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For Nan, my best friend, forever missed.
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This is a surreal but extremely proud moment for me – introducing my very own cookbook.

A few years ago I would have thought you were bonkers if you had told me this was going to happen. Back then I couldn’t cook anything; I had absolutely no confidence in the kitchen or interest in food (other than eating it!) – I was a cookery virgin, so to speak. If you don’t believe me, check out my very first recipe video attempt: ‘Poached egg on toast’.

My partner Becky (affectionately known as Mrs Barry) would always have dinner on the table for me when I returned home from work, and when she wasn’t around I’d just survive on microwave meals or order a takeaway. My cooking epiphany came soon after I bought Mrs Barry a camcorder for Christmas. A few days later I was watching television and saw Jamie Oliver poaching an egg. I thought to myself ‘I can give that a go’ so I borrowed Mrs Barry’s camera, set up a YouTube channel and, with the help of some basic editing software, My Virgin Kitchen was born. I only intended to make a few videos at first to motivate myself, but when I realised I could inspire others it started to become an addiction! There was never a secret business plan; it has always been about my journey in the kitchen, recording my memories and experiences along the way. I have tried to learn as much as possible, and I’m happy to say that I have had a huge helping of laughter too, which I think is extremely important – laugh and learn folks.

When I realised that cooking could be fun, it gave me the confidence to keep going. Don’t be afraid to make mistakes; learn from them! Soon enough you will be adding that sprinkling of creativity – ‘next time I might just try adding some different herbs’ – and once you get that same buzz from cooking that I do, you will be well on your way. That’s my aim for this book: to introduce you to my world by getting you to have fun in the kitchen by making great food and creating some happy memories too.

Food really does make memories. I’ve absolutely loved getting Phoebe (my eldest daughter who features in some of the beauty and the beast style photos throughout the book) in the kitchen with me learning basic cooking skills. More recently my younger daughter Chloe has been getting involved too and Phoebe is passing on what we’ve learnt – cooking has brought us closer together.

There have been some pretty cool experiences to date on this journey too. Jamie inspired me in a kind of accidental way, then I just kept on making the videos. I made a homemade Big Mac that I thought was pretty funny as I was wearing an afro wig, so Tweeted Jamie and, amazingly, he replied:

 

@myvirginkitchen good lad good job there’s something cool about it…keep it up jamie o

 

We shared a few tweets back and forth after that. I started to notice that my channel was growing, and it was turning into more than a hobby so when I heard Jamie was launching his FoodTube channel and wanted me to play a part in it, I decided to take a big step. I took a break from my job in the construction industry to concentrate on sharing my story and inspiring more people full time. Things went a little mad after the live launch show and my story hit local, national and international news. Getting to meet and be part of Jamie Oliver’s network has been incredible, very inspirational and I have learnt a lot. He has been incredibly supportive whenever I’ve needed advice. I have also had the chance to do some fun stuff like attempting to make a giant vegan marshmallow for Bryan Adams, blowing up watermelons with my mind on television and cooking in a hotel room using an iron! I have discovered that spatulas are AMAZING (please don’t ask me why, they just are. I have declared my love for them a few times throughout this book). I have opened my mind to new flavours and tastes: I now absolutely love beetroot, tomatoes and olives, and rave to Mrs Barry about passion fruit and mangoes. In the past the only discussion I’d have about food is ‘why are there gherkins in McDonalds burgers?’ I never thought I could be this passionate about food. Of course, sharing your kitchen and a certain element of your life online can make things fun – when some chap from Brazil notices you have changed your kettle, things do get surreal! I hope this is just the start of it and I’m so glad to have you on board!
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A popular question is what’s my favourite recipe? To be honest, I have several – the Chicken & Bacon Caesar Salad (see here), BBQ Pulled Pork Ciabattas (see here) and the Lemon Poppy Seed Muffins are all up there. But for me every single recipe has its own story to tell, and has helped me to improve in some way – whether it’s making a great nutritious mid-week dinner for the family, teaching Phoebe how to make cupcakes, or spilling loads of ingredients on the floor and having to start all over again (mistakes happen!). I have always liked recipes that are relatively simple and don’t need ingredients that are too extravagant or expensive but can still taste great, and this book is full of these – the 7 Ways with Mince section (see here) is a great example of this.

Each recipe contains a ‘Barry Tip’ plus a handy alternative to freshen things up, suggesting different ingredients or adjustments to suit that vegetarian sitting around the table, or if you need an excuse to make a dish again!. I want this book to be customisable for you to adapt, recipes like the Root Vegetable & Lentil Crowd-Pleaser, Sea Bass and Prawn Kedgeree or the ‘Thai Pad’ are perfect places to start. I have also given each recipe a rating by eggs to reminisce from that first cooking experience (sniff).

 

[image: image] – I feel that anyone could do these recipes
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[image: image] – Complex recipes that will require a good amount of concentration

 

I think I’ve rambled on enough now, so you can get cracking with some of these recipes. I absolutely love it when people make my recipes and share them with me on social media, so feel free to keep in touch via the links at the back of the book.

I have had loads of fun writing this book and hope you have fun cooking from it. Get the most from it, love it, stroke it like a cat and it will love you back! I hope you enjoy the book and fall in love with food in the way that I have – have fun and let everything from your supermarket, your butcher and your fruit and veg stall be your playground.

Laugh and learn folks, because if I can do it, absolutely ANYONE in the world can. Good luck!
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Blackberry Pancakes

This twist on American pancakes has a delicious blackberry and crème fraîche topping, which is a lot healthier than plastering them in chocolate sauce and golden syrup (which happens to be amazing too, FYI). These pancakes are light and foamy with a gentle vanilla taste and are super-easy to rustle up at any time of the day. Make these and I promise you’ll wish you made a bigger batch.

Difficulty [image: image]

Ready in 25 Minutes

Serves 4

 

350g fresh blackberries (or drained from a tin if unable to forage!)

juice of ¼ lemon

150ml water

5 tbsp caster sugar

160g plain flour

1 tsp baking powder

pinch of salt

1 tbsp butter, plus extra for frying

160ml milk

1 large egg, beaten

½ tsp vanilla extract

To serve:

crème fraîche

1. Place all but a good handful of the blackberries in a saucepan over a medium heat with the lemon juice, 75ml of the water and 4 tablespoons of the sugar. Stir for a good 5 minutes until everything is combined.

2. Put the blackberry mix into a food processor and whizz until merged, adding more water until it reaches your desired consistency. It’ll be thicker at first, but adding more water will thin it out – add and tweak with sugar and lemon if you like as well. Set aside.

3. Make the pancake batter by sifting the flour, baking powder, salt and remaining 1 tablespoon of sugar together into a bowl, then sift them all again. This will give the mix extra air. Melt the 1 tablespoon of butter in the microwave for 5 seconds and stir to loosen; you want it runny but cool – like Usain Bolt.

4. Pour the milk, egg, vanilla and cooled melted butter into the sifted flour and beat with a fork. Try to get rid of all the lumps, but it’s not completely essential. Leave the batter to stand while you warm up a pan.

5. Heat a frying pan over a medium heat (use a griddle if you’re feeling flash) and add a drop of butter. Once that starts to bubble, pour in a ladle-sized amount of batter and let it cook until you see bubbles regularly coming to the top of the pancake and popping, about 3 minutes. Flip over and cook for about 1–2 minutes until both sides are golden brown.

6. Make the pancakes in batches, topping up the butter in the pan as you go and stacking the cooked pancakes between greaseproof paper. You may want to do one pancake at a time depending on the size of your pan. You could add some squished blackberries to the batter to mix it up!

7. Serve with a good dollop of crème fraîche, a scattering of the reserved blackberries and the sauce drizzled over the top.

Why not try...

Putting spices into your pancake mix? You could add cinnamon or nutmeg to give it a lovely kick, especially if you serve them with some stewed apple too.

Barry’s Tip

The pancake cooking times are a guide; they work well for me but keep your eye on them and top up the butter in the pan as needed to prevent burning.



Fruit & Crème Fraîche Brioche

The cool thing about this colourful, fresh and fruity recipe is you can have it a couple of different ways; cold and soft (do nothing!), warm, and soft (microwave) or toasted (toaster or oven). Mrs Barry prefers hers toasted, Chloe likes it any way as long as it’s in her mouth (she’s not fussy), whereas Phoebe and I prefer it soft and a little more squidgy – cold and warm respectively. Whichever way you make it, enjoy this special fruity treat to give you a wicked start to the day.

Difficulty [image: image]

Ready in 10 Minutes

Serves 4

 

4 butter brioche (ideally round ones), halved

300ml low-fat crème fraîche, freshly chilled

zest and juice of ½ lime

acacia honey

butter, for spreading (optional)

1 mango, peeled and cut into chunks

2 kiwi fruit, peeled and cut into thin slices

handful of fresh strawberries, thinly sliced

chopped fresh mint (optional)

1. If you want them toasted or warmed, prepare your brioche buns first. So whack them in a microwave on a short burst to soften quickly, in the oven on a tray with a bit of butter to toast (6–8 minutes), or even just the toaster (briefly) until you are happy – your choice. Of course you can just have them cold and slightly chewy, I’m not on commission, honest!

2. Combine the crème fraîche and lime zest and juice in a bowl, then add a little honey, say a teaspoon at first, but add more to your liking, and use a little more lime juice if you want.

3. Spread the brioche lightly with butter (if using, it’s not essential), then smooth over a nice helping of the crème fraîche and sit the fruit randomly all over, grating over a little more lime, and sprinkling with mint to finish. Eat. Congratulations, you’ve just started your day with a bang, now go check your teeth for bits of mint – nobody wants to see that.

Why not try...

For those days when you need an added boost, use chocolate-chip brioche rolls or serve the rolls like mini fruit burgers, joining 2 halves. Yeah baby!

Barry’s Tip

Have the fruit ready before mixing the crème fraîche, as you want it to be nice and refreshing. If the crème fraîche has sat at room temperature for too long it won’t have the same punch.
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Eggs Barrydict

I can’t tell you how much I love this recipe – it’s just stonkingly good; so, so good. First thing out of the way, we are making a sort of cheat’s hollandaise sauce in a blender to save time, but it really does work. The textures and flavours that whirl through your mouth as you eat this will make you a very happy person indeed. Perfect for breakfast, lunch, dinner, midnight snack, last supper, etc.

Difficulty [image: image]

Ready in 20 Minutes

Serves 2

 

knob of butter, plus extra for spreading

2 small gammon steaks

4 small mushrooms, finely chopped

2 egg yolks

1 tbsp lemon juice

pinch of salt

½ tsp cayenne pepper, to your liking

2 eggs

1 English muffin, cut in half

5 tbsp butter, melted in the microwave and almost bubbling hot

good handful of fresh curly leaf parsley, finely chopped

pepper

1. Get a frying pan nice and hot over a medium heat, then plonk in a knob of butter and leave to melt. Once it starts to bubble, add the gammon steaks and cook for 6–8 minutes on each side until golden. Add the mushrooms for the last 5 minutes of cooking, to soften.

2. Whizz the egg yolks, lemon juice, salt and the cayenne pepper in a blender, then set aside.

3. Put a saucepan of water on to simmer, tip in the eggs and poach until the whites are set.

4. Toast the muffin halves until golden. Using a pastry cutter the same size as the muffins, cut the gammon into rounds, so it’ll all look nice and funky. Dice the excess gammon for extra presentation or gobble up when no one is looking!

5. Gradually pour the 5 tablespoons of melted butter into the whisked egg yolks – whizz in batches of three until you are happy with the thickness, seasoning, adding extra cayenne or lemon juice as you like.

6. Serve by spreading a muffin half with a little butter, sitting the gammon on top, then the mushrooms, followed by a poached egg, a drizzle of hollandaise and a sprinkle of parsley and pepper.

Why not try...

Adding a couple of drops of Worcestershire or Tabasco sauce once it’s served to give it a really lovely kick?

Barry’s Tip

You don’t have to use a pastry cutter on the gammon, although it does make it look super-cool.


Berry & Banana French Toast

Oh where to start with this delicious breakfast? It’s so naughty, but so right. I always thought French toast was something someone in France says when making a speech but, wow, if you don’t already know what it is, get on board the ship, my friend! This is a banana, blueberry and raspberry version with good old maple syrup (you can use golden syrup if you prefer) – a truly scrumptious treat made in a hurry.

Difficulty [image: image]

Ready in 15 Minutes

Serves 1

 

1 banana, peeled

40g raspberries

40g blueberries

1 tsp maple syrup, plus extra for dunking

2 slices white bread

1 egg

70ml milk

1 tsp ground cinnamon, plus extra for sprinkling (optional)

½ tsp vanilla essence

knob of butter

icing sugar, for dusting

To serve:

crispy bacon strips (optional)

1. Mash together the banana and berries in a small bowl, then squirt on the teaspoon of maple syrup and mix together until combined.

2. Make the sandwich using the berry mixture as a filling and gently press down on the slices to hold them together.

3. Beat the egg, milk, cinnamon and vanilla together in a bowl until well combined. Dunk the sandwich in the mixture until coated. It should become a little heavier as it will absorb a lot of liquid like a sponge. Sprinkle some extra cinnamon on top of the bread if you are a big fan.

4. Melt the butter in a frying pan over a medium heat. Once melted and bubbling, add the coated sandwich and brown on both sides, about 3–4 minutes on each side. You can use a spatula to lift the sandwich up and check it’s the colour you like before flipping.

5. Plonk the sandwich onto a plate lined with kitchen paper and dab to remove any excess grease. Dust the toasted sandwich lightly with icing sugar (you could put a little message in the bread, or dust a heart shape if you’re feeling soppy) and serve with some extra maple syrup for dunking. It goes well with some crispy bacon strips, if you like.

Why not try...

Making peanut butter and jam sandwich versions of this – just as naughty!

Barry’s Tip

Mixing the syrup with the fruit just takes a little sharpness off the raspberries; if you want a little more spank in yours, skip this step.


Bubble & Squeak Potato Boats

Mrs Barry is a good judge of jacket potatoes and in her words these twice-baked ones are ‘amazing’. That’s a pretty good compliment from the Buddha right there, and she’s right; they just work brilliantly and are super-good. If you can time the baking of the potatoes, you can make these very quickly indeedy.

Difficulty [image: image]

Ready in 2 Hours

Serves 2

 

2 baking potatoes, washed and patted dry with kitchen paper

olive oil, for rubbing

salt and pepper

1 tbsp butter

½ small leek, thinly sliced

80g cabbage, finely chopped

2 tbsp light cream cheese

2 good handfuls of Cheddar cheese, grated

1. Preheat the oven to 190°C/170°C fan/375°F/Gas mark 5. Prick the potatoes with a fork a few times, then give them a lovely rub all over with olive oil (I find this strangely addictive) and sprinkle them with salt and pepper. Bake in the oven for a good 1½–2 hours until the skins are lovely and crisp. Allow to cool slightly.

2. Meanwhile, in a frying pan over a medium heat, melt the butter, then tip in the leek and cabbage and cook for about 10 minutes until softened and just before the vegetables start to brown.

3. When the potatoes are cool enough to handle, slice them in half, scoop out the potato flesh and put in a bowl.

4. Add the cream cheese, cabbage and leek to the potato flesh and mix well until fully incorporated. Season with salt and pepper, then pack the boats with their new passengers – throw the mixture in there, loading it up evenly. You can stack them pretty high, but don’t go OTT – this isn’t Titanic here, so you may have a little left over.

5. Top the boats with grated cheese and return to the oven to melt and brown the tops. Gobble immediately and send me a picture of your version.

Why not try...

Frying up some streaky bacon, then chopping it up and mixing it in with the cream cheese mixture?

Barry’s Tip

You can cook the potatoes to your liking. These are cooked longer to give a nice crispy outside to the potato – Mrs Barry often microwaves jacket potatoes in a hurry then finishes them off in the oven. My advice is to make these ahead in batches – it’s worth the wait. Don’t let Mrs Barry know that, though!


[image: image]

Strawberry & Blueberry Granola

Although this is a breakfast recipe – for which purpose it is amazing – granola can be eaten at any time of day. This recipe has a great combination of flavours and textures with a refreshing feel that can really kick-start your day – and the kids will love both building and eating this breakfast treat too.

Difficulty [image: image]

Ready in 5 Minutes

Serves 1

 

2 tsp acacia honey

2 tbsp good-quality vanilla yoghurt

handful of fresh strawberries, hulled and halved

handful of fresh blueberries

3 tbsp good-quality granola

1. Mix the honey with the yoghurt until well combined. Get a lovely-looking glass and spoon one-third of the honey yoghurt into the bottom. Add an even layer of strawberries, blueberries and granola, then top with yoghurt and repeat, finishing with a few strawberry and blueberry pieces on the top.

2. Eat straight away.

Why not try...

Putting this in plastic cups for your kids on the school run or take the ingredients to work in plastic tubs, then prepare them super-speedily for a midday energy kick?

Barry’s Tip

This is very fast recipe, and if you don’t want to present it nicely it can be even quicker – just throw all the ingredients into a bowl and eat!
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All-day Breakfast Omelette

I love this speedy omelette as you can do so many different things to it. The cool thing about this one is that it’s a relatively basic omelette base with a little cheese and herbs, which has some cheeky extras folded in. You can really make it your own – lose the sausages and it’s vegetarian. Ramp it up with different herb combos or added spice and love it! Great any time of day.

Difficulty [image: image]

Ready in 20 Minutes

Serves 1

 

2 good-quality sausages

salt and pepper

1 tbsp olive oil, plus 1 tsp

4 cherry tomatoes, halved

½ yellow pepper, deseeded and diced

4 button mushrooms, halved

1 spring onion, sliced

3 eggs

1 tbsp grated Cheddar cheese, plus extra for topping (optional)

handful of fresh parsley, chopped, plus extra for sprinkling (optional)

knob of butter

1. Using your fingertips, squeeze out small balls from the sausages, discarding the skins. You should get 3–4 per sausage. Halve the balls and season with a little salt and pepper.

2. In a frying pan over a medium heat, add the 1 tablespoon of olive oil, then cook the sausage balls for 2–3 minutes until lightly coloured. Add the tomatoes, pepper, mushrooms and spring onions and cook until the vegetables are softened and the sausage balls are browned all over. Remove from the pan.

3. Using a fork, lightly beat the eggs, then add the Cheddar and parsley and season with salt and pepper. Gently mix again to combine. This is the omelette mixture done.

4. When ready to make the omelette, warm the frying pan over a medium heat, add the remaining 1 teaspoon of oil and the butter and leave to melt. Once it starts to bubble, gently pour in the omelette mixture, tilting the pan so the omelette covers the base evenly, and gently pushing any large puddles of egg sat on top out to the sides with a spatula.

5. Cook until golden brown on one side, about 90 seconds, then lift the edge with the spatula to check. Lift the omelette out and flip over to brown the other side, about a minute. Place the omelette on a plate and spoon in the cooked vegetables and sausages in a strip down the centre of the omelette, season it and top with extra cheese, if you wish. Fold up and enjoy.

Why not try...

Making an Indian omelette? My friend Bini did a video with me making one; just adding a few awesome spices to the egg mixture can drastically change the final taste.

Barry’s Tip

Be careful when cooking the sausages; keep the ball sizes consistent and make sure they are properly cooked through, not just browned on the outside!
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