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INTRODUCTION

Growing up there were seven of us: my mum and dad, Dale, Jonny, Mark, Emma and me. We were a typical old-school family. My dad went out grafting 60 hours a week (sometimes 70) to support us and my mum looked after us, cooking and cleaning, getting us ready for school, etc.

I think my love of cooking comes from my mum. She’s a great cook. We grew up on big hearty stews, roast dinners, home-made soups, toad-in-the-hole… all your typical classics. Being a big family, money was tight, but my mum had the ability to stretch ingredients a long way, using all sorts of tricks. We never went hungry, that’s for sure.

When I turned eighteen and moved out, my mum gave me a load of pots and pans and handwritten recipes. I still have them to this day. I think the first thing I cooked was chilli con carne. If I ever got stuck or needed advice, I could always ring her up on the house phone (there were no mobile phones then, and not much internet either).

Every weekend my mates would come round and I would cook. They seemed to love it. I don’t know if it’s because we were all steaming or not, but it gave me a buzz and I really got hooked. Those were great times with the lads. I wouldn’t change them for all the money in the world!

After living on my own for a couple of years, a new neighbour moved in. I used to play music a bit too loud. One day I was on my way out to the pub and the neighbour stopped me getting into a taxi and said, ‘Can you stop playing loud music?’ (Well, something along those lines. I can’t print what was actually said…!) I said I was sorry and went to the pub. The taxi driver, having heard what was said, told me to go back later and apologise properly. So I did… and the neighbour is now my partner, Donna! Twenty-seven years on and we’re still together – all because of loud music and a taxi driver.

[image: No image description]

Soon we moved in together and along came our princess, Liv (Olivia Rose). Then four years later our adorable son, Toby. We were old school as well. I went out grafting for us and Donna looked after Liv and Toby. Money was, and still is, tight, but we ate well on a budget. It must have been my mum’s and dad’s methods and ways that rubbed off on us – great cooking and hard work.

In the last several years I’ve been struggling with health issues, which has affected my roofing job. My stepsister Karen said to me, ‘Why don’t you start an Instagram page showing off your food?’ I came up with the name ‘The Skint Roofer Cook’ (I was skint and a roofer), which caught the attention of a production company. They asked me to apply for a cooking show about winning a book deal, so I sent in a video with my ideas.

I thought the video was awful. I’d just lost my close friend Ken, and was suffering from a hangover, so I didn’t think it would lead to anything. But they must have liked what they saw, because they contacted me to say I’d made it through to the next stage. At this point they mentioned that Jamie Oliver was involved. That’s when I thought, ‘This is a game changer’ – which had been my friend Ken’s favourite saying! It was almost like he was looking down on me.

Anyway, I got on the show: The Great Cookbook Challenge with Jamie Oliver. I was bricking it. I wanted to get past the first round so badly but didn’t think I was good enough. Still, I thought, ‘Just be yourself and go for it’ – which I did, and much to my surprise I got through. After that, I went into each round with the same principle: be yourself, and what you see is what you get. (I wear my heart on my sleeve!)

I managed to get to the final. At this point, I was just happy it was bringing me exposure, which is priceless. I cooked Donna’s favourite dish: Stilton roast spuds. They went down a storm with the nation, featuring in newspapers and magazines. I didn’t win – I was a runner-up with Rex, and Dominique won (and a worthy winner as well). Thank you to all involved in the show. The big man himself, Jamie Oliver, is one top, top geezer. He’s got a heart of gold and was a true inspiration during the final.

After the show finished, I was inundated with book offers – I was getting hundreds of messages a day. I couldn’t keep up with them all. But the one that stood out to me was from Lisa Milton, executive publisher at HQM&B. We arranged to chat, and I was so impressed. She is the real deal. She told me how her whole family had wanted me to win, but she hadn’t – because she wanted to publish me! What a story. Lisa introduced me to the team at Bev James Management, who now represent me. I couldn’t have better people looking out for me. Lisa offered me a book deal and together we all made it happen. Thank you for believing in me, Lisa and the team at Bev James.

My book is based on easy but banging flavours, with recipes inspired by my life. I want people to fall in love with cooking. Cook one of my recipes and get a pat on the back – it will give you a buzz and make you want to cook again. Remember, do the simple things right and you’re halfway there.

Never stop chasing your dreams, no matter your age – the dreams aren’t going to chase you!

I hope you enjoy cooking from my book half as much as I enjoyed making it.

Much love to you all,

IAN
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HOW I COOK AND LIKE TO EAT


	I try not to pre-plan meals too far in advance. Some days I wake up and think I am going to cook a toad-in-the-hole, but when I get to the supermarket there’s all sorts on offer, so I end up doing peri peri chicken on the barbecue instead. It’s good to cook on impulse because it releases your creative side. If you plan out your meals for every day of the week and stick with them, it becomes so boring, so cook what you fancy and use what you see on offer to inspire you. Also ask what your family might like – it’s always nice to know what they are in the mood for as well.

	When we decide to have something like a roast, with multiple elements, Donna will prep all the veg and will make the sausage meat stuffing, while I am in charge of the meat and things like leek sauce, braised red cabbage, cauliflower cheese, etc. It is worth splitting the tasks and playing to your strengths – doing the things that you enjoy.

	Also, don’t be embarrassed if you have freezer food a few times a week or use frozen Yorkshires or powdered gravy. They are brilliant shortcuts, and used from time to time they can make your life easier. Remember, cooking should be enjoyable, you don’t have to cook from scratch all the time; you need a night off every now and then.
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STORECUPBOARD ESSENTIALS

This is a list of storecupboard essentials that I use on a weekly basis and recommend purchasing if you’re just starting your journey into cooking (hopefully, you may already have some of these on your shelves!). Remember, if you’re buying them all at once (it’s quite a long list, so do not feel you have to!), it’s short-term pain but long-term gain. They will last forever in the cupboard, so it’s money well spent.

Alternatively, you can of course build up your storecupboard by buying a few of these ingredients every week for a few months and spread the cost (and save some space). Also, when friends and family ask you what you want for birthdays and Christmas, why not ask for some storecupboard ingredients? They would be great (and useful) presents.

And don’t forget to look out for supermarket own-brand foods. For stuff like pasta, rice, canned veg, herbs, spices and sauces, buying own brand can make a big difference.



THE BASICS


	Table salt and flaky salt

	Black pepper

	Garlic powder

	Onion powder

	Olive oil

	Vegetable oil



HERBS


	Dried thyme

	Dried oregano

	Dried rosemary

	Dried basil

	Dried sage

	Bay leaves



SPICES


	Chilli powder

	Chilli flakes

	Paprika

	Smoked paprika

	Curry powder

	Ground cumin

	Ground coriander

	Ground turmeric

	Chinese five spice powder

	Fennel seeds

	Ground ginger

	Ground cinnamon

	Ground nutmeg

	Ground allspice





DRY GOODS


	Pasta (e.g. macaroni, lasagne sheets)

	Rice (e.g. basmati, jasmine)

	Noodles (e.g. dried egg noodles)

	Plain flour

	Self-raising flour

	Cornflour

	Caster sugar

	Soft brown sugar (light and dark)



CANNED GOODS


	Canned tomatoes

	Canned sweetcorn

	Canned kidney beans

	Canned butter beans

	Canned peas

	Canned carrots

	Baked beans



CONDIMENTS


	Soy sauce

	Malt vinegar

	Balsamic vinegar

	Cider vinegar

	Shaoxing rice wine

	Worcestershire sauce

	Wholegrain mustard

	American mustard

	Dijon mustard

	Tomato ketchup

	Tomato purée

	Sesame oil
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KITCHEN EQUIPMENT

There is some kitchen equipment it’s hard to live without. This is a list of what I consider essential. You never know, you probably already have quite a few of them tucked away somewhere. These are the items that will prove helpful if you have them to hand or can borrow from a friend or neighbour, but I don’t expect you to go out and buy them all!

ESSENTIALS


	A meat thermometer



Hands down, this is a must. I cannot recommend having one of these enough – it could be make or break, especially for roast meats. Yes, you can follow timings from a recipe, but not every oven is the same – it could be hotter or colder than the temperature it is set on. The meat could be underdone, which is a no-no with chicken, or it could be overdone (especially if you prefer cooking beef to your liking). Let’s face it, you are paying good money for meat, so you want it to be just right. With a meat thermometer, you will reliably be able to cook the meat to the desired temperature every time.
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MY OTHER MUST-HAVES


	A good set of (sharp!) knives

	3 chopping boards – one each for meat, fish, salad/veg

	Kitchen scales

	Measuring spoons

	Good set of pots and pans with lids

	Non-stick frying pan

	Large pan or wok

	Griddle pan

	2–3 roasting tins (one big, one medium and/or small)

	Baking sheets

	Wire rack (for cooling)

	Yorkshire pudding tin (or muffin tin)

	Cake, muffin and tart tins (various sizes)

	1 large and 2–3 small ovenproof dishes

	Ovenproof ramekins

	Big and small mixing bowls

	Measuring jug

	Colander

	Sieve

	Grater

	Pestle and mortar

	Rolling pin

	2 heatproof spatulas (big and small)

	Wooden spoon

	Slotted spoon

	Fish slice

	Whisk

	Potato masher

	Vegetable peeler

	Zester

	Pastry brush

	Egg cups

	Cocktail sticks (great for checking cakes)

	Can opener

	Bottle opener (a must!)

	Metal biscuit cutters

	Serving dishes

	Large serving dish or tray for Christmas turkey (I love Christmas)

	Big serving spoon

	Serving fork

	Serving tongs

	Pizza cutter (great to use on pastry)

	Blender (or food processor)

	Slow cooker

	Foil

	Clingfilm

	Greaseproof paper

	Baking paper

	Plastic storage bowls/containers with lids (we save plastic take-away ones with lids)



NON-ESSENTIALS

There are no such things as non-essentials. If something is going to transfer your dish from Sunday League to Champions League, even if it’s only once or twice a year, then you need it. Everything has a purpose.






TIPS AND TRICKS
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TIPS FOR COOKING ON A BUDGET

This book is packed with the good sense, good value recipes that our mums and dads and grans and grandads were raised on. It’s all about getting back to basics, using what you have and creating big, hearty, wholesome meals with ingredients that are accessible at prices that are affordable. There’s updates on classics, flavour combinations to die for and new recipes that are about to become your go-to staples. And it does this with a showcase of tricks and twists that are both ingeniously simple and incredibly effective. Whether it’s swapping butter for margarine, using up a glut of apples from your neighbour’s apple tree or turning leftover doughnuts into the bread pudding of your dreams, this book shows you how to get resourceful and make cooking on a budget a sustainable part of your everyday lifestyle. Here are a few tips that will hopefully make all of these recipes even more budget-friendly.


	When shopping, always look out for the reduced yellow stickers. We all love a bargain, right?!

	Eggs. Remember, the fresher the egg, the more dense the albumen (egg white) will be, which means better results when poaching and frying. Older eggs are the best for boiling, as they are easier to peel.

	Avoid buying too much reduced-price food, especially if you have no room left in the freezer. I know it’s tempting but it will probably go out of date before you use it. It’s a good idea to have a look at what you already have in the freezer and start planning ways to use it, and in doing so make space for more.

	After making a salad, always wrap leftover cut veg (lettuce, cucumber, tomatoes, onion, etc.) in clingfilm before putting them back in the fridge. This will keep them fresher for longer.

	Always check your cupboards, shelves and fridge and keep them all tidy. Make a list of what you already have if you tend to buy things on impulse. You will probably find you already have three of some things – I am guilty of doing that.

	Me and my mate Nige ring each other up when we’re out food shopping to tell each other when/where there’s a bargain and ask if either wants any of them. Think about who else might like some, and remember, a bargain shared is double the win!

	Start up a local friendly supper club and take it in turns to entertain or get together. It not only spreads the cost but, most importantly, connects you with the people you love, like friends and family.
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LOOK OUT FOR THESE!

WHAT TO FREEZE TO USE LATER

SAUSAGES

Great to have ready for barbecues or toad-in-the-hole.

CARROTS, PARSNIPS, BRUSSELS SPROUTS, ETC.

In fact, most root veg, as you can blanch them in boiling water for a few minutes, then refresh in cold water, bag them up into portions, freeze and use when needed. At Christmas, me and our friends, Nige and Carol, go halves on a few big veg sacks from the Christmas market and do this. I love Christmas. Happy days.

CANNED VEGETABLES

For canned vegetables that are nearly out of date, take them out of the can, blanch and refresh them, then portion up and freeze.

ORANGES AND LEMONS

Cut into wedges and freeze to make instant flavoured ice cubes for your cocktails and drinks.

PORK CHOPS AND CHICKEN THIGHS

These are ideal to have on hand as a helpful standby for barbecues, grills, casseroles, etc.

CHEESE (THAT WILL FREEZE) AND MILK

Freeze suitable hard cheese in blocks or pre-grated.

BREAD

Fresh and stale – handy to have slices to make a quick late-night toastie snack; make stale bread into breadcrumbs or dice (for croutons) before freezing.






TIPS FOR COOKING WITH/FOR KIDS


	It’s a great idea to get the kids involved from an early age. It’s fun but also gives them an understanding of how and where food comes from, i.e. not just out of the freezer or packet and onto the plate. Get them to try the food when prepping a recipe – things like carrots, peppers, salad, etc. It will give them some understanding of how it tastes before it’s cooked, and to try different tastes and textures. I hope it goes without saying, but don’t let them try raw meat!

	If you have picky eaters, you can hide a lot of veg by grating it into dishes like shepherd’s pie, cottage pie and spaghetti dishes or pasta sauces. This way the veg sort of disappears into the dish so they can’t pick it out but are still getting the benefits from the veg.

	Blended home-made soups are also a great way to add veg and meat without the kids really knowing. Or if they have a favourite canned soup, put it into a blender with cooked veg and a little water and blend before heating it up – they’ll never know!

	Why not juice (or purée) fruit (fresh or canned) and make fruit juice ice lollies? They’re fun to make and tasty as well.

	Blend peeled bananas and make into banana ice lollies, then turn out of the moulds and dip one end of each into melted chocolate (it will quickly set). This will make them more appealing, as all kids like chocolate.
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TIPS FOR DINNER PARTIES/GET-TOGETHERS


	Make simple recipes, ones you can make in advance like lasagne, chilli con carne and fish pie, and desserts like crumbles, cheesecakes, banoffee pie, baked sweet tarts. These can all be made in the morning or even the day before. Just pop them into the fridge until you need to cook them, or serve desserts like the banoffee pie and cheesecake (no-bake desserts) as they are.

	Simple starters like home-made soups and prawn cocktails are ace ideas, plus they’re stress-free.

	Don’t try out new recipes for the first time or make recipes you are not comfortable with. Cook something that you have made before and are confident about (leave the experimentation or trying out new recipes for another time). Your guests are not expecting Michelin-starred food and if they are, you’re mixing with the wrong friends. I’ve tried to outdo myself before, and believe you me, it was carnage and not very enjoyable. Again, simple things done right is the answer.

	Another idea is to ask friends to bring starters and puddings. That way, you can focus on the main dish and give it all your effort.

	Know your limits as to how many people you invite. One year I cooked Christmas dinner for 18. Yes, 18. Don’t ask me what I was thinking – anyone would have thought I had a restaurant, not a humble house kitchen. We all got fed, although it might not all have been very warm.





BARBECUE PARTY


	If you’re doing a barbecue, plan to cook more than you need as you can feast on the tasty leftovers during the week. You could make great sandwiches for work (it beats a floppy cheese sandwich hands down). Also ask people to bring something along – it not only cuts the cost, but they can also take home some leftovers, plus people like to help and chip in, so it’s a winner all round.



PIZZA NIGHT


	If you’re having a pizza night, prep all your toppings in advance, then when you are ready to cook, encourage your friends to make their own pizzas. You might be surprised at what concoctions are made and, yes, I love pineapple on a pizza! This is a great idea if your kids have friends around as well. Fun times!
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MENU SUGGESTIONS






VEGGIE FEAST

STARTER


	Curried Corn & Fried Eggs on Toast



MAIN


	Easy Coconut Cauliflower Curry



SIDE


	Bombay Roast Potatoes



PUDDING


	The Afterburn – Chilli Chocolate Bark








FRIDAY NIGHT TREAT MENU

STARTER


	Prawn Cocktail with Crispy Bacon



MAIN


	Steaks with Home-made Peppercorn and Brandy Sauce with Balsamic Cherry Tomatoes and Garlic and Herb Crushed Potatoes



SIDE


	The Vampire Slayer (garlic bread)



PUDDING


	Blackberry Fool and Ginger Nut Topping
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SUNDAY DINNER MENU

STARTER


	Potato and Leek Soup with Garlic Croutons



MAIN


	Garlic and Herb Roast Butter Chicken with Pan Gravy



SIDES


	Don’s Fave Stilton Spuds




	Cauliflower Cheese




	Sausage Meat and Cider Stuffing




	Orange Honey Butter Carrots



PUDDING


	The Pear of the Cob – Pear Cobbler








WEEKEND TREAT

GRANNY D’S WEEKENDER EGG CUSTARD TART

This is a must and great for every weekend. When growing up, my Granny D made it every weekend for us all. Have a slice with a cup of tea when you’ve finished your chores or been for a walk. Big up Granny D! x
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Breakfast
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DIPPY EGGS WITH STILTON SOLDIERS

SERVES 2

Who doesn’t like a dippy egg and soldiers? The Stilton takes it to the next level.

4 slices of bread (of your choice)

butter, for the toast (optional)

about 220g Stilton cheese, sliced or crumbled

4 medium eggs

salt and pepper

Preheat the grill to high.

Toast the bread, then place on a baking tray. Butter the toast, if you like. Cover the toast with Stilton (use as much or as little as you want), then place under the hot grill and grill until bubbling and golden. Put to one side to cool a little and firm up.

Meanwhile, put your eggs into a saucepan and cover with cold water. Place over a high heat. As soon as the eggs have come to the boil, reduce the heat to medium and set a timer for 3 minutes.

In the meantime, cut your Stilton toast into soldiers and put onto plates. When 3 minutes is up, drain the eggs and run cold water over them for 10 seconds. Now put the eggs into egg cups. Take off the top of the eggs and season to taste with salt and pepper. Start dipping!


tip

You may not use all the cheese, but if not, you can use it for something else or you can freeze it. Everyone is different as to how much cheese they want.
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BUBBLE & SQUEAK TOPPED WITH POACHED EGGS

SERVES 2–3

What a combo and a great way to use up leftover veg. Crispy bubble and squeak topped off with a poached egg. Delightful.

400g potatoes, peeled and cut into bite-sized chunks

1 tsp salt

200g white cabbage

200g Brussels sprouts

pinch of ground nutmeg

1 tbsp vegetable oil, plus extra if needed

½ tbsp unsalted butter

2–3 eggs

salt and pepper

Rinse the potato chunks under cold running water. Place in a saucepan, cover with water, add the measured salt and bring to the boil. Cook until the potatoes are just tender, about 15–20 minutes. Drain and let them steam dry. Put to one side.

Meanwhile, chop up the cabbage and cut the Brussels in half, then put both into a saucepan. Cover with water and bring to the boil, then cook until just tender with still a bit of a bite, about 8–10 minutes. Drain. Save the water, if you like – you could use it in a stock. Let the veg steam dry.

Mix the potatoes with the cabbage and Brussels. Try to keep it chunky. Season to taste with salt, pepper and the nutmeg.

Melt the oil and butter in a frying pan over a medium heat. Put the bubble and squeak mixture in. Don’t be tempted to keep moving it around as you want to build up crispy bits. Once the bottom starts to colour, you can now stir. Repeat several times until the mixture is really crispy. You may need to add a little more oil along the way. Check again for seasoning.

Meanwhile, poach the eggs following the method here. Spoon the bubble and squeak into the middle of the serving plates. Serve with a poached egg on top seasoned with salt and pepper.
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