-opted, altered and bastardized traditional Indian dishes, kedgeree has appeared on our breakfast or supper tables. And with good reason. It’s just delicious, especially with the dramatic-looking and great-tasting black rice.





1. Begin with a large shallow pan on a medium heat. Add the oil and butter, along with the onions and a good pinch of salt. Fry the onions, stirring often, until softened and golden brown – about 10 minutes. Add the garlic, cinnamon stick, curry leaves, turmeric, curry powder and mustard seeds and cook for a couple of minutes. Add the rice and chicken stock and stir once to prevent the rice from sticking. Cover with a close-fitting lid, reduce the heat to low and leave to cook gently for 45 minutes or until tender. Turn off the heat, but leave the lid on and allow the rice to steam in its own heat for a further 10 minutes.


2. Meanwhile, put the haddock and salmon in a saucepan with the milk and bay leaf. Simmer gently for 4 minutes before turning off the heat and allowing the fish to cool slowly in the milk; it will continue to cook in the residual heat. Once it’s cool enough to handle, discard the milk and bay leaf and gently flake the cooked fish, discarding any skin or bones.


3. Bring a large saucepan of lightly salted water to the boil. Add the eggs to the pan and simmer for 7 minutes. Remove with a slotted spoon and transfer to a bowl of cold water to cool. Peel the eggs and cut in half.


4. Strain off any remaining stock from the rice and season to taste. Using a light touch, and a fork rather than a wooden spoon, ‘stir’ through almost all of the flaked fish and most of the parsley. Take care not to damage the flakes of fish – it only requires two or three ‘stirs’. Return to the heat for a moment to warm, before transferring to a large, warm dish. Serve, topped with the eggs, chilli, reserved fish and parsley.
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Almost a Thai fish cake


Makes 8


300g floury potatoes, peeled


1 medium egg, beaten


3 tbsp coriander leaves and stalks, finely chopped


½ green chilli, finely chopped


300g salmon fillet, skinned and cut into 1–2cm (½ in) cubes


3cm (1in) piece of ginger, peeled and finely grated


finely grated zest of 1 lime


1 lemongrass stem


3–4 tbsp dried breadcrumbs


2 tbsp sesame oil


1 tbsp unsalted butter


salt and pepper to season


For the dipping sauce


4 tbsp rice wine vinegar


1 tbsp mirin


2 tbsp Thai fish sauce (nam pla)


juice of 1 lime


1 tsp honey


½ red chilli, deseeded and very finely chopped


Little Thai fish cakes – as sold on the streets of Bangkok – are almost always delicious, usually made with no potato and a lot of chilli, but here I have combined the South East Asian flavours of lemongrass, coriander and chilli with English potatoes.





1. Bring a large saucepan of salted water to the boil, add the potatoes and simmer until tender, about 20 minutes. Drain well, and while still boiling-hot, crush (rather than mash) the potatoes and allow the steam to escape – the drier the mash, the firmer your fish cakes will be. Leave the mash to cool before stirring in the egg, coriander and green chilli. Generously season with salt and pepper. Set aside.


2. While the potatoes are cooking, whizz the salmon, ginger and lime zest in a food processor until they form a thick paste.


3. Peel the outer layer of the lemongrass and discard. Cut the stem in half lengthways and chop as finely as you are able. Add to the salmon paste, then add the salmon mixture to the cooled potato, combining well. Divide the mixture into eight and shape into patties. Dip each one into the breadcrumbs to coat and put onto a large plate or baking tray. Chill in the fridge for at least an hour to firm up the fishcakes.


4. Place a large, heavy-based frying pan over a medium heat. Heat the sesame oil and butter together in the pan until beginning to foam, then fry the fish cakes in batches, until golden on both sides.


5. To make the dipping sauce, combine all the ingredients and pour into a small serving dish. Serve the hot fish cakes with the dipping sauce.


You can buy very good lemongrass paste and ginger paste in tubes and keep them in the fridge. These save a lot of bother and are almost (but not quite) as good!


Sometimes I use quarters of fresh lime or a not-too-sweet chilli sauce instead of the dipping sauce.
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Chard, bacon and fried potato frittata


Serves 6


400g floury potatoes, peeled and cut into 4cm (1½ in) chunks


a good knob of unsalted butter


2 tbsp olive oil


150g rainbow chard, stalks trimmed, roughly chopped, plus 50g extra, with stalks trimmed but left whole


3 banana shallots, peeled and quartered


100g smoked bacon lardons


6 large eggs


60ml whole milk or double cream


½ tbsp wholegrain mustard


60g strong Cheddar cheese, grated


salt and pepper to season


You can’t make a frittata successfully without finishing it in the oven. Believe me, I’ve tried when I’m in a hurry, or feeling too mean to turn on my great big oven for such a little pan. But the thing is, as a good frittata is quite thick, like a tray-bake, the bottom will be scorched before you’ve fried it long enough to set the egg. And anyway, you won’t have a cheesy brown top. If you’re in a rush, it’s better to make individual thin omelettes, rather than a family-sized frittata.
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