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For my mum and my girls
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Introduction

My mum’s butter knife, scratched and familiar; my gran’s recipe book, handwritten and worn; the whisper of recipes muttered over kettles long before there was a cookbook on the shelf. This book is about those precious heirlooms and cherished moments – the flavour of Scotland held in hands, traditions and memories.

There is a depth and history to Scotland’s food that reaches far beyond deep-fried Mars bars or urban myths about haggis. Kitchens were humble and full of life – recipes passed by word of mouth, scraps of paper shared between friends, generations stitching together simple meals. Nothing was wasted. Cooking was shaped by whatever the land provided: peat smoke for flavour, the sea’s bounty for sustenance and the garden’s seasonal riches.

I grew up in Helensburgh, about 40km (25 miles) northwest of Glasgow – a town perched on the north shore of the Firth of Clyde, at the mouth of the Gareloch, with hills rising to the Highlands in the north. Over a short walk, the scenery shifts from sea-swept promenades to rolling hills with views of Loch Lomond, holding memories of beach barbecues and refreshing dips followed by ‘chittery bites’ that my mum had made and popped into our cold hands.

Family meals often included stovies, Scotland’s nourishing bowl food made on Mondays from Sunday’s leftover roast. Or a pizza supper (deep-fried pizza and chips) with the sharp smell of vinegar penetrating the newspaper wrapping, warm on my lap after a swimming lesson at the local pool. For a sugary hit, there was traditional tablet, a sweet, crumbly treat scraped from the saucer beside the stove as my mum made it. On Saturday morning walks to the paper shop with Dad, we’d return with half a dozen morning rolls, their fillings already imagined.

I’m old enough to remember those meals and lucky enough that my mum taught me how a potato, a handful of oatmeal and a bit of salt and butter could hold a story. But life changes – new ingredients arrive, we move away, time grows shorter. Sometimes those simple, comforting recipes drift out of reach. This book began as a keepsake for my children – to rescue those recipes, to record a feeling of home – but also as an invitation for others to discover what happens when memory meets invention.

Through the pages of this book, you’ll find tradition – shortbread that crumbles and melts, soups that clothe the cold with smoky bones and root vegetables, puddings that whisper of childhood, lunches that carry the stories of Saturday afternoons. You’ll also find reinterpretations – flavours turned a little sharper or softer, textures revisited, shapes reimagined. Then, there’s creativity – recipes where I walk between worlds, drawing on old smells and new tastes, letting the memory of Scotland’s larder speak in a fresh voice. My mum’s influence is everywhere, but I’ve let my own hand reach out, too – shaped by life in Glasgow, my years in London and my new home in Australia, and by my desire to make food that feels both ‘then’ and ‘now’.

I’m not a professional chef, I’m a home cook, who almost always chooses the effort of the kitchen over the ease of a takeaway. Wherever you cook – whether in Glasgow, London, Melbourne or under different skies – I hope these recipes bring you warmth, stir your memories and maybe even inspire you to invent something new, building your own traditions.



[image: Coastal Scottish town with white houses clustered along rocky shoreline, clear blue water in foreground with a small boat, under partly cloudy sky.]

My Scottish Pantry

To build a pantry rooted in Scotland’s heritage, these are the staples worth keeping close. Many have deep roots in tradition; others entered Scottish kitchens more recently, but now feel part of what we call ‘Scottish food’. Use them in old ways. Reimagine them in new ones.

Grains and Pulses

Oats

Probably the grain most associated with Scottish cuisine, oats have been cultivated in Scotland for centuries due to their adaptability to the cool, damp climate. I mainly keep two types of oats in my pantry. First, porridge or rolled oats, which can be used in so many ways – ground to a smaller groat for quicker cooking or right down to a flour for baking. Second, and likely the one I reach for most, is fine-ground oatmeal, sometimes referred to as Scottish oatmeal or oat bran. It’s incredibly versatile – great for porridge, oatcakes, breading fish or chicken and thickening stews and soups. It’s a real multitasker. There are also steel-cut or pinhead oats, which I use more rarely but are brilliant for a more textural porridge, a ‘ris-oat-to’, or skirlie (fried oatmeal).

Barley

Barley has long-held roots in Scottish agriculture and is used predominantly in whisky-making or as animal feed. However, it remains a staple in household cookery, making a delicious base for a hearty risotto and adding substance to soups, such as Scotch broth, and stews. When ground, it’s a great addition to traditional bannocks (flatbreads). The ancient form of barley known as beremeal is native to the Scottish islands and is still grown and milled in Orkney.

White Beans and Butter Beans

Beans have long provided protein when meat was scarce and are often added to hearty soups and stews. I always keep white beans and butter beans – both dried and canned – in my pantry. They’re brilliant for purées and dips. My mum would often make a big bowl of butter beans, cooked in her pressure cooker, to accompany dinner, simply served with butter and black pepper. They’re still a favourite of mine today.

Yellow and Green Split Peas

Dried peas were a staple in Scottish kitchens. I use yellow split peas for Pease Brose (see here) as a healthy breakfast alternative and they add a wonderful thick texture to my Lentil Soup (see here). Green split peas are also great in soups or stews. I use them for my easy mushy peas (see here) when marrowfat peas are hard to find.

Red Lentils

More recent in adoption, red lentils cook quickly and are the backbone of a good lentil soup. They’re also commonly seen in broth mixes and are great as a thickening agent in soups and stews.

Vegetables and Alliums

Root Vegetables (Potatoes, Swede and Carrots)

Introduced between the 16th and 18th centuries, these vegetables adapted well to Scotland’s climate and had a huge impact on agriculture and culinary development. They became essential in Scottish diets due to their yield and versatility – mashed, roasted, baked, in soups, stews and pies. Where would a Scottish breakfast be without tattie (potato) scones? Or haggis without neeps and tatties (swede and potatoes)? They are often used together in meal preparation, soups or stews, like a Scottish mirepoix!

Leeks, Onions and Spring Onions

These hardy alliums, often grown in kitchen gardens, are the starting point for many traditional dishes, such as stovies, mince and tatties, cock-a-leekie soup and Scotch pies. In pies and bridies (pasties), the addition of onions is often signalled by two holes in the pie lid.

Kale

For centuries, this hardy green was fundamental to the rural Scottish diet due to its ability to tolerate a cold climate. Winter gardens frequently included kale – often spelt ‘kail’ – which gave rise to the term kailyard. Having had a modern-day resurgence as a superfood, you can use it freely in soups, roasted or even in a salad. I love it in a pesto-like oil to dress hearty Scottish soups.

Flours, Raising Agents and Fats

Flours and Raising Agents

I always keep plain, self-raising, wholemeal and strong white bread flour in my pantry. All have their place. Self-raising is great for quick tattie scones, although these can also be made with plain flour and baking powder. Raising agents like yeast, baking powder, bicarbonate of soda and cream of tartar allow for lighter breads and cakes. Use bread flour for yeasted breads and plain flour for cakes, scones, pastry and bannocks. Combine raising agents with acid (such as vinegar or lemon juice) for an extra rise in quick bakes.

Butter, Suet, Lard, Dripping and Beef Tallow

These traditional fats enrich, add texture and deepen flavour. Use suet in steamed puddings and dumplings; butter in baking and for spreading; lard in pastry (particularly hot-water crust); and beef tallow or dripping for frying and roasting, ideal thanks to their high smoke point.

Acids

Vinegar and Lemon Juice

Acid is vital in any kitchen. It activates rising in baked goods, lightens batters and adds a balancing flourish to sauces and gravies. I keep a variety of vinegars – malt, red wine, white wine, sherry and white vinegar. Try to have at least one and always keep a lemon on hand.

Sweeteners and Syrups

Sugar, Honey, Golden Syrup, Treacle and Malt Syrup

Before cheap sugar, honey was the primary sweetener. Try to buy local honey wherever you live as it will be infused with local botanicals. When trade routes opened, sugar and syrups became widespread and the Scots developed quite a sweet tooth. Use caster sugar for baking, brown sugar for caramel notes and icing sugar for glazes. Malt syrup (from barley) adds a malty flavour – perfect in digestive biscuits. These sweeteners are useful in baking, preserving, glazes, sauces, desserts and even for balancing savoury dishes.

Dried Fruits and Mixed Peel

Dried Fruits

I don’t think I ever used as much dried fruit as when I started exploring Scottish cooking. It is prolific in Scottish baking and has been used since the 17th century. Everyone has a preference – I like sultanas, currants, figs, dates and cranberries. They’re largely interchangeable, depending on taste.

Mixed Peel

Oranges and lemons were also imported around the 17th century and found a place in baking, especially in the form of mixed peel. I love using citrus – even just the zest. My kitchen is constantly littered with ‘bald’ lemons.

Herbs and Spices

Parsley, Sage, Rosemary and Thyme

These herbs are closely associated with Scottish cooking and were traditionally grown in cottage gardens, each with symbolic meaning in folklore. It’s believed the Romans brought rosemary with them when they conquered Britain. Parsley grew prolifically in my childhood garden and I now grow all four main herbs and use them freely.

Bay Leaves

I love the flavour bay leaves impart to soups, stews and oils. A Mediterranean native, bay trees are hardy enough to grow in Scotland, meaning fresh leaves on hand all year round.

Juniper

This is a native Scottish shrub, most commonly associated with gin distilling. It has a great flavour, is easy to buy dried and can be used to flavour meats, preserves and infused liquids. I use it in My Scottish 7-Spice Blend (see here).

Allspice, Nutmeg, Coriander, Cloves, Cinnamon, Ginger and Caraway Seeds

These spices arrived via historic trade routes and are used in puddings, cakes, festive bakes and preserves, plus in savoury dishes for warmth. Allspice was originally known as ‘Jamaica pepper’ and was often used as we might use black pepper today. You will find all of these in my Scottish spice blends.

Berries and Citrus Fruit

Strawberries, Raspberries and Brambles (Wild Blackberries)

I used to go berry picking with my mum, filling punnets with juicy berries and more than a few directly filling my mouth on the way. In-season Scottish berries are in a league of their own. Brambles were always picked wild but they are now easier to buy. Use berries in jams, chutneys, crumbles, desserts, cream infusions, cocktails and syrups.

Citrus Fruit

Citrus fruit add acid and fragrance to any dish. Lime, in particular, has a special Scottish connection through lime cordial. In 1867, in Leith, Scotland, Lauchlan Rose developed a method to preserve lime juice by replacing alcohol with sugar – making it more accessible and shelf-stable. (Find my recipe on here.)

Spirits and Infusions

Whisky

A defining Scottish spirit with centuries of history, from illicit home distilling to regulated distilleries. Use whisky in cooking, both savoury and sweet: whisky sauces, glazes, desserts like bread pudding or caramel sauce, infusions and cocktails, plus, obviously, the occasional dram on its own.

Gin

My favourite tipple. Gin distilling has had a resurgence in recent years using traditional botanicals like juniper. Use it in infusions, cocktails, syrups, dressings and pickling – try my Gin-and-Tonic Pickled Onions.

Rum

Rum entered Scottish kitchens via trade routes in the 17th century. The sugar trade in Glasgow fuelled its popularity, leading to cocktails like the renowned Glasgow Punch. Scots were even pioneers in distilling equipment but high duty costs made rum expensive and whisky eventually became the drink of choice. Today, local distilleries are crafting excellent Scottish rum. Use it in cocktails, sauces and marinades.

Irn-Bru

Often referred to as ‘Scotland’s other national drink’, Irn-Bru is a distinctive orange soft drink introduced to the world in 1901. Known for its unique flavour, it is a staple in many Scottish households and is fantastic in both sweet and savoury dishes.
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Scottish Benedict with Whisky Hollandaise

This is a Scottish take on a classic eggs Benedict. Layer tattie scones with sautéed kale, then take your pick from haggis, black pudding, Lorne sausage, bacon and white pudding. Any selection of these will tick all the boxes on the Scottish breakfast bingo card. Top with a soft poached egg and the crowning glory of a smoky whisky hollandaise.

Serves 4

• Neutral oil, for frying

• 4 slices of haggis

• 4 slices of black pudding

• 8 Tattie Scones, cut into rounds

• 150g (5½oz) kale, chopped

• 20g (¾oz) unsalted butter

• Splash of vinegar

• 8 eggs

• Salt and ground black pepper, to taste

• Cayenne pepper, to garnish

For the whisky hollandaise

• 125g (4½oz) unsalted butter

• 1 tablespoon Scottish whisky

• 1 tablespoon lemon juice

• 2 egg yolks

• 1 tablespoon chopped chives

• Pinch of cayenne pepper

• Salt and ground black pepper, to taste

This is a quick method, so start by making the whisky hollandaise. Melt the butter in a jug and leave to cool slightly. The milk solids will sink to the bottom and the clarified butter will remain on the top.

In a tall container, combine the whisky, lemon juice and egg yolks with a pinch of salt, and blend with a handheld immersion blender. With the motor still running, slowly pour in the melted clarified butter (stop before you reach the milk solids). The sauce will emulsify and thicken beautifully. Stir in the chopped chives and season with cayenne pepper and black pepper to taste. You can leave this to sit for 15 minutes while you cook your eggs and other elements but it is best made and eaten straight away rather than reheating.

Heat a little oil in a large frying pan over a medium–high heat and start to fry the haggis and black pudding. Toast the tattie scones at the same time.

In a separate pan, sauté the kale in the butter until softened and wilted. Season with salt.

Bring a saucepan of water with a splash of vinegar to the boil. Working one at a time, crack each egg into a small cup. Reduce the heat under the pan and carefully drop in the eggs. Bring the water back to a light simmer and poach the eggs for precisely 3 minutes. Remove the eggs immediately with a slotted spoon and drain on kitchen paper.

To serve, place a warm tattie scone on each of 4 plates and top with the sautéed kale. Add the slices of black pudding and haggis, then another tattie scone. Top each with two poached eggs, then carefully spoon some of the whisky hollandaise over the eggs. Sprinkle with a little more cayenne pepper and a grind of black pepper.

That’s a good breakfast indeed.
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Pease Brose

Brose is a traditional Scottish term for cooking ‘meal’, such as oats or barley, with boiling milk or water. In this case, I use ‘peasemeal’, which is made from yellow peas. Pease meal has been eaten since Roman times but fell out of favour, replaced by the more popular oat porridge. It tends to be eaten as a savoury breakfast and is an incredibly healthy way to start the day, full of plant-based protein and fibre with a low GI.

I use yellow split peas for this recipe as they are easy to find. They are roasted before cooking to increase their nutritional value, before being ground and made into your brose. I think it’s worth roasting a whole bag of split peas, then storing them for ease of use. They are easier to grind when you have more and the flour also makes great fritters.

You can top this with whatever you fancy – it’s incredibly adaptable.

Serves 2

• 100g (3½oz) yellow split peas

• 600ml (20fl oz) vegetable or chicken stock

• 30g (1oz) unsalted butter, plus an extra knob for the pease meal

• ½ teaspoon ground nutmeg

• 12 cherry tomatoes, halved

• Squeeze of lemon juice

• Salt and ground white and black pepper, to taste

• 25g (scant 1oz) feta cheese, crumbled, to serve

To garnish

• Chilli oil

• Chopped parsley

Preheat the oven to 180°C fan (400°F), Gas Mark 6.

Spread the split peas over a baking tray and lightly toast in the oven for about 15 minutes, turning halfway through, until they smell fragrant and are lightly golden. Set aside to cool, then blitz to a powder in a food processor. Store any extra peasemeal in an airtight jar.

Add the stock to a saucepan and bring to a simmer. Pour in the peasemeal slowly while whisking constantly. Keep the heat low and stir until it is cooked through and thickened. Stir through the knob of butter and nutmeg and season to taste with salt and white and black pepper.

Meanwhile, melt the 30g (1oz) butter in a separate small pan.

When foaming, add the cherry tomatoes, season and leave to soften. The juices will merge with the butter to make a simple, tasty sauce. Season to taste and finish with a squeeze of lemon juice, swirling the pan to emulsify.

To serve, add the pease brose to a bowl, top with the softened tomatoes and crumbled feta, then drizzle over some chilli oil and garnish with a little chopped parsley. A fried or poached egg wouldn’t be unwelcome here either!
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Mealie Pudding (White Pudding)

White pudding or mealie pudding is a steamed breakfast pudding made from oatmeal, beef fat and onion. We used to call it ‘Mealie Jeems’. This is an easy way to make it at home without the need for sausage skins. I steam it in a loaf tin, slice it when cool, then fry it. Believe me, the crispy edges, with soft mealie filling, topped with a poached egg, is just fabulous. It’s also amazing served alongside a roast chicken with crispy potatoes. In fact, it’s very similar to my chicken stuffing, so I’m not averse to throwing in some mixed dried herbs or thyme – not traditional, but tasty.

Makes about 12 slices

• Neutral oil, for greasing

• 150g (5½oz) beef tallow

• 250g (9oz) fine-ground oatmeal (or oat bran)

• 250g (9oz) grated onion (about 2 medium brown onions)

• 500ml (18fl oz) beef stock

• 1½ teaspoons salt

• ½ teaspoon each of black and white pepper

• 1 teaspoon allspice

• 2 teaspoons mixed dried herbs (optional)

To serve

• Rashers of bacon

• Sautéed spinach

• A sausage

• Half a grilled tomato

• Tommy K

Preheat the oven to 180°C fan (400°F), Gas Mark 6. Grease a 900g (2lb) loaf tin with a little oil.

Melt the beef tallow in a small pan, then add this to the rest of the ingredients in a large bowl and mix well. Pour into the prepared tin, cover with a layer of greaseproof paper, then place the loaf tin in a larger roasting tray filled with a kettleful of boiling water. Cover the whole thing in kitchen foil so it is well sealed and bake for 1½–2 hours.

You can eat this straight up, as it is, or cover and refrigerate. When ready to eat, cut the mealie pudding into slices about 2cm (¾ inch) thick. You can reheat it in several ways: steam, microwave or, my favourite, by frying. You won’t need much fat, just a light spray, then fry the slices until crispy and golden on each side. This is not traditional, but I love the crispy edges. Simply serve with a couple of rashers of bacon, sautéed spinach, a sausage, half a grilled tomato and some Tommy K – or as part of a full Scottish breakfast.



[image: A Scottish breakfast with mealie pudding slices, bacon, sausage, spinach, half a grilled tomato, and a small pot of sauce on a plate.]


Lorne Sausage (Square Sausage)

This has Scotland written all over it! More like a burger than a sausage, as it has no casing, this square sausage is formed in a loaf tin, then cut into slices. Its place is firmly fixed on a Scottish breakfast menu – my childhood Saturday mornings nearly always started with a roll and square sausage. This is my version, heavily spiced with My Scottish 7-Spice Blend and a hit of cayenne pepper.

Makes about 12 slices

• 500g (1lb 2oz) minced beef (not lean)

• 500g (1lb 2oz) pork belly rashers, minced (or fatty minced pork)

• 100g (3½oz) panko breadcrumbs, blitzed to a fine crumb

• 2 teaspoons My Scottish 7-Spice Blend

• 2 teaspoons My Scottish 7-Spice Salt

• 1 teaspoon white pepper

• 1 teaspoon cayenne pepper

• 1 teaspoon ground mace

• 175ml (6fl oz) cold water

• Neutral oil, for frying

To serve (optional)

• Morning Rolls

• Tattie Scones

• Fried eggs

• Tommy K

Combine all the ingredients in a large bowl and mix thoroughly with your hands. I wear plastic food-safe gloves for this.

Line a 900g (2lb) loaf tin with clingfilm, leaving plenty overhanging the edges. Press the sausage mixture into the tin, pressing hard into each corner. Cover with the overhanging film and either chill in the refrigerator overnight or pop in the freezer for a couple of hours to firm up.

Take the block of sausage out of the tin and gently cut into slices ready for frying. Fry in a little oil until caramelized on each side and cooked through.

For the best breakfast, serve in a Morning Roll and



[image: A breakfast roll filled with two square sausages, a tattie scone, and a fried egg. A cup of tea and a small pot of ketchup sit nearby.]

Tattie Scone and Bacon Piece
















[image: A person holds a tattie scone and bacon piece, which consists of crispy, crunchy bacon sandwiched between two soft, warm, golden tattie scones.]

Crabby ‘Scottish’ Crumpet
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