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#SecondHelpings

’Ello. I promised you there would be a sequel, and the name is pretty sick, don’t you think? Okay, so the first book was straight I N D U L G E N C E. This book, however, is more balanced. From banging crowd-pleasers to comfort foods (of course) and, drum roll… healthy (-ish, lol) meals. I can assure you every book I make is never just for the sake of it. It will invite you to a particular part of my life. And currently all the recipes that are in this book are all the things I love to eat… and drink. Yup, we are talking beverages as well. Alright, let me stop waffling and give you a little breakdown of the book without giving too much away.

EQUIPMENT

The dishes in this book are, as always, fun, nostalgic and interactive. Treat them as base recipes, and once you have mastered one, run wild with it. Change the flavour, add something, change the decoration… hey, you can even make it bigger! Baking equipment can be a little intimidating, but once you have the essentials, with a few cheeky add-ons, you are good to go. This is the equipment you will need to make the dishes and bakes in this book. Remember to build up your utility belt slowly, though. Don’t get everything straight away. Get confident with one or two tools, then move on. Sooner or later you will be a fully functional hero.


THE ESSENTIALS

baking trays and baking sheets



cake board

cake leveller

cake scraper

juicer

mixing bowls

offset palette knife

pastry cutters of various sizes

pie dishes (large and individual sizes)

pudding moulds

piping bags and nozzles

wire rack

20cm cake tin

12-hole muffin tray

30 x 20cm baking tin

900g loaf tin

1.2-litre pudding basin


The Serious Stuff

cake turntable



cannoli tubes

crumpet rings

deep-fat fryer

egg rings

electric hand-held mixer

food-processor

hinged ice-cream scoop

ice-cream machine

kitchen blowtorch

pasta machine

silicone dome mould

stand mixer

sugar thermometer


SAVOURY DISHES

AND THEY SAID I COULDN’T DO SAVOURY.

See, I don’t know who actually said that, but I am going to say it anyway. The dishes in this book are wicked: well tasty, foolproof food that everyone can make. There is definitely something for everyone: my meat eaters, pescatarians, vegetarians… vegans, bear with me, give me another year or two. I got you, and I don’t want you lot to be disappointed.



All the ingredients for the recipes – sweet and savoury – are easy to find, and most of them involve just your regular kitchen equipment. If you don’t have the kit, I have offered alternatives, wherever possible. For example, if you don’t have a deep-fat fryer, use a heavy-based saucepan and test the temperature of the oil with a food thermometer or by dropping some of the mixture into the oil and seeing how quickly it sizzles.


TEKKY LEVELS

I’ve categorised these a bit like video games: easy, intermediate and hard. But we are going to switch it up. The main differences between the levels is the amount of time and effort each recipe takes to make. Anyone can make them, trust me. So, to translate:



light work – easy

you got this – intermediate

now you’re showing off – hard
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TFI: TEXTURE × FLAVOUR × INSPIRATION

If someone asks me what my philosophy is when it comes to food, I simply say “TFI”. The TFI triangle in your dish or bakes is a must.




TEXTURE

This is so important to me I can’t even put it into words. Well, I kinda can. I’m not a massive fan of dishes that have the same texture throughout. Food is meant to take you on a journey, it’s meant to be memorable. That’s why each dish has a minimum of three textures that are carefully paired together: for example, a pocket of crunchy crumble, a thin but smooth layer of jelly and soft and fluffy sponge.




FLAVOUR

Flavour: for me, it’s like making a sick song. It has to have layers. You want a good baseline of primary ingredients to build on. Then the melody comes in, bringing in a little personality. This is when you decide what route you are going to go down – spicy, salty, sharp – you pick. Finally, you have the lyrics. It’s the lyrics that bring all the flavours together and stick in your mind!



Take my recipe, What Came First, the Egg or the Lemon?:

× The BASELINE is the lemon

× The MELODY is the honey and herbs

× The LYRIC is the marshmallow topping

So, the next time you cook, ask yourself, what am I trying to say with this bake or dish? And then start with that baseline.

INSPIRATION

Genuine inspiration and true connection to your work will take it to the next level.

Inspiration is the engine, it’s what gets you started. I tend to draw from everyday life: what I eat on a normal day, things I see around me or what I watch on TV. Hey, it could even be as obscure as a conversation I overhear when I’m out.

Nostalgia is a massive one for me; I have a personal bank of memories that I always refer back to – a sentimental feeling always produces something special.

“Whoa. Got a little deep there. Alright then. That’s that. Come on, let me take you through the book. You might want to eat something while you’re reading… I’m just saying.”
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The Chicken Salad

Serves 4

Skill Level: light work

I am a feeder and I love to make comfort food, but sometimes, especially at lunchtimes, a good salad is awesome. I’m not talking about those sad salads with just one topping, I’m talking about the ones with shed-loads of toppings, textures and colours. It’s all about balance and assembling healthy wholesome ingredients, and this is one of my favourite lunches. There is a little cheeky wink here and there, but ay, come on, that’s the only way salads will make it into this book. Say ‘ello to The Chicken Salad.


olive oil, for cooking 2 corn cobs

100g Parmesan, grated, to serve

Chicken

4 large chicken breasts (skin on), cut in half lengthways to make 8 chicken strips

1–2 tsp all-purpose seasoning, to taste

1–2 tsp ground cumin, to taste

1–2 tsp smoked paprika, to taste

1–2 tsp dried mixed herbs, to taste

fine sea salt, to taste

cracked black pepper, to taste

Honey × Mustard Dressing

65g mayo

3 tbsp English mustard

3 tbsp runny honey

1 tbsp cider vinegar

½ tsp cracked black pepper

Salad Base

2 large butterhead lettuces, washed and roughly chopped

200g mixed salad leaves, washed

20 cherry tomatoes, halved

2 tbsp chopped dill

100g sun-dried tomatoes, roughly chopped

2 ripe avocados, sliced

Garlic Quickie

1 small ciabatta or baguette

1 tbsp mayo

2 tbsp salted butter, softened

a small bunch of basil, leaves chopped

3 garlic cloves, crushed

FINGER LICKING

Put the chicken in a bowl and season it with the spices, dried herbs and some salt and pepper. Leave to sit for 15 minutes.

“Okay, with the whole seasoning thing, use your senses: smell and eye-ball the quantities. No matter how many times you season something, it will always taste different and hey, you might not want it to be as spicy as your previous batch, so express yourself.”

HONEY DRESSING REHEARSAL

Combine all the dressing ingredients in a small bowl then keep in the fridge until ready to use.

CHEFFING

Heat a few splashes of olive oil in a griddle pan over a medium heat, then add the chicken and cook for 5 minutes on each side, or until cooked through.

Once all the chicken is cooked, transfer it to a plate, then add a little bit more olive oil to the griddle pan and brush it across the base so it’s evenly coated. Add the corn cobs and cook them for 5 minutes, turning them so they are evenly and lightly charred. Remove from the pan, and once cooled cut the corn kernels off the cobs.

Cut the ciabatta or baguette in half lengthways, then cut each half in half again, crossways. Mix the mayo, butter, basil and garlic together thoroughly in a bowl, then generously spread each slice of bread with the mixture. Heat a little more oil in the same pan you used for the chicken and corn, over a medium heat, then place the bread face down and cook for 2–3 minutes until golden brown.

ASSEMBLE

Put all the salad base ingredients in a large bowl, apart from the avocados. Lay your chicken pieces on top of salad, followed with generous squiggles of the honey × mustard dressing. Top with the avocado and a sprinkle of Parmesan and the charred corn. Ohhhh, and don’t forget that garlic bread. This salad has so many levels. I might make a book about salads next time (nahhhhhh, changed my mind).
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Mexi Salad Bowls

Serves 4

Skill Level: light work

You will need 4 ovenproof bowls

I went to this restaurant recently and, believe it or not, I had a salad for dinner. Crazy, init? But it was packed with so many different ingredients it was banging. The best thing about it was that it was served in a tortilla bowl. I had to go home and work out how they made the bowl… clocked it!

Quinoa

200g quinoa, rinsed

2 spring onions, trimmed and chopped

100g pomegranate seeds

a handful of chopped mixed fresh herbs (I like to use coriander and parsley)

Tofu

500g tofu

5 tbsp light soy sauce

100g tomato ketchup

3 tsp mild chilli powder

3 tsp garlic powder

½ tsp cayenne pepper

2 tsp ground cumin

2 tbsp olive oil, plus extra for drizzling

Salad

grated zest and juice of 2 limes

2 medium mangoes, peeled and cubed

1 large, ripe avocado, peeled and diced

220g cherry tomatoes, halved

2 red chillies, seeded and finely chopped

2 small red onions, finely chopped

a small handful of coriander, leaves chopped

2 x 400g tins black beans, drained and rinsed

Mexi dressing

½ ripe avocado, peeled

4 tbsp orange juice

3 tsp agave syrup

3 tsp hot sauce (I like Dunn’s River Jamaican hot sauce)

½ tsp ground cumin

½ tsp chilli powder

4 tbsp olive oil

fine sea salt, to taste

cracked black pepper, to taste

Tortilla Bowl

4 large tortilla wraps

vegetable oil, for brushing

Preheat oven to 200°C/Fan 180°C/Gas 6.

QUINOA

Put the quinoa in a large saucepan with 400ml salted water, place over a medium heat and bring to the boil. Reduce the heat, cover and simmer for 12–15 minutes, or until the quinoa is tender and fluffy, the grains look like they are just about to burst, and the water has evaporated. Drain well and tip into a bowl. Stir the spring onion, pomegranate seeds and mixed herbs into the quinoa while it’s still warm and set to the side.

TOFU

Break up the tofu into chunky pieces in a large bowl, then add all the remaining ingredients and stir until well combined.

Drizzle some olive oil over a baking tray, spread the tofu over the tray and bake for 25 minutes, turning the tofu halfway through, until golden brown.

SALAD × MEXI DRESSING

While the tofu is cooking, combine all the salad ingredients in a bowl. Put all the dressing ingredients in the bowl of a food-processor or blender and blitz until smooth. Transfer to a bowl and feel free to adjust the sweetness or heat by adding a little more hot sauce or syrup.

’TILLA BOWLS

Lightly brush one side of a tortilla wrap with vegetable oil. Press the tortilla into an ovenproof bowl, oiled side down, so that it takes the shape of the bowl, then lightly brush the other side with oil. Repeat this process with the rest of the tortillas. Bake for 8–10 minutes, until golden and crispy.

ASSEMBLE

Combine the quinoa and the salad and gently stir, then fill each tortilla bowl with the salad. Top each serving with a few tofu pieces and, finally, the Mexi dressing.
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Veggie Wedgie Pie

Serves 6

Skill Level: light work

On my mum’s side of the family there are a few who don’t eat loads of meat. I haven’t made this one for them yet, but this super simple pie is filled with veg and it’s proper tasty so I know my family will love it. I tell you what: cut a naughty wedge of it, pop it in a container with a bit of salad, and it’s a perfect lunch.

1 red onion, thinly sliced

60g small broccoli florets

1 red or yellow and 1 green pepper, seeded and cut into chunks

2 courgettes, thickly sliced

1 large sweet potato, peeled and thinly sliced

1 tsp ground cumin

3 tbsp olive oil

250g hummus

2 tsp harissa paste

1 tbsp pomegranate molasses

grated zest of 1 unwaxed lemon

1 tbsp chopped fresh coriander leaves

2 × 375g packs ready-rolled puff pastry

1 large egg, beaten

fine sea salt, to taste

cracked black pepper, to taste

ROAST

Preheat oven to 220°C/Fan 200°C/Gas 7.

Mix the onion, broccoli florets, peppers, courgettes and sweet potato in a roasting tin, add the cumin and olive oil, season with salt and pepper and toss well to coat. Roast for 25–30 minutes.

MIX × LINE × LAY

While the vegetables are roasting, mix the hummus in a bowl with the harissa paste, pomegranate molasses, lemon zest and coriander.

Remove the vegetables from the oven and reduce the oven temperature to 200°C/Fan 180°C/Gas 6. Unroll both sheets of pastry so you have two rectangles. Lay one piece on a baking sheet lined with baking paper and spread the hummus mixture evenly over it, leaving a 2cm border around the edge. Cover the hummus with slightly overlapping layers of roast sweet potato. Pile on the rest of the roasted veggies.

“The only border control I believe in.”

“W” for WEDGIE and WINNING

Brush the border with the beaten egg, then roll the other pastry sheet out just a little thinner than the first piece. Cut the letter “W” out of the middle of the pastry. Place it over the filling and gently press the pastry edges together with a fork to seal.

Trim off any excess pastry. Brush the top of the pie with beaten egg.

BAKE

Bake the pie for 30 minutes, or until the pastry is golden brown and well puffed up. Remove from the oven and serve it warm or at room temperature.

“Oooh, look at you flexing that veggie muscle.”
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Monday Roast Wraps

Serves 4

Skill Level: light work

You will need 4 x 18cm square or round baking tins, or 2 large 40 x 30cm roasting tins

It’s a tradition, it’s loved by millions, it’s the roast dinner. Every single household in the UK has their own interpretation of this classic family meal. And we all, without a shadow of a doubt, cook way too much then go back for ‘round two’ the next day, but here is the switch up: why serve ‘round two’ on a plate? Make a Yorkshire pudding wrap! Chuck in your leftover meat and gravy and some of my cheeky add-ons (or just leftover veg) and we’re good to go. Nice one.

Cheeky Add-on Veg

1 broccoli head, cut into florets

2 tbsp olive oil

2 garlic cloves, thinly sliced

1 tsp dried chilli flakes

250g parsnips, peeled and quartered lengthways

250g carrots, peeled and quartered lengthways

4 tbsp plain flour

1 tbsp runny honey

2 tbsp sunflower oil

30g unsalted butter

fine sea salt, to taste

cracked black pepper, to taste

Yorkshire Wrap

300g plain flour

6 large eggs

600ml whole milk

1 tsp fine sea salt

125g mature Cheddar, grated

20g chives, snipped

6 tbsp vegetable oil

Leftover Fillings

8 tbsp cranberry sauce

400g leftover roast beef, chicken or lamb, sliced

200ml leftover gravy, warmed up

mustard, to taste (optional)

Preheat oven to 190°C/Fan 170°C/Gas 5.

CHEEKY ADD-ONS

Bring a large pan of salted water to the boil. Add the broccoli and cook for 5–7 minutes until just tender. While it’s cooking, heat the olive oil in a large frying pan over a medium heat, pop in the garlic and cook until lightly golden. Drain the broccoli well, then toss it into the pan of garlicky oil and add the chilli flakes. Season with salt and pepper and remove from the heat.

Bring the same large pan to the boil with fresh salted water. Add the parsnips and carrots and cook for 6 minutes, then drain and allow them to steam dry.

Sprinkle the flour over the veg and drizzle over the honey, then toss to coat. Put the veg into a roasting tin with the sunflower oil and butter then roast for 40 minutes, turning them after 20 minutes, until the parsnips are golden. Pop the roasted veg into a dish until ready to serve.

YORKSHIRE WRAPS

While the carrots and parsnips are roasting, whisk the flour, eggs, milk and salt in a bowl or jug until smooth. Whisk in the cheese and chives, cover with clingfilm and leave the mixture to rest for 30 minutes.

Once the carrots and parsnips are ready, increase the oven temperature to 220°C/Fan 200°C/Gas 7.

Divide the vegetable oil between the four individual baking tins or two large roasting tins and put them in the oven for about 15 minutes. Once hot, remove the tins and divide the Yorkshire pudding mixture between them. Return to the oven and cook until puffed-up and golden – 15 minutes if you’re using 4 smaller tins, 25 minutes if you’re using the larger tins.

ASSEMBLE

Once the Yorkshires are done, quickly remove them from their tins and flatten. If you have baked two larger Yorkshires, then cut them in half. Spread 2 tablespoons of cranberry sauce over one half of each flattened Yorkshire, followed by meat slices, broccoli, parsnips, carrots and gravy.

Now roll up and serve your Sunday… sorry, Monday… roast wrap.


TIP

OHHHHH I tell you what, if you have any roast potatoes or pigs in blankets, throw them in! Hey, my nan even makes mac ‘n’ cheese with the Sunday dinner. GO WILD!
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Game Station Pie

Serves 8

Skill Level: you got this

You will need a 28 x 23cm rectangular pie dish

Now, I’m going to be honest with you: I didn’t have loads of fish pies when I was growing up. Recently I had one in a pub and realised I wasn’t a fan, but experiences like this just encourage me to make new things. I thought, “How could I make a great version of this?”

Fish Filling

70g salted butter

1 large leek, trimmed, washed and chopped

2 shallots, chopped

1 small onion, chopped

100g mushrooms, chopped

400ml whole milk, plus extra if needed

300ml double cream

3 bay leaves

900g fish fillets (combination of haddock, cod, salmon)

150g cooked jumbo prawns

50g plain flour

a small bunch of fresh flat-leaf parsley, finely chopped

nutmeg, freshly grated, to taste

fine sea salt, to taste

cracked black pepper, to taste

Herby Pastry

525g plain flour, plus extra for dusting

1 tsp fine sea salt

135g unsalted butter, cold, diced

135g lard, cold, diced

2 tbsp fresh herbs (e.g. thyme, rosemary, or sage, or a mixture), finely chopped

4½ tbsp cold water

1 large egg, beaten

FISH FILLING

Melt 20g of the butter in a saucepan over a medium heat. Add the leek, shallots, onion and mushrooms, season with salt and pepper, then cook, stirring, for 3–4 minutes until soft.

Put the milk, double cream, bay leaves and fish in a wide, shallow pan, place over a medium heat, bring the liquid just to the boil, then reduce the heat and simmer gently for 10 minutes or until the fish is just cooked. Transfer the fish to a plate to cool and strain the liquid into a heatproof jug.

Flake the fish into a bowl once it’s cooled, removing any skin and bones. Stir in the prawns and cooked vegetables.

Melt the remaining 50g of butter in a saucepan over a medium heat, stir in the flour and cook it for a minute, then take off the heat and gradually stir in the warm milk. Return the pan to the heat and cook the sauce over a medium-low heat for 10 minutes, stirring, until it has slightly thickened. Remove from the heat, stir in the parsley and season to taste with salt, pepper and nutmeg. Add more milk if it’s too thick.

Pour three-quarters of the sauce over the fish mixture then spoon it into the pie dish. Pour over the rest of the sauce and set the dish aside to allow the filling to cool.

HERBY CRUST

To make the pastry, sift the flour then add it to the bowl of a food-processor along with the salt, butter, lard and herbs. Pulse until the mixture resembles fine breadcrumbs. While the motor is running
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Snuggly Veggie Cannelloni
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Super Salmon Noodle Salad
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Cottage Cheeseburger Pie
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