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DINE WITH ROYALTY


With stunning detail and dramatic plot lines, The Crown welcomed viewers into a world previously known only to the most dedicated Anglophiles. That world included the ceremony of state dinners and finery tended to by a full staff, of course. But it also contained a family—one who hunts and barbecues and enjoys drinks in front of the television.


Storylines may have been embellished, but the culinary habits of real-life royals have been well established by guests, chefs, and princes alike. When not entertaining, Palace inhabitants eat with the seasons and refuse to waste food. (Queen Elizabeth herself sent gently squeezed slices of lemon back to the kitchen to be reused.) Their menus are light on portions, full of healthy ingredients, and rich in wild game freshly stalked on their own land, often by them.


What more could you want in a cookbook? Perhaps the indulgent dishes Prince Philip was known to sneak from the kitchen staff—especially those that used garlic, which the Queen doesn’t eat. And, of course, you’ll need plenty of chocolate to appease Her Majesty’s sweet tooth (a trait she passed down to her grandsons).


In Recipes for Royals, you’ll find more than a binge-watching companion. You’ll find mouthwatering recipes inspired by the incredible lives of real royals, from jam-topped scones and venison-filled pies to the Queen’s own favorite sweets and cocktails. You’ll also find plenty of garlic. The Sovereign might have the final say in many matters, but your seasoning decisions are your own. However you choose to wield them, enjoy!
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CHAPTER 1


LIGHTER FARE
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Winston’s Potato-Leek Soup
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Winston Churchill was never one to miss a good meal, even if he needed to have his yearly physical while eating it. Running a government at the age of seventy-seven is hungry work, after all. Soup was a particular favorite of the two-time prime minister. This recipe offers just enough cream for his taste (not too much) and is a perfect way to warm up on cool English evenings.


Serves 8


6 large russet potatoes


4 large leeks


3 large stalks celery


8 cups chicken stock


1 bay leaf


1½ teaspoons finely chopped fresh thyme


Kosher salt and freshly ground pepper


1 cup heavy cream


Cooked and crumbled bacon, for serving


Freshly chopped chives, for serving


1. Wash the produce. Peel and roughly chop the potatoes, cut up the white stems of the leeks (discard the greens), and roughly chop the celery.


2. Add the potatoes, leeks, celery, chicken stock, bay leaf, and thyme to a large pot over medium-high heat, then season with salt and pepper to taste. Bring the mixture to a boil and let it cook for 15–20 minutes, until everything is soft.


3. Remove the bay leaf. Then, using an immersion blender, blend the soup until it is smooth. Alternatively, you may add the soup to a blender in batches, then return it to the stove to warm through.


4. Stir the cream into the pot and let the soup simmer over medium-high heat until thickened, about 20 minutes. Serve immediately topped with bacon and chives.











[image: images]


London Pea Soup
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Like the London fog, this recipe moves quickly. Naturally creamy pea soup not only offers warmth and comfort for dreary days, but it’s also full of nutrients and flavor to fuel your greatest ambitions—like taking to the skies (when you’re not grounded). You can make this a vegetarian recipe by using vegetable broth in place of chicken or beef, but you’ll need to add a pinch of salt to get that same savory flavor.


Serves 4


1 tablespoon unsalted butter


1 medium onion, chopped


3 medium cloves garlic, smashed


6 cups fresh peas


2½ ounces fresh spinach


4 cups chicken or beef stock


1 teaspoon fresh thyme


Kosher salt and freshly ground pepper


Dollop yogurt or sour cream, for serving


Crumbled bacon, for serving


1. Add the butter to a large pot and melt it over medium-high heat. Add the onion and garlic, stirring until the onion is translucent and the garlic is fragrant, about 3 minutes.


2. Stir in the peas, spinach, stock, and thyme and bring the mixture to a low simmer. Allow the soup to cook for 5 minutes.


3. Use an immersion blender to blend the soup until creamy. Alternatively, you can add the soup to a blender in batches, then return it to the stove to warm through.


4. Season the soup with salt and pepper to taste, and finish it off with a dollop of yogurt or sour cream and a bit of bacon, if desired.
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Castle-Worthy Cullen Skink
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Although viewers don’t see the Queen Mother’s purchase go through, she did in fact buy the Castle of Mey in 1952. And Cullen Skink is just the sort of delicious traditional Scottish dish she would have enjoyed there. You can use chopped baked potatoes for this hearty haddock soup, but using mashed potatoes creates a creamier base and gives you a chance to use up leftovers in a really scrumptious way.


Serves 4


Small handful fresh flat-leaf parsley, plus more for garnish


2½ cups whole milk


1 dried bay leaf


1 pound smoked haddock fillet, not dyed


4 tablespoons unsalted butter


1 medium onion, finely chopped


1 cup mashed potatoes


Kosher salt and freshly ground black pepper


Crusty bread, for serving


1. Separate the parsley leaves and stalks. Finely chop the leaves and set them aside.


2. Add the milk, parsley stalks, bay leaf, and haddock to a large saucepan and bring the mixture to a gentle boil. Simmer for 3 minutes, then remove the pan from the heat.


3. Let the soup rest for 5 minutes, then use a slotted spoon to remove the haddock from the milk and set it aside. Strain the liquid through a fine-mesh sieve, discarding the herbs but reserving the milk.


4. Melt the butter in the same saucepan over medium heat, then stir in the chopped onion. Cook just until translucent, 3–5 minutes. Stir in the reserved milk and the mashed potatoes until you have a thick, creamy soup.


5. Use a fork to flake the smoked haddock into chunks, removing any bones. Stir the fish into the soup.


6. Stir in the chopped parsley leaves and bring the soup to a gentle simmer. Cook for an additional 5 minutes, stirring gently and occasionally.


7. Season the soup with salt and pepper to taste, and serve it garnished with parsley and accompanied by some crusty bread.
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Dazzling Cabbage and White Bean Soup
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Philip calling Elizabeth a “dazzling Cabbage” to comfort her for Margaret’s success in America might seem strange, but “Cabbage” happens to be one of the many nicknames given to the Queen by her late husband. It’s the hallmark of a happily married couple and one of the sweeter moments in the series. This healthy, hearty cabbage soup will warm your heart just as much as those little moments do. It’s perfectly dazzling as described, but you can use whatever spices you like to make it yours.


Serves 4–6


2 medium leeks


2 medium stalks celery


2 medium carrots


2 tablespoons olive oil


2–3 medium cloves garlic, minced


1 tablespoon chopped fresh thyme


1 tablespoon chopped fresh rosemary


1 tablespoon chopped fresh oregano


1 (15-ounce) can diced tomatoes (optional)


1 pound Yukon gold potatoes, diced


4 cups sliced savoy or green cabbage


2 (15-ounce) cans cannellini, Great Northern, or navy beans, drained and rinsed


5–6 cups low-sodium vegetable broth


Kosher salt and freshly ground black pepper


Chopped fresh parsley, for serving


1. Rinse the leeks, celery, and carrots, and trim the dark green parts of the leeks and the leaves of the celery. Slice the leeks in half lengthwise and open up the layers as you run them under water to clean them thoroughly. Slice the leeks into ¼-inch-wide pieces and dice the celery and carrots.


2. Warm the oil in a stockpot or very large Dutch oven over medium-high heat. Add the leeks, celery, and carrots and sauté them for 5 minutes. Stir in the garlic, thyme, rosemary, and oregano and sauté them until fragrant, about 1 minute.


3. Stir in the tomatoes (if using), potatoes, cabbage, beans, and broth. Bring everything to a boil, cover the pot, and reduce the heat to low. Let the soup simmer for 20–30 minutes, until the potatoes and cabbage are tender.


4. Season the soup with salt and pepper to taste, then divide it among bowls and garnish it with a bit of parsley.











One Night in Kenya Soup
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One can only imagine how incredible it was for a relatively sheltered Princess Elizabeth to see wild elephants and giraffes up close. This traditional Kenyan maharagwe tastes like that one night of freedom, wonder, and happiness at Sagana Lodge. Philip would be happy to know that, although it’s not finger food, this dish is more “comfort food” than “fine dining.” Serve it with a side of cornbread, which will soak up the flavors beautifully.


Serves 4–6


½ large yellow onion, chopped


½ large red bell pepper, chopped


2–3 medium cloves garlic, minced


2 teaspoons ground turmeric


2 teaspoons ground cumin


1 teaspoon ground coriander


¼ teaspoon ground cardamom


Pinch of red pepper flakes


1 teaspoon ginger paste


1 medium jalapeño, chopped


2 teaspoons agave


2 (15-ounce) cans kidney beans, drained and rinsed


1 (14.5-ounce) can fire-roasted diced tomatoes, with the juice


1 (13.5-ounce) can full-fat coconut milk


Kosher salt and freshly ground black pepper


Fresh cilantro, for serving


1. Fill a stockpot or large saucepan with ¼ inch of water and warm it over medium heat. Add the onion, bell pepper, and garlic and cook for 7–10 minutes, stirring occasionally, until soft. While they cook, combine the spices in a small bowl.


2. Stir the combined spices, ginger paste, and jalapeño into the onion mixture until it forms a paste, about 1 minute. If the mixture gets very dry, add a splash of water.


3. Reduce the heat to low and stir in the agave, beans, tomatoes, and coconut milk. Add splashes of water to thin out the soup until you reach the desired consistency, then season with salt and pepper to taste.


4. Allow the soup to simmer for at least 20 minutes, stirring occasionally. Before you serve it, taste it and add more seasoning if desired.


5. Divide the soup among bowls and garnish it with fresh cilantro.











Coronation Salad
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What could be a more appropriate culinary celebration of Queen Elizabeth II’s coronation than a gorgeous salad with green goddess dressing? Not only is it just the kind of light, healthy dish that the real-life Queen adores, but it’s also a nod to David’s assessment of her divine ascension. You can make the salad as described or do as she would do and use whichever ingredients are in season.


Serves 8


FOR THE DRESSING


1 cup plain, whole-milk Greek yogurt


1 cup chopped parsley


1 cup mixed fresh dill, mint, tarragon, and/or cilantro


2 tablespoons chopped chives


2 tablespoons lemon juice


½ teaspoon grated lemon zest


1 tablespoon extra-virgin olive oil


2 teaspoons capers, drained


1 medium clove garlic


¼ teaspoon kosher salt


Freshly ground black pepper


FOR THE SALAD


5 cups favorite greens


2 cups cooked chicken or salmon


½ medium red onion, thinly sliced


1 cup edamame


½ medium cucumber, sliced


3 medium radishes, sliced
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