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The first edition of this book was published in 2013, and while a lot has changed at Daylesford since then, and the farm has grown and evolved; in a way much remains the same. The messages that we were trying to convey with that first book – to celebrate seasonal ingredients and to eat in a way that feels nourishing and balanced for you and for the planet – are as relevant and important today as they were then. And the philosophy and principles on which Daylesford was founded continue to drive and inform everything that we do: to farm and produce seasonal, sustainable, organic food; to nurture the soil and the land that we work here; to live in harmony with nature’s cycles; and to try to help and encourage others to live a little more consciously, mindful of their own impact on the health of the earth.

Of course, the world has moved on and changed since then too. The appetite for everything that we have been talking about has also increased and it’s been heartening and encouraging to witness the evolution of the conversations around sustainable living and the accompanying shifts in mindset and behaviour. Acts such as shunning plastic bags, opting for a reusable container and trying to address the world’s crippling food waste problem are just some of the many things that are now commonplace behaviours – and they are just the tip of the iceberg. Creative and inspiring endeavours are being undertaken by individuals and businesses around the world to try to tackle the climate emergency and help slow the rate at which the earth’s temperature is rising. Every day I am encouraged and inspired by the voices of the younger generation. The urgency of the actions taken by young activists bring into sharp relief the state of the crisis we are in and remind us all that we cannot sit by and let this happen. Their collective voices fill me with enormous hope and make me proud to think that what we do here at Daylesford may have played a small part in the swell of that movement.

Anybody who has read my previous book Nurture will be familiar with the story of why and how I started farming organically at Daylesford and will know that I really didn’t mean for it to have grown as it has; one thing just led to another. Even its beginning came about after a series of chance encounters. The first happened when we were living and farming at Wootton in Staffordshire. It was the late 1970s; I had not long given birth to my eldest daughter Alice and I was in the garden, pushing her around in her pram. We went to look at the roses I had planted just a few days earlier only to find that they were wilting. Like most other farms at this time we had big fields because all the hedgerows had been pulled out to free up space. I spoke to the farmer next door who explained that farms were being sprayed with Roundup. I didn’t even know what Roundup was, but I quickly learned that it was a very powerful herbicide and that the toxins had been carried in the air from the fields and had caused my roses to wilt. As a new mother, I was frightened and horrified, and I knew instantly that we couldn’t carry on farming as we were, harming the earth in this way – it wasn’t right for the health of my children and it wasn’t right for nature and the land.

Not long afterwards I was at an agricultural show where an organic farmer had a small tent. The organic movement was quite a small, niche thing in those days, but I went inside and spoke to the farmer for a few hours. On the way home I remember saying to my husband, ‘We can’t carry on farming as we are. We are polluting the soil and the environment with those chemicals. For our children and for future generations, we have to stop.’ It seemed so simple and obvious to me: unless you look after the health of the soil, you cannot grow healthy plants and you cannot produce healthy food for humans or for our animals. So we went to see the farm manager, who didn’t really believe that switching to organic farming was possible, but I was quite determined.

That was the start. We farmed deer, cattle, sheep and chickens in Staffordshire, then we came down to Gloucestershire in 1992 and again, the first thing we did was to convert the land to become organic. It took a long time for it to clean itself because of the chemicals that had been used previously, but suddenly wonderful things started happening: wild flowers and plants that hadn’t been seen before began appearing in the undergrowth. I particularly remember seeing many different kinds of violets emerging. And our soil began changing: it became rich and dark and alive with worms – very different in colour and appearance to any soil that has had chemicals in it.

Organic farming isn’t easy – crops fail, the weather interferes with your plans and it’s a slower way to cultivate and produce food, but I believe that for the sake of the planet and its future, it is the best way to farm, and my biggest hope is that we will see things change to the point where it becomes possible for everybody to work their land in this way. Current food production systems have brought the world’s resources to their knees and we are facing a situation in which over half the world’s soil has been stripped of its nutrients and the continued existence of plants, animals and vital pollinators is under threat. If we don’t address the wrongs of the past and switch to a form of agriculture that regenerates and nourishes the soil and builds its fertility, we will have very few growing cycles left.

But attitudes around food are changing: people are beginning to understand and appreciate the true value of food and the work that goes into producing it, but also realising the damage that wasting it does to our planet. Food waste is currently the world’s third largest polluter, which is hard to fathom and comprehend as it’s so unnecessary and preventable. It’s something that as a society we vitally need to address –from an individual perspective in our homes as well on a corporate and governmental level.

More and more people do want to know what they’re eating and how their food is produced – and they are arming themselves with information, seeking out and supporting the businesses and producers that are behaving responsibly. With organic food, that reassurance and transparency comes from being certified by the Soil Association. The principles that underpin and govern their accreditation criteria mean that food that is sold and labelled as organic must, legally, be traceable from farm to fork. It guarantees that food has been produced with no synthetic fertilisers, herbicides or pesticides – it uses natural fertilisers from plants; requires less energy than industrial farming and holds the welfare of the animals as a top priority. As a farm, it’s a source of enormous pride to us that all of our Daylesford products hold that certification. It is a visible, vital indicator to our customers that not only are they purchasing something sustainable and ethical, but also that as a business we are going that bit further and having a positive impact on the planet.

But organic is also a term that has been mistreated and misunderstood, too often used as a marketing tool to convince people to eat something grown out of season, in unnatural conditions, on the basis that it might be better for them. To me that makes no sense either, which is why at Daylesford we prefer to talk about food that is local, seasonal and sustainable.

The food I love to eat is mostly very simple – I like dishes where the ingredients are left to shine rather than those that involve lots of fuss on a plate. And the recipe books I treasured most when I was first married and learning to cook were the kind where you wrote notes in the margin and were full of down-to-earth, nourishing food for the family – they were the starting point and inspiration for this one. Many of the recipes here are old favourites of mine, which have been in my family for a long time and have been passed down by my mother and grandmother, and which I still love today. But plenty have been created by the talented chefs I have been very fortunate to have worked with at Daylesford – many of whom are still with us. John Hardwick has been in charge of the kitchens at Daylesford for over 17 years now, and Gaven Fuller, our head chef, has worked alongside him for over 15. Between them they have created not only many of the recipes in this book, but the food that you enjoy in our cafés, on our deli counters and at our events. You will spot some of those stalwarts and popular dishes among those here. I am not a natural cook and so all of the advice, tips and knowledge that you’ll find on these pages is thanks to their wisdom and skill, not mine.

Our intention is that these recipes reflect Daylesford’s emphasis on fresh, seasonal, nourishing food – and by that I mean food that feeds body and soul. For me, there is as much nourishment in a hearty, rustic cheese and leek pie as there is in a plate of fresh, flavoursome and seasonal tomato salad or a rich, decadent chocolate brownie. Each has its place in a varied, balanced diet.

Scattered throughout the book are also stories and notes from the farm – insights from the passionate experts I am so lucky to be surrounded by: individually they nurture our livestock, ensure the market garden flourishes, create our artisan cheeses and breads and ensure that we continue to do so in a way that is not only sustainable and kind to the earth, but in a way that gives back to it. I am deeply indebted to them for all that they do to keep Daylesford thriving.

A whole tapestry of people has also helped and supported me right from the beginning, especially Carlo Petrini, who founded the Slow Food Movement. He inspired me so much with his love of food and his support for artisans and sustainable systems. And Patrick Holden, who was then President of the Soil Association, would come down to the farm to advise us on what to do. Again, Daylesford would not be what it is today without their guidance, encouragement and reassurance. Their work is being continued by a new generation of pioneers: children are taking a stand and my hope is that they will continue to reinforce the message that together we can continue to be a force for change.

There is an old saying that I particularly like, which is along the lines of: ‘The earth is not a gift from our parents; we are only borrowing it from our children.’ I have grandchildren now too, and I often take them around the farm. They love to watch the sheep-shearing and see the lambs. We’ve put on protective suits to visit the beehives, we walk around the market garden and at Christmas we go to see the turkeys together. The children understand that this is where their food comes from and that makes me very happy. I hope that as you cook your way through this book, you will celebrate your own love for food, but also that its pages may encourage you to reflect on where that food comes from and be inspired to play your part in helping to ensure we nurture the earth that offers up such a delicious and wonderful larder.
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Notes on toast

These recipes are simply a collection of things that are served on charred or toasted bread, and can be made small and daintier for picking up with fingers and serving with drinks or left chunkier, to eat with a knife and fork. They would make a great brunch, sharing plate, starter, lunch or supper.

There are also a couple of terrines, which pair beautifully with chutney, piccalilli or red tomato chilli jam (see pages 343–351 for recipes). Terrines do take a little bit of effort, but they are great things to make ahead when you have friends coming round, as all the work is done in advance. The thing to do is make a big terrine – more than you need in one go – then it will keep in the fridge for the rest of the week, ready to be served on crusty bread or toast for a quick lunch or supper.

Toast is as English as can be, but Italian bruschetta is toast taken to a different level. Bruschetta, at its simplest, is toasted bread rubbed with a little garlic and drizzled with really good olive oil, plus a few flakes of sea salt. Just that. But obviously you can also add whatever toppings you like.

The bread is either grilled (under a medium grill, so you can do it fairly slowly) or preferably griddled, rather than done in a toaster. If it is griddled we also like to put the toast into the oven briefly, so that when you add the oil, tomato or topping, you have brilliant, slightly charred, crispy crusts but keep the softness inside. Not everyone does the oven stage, but for me this is the way to get the best result.

It is crucial to start with the right bread. You want a good, open-textured bread with bubbles through it: sourdough is just right. You can cut it about a centimetre thick and it will be crunchy on the outside, but thick enough to stay good and soft in the centre.

We also make very thin, light, oven-baked toasts, which we use in chicken Caesar salad (page 114) and to serve with a light pâté such as the smoked mackerel one here, as it is nice to pair them up with something equally light (and crispy).
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Sustainability and the Environment
Tim Field

After I finished my degree, I was working as an environmental consultant when the chance came up to join Daylesford. They had already been farming organically here for years, but Carole Bamford wanted to go beyond that, to strive to become completely self-sufficient and also to share our experiences of doing so with others.

We’ve always been ambitious with our targets, working across the business to ensure that every department and area was doing everything it could to function in as sustainable way as possible, but in the past few years we’ve become particularly focused on specific goals: becoming zero waste, generating our own clean energy and championing a food system fit for the future.

Striving for zero waste

Composting plays a huge role in managing the food waste side – we compost all of the fruit and vegetable trimmings from the kitchens and our ready-meal production unit. It is a wonderful cyclical process, in which nothing travels further than a few hundred yards: the produce goes from the market garden to the kitchens and then the scraps go to the compost and back on to the gardens again. But we also try to prevent any waste in the first place by ensuring that we balance the different areas of the business. We have a nose-to-tail policy with our livestock carcasses, so the bones will be boiled and made into broths, then used in anaerobic digestion to produce energy; the less popular cuts of meat will be used to make the stews, tagines and casseroles in our fresh ready-meal range, while the popular prime cuts go to our butchers’ counters. Similarly, any gluts of vegetables from the market garden that can’t be sold in the farm shops will be sent to the fermentary where they will be preserved as nutritious, fermented foods. And any surplus food that we can’t sell in our shops by its ‘best before’ date will be donated to the Felix Project, a charitable organisation with whom we’ve partnered that distributes food to some of London’s most vulnerable and in need.

Our packaging strategy has been aimed at removing any single-use items from the business, increasing the amount of recycled material content, finding innovative materials that can replace plastics and also focusing on giving materials a second life – ensuring that they are recyclable, compostable or reusable so that they are kept within a cycle and we don’t generate anything that would leave this loop and need to go into landfill.

Most recently, we’ve also launched our zero waste pantry, which ties all of these principles together. The dedicated space within our farmshop allows customers to bring their own reusable vessels to stock up on storecupboard essentials – everything from pasta and rice to olive oil, vinegar and laundry detergent. It allows them to buy what they need to avoid any waste and, of course, creates no new packaging. It’s really heartening to watch people shopping in this way, as it shows that the appetite for shopping consciously is there and people are willing to change their habits to come together and play their part in addressing the environmental crisis we are facing.

Clean energy

We now have over 2,000 solar panels at the farm site which, in high summer, can generate all the electricity we need to power the farmshop, bread ovens, the creamery, dairy and the refrigeration, all from the sun, and we export any excess back on to the National Grid. In 2016 we installed a biomass boiler, a green source of energy that burns locally sourced wood to produce all our heat requirements; we also have an energy capsule that catches the heat above the log-fired oven in the kitchens and from behind the fridges, and heats the water for the kitchens; and our own sustainable rainwater system, which will eventually be used for all of the farm, so that one day we can be completely off-grid in terms of energy and water.

Farming sustainably

Carole always reminds me that two things are necessary for sustainable food production: healthy soil and the bees. Healthy soil is the essence of everything. If you look after it and encourage the microbial and earthworm activity, you end up with a rich, light, aerated soil, which can retain moisture but won’t get compacted and heavy, and that doesn’t need chemicals.

Bees, too, have an incredibly important role to play in a sustainable system. We have two beekeepers: one based in the market garden and one producing estate honey, in small quantities, but in which you can really taste individual flowers or herbs at certain times of the year. In the market garden, the beekeeper has a policy of minimal intervention, so we let the queens and their colonies leave their hives and go where they need to: perhaps a hollow in a tree or a chimney pot or, with any luck, a vacant hive where we encourage them to take up residence.

Organic systems also rely on beneficial predator insects that control pests. We could plant all sorts of wildflower meadow strips to attract them, but actually we don’t need to, since the diverse way that Jez organises his planting does more than anything else to attract the ‘good’ insects naturally because throughout the year there are hundreds of different fruits and vegetables all flowering or producing seedheads or leaf material at different times.

This holistic view of the ecosystem is at the core of the way we farm but a recent initiative takes this a step further. Agroforestry is a means of managing combinations of trees, crops and livestock so that not only do you get better results from your crops, but you enhance the welfare of your animals and give back to nature in other ways too. Our project is focused around improving the welfare of our hens.

We have planted 800 fruit trees that run in rows along the lengths of half our hen fields. Alongside them are rows of native British alder trees that not only act as a windbreak for the fruit, they also offer shelter for the hens and provide woodchip to be used as fuel in our biomass boiler. Alder trees also draw nitrogen from the air into the soil to increase its fertility naturally. In the other half of the fields, we’ve planted kale. The kale will be grown the year after the hens have roamed the fields. The mobile hen houses will be moved across to the next half of the field, leaving behind a rich, fertile soil, perfect for nourishing the growing kale. The following year the vegetable will be left to go to flower and seed. The seed feeds the birds and the flowers provide essential pollen and nectar for bees and other pollinators, a source they can access throughout the year, which is particularly vital during the more barren periods of the year when food is scarce. It’s a system that not only increases the productivity of those 30 acres of land, it has benefits to wildlife, sequesters carbon from the atmosphere, locking it into the soil where it is needed, and also contributes to mitigating the effects of climate change. The planting of in-field trees helps to slow the overland flow of torrential rainfall, helping water to infiltrate into soils rather than race away to the rivers and cause flooding downstream.

The wetlands

I remember on the day I arrived at Daylesford, Richard Smith took me around, and there was a soggy wet patch in one of the fields by the river with lots of weeds, and he said he wanted to do something with it. Wetlands used to be an important part of our environment, but many have been lost through the intensification of farming, so it’s been a source of pride to see ours thrive again. Wetlands act as a natural buffer against extreme weather conditions: they absorb water in times of flood and release it in times of drought, allowing us to manage and survive conditions such as these which, as we’ve seen recently, are sadly an increasing occurrence. They also provide an important habitat for wildlife.

What excites me most, though, about the sustainability efforts here at Daylesford, is the work we do in education and in sharing knowledge, in particular the food projects we do with children through the Daylesford Foundation. We work with schools, helping teachers to set up organic gardens, bringing children on to the farm and engaging them in where their food comes from. The Foundation also set up an online platform for farmers – Agricology – a forum in which farmers come together to share their own experiences and sustainable practices in an effort to support and encourage each other. The site now has an audience of over 150,000 farming professionals, which I find really encouraging.

Our biggest hope with all that we do with our initiatives and efforts here is really about inspiring others. If we can arm our customers, other farmers and growers, as well as the next generation, with the knowledge and tools they need to grow, shop and work sustainably, we can hope to challenge the status quo and continue to spread awareness of our belief that farming and food production systems that are founded on agroecological principles can and will feed the world.

[image: ]



[image: Chapter Header, Eggs]


Notes on eggs

Everyone has different ideas on how to achieve the best boiled egg, but the way the chefs cook them at Daylesford is to start with the eggs at room temperature, so that they have less chance of cracking. They lower them into boiling water – not cold – as this allows you to time them more accurately, from the moment they go in.

For a medium-sized soft-boiled egg that you can dip soldiers into, boil for 5 minutes; for a medium egg that has a vibrant, slightly soft yolk – boil for 7 minutes. If you want a really hard egg, for example, for egg mayonnaise, boil for 10 minutes. If you are peeling the eggs, then as soon as you take the pan off the hob, put it under the cold tap until the eggs are cool, which will prevent a grey-blue line forming around the yolks. A pinch of salt in the cooking water helps stop the whites clinging to the shells and makes peeling easier.

At Daylesford we have various breeds of hen, including the Blue Legbar, whose eggs are instantly recognisable because they have shells that are naturally coloured from blue through to turquoise to a pale khaki green. We probably get fewer eggs per bird than many farmers, but our hens have over-sized ranges to run around and forage in, and spacious houses to shelter in at night. Then every few months the houses and runs are moved to new, fresh pasture, leaving behind naturally manured ground for our market garden crops. If a hen is outside the majority of the time, foraging and scratching around, eating grass and clover, plucking at insects, as it would do if you kept it in your back garden, then that hen will have had a happy, healthy quality of life and the egg will have a rich golden yolk and a real flavour.

This situation is sadly quite different to many systems – even free-range. If you have 15,000 birds in a henhouse, you can encourage them to go outside all you like, but they are not going to be bothered to climb over 300 of their friends to get to the pop hole and go free ranging; they have food and water inside, why do they need to go anywhere else? As a result of the hen’s inactivity and diet, the average supermarket egg has a pale yolk and tastes quite bland and neutral.
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Notes on soups

Making soup is one of our favourite ways to celebrate the market garden and inspiration for our soups often begins with Jez, who will come into the kitchen laden with whatever is in abundance there.

Unless you are making something like a minestrone, which is all about using chunks of a medley of different vegetables, the secret is to keep to two or three key flavours, so that rather than ending up with something indistinct, you really taste every ingredient.

The smaller you can chop your vegetables the better – about 1cm – rather than leaving them in big chunks, as this allows the soup to cook more quickly and keep its flavour, goodness and colour. Also, if the pieces are to stay whole, rather than be blended, as in a minestrone, when you put your spoon into the bowl you want to scoop up a good selection in one go. Although it might seem tedious, try to cut the pieces into similar sizes, too, so they cook evenly.

Soup needs a good stock. If you just use water you don’t get the same depth of flavour. Vegetable stock, especially, is such an easy thing to make at home and a great way to use up that couple of carrots, lone leek or wedge of butternut squash. You can make plenty, then freeze it in bags or ice-cube trays (see pages 372–374 for stock recipes).

Soups made from earthy root vegetables like beetroot and carrot quite often need a little sharpness to give them a lift. More often than not a dash of lemon juice is a good way of bringing out your flavours (in any soup, really) even more: you won’t taste it specifically, but it will add a little extra zing. And when you season your soup with salt and pepper, do this gradually, especially with the salt. Taste a spoonful, add a little cautious seasoning, stir the soup, leave it for a minute or so, taste it and season lightly again if necessary. Do this a few times until you are happy.
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The Market Garden
Jez Taylor

Growing fruit and vegetables organically can be something of a lottery, and you seem to forever be saying, ‘That was a funny old season’. Each year is different – you’re at the seasons’ mercy and there’s no way of predicting what might happen. Crops could be early or late, magnificent or spoilt by some freak of weather. There is always some new challenge, so you are constantly discovering and adapting.

In the twelve years since I arrived at Daylesford we have extended the market garden from eight to thirty acres, because ultimately we are trying to be as self-sufficient and diverse in our growing as it is possible to be. We want to concentrate on interesting, often heritage crops that have to be grown and harvested by hand and that suit the soil and landscape here. But that is what growing, and especially organic growing, is all about: understanding a particular piece of ground, learning over time what grows best there; and nurturing the soil, preserving the microorganisms, so that you leave the land in a good state to endure seasonal extremes.

In reality what we have at Daylesford isn’t naturally the kind of prime, horticultural growing land that the big specialists in East Anglia have. There it is all flat fields, very consistent terrain and quite peaty, rich soils, so it is easy to plan, plant, manage, hoe and harvest mechanically with all their specialist kit. We have land that isn’t flat, that has quite a lot of wind blowing through; we have mixed soils and we harvest by hand.

The farm is on the site of an ancient river bed and so there are river pebbles everywhere. It was a big, meandering river, so there are patches of field that are very sandy, others quite sticky clay, and there are significant dips which can flood and become boggy. Then on the slopes around, we have the traditional limestone shale normally associated with the Cotswolds. If you have waterlogged ground, a lot of the goodness will be washed out, much of the microbial, earthworm activity is knocked out and, if you keep going at it, rotovating it or driving on it, it becomes compacted and suffers even more, which of course is the antithesis of the whole ethos of looking after the soil.

So when you have ground that can be quite vulnerable, you have to find your niche and celebrate and emphasise the crops that thrive. Of course we can grow things like carrots, parsnips and potatoes well here, but we don’t want to do things just because we can; we want to go to town on the crops that we are really good at, like specialist leaves and herbs, heritage tomatoes, soft fruit, such as gooseberries, blackberries, jostaberries, plums and particularly strawberries; leafy things like kale, spinach and chard, or purple sprouting broccoli; and the whole allium family: onions, garlic and leeks. We are brilliant at leeks. In a good year, we have 40–50,000 of them that we will harvest over a good nine months.

When I arrived here there was an asparagus bed, but it is hard to control the slugs, asparagus beetle and perennial weeds such as couch grass and creeping buttercup – and it only really makes sense if you are a specialist. We like to celebrate local food as well as what we can grow ourselves – so it is better for us to sell beautiful English asparagus from the nearby Vale of Evesham in the farmshop when it comes into season, than battle to grow some of our own.

What we are doing here is exactly what I would do myself if I had my own smallholding – just on a much bigger scale. I was born on Jersey, where my father worked for the Ministry of Agriculture, helping to develop outdoor tomatoes and early potatoes. Then my parents bought an old farmshop in Cleeve Prior, near the Vale of Evesham, and tried growing everything from sweetcorn to raspberries, before they stumbled across the idea of making hanging baskets and turned the farm into a highly successful hanging basket nursery. I was always interested in growing and food but, because I was good at science, for a mad moment I thought I wanted to be a food technologist, until I started studying the subject at Reading University and it seemed to be mainly about incorporating cheap ingredients into processed food and advertising it well. So I went back to horticulture.

After I finished my degree, I rented two walled gardens near Reading for ten years where I grew specialist salad leaves and vegetables for restaurants and farmers’ markets. I developed a box scheme and set up my own business making cider and apple juice in Cleeve Prior, then selling it in Reading as well as doing a bit of tree surgery and willow work. When I was growing up, my father once made a load of apple juice, which was kept in the garage and went fizzier and then sour, because we couldn’t drink it all. It was a formative moment for me because it taught me you could do something amazing with unwanted apples.

There used to be around 2,000 acres of apple, perry pear and plum orchards in Victorian times in the Vale of Evesham, and though so many have been grubbed up and lost, some of the small farms still have fruit trees. So I would go around them all and say, ‘Can I have your apples?’ and they would either give them to me for free or trade them for juice or cider. Eventually I became quite snobbish and only wanted to get my fruit from old, wild orchards. I also started grafting fruit trees, and so my legacy in Cleeve Prior is some 300 cider apple trees planted around my parents’ nursery.

When the opportunity came up to be head gardener at Daylesford in 2008 I was doing a consultancy for the Eden Project in Cornwall, helping to develop



Lessons from the seasons






A love for leaves


[image: ]





[image: ]
A sense of place







[image: ]



[image: Penguin Random House]

THIS IS JUST THE BEGINNING

Find us online and join the conversation



TWITTER / X
twitter.com/penguinukbooks



FACEBOOK
facebook.com/penguinbooks



INSTAGRAM
instagram.com/penguinukbooks



YOUTUBE
youtube.com/penguinbooks



PINTEREST
pinterest.com/penguinukbooks



LINKEDIN
linkedin.com/company/penguin-random-house-uk



TIKTOK
tiktok.com/@penguinukbooks




For the latest books, recommendations, author interviews and more
Sign up to the Penguin Newsletter

Find out more about the author and discover
your next read at Penguin.co.uk




[image: ]



EBURY

UK | USA | Canada | Ireland | Australia
New Zealand | India | South Africa

Ebury is part of the Penguin Random House group of companies whose addresses can be found at global.penguinrandomhouse.com.

www.penguin.co.uk

[image: Penguin Random House UK]
First published by Fourth Estate in 2013
This edition published by Ebury Press in 2025

Copyright © Carole Bamford 2013, 2025 
Photography © Sarah Maingot 2013, 2025
Except photographs on pages 6, 11, 28, 44, 60, 90, 135, 146, 150, 151, 202, 209, 352 and 369 by Martin Morrell; 262 and 263 by Britt Willoughby Dyer

The moral right of the author has been asserted

Colour origination by Altaimage Ltd

Recipe notes:
Oven temperatures are for a conventional oven. If you are using a fan oven, please reduce by 10ºC.

ISBN: 978-1-529-98542-9

Penguin Random House values and supports copyright. Copyright fuels creativity, encourages diverse voices, promotes freedom of expression and supports a vibrant culture. Thank you for purchasing an authorized edition of this book and for respecting intellectual property laws by not reproducing, scanning or distributing any part of it by any means without permission. You are supporting authors and enabling Penguin Random House to continue to publish books for everyone. No part of this book may be used or reproduced in any manner for the purpose of training artificial intelligence technologies or systems. In accordance with Article 4(3) of the DSM Directive 2019/790, Penguin Random House expressly reserves this work from the text and data mining exception.

The authorized representative in the EEA is Penguin Random House Ireland, Morrison Chambers, 32 Nassau Street, Dublin D02 YH68

A CIP catalogue record for this book is available from the British Library


All correspondence to:

Ebury

Penguin Random House

One Embassy Gardens, 8 Viaduct Gardens, London SW11 7BW



EPUB/xhtml/prh_core_assets/images/follow_penguin_logo.png






EPUB/images/back.jpg
,.:.. z:

::: -.\ S






EPUB/xhtml/prh_core_assets/images/logo_large.png





EPUB/xhtml/prh_core_assets/images/prh_uk_logo.jpg
Penguin
Random Houge
UK





EPUB/images/p064.jpg





EPUB/images/p068.jpg





EPUB/images/p033.jpg





EPUB/images/front.jpg
: , I i
AAM } fy %.
::. ANANKARINA






EPUB/images/p060.jpg






EPUB/images/logo.jpg
CESTERSHIRE





EPUB/xhtml/prh_core_assets/images/title_page_logo.png







EPUB/images/p028.jpg





EPUB/images/p066.jpg





EPUB/images/p010.jpg






EPUB/xhtml/prh_core_assets/fonts/avantgarde-regular.otf


EPUB/images/cover.jpg
3!
it
(i
i
W

¥
Y

¥

iy
il

it
f
wu i
i

i
i
i
i
il

)
Wl

V
3

i
iH i,

()

)

(]
RN IR R
—:..:-_._.:

I i
R
T
14 )

{{H

o
hi
i

i
HE

{7
i

¥
it
{
i

s
| ] d

:.:..? iyt
hhhlihhhish)
i)
i
ww_v“.w ol
M

xv»_ i
___:_K.w___.__
R
3 )
A RIS
Plhh
(HHHHY
i

i
__.__““m“_”.*
HRHHITH
R
iy
Wty
PRy

)
¥
i (R K]

g
y

iy
i

:_-v y
HAKIH]
iy
S
Jiads Y :—-
My

HHH A3
i
) HHBHY
i PAEOHL)
ylily
(T HHA
iy
S -.u_:-
i e s
-wvnnvvn-_ea
-—-—c-.-

{n:

iy S sy

FY
iy

J3)
Hn
"______







EPUB/images/p011.jpg





EPUB/images/p032.jpg





EPUB/xhtml/prh_core_assets/fonts/avantgarde-bold.otf


EPUB/images/p006.jpg





EPUB/images/p045.jpg





