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INTRODUCTION

As a first-generation Brit, born to Bangladeshi immigrant parents, I grew up in a household where family was not just your mother, father and siblings, but also the grandparents, uncles, aunts, cousins, first-, second-, third-, fourth-cousins and even the neighbours. Everyone was family. If you knew us – or knew our father – you were family. It was an open-door policy in our home. If my parents were cooking and the smell wafted out of the kitchen window, then you were welcome.

For me growing up, the food I ate was the only food I knew of. Forget shopping lists, or menus, or special events – food for us was the excitement my dad felt when he walked through the door with a freshly bought tiger fish on his shoulder. It cost him a week’s wages but it reminded him of home. In our family, Dad was the daydreamer.

For me growing up, food was about my mother sitting on the floor with her sisters-in-law, parcelling samosas, heavy work for one day making light work for the month, thirsty work equalling thrifty work. In our family, Mum was the workforce.

For me growing up, food was about visiting my sick brother in hospital and watching him sip a dense, murky cocoa drink to build up his strength while the rest of us ate fish and chips at the end of his hospital bed. Him watching us with sad eyes, desperate to eat real food, dreaming of mum’s chicken and cabbage curry. Similarly, it was watching my poorly sister come round from her anaesthetic and knowing she craved the sweet taste of the fruit squash she wasn’t allowed, while we sat by her bedside quenching our own thirst with flat, sugary Lucozade. The bitter with the sweet. She waited weeks to enjoy a spoonful of our sweet, scented vermicelli for breakfast. My brother and sister were the cravers of comfort and home.

The rest of us were lucky. Lucky to be at home, lucky to be able to eat whatever my nan cooked while my parents sat by hospital beds. My food shaped my world, like everyone else’s does theirs, creating unique memories for each of us individually. My food was full to the brim with colour, bursting at the seams with laughter, waiting at the door in anticipation, overflowing with happiness, seasoned with a measure of sadness.

At home, we lived on rice and curries. Not just any old rice and curry, but some of the most beautifully cooked, elegantly spiced curries I have ever eaten. Always filled with Asian vegetables that had a carbon footprint as hefty as the receipts my dad came home with. Rice and curry after school every night. Rice and curry for lunch on the weekend and the same again for dinner. We didn’t know any different so we never complained. We ate in congregation on the floor and we ate with our hands, all five fingers stained and scented with turmeric.

During term time, school lunches were a world away from the meals we loved at home. We used knives and forks to eat, filling up on pizza, chips, beans, burger, mashed potatoes and peas (not all at once, though sometimes I wished it could be!), followed by apple crumble, cake, tarts, biscuits and every colour of custard you can think of.

The food of my childhood was a collision of two worlds. The curry, the pink custard, the switch between hands and cutlery. British food to me was everything I ate, because I was British and therefore it followed that whatever I ate must also be British. It was only when I discovered the freedom of a driving licence and a clapped-out Renault Clio that I realized the world was bigger than my parents’ kitchen and the confines of the school canteen. I discovered food magazines, supermarket aisles, takeaways (real-life food that we didn’t have to cook ourselves), markets, restaurants, food stalls, Chinese supermarkets and online shopping!

Since then, I have asked myself the same question I ask even now. What is British food? Is it a fixed set of recipes? Is it the curry I grew up on? Is something British if you pour custard over it? Is it British if you eat it with cutlery? Is it really just full English breakfasts, roast beef, Yorkshire puddings, fish and chips? Type ‘what is British cuisine?’ into a search engine and it will tell you simply that it is ‘a set of cooking traditions and practices associated with the United Kingdom’. And yet how can something so vast and varied be described in just a few vague sentences, which barely scratch the surface of its depth and complexity?

British food today is a melting pot, a bubbling mixture of cuisines that have been stirred together as people from different cultures all around the world have settled here or passed through, introducing their own colours, their own recipes, their little culinary gems, their secrets, their flavours from far and wide. Over the years, Britain has welcomed Spanish, Portuguese, Italian, Mexican, Caribbean, Chinese, Indian, Turkish, African, Arabic, Thai, Korean, Australian and North American immigrants, to list but a few, along with their ideas, influences and ingredients. This is the Britain I recognize, and the one that I set out to discover through the recipes in this book, a diverse land that I know best through the food that I have eaten and the dishes that I have come to love, and which I cook over and over again.

We never travelled much in the UK as children, but since having my own kids I have discovered nooks and crannies that I never knew existed, and so my children’s ‘Britain’ is quite different to the one I grew up believing in. Writing this book has allowed me to travel even further, seeking out the hidden gems of the country I call my home, meeting exciting people who grow and farm our food, as well as innovators who have exceeded expectations, pushed boundaries and overcome adversity with their stories of imagination and hard work. These forward-thinking people are the true face of British food today, and you’ll get to know some of them in my TV series, Nadiya’s British Food Adventure. Meanwhile, the recipes I’ve collected together in this book will take you on a unique journey through the UK, celebrating the many culinary influences that have shaped us, and letting you taste for yourself the food and flavours that represent the real and diverse Britain that I know and love.
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This book takes you through each mealtime of the day, with recipes for hearty breakfasts and brunches, speedy lunches and easy midweek meals, as well as dishes you’ll love to cook when having friends over, fun ideas for parties, comforting everyday puddings and extra-special desserts. Recipes such as Masala Eggy Bread, Ploughman’s Cheese & Pickle Tart, Chilli Lasagne, Minted Lamb & Apple Pasties, Fish Pie with Cinnamon Sweet Potato, Easy Chicken Tikka Masala, Fennel Welsh Cakes, Malt Tiffin, Mango & Passionfruit Jam Roly-Poly, and Eton Mess Cheesecake are just a small taster of the 120 recipes that are proudly nestled in this book and which together reflect my food journey.

My Britain is many things. It’s thanks to a father – the daydreamer – who worked tirelessly to bring a bit of Bangladesh to his growing expat family. It’s down to a mother – the workforce – whose greatest skill, still, is feeding us into oblivion, no matter how hard she has to work to do it. It was shaped by a brother and sister who longed to be at home, craving comfort in a bowl of solid food, because mother’s food, whatever it was, meant home. It is two culinary worlds that collided spectacularly to create a grey area that is more colourful than a rainbow, with a pot of sprinkles at the end of it!

This is the Britain that I recognize and the Britain that I know so many other people will relate to. A Britain we should all be proud of, for the diversity that it offers through the food it has welcomed and the worlds it has joined together. This is not just my Britain, this is OUR Britain. Let’s feast our eyes and appetites on the amazing food it has to offer.
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Breakfast and Brunch

I often wonder who first came up with certain words to label the eating path of a day, and why each name was invented. All I can say is, thank you! I’m grateful for the breaks in our day that are dictated by the time on the clock and the rumble of our bellies. Especially the first meal of the morning. As a child, I loved breakfast – for me, it was all about the latest cereal advert on the telly, followed by a continual badgering of my dad as we walked the supermarket aisles. Not much has changed, and no matter how much I try to resist, I can still be taken in by the gimmicks of an all-singing, all-dancing, cereal-eating tiger. But breakfasts themselves have changed. They have kind of merged into elevenses, stuck their toes into brunch, walked into lunch and taken a nosedive into dinner! Some days I don’t know where breakfast starts or where it ends; we can eat it pretty much all day without even realizing it. I like to think that’s why we give it so many names. This chapter is a collection of my earlier-in-the-day recipes that regularly satisfy the bellies of my brood and prepare them for the day ahead.




CAYENNE EGGS BENEDICT

This is one of my favourite café breakfasts, for the kind of day when I’ve rushed out with just hot tea inside me and the intention to shamelessly shop and then ease the guilt by ordering something delicious, warm and filling. But it’s also a recipe that I love to cook at home, when I have someone special over for breakfast or just want to prove to myself that I can do it as well as any café. My method simplifies the two slightly more time-consuming (some may say tricky!) elements – the poached egg and the hollandaise – helping you save time and face for when you have someone to impress (even if it’s just yourself!).


Serves 2

PREP 15 MINUTES

COOK 20 MINUTES

spray oil

2 medium eggs

1 English muffin, sliced in half horizontally

butter, for spreading

1 tablespoon olive oil

6 rashers (I use halal smoked turkey rashers, but you can use bacon)

6 tablespoons full-fat mayonnaise

1 tablespoon whole/semi-skimmed milk

½ teaspoon cayenne pepper (increase to 1 teaspoon if you like it hotter)

1 teaspoon white vinegar

1 teaspoon fresh chives, chopped



1. Bring a litre of water to the boil in a small pan and leave on a medium heat.

2. Meanwhile, get a cup that is big enough to house an entire egg and a piece of cling film about 23cm square (or big enough to fit the inside of the cup). Push the cling film inside the cup.

3. Spray the inside generously with oil – this will stop the egg sticking to the cling film. Crack the egg into the cling film-covered cup. Seal it in by tying up the top and repeat with the second egg.

4. At this point, I become mesmerized by the look of a raw egg encased in cling film! Once you’ve finished admiring this sight, place the egg parcels in the pan of hot water for 5 minutes.

5. Have a bowl of cold water ready. When the eggs have been in the pan for 5 minutes, lift them out and immerse in the cold water.

6. Toast the muffin halves lightly until crisp around the edges. Butter them and place on your serving plates.

7. Add 1 tablespoon of olive oil to a medium pan and put on a medium heat. Add the rashers and cook them for 5 minutes, turning when required. They should be lightly crisp.

8. Put 3 rashers on each buttered muffin half.

9. Get a bowl of hot water ready. Take the eggs out of the cold water, cut off the top of the cling film and unwrap. Dunk the eggs in the hot water for 30 seconds to rewarm them. Lift out with a slotted spoon, drain on kitchen paper, then place carefully on top of the rashers.

10. Meanwhile, put the mayonnaise, milk, cayenne pepper and vinegar into a small pan. Stir on a low heat until the sauce is warm, check the seasoning, then spoon over the poached eggs. Sprinkle with chopped chives and a little more cayenne, if you like.
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CARDAMOM BANANA DROP SCONES

My children often begin the mornings with a sweet breakfast revolution, chanting, ‘Pancakes, pancakes, pancakes,’ until I drag myself out of bed. Believe me, this is no fun at 6 a.m. on a Sunday, but on the weekends the kids do tend to get their way and I often make these easy banana drop scones. (On a rushed weekday, it’s rice puffs with honey. So I can see why we have revolution two days out of seven!) These are like little baby pancakes with a hidden gem inside, and are so simple to make that it’s win-win for everyone. As an extra treat I make this fragrant cardamom caramel to go with them.


Serves 4 (makes 12)

PREP 20 MINUTES

COOK 20 MINUTES

For the cardamom caramel

125g soft brown sugar

50g unsalted butter

125ml double cream

1½ teaspoons ground green cardamom (see tip)

For the drop scones

140g self-raising flour

a pinch of salt

1 tablespoon caster sugar

1 large egg

150ml whole milk

1 large ripe banana, cut into 12 slices (about 1cm thick)

50g unsalted butter, for frying



1. First make the caramel. If your sugar is lumpy, rub it between your fingers to break up any big bits. Put the sugar and butter into a small pan and place on a medium heat. Cook for a few minutes, stirring all the time. As soon as the sugar has melted, take the pan off the heat.

2. Add the cream and cardamom and stir until it is all well combined. Set the caramel aside while you make the drop scones.

3. Place the flour, salt and sugar in a bowl and give it all a quick mix. Make a well in the centre and add the egg. Again, mix that in.

4. Stir in half the milk and you should get a thick paste. Add the rest of the milk and the mixture will slacken slightly, though it should still be thick. Perfect for dropping scones!

5. Put half the butter into a frying pan and place on a medium heat. Once it has melted, place the banana slices in the pan, well spaced out. Work in batches – I can fit about 6 slices in a 28cm pan.

6. Place a tablespoon of the drop scone mixture on top of each banana slice and leave to cook slowly on a medium to low heat for 4 minutes. The top layer should be covered in bubbles.

7. When the tops look less liquid and more set, turn them over with a spatula and cook for a further 3 minutes.

8. Once the drop scones are cooked, keep them warm on a plate, covered with foil, while you cook the second batch.

9. Gently reheat the caramel and serve generously alongside the warm drop scones.

Tip: If you can’t find ground cardamom, crush 8 cardamom pods in a pestle and mortar or a spice grinder, discard the green pods, then grind the seeds to a fine powder.
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BROWN MUSTARD POTATO RÖSTI

Although I often succumb to the quick fried variety when I am on the road, or when I’m just too tired to stop and make breakfast, there’s nothing quite like making rösti from scratch. Even so, nobody wants to start their day having to peel, chop and boil potatoes, especially not caffeine-free at 8 a.m.! So for this recipe, my spuds keep their skins firmly on and all they need is grating, before being flavoured with delicious brown mustard seeds and served with a crisp frilly egg. You simply need a box grater and the belief that potatoes do not have to mean faff first thing in the morning.


Serves 2

PREP 15 MINUTES

COOK 10 MINUTES

1–2 large potatoes (approx. 300g), washed well and skins kept on

salt and black pepper, for seasoning

1 teaspoon brown mustard seeds

3 tablespoons olive oil

2 large eggs

1 tablespoon roughly torn fresh coriander

brown sauce, to serve (optional)



1. Coarsely grate the potatoes on your grater’s largest setting.

2. By hand, take a small amount of the grated potato and squeeze all the excess moisture out of it. Getting rid of as much moisture as you can now will help the rösti crisp up later. Repeat with the rest of the grated potato.

3. Place the grated potato in a bowl, season with a large pinch of salt and the mustard seeds, and mix.

4. Place a medium frying pan on a medium heat (my pan is 28cm) and add 1 tablespoon of oil.

5. When the oil is hot, divide the potato mixture into two batches. Place the two mounds in the frying pan. Using the back of a spatula, flatten the mounds down and allow the potato to cook gently on a medium heat. This will take 5 minutes on one side.

6. Gently turn your rösti over and cook for another 3 minutes. They will be crisp on the outside. Transfer them carefully on to your serving plates – they may still be slightly fragile.

7. Using the same frying pan, wipe off any crumbs with kitchen paper, then add the remaining 2 tablespoons of oil and heat on a high heat until the pan is smoking.

8. Crack an egg directly into the pan – it should instantly start to frill around the edges. Once the egg has frilled, turn the heat down and allow the rest of the white to cook, making sure the yolk stays runny. This should take only a few minutes. Season the egg lightly with a pinch of salt. Repeat with the other egg (you can cook them both at once if your pan is large enough).

9. Place each frilly egg on top of a rösti, sprinkle with coriander leaves and black pepper, and serve while still warm. My kids love these with copious amounts of brown sauce, but I like the runny egg yolk to do the saucing for me.
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TURMERIC TOMATOES ON AVOCADO TOAST

There’s a lot in the news right now about the health benefits of turmeric, and this is a great way to add a bit of bright-yellow spice to the start of your day. (Better than the glass of turmeric and milk concoction that my sister is convinced tastes good! I would rather have mine with my tomatoes in the morning, as I prefer to eat my food slowly rather than the down-in-one method.) The sweetness of the tomatoes works really well with the smoky turmeric when cooked lightly over a low heat.


Serves 4

PREP 15 MINUTES

COOK 15 MINUTES

4 slices of sourdough (or slices of bread of your choice: white, brown, or the kind with no crusts for fussy non-crust eaters, etc.)

2 medium ripe avocados (approx. 400g)

a squeeze of lemon juice

4 tablespoons olive oil

2 cloves of garlic, finely chopped

20 ripe cherry tomatoes (approx. 400g), quartered

a good pinch of salt

½ teaspoon ground turmeric

2 tablespoons water



1. Toast the sourdough (or bread of your choice) until it’s just crisp, and set aside on a serving plate.

2. Cut the avocados in half, remove the stones and scoop out the flesh. Add a squeeze of lemon juice, then mash, using the back of a fork. The lemon juice will stop the avocado going brown while you cook the tomatoes.

3. Place a frying pan on a medium heat and add the oil. Once the oil is just hot, add the crushed garlic and stir for a few seconds, keeping an eye on it to make sure it doesn’t burn.

4. Add the quartered tomatoes and salt, and cook for 2 minutes.

5. Now add the turmeric and the water. Cook on a medium heat for 10 minutes, until the tomatoes have softened and broken down slightly. Be sure to keep an eye on them, making sure they don’t burn. If they do start to stick, just add another tablespoon of water.

6. Spread each slice of toasted sourdough with equal amounts of the mashed avocado and top with the hot cooked tomatoes.






SMOKED PAPRIKA CORNED BEEF & BAKED BEAN WRAP

Although I had heard of corned beef while I was growing up, I never really came across it until about 10 years ago. Out of curiosity, I bought a tin. It then sat in my cupboard for 5 years before I even considered doing anything with it. It’s certainly an acquired taste. I knew my old neighbour Norman lived on the stuff, but when I told him I was about to spice it up he was unimpressed and said it should only ever be eaten fried in slices and served with mashed potatoes and a fried egg. Of course, I did what I do best and ignored every word he said, and changed it anyway. This is my simple way of spicing up corned beef for a quick and easy meal.


Serves 4

PREP 15 MINUTES

COOK 15 MINUTES

1 tablespoon olive oil

1 clove of garlic, finely sliced

1 red onion (approx. 150g), chopped

salt, for seasoning

2 teaspoons smoked paprika

1 x 340g tin of corned beef, chopped into chunks

1 x 410g tin of baked beans

1 small bag of fresh coriander (30g, approx. 3 tablespoons), finely chopped

4 large tortilla wraps

1 lime, cut into 4 wedges

Greek yoghurt, to serve



1. Place a medium frying pan on a medium heat and add the oil. Once it has just warmed up, add the garlic, stir for a few seconds, then add the chopped onion. Season to taste and cook for about 5 minutes, until the onion has softened.

2. Stir in the smoked paprika and cook for 2 minutes. If the mixture begins to stick, just add a tablespoon of water and let it loosen.

3. Stir in the corned beef – it will start to break up a little.

4. Add the baked beans and cook gently for 5 minutes, making sure you keep an eye on it. The mixture is quite thick, so it will have a tendency to stick.

5. Take off the heat and stir in the chopped coriander.

6. Put the tortilla wraps into the microwave for 30 seconds, to warm them up and make them a little more flexible.

7. Place a quarter of the corned beef mixture in the centre of a warmed tortilla wrap. Fold over the two edges. Take the closest part of the wrap to you and fold over. Tuck the wrap in and roll. Cut in half at an angle.

8. Serve each wrap with a wedge of lime and a spoonful of Greek yoghurt.






GARLIC & PARSLEY EGG CUPS

There’s a growing trend online for recipes that involve edible containers, so you can eat whatever’s on the inside and enjoy the outside too. I’m talking cookie cups filled with milk, fondue served in its own edible bread bowl, and so much more. Not only does the edible exterior help things feel that bit more fun, it also makes you look so much more accomplished in the kitchen! And let’s not forget – if the casing is edible, think of all the washing-up you don’t have to do. So I’ve joined the trend, and used delicious garlic bread as a carrier for  some beautifully cooked eggs.


Serves 6

PREP 15 MINUTES

COOK 20–35 MINUTES

12 slices of white bread

80g garlic butter

12 small–medium eggs

12 pinches of salt

12 sprigs of fresh curly parsley



1. Preheat the oven to 180°C/160°C fan/gas 4.

2. Cut all 4 crusts off the bread (don’t be alarmed – don’t throw them away, put them on a baking tray ready to dry out in the oven, then blitz and make into breadcrumbs).

3. Using a rolling pin, roll each slice of bread until it is completely flat. This makes it much easier to work with later and gives you a crispier cup.

4. Melt the garlic butter (if you don’t have any at home, just take unsalted butter and add a minced clove of garlic to it).

5. Brush the inside of a 12-hole muffin tray with some of the melted garlic butter.

6. Line the inside of each hole with a slice of flattened bread, making sure to push the bread right into the base and edges. Don’t worry about being exact, as they are not meant to look identical.

7. Brush the inside of the bread with the remainder of the melted garlic butter.

8. Drop an egg into each cavity, then season them all with a pinch of salt and top with a parsley sprig.

9. Bake on the middle shelf of the oven for 18–20 minutes if you like a runny yolk. If, however, you prefer a firm yolk, leave to bake in the oven for 35 minutes.

Tip: Be sure to get small to medium eggs or there could be a serious case of egg spillage.
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CINNAMON & PINEAPPLE FRENCH TOAST

I’m all for dishing out credit where credit is due. I once heard a conversation between my husband and his sister about how, as children, they used to eat French toast with pineapple. My initial reaction was ‘oooooh’ – it sounded sophisticated and unusual … until it turned out to be a ring of tinned pineapple in the centre, not fresh as I’d imagined. But when I took my mother-in-law’s humble tinned pineapple idea and tried it for myself, I discovered that sometimes things are best left simple. So here’s her recipe, which I’ve not changed too much, except for the addition of cinnamon just to lift it.


Serves 2

PREP 15 MINUTES

COOK 10 MINUTES

1 x 435g tin of crushed pineapple (278g drained weight)

2 tablespoons soft brown sugar

½ teaspoon ground cinnamon

2 medium eggs

100ml whole milk

1 tablespoon caster sugar

4 slices of white bread

30g unsalted butter

2 tablespoons Greek yoghurt

a drizzle of honey



1. Drain the tinned pineapple in a colander, then take small handfuls of it and make sure you squeeze out all the excess moisture. Nothing worse than moisture and bread – bad combination! Put the pineapple into a bowl with the sugar and cinnamon, stir and set aside.

2. Using a large plate with sides, crack in the eggs and add the milk and sugar. Whisk lightly with a fork.

3. Take the 4 slices of bread and sandwich them together in pairs with half the pineapple mixture.

4. Put a frying pan on a medium heat, add half the butter and leave it to melt.

5. Once the butter has melted, dip the first pineapple sandwich into the egg mixture, turning it over so it is coated on both sides. Place in the pan with the melted butter. (Alternatively, if you have a pan big enough to cook both sandwiches at the same time, add all the butter to the pan at once and cook them together.)

6. Cook on a medium heat for 2 minutes, until the bread is a golden colour and the eggy bits have cooked through.

7. Now turn over gently, using a spatula and a fork (for extra insurance), and cook on the other side for 2 minutes. Place on a piece of kitchen paper to drain off any excess butter.

8. Now do the same with the other pineapple sandwich. Add the remaining butter, dip both sides, fry both sides and drain.

9. Cut the sandwiches in half, and serve with a tablespoon of yoghurt drizzled with a little honey.






BLACK PEPPER & SMOKED SALMON OMELETTE

Whether it’s a plain and simple dinner for one, or something for feeding a crowd, an omelette is quick, versatile and can be flavoured and changed around in so many ways. The mixture of smoked salmon and black pepper in this one makes a winning combination. So often, black pepper is used as seasoning and you can’t really taste the pepper itself, but if you treat it like a spice, rather than a seasoning, that’s when it really comes into its own.


Serves 2

PREP 15 MINUTES

COOK 10 MINUTES

6 medium eggs

½ teaspoon salt

2 teaspoons freshly ground black pepper

50g unsalted butter

100g smoked salmon, sliced

2 tablespoons chopped fresh chives

buttered wholemeal bread, to serve (optional)



1. Crack the eggs into a bowl and season with the salt and pepper.

2. Place a medium frying pan (about 20cm, preferably non-stick) on a high heat and add half the butter. Once the butter has melted, pour in half the egg mixture.

3. Gently stir the egg mixture three or four times, scraping away at the edges. Lower the heat to medium.

4. Add the slices of salmon all over the top, then the chives. Lower the heat completely, cover and cook for 3 minutes.

5. Remove the omelette and keep warm on a plate, covered with foil. Put the pan back on the hob, turn the heat up to medium, add the remaining butter and cook the second omelette in the same way as before.

6. I like to eat this just as is, but if you are feeling hungrier it also tastes pretty good sandwiched between slices of buttered wholemeal bread.
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CHERRY, ALMOND & NUTMEG TARTS

Pop Tarts: we’ve surely all heard of them, and I imagine most people have probably tried one too. Or do I only speak for myself when I say that Pop Tart curiosity once got the better of me and as a teenager I felt I just had to taste this American breakfast phenomenon? It was quite something watching it pop out of the toaster like the biscuit equivalent of a 5-year-old on sugar. But it became an entirely different tale when my eagerness led to a very burnt mouth. This recipe is my more grown-up interpretation. The tarts are sweet, easy to make and have a hint of spice. But like my encounter with their 1999 counterpart, these too can scald an unsuspecting mouth if served hot. So please eat with caution.


Serves 8

PREP 30 MINUTES, PLUS CHILLING

COOK 20 MINUTES

For the tarts

icing sugar (approx. 20g), for dusting

500g shortcrust pastry

150g cherry jam

½ teaspoon ground nutmeg

1 medium egg, beaten lightly

For the almond icing

100g icing sugar, sifted

1½ tablespoons water

¼ teaspoon almond extract

20g toasted flaked almonds



1. Dust the surface of the worktop with plenty of icing sugar and roll out the pastry to a 30 x 35cm rectangle. Place it on a piece of baking paper and then on a tray. (This will help you move the pastry in and out of the fridge.)

2. Cut right down the middle of the pastry lengthways, giving you two long equal rectangles. Now make three cuts across widthways to give you eight equal rectangles. Place in the fridge.

3. Put the jam in a bowl, add the ground nutmeg and mix.

4. Have a baking tray lined with baking paper ready. To each rectangle of pastry, add 1 teaspoon of jam on one side, making sure to avoid the edges. (Don’t be tempted to add extra jam – I once learned this the hard way!)

5. Brush the edges with the eggwash and fold over the other half of the pastry. With the tip of a dinner knife, press down to seal the edges. This is crucial unless you enjoy flowing molten lava jam.

6. Do the same with the remaining seven pastries. Brush the tops with the eggwash and place in the fridge for 20 minutes.

7. Preheat the oven to 200°C/180°C fan/gas 6.

8. Take the pastries out of the fridge and bake on the middle shelf of the oven for 20–25 minutes. Place on a wire rack to cool.

9. To make the icing, put the icing sugar, water and almond extract into a bowl and mix to a smooth paste. Cover the tops of the pastries with icing and sprinkle with crushed toasted almonds.

Tip: If you want to eat these warm, I don’t recommend using the toaster, but you can quickly zap them in the microwave.
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MASALA EGGY BREAD

Hands up who loves eggy bread? Well, everyone in my house loves it in every form and we are always looking for new ways of eating the stuff. Which is why I couldn’t resist including two recipes for it, one savoury and one sweet (see also Cinnamon & Pineapple French Toast). It really is a good base to take on all sorts of flavours, and this eggy bread recipe uses up some of the ingredients that I always have at home. Rather than putting the extra ingredients into the egg mixture at the start, here they are added carefully afterwards, to keep all the flavour on top of the toast. You will need a spatula and a steady hand.


Serves 4

PREP 15 MINUTES

COOK 10 MINUTES

1 red onion (approx. 150g), chopped

1 teaspoon whole cumin seeds

½ teaspoon chilli flakes

1 tablespoon chopped fresh coriander

½ teaspoon salt

4 medium eggs

4 slices of bread

50g butter



1. Put the chopped onion, cumin seeds, chilli flakes, coriander and salt into a bowl. Using your hands, squeeze all the ingredients to macerate and soften them. Set aside.

2. Crack the eggs on to a rimmed plate or shallow dish and season. Whisk lightly, using a fork.

3. Take a slice of bread and dip it in the egg mixture. Do the same with the other pieces of bread and set aside on another plate.

4. Place a large frying pan on a medium heat, then add half the butter and allow it to melt gently.

5. Add 2 slices of soaked bread to the pan and top each with a quarter of the onion mix. Cook for 2 minutes.

6. Using a wide spatula, gently and quickly flip the bread slices over. The onion side, facing down, should now cook for a further 2 minutes. Put the slices on a plate and cover with foil to keep them warm.

7. Wipe out the pan with kitchen paper, add the rest of the butter and fry the other 2 slices of bread the same way.
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| dedicate this book to my grandparents -
Dada, Dadi, Nana and Nani - who made sacrifices
we will never truly understand or appreciate. They
gave up their lives, their quiet hopes, their silent
dreams and their loved ones to give us what we
have today. Thanks to them we can say we are
children of the world, and can see with our own

eyes the world they only ever dreamed of seeing.
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