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Spiced Pancakes with Roasted Rhubarb & Raspberries, Greek Yoghurt & Toasted Pumpkin Seeds

The first check of the day buzzes the kitchen and Miriam turns, takes it from the printer and slots it into the check rail in front of her. Two pancakes. It begins. Mornings in the restaurant see plates piled high with pancakes flying round the building at some pace, trying to keep up with a weekend crowd in urgent need of sustenance.

We’ve adapted our pancake recipe over the years, originally from a friend, Shaun Hurrell, a talent in all arenas of food. We vary the spices and sometimes use kefir, buttermilk or ricotta; the toppings change throughout the year but every way they are delicious, especially when cooked in lots of good-quality salty butter. The salty–sweet balance is key. Buttery roast pears with maple syrup, poached apples with miso caramel sauce, fresh strawberry compôte with almonds, blackberry and bay coulis… whatever the season we have the topping, and this rhubarb and raspberry version is a firm favourite.

Makes 8 pancakes

For the pancakes

40g (1½oz) salted butter, melted, plus extra for the pan

2 free-range eggs

75g (2½oz) natural (plain) yoghurt

150ml (½ cup plus 2 Tbsp) whole milk

160g (5¾oz) plain (all-purpose) flour

1 Tbsp (¼oz) baking powder

pinch of fine salt

20g (¾oz) caster (superfine) sugar

½ tsp ground ginger

½ tsp freshly grated nutmeg

For the roasted rhubarb & raspberries

6 rhubarb sticks, sliced into 2.5cm (1in) pieces

250g (9oz) raspberries

3 Tbsp caster (superfine) sugar

1 unwaxed orange, juiced and zested in wide strips

To serve

Greek full-fat (whole) yoghurt

50g (1¾oz) toasted pumpkin seeds

Preheat the oven to 180°C fan/200°C/400°F/Gas mark 6.

For the pancakes, mix all of the wet ingredients together in a bowl, and then mix all of the dry ingredients in a separate bowl. Then sieve the dry into the wet and mix thoroughly. It is okay if there are still a few lumps.

To roast the fruit, arrange the rhubarb pieces in a single layer in a roasting tray, scatter over the raspberries and caster sugar, then squeeze over the orange juice and strips of zest. Roast for 15 minutes, then allow to cool.

To cook the pancakes, melt a knob of butter in a non-stick frying pan (skillet) and heat until sizzling, then swirl to cover the whole pan (add more butter if it is shy). Add dollops of pancake batter – a large heaped serving spoonful per pancake – they will expand quite a lot, so leave space: 3 in the pan at a time is ideal. Cook for around 2–3 minutes per side until golden brown, flip and repeat; they should be springy to the touch when done. You can keep them in a low oven while you make the rest, if you have a lot of people to feed.

Top the warm pancakes with the roasted rhubarb and raspberries and all their juices, a dollop of Greek yoghurt and a scattering of toasted pumpkin seeds.

Tip

The batter will keep in the fridge for up to 5 days, so you can make it in advance and fry off pancakes all week if you fancy. It will expand so leave room in the tub.

Alternatives

Roast strawberries with thyme, yoghurt & almonds

Roast plums with star anise, crème fraîche & date syrup

Maple roast pears with double cream
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Crumpets with Summer Fruit Compôte

Standing in the prep kitchen watching the crumpets cook, I gently burst the bubbles of air as they rise to the top of each crumpet. It is a very enjoyable and therapeutic start to the day; you can’t rush them. The batter sizzles gently in the crumpet ring, slowly becoming more than the sum of its parts, forming a whole; as the bubbles rise through the centre, it cooks and takes on the recognisable crater-like top of a crumpet.

I encourage you to give these a go when you have some time on your hands; they are a world apart from the rubbery shop-bought ones. I lay them out in large trays, crumpet after crumpet in lines, each one improving as I get back into the rhythm of it after some time off the menu. Trying to spot which one is the best: that one, I think… I might just eat it.

Makes 12

For the crumpets

175g (6oz) plain (all-purpose) flour

175g (6oz) strong bread flour – we use Gilchesters unbleached white flour

14g (½oz) active dried yeast

350ml (1½ cups) warm whole milk

1 tsp caster (superfine) sugar

175ml (¾ cup) tepid water

1 tsp bicarbonate of soda (baking soda)

1 tsp fine salt

butter, for greasing and frying

For the compôte

500g (1lb 2oz) mixed berries – strawberries, raspberries, blueberries, blackcurrants or redcurrants

50g (1¾oz) caster (superfine) sugar

juice of 1 lemon

Equipment

crumpet rings

Mix the two flours with the yeast in a large bowl. Gently heat the milk in a pan and add the sugar, stirring until it has dissolved. Mix the warm milk into the flour mix and combine until smooth, cover with cling film (plastic wrap) and leave somewhere warm for 1 hour.

Meanwhile, mix together the water, bicarbonate of soda and salt in a small bowl, stirring until dissolved. Then add it to the crumpet dough, mix it until smooth, then leave, covered, for a further 20 minutes until the surface is strewn with bubbles.

For the compôte, combine the berries and sugar in a pan and heat gently, stir until the sugar is dissolved, then add the lemon juice. Simmer for 5 minutes, then remove from the heat and leave to cool.

Rub the crumpet rings with butter, as you would grease a cake tin. Set a non-stick frying pan (skillet) over a medium heat. When hot, place 4 crumpet rings in the pan, add a little nubbin of butter to each one and swirl it around. Use a ladle to fill each ring about three-quarters full. The dough is quite loose and unruly so it may take you a couple to get the hang of it – and it will expand. Try to avoid any spillages over the edges, otherwise you will struggle to get the crumpet out of the ring. Each crumpet will take about 10 minutes to fully cook through – keep them over a medium heat and prick the surface as the bubbles rise, allowing air holes to form all the way through. When they have firmed up across the whole surface and feel springy to the touch, turn them and cook for 2 minutes on the other side. They should easily fall out of the rings and are ready to eat straight away.

The crumpets will keep in an airtight tin or tub for 3 days.

Tip

The compôte is also great with cakes or pancakes, and can be made using any number of other fruits.
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Whipped Feta on Toast with Figs, Pistachio & Honey

Brunch is in full swing and pretty plates of whipped feta are winding their way through the restaurant, I love the colours in this recipe – muted pinks and greens, with a tumble of coordinating pistachios. It would be a stretch to say I invented whipped feta, but I was definitely a pioneer in my neck of the woods for some years. Whipped feta on toast became something of a signature lunch dish when I opened my first restaurant. I love the combination of the aggressively salty cheese, the bitter olive oil and the sweet fresh fruit cutting through it all. It has had many iterations over the years: fresh peaches, smoked leeks, roast cherries, blood oranges. This is a lovely version to make in late summer when figs are at their peak, all soft and sweet, with crunchy pistachios, honey and fresh mint.

Serves 2

2 whole slices of sourdough bread

For the whipped feta

200g (7oz) feta cheese

40g (1½oz) Greek natural (plain) yoghurt

20ml (1 Tbsp) extra-virgin olive oil

To serve

fresh figs, cut into wedges

mint leaves

honey

toasted pistachios

Crumble the feta with your hands until you have a fine crumb. Place in the bowl of a stand mixer or blender, add the yoghurt and olive oil, and whip on a high speed until smooth and aerated. If you are not using it straight away, put it in the fridge; it will firm up as it chills.

Toast the slices of bread until golden.

When you are ready to serve, use the back of a spoon to smoosh the whipped feta onto your toast, making little waves as you move across the toast. Tuck the figs and mint leaves into the nooks and crannies of your feta, finally drizzling with honey and scattering with toasted pistachios.

Tip

For an ultra-smooth version of the whipped feta, put all the ingredients in a blender, add 1 ice cube and blend.

Alternatives

Fresh peach, amond & mint

Blood orange & walnut

Strawberry & basil

Roast tomato, nasturtium & toasted pumpkin seeds
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Overnight Oats with Grated Apple, Sultanas, Ginger & Cinnamon

A summer porridge of sorts, there are lots of versions of these soaked oat breakfasts. Bircher muesli is the one that everyone talked about for a while, the invention of a Swiss doctor who witnessed the health benefits of incorporating raw fruit into his patients’ diets. You can add all sorts of flavours depending on the season, and make this with regular or oat milk, yoghurt or apple juice. I like oat milk, as it is richer and more warming, fresh but comforting at the same time.

As the recipe title suggests, it’s important to leave the oats to soak overnight, but if you are in a hurry you can still achieve something close in an hour. Grated apple is key to most recipes – I like the tartness of a Granny Smith but go with your own preference.

Serves 2

100g (3½oz) rolled oats

250ml (generous 1 cup) oat milk

1 apple, peeled, cored and grated

2cm (¾in) knob of fresh ginger root, finely grated

1 Tbsp sultanas (golden raisins)

½ tsp ground cinnamon

1 Tbsp maple syrup

pinch of sea salt

To serve

toasted nuts and seeds

fresh apple slices

Mix everything together and leave overnight. Top with toasted nuts or seeds and apple to serve.

Tip

You can use any dried fruit in this recipe; they will soak up the milk and give back a lovely syrup that flavours the oats.

Alternatives

Dried sour cherries & brown sugar

Nut butter & chopped dates

Honey & grated pear
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Porridge with Maple Roast Pears, Toasted Hazelnuts & Double Cream

Three bowls of porridge are steaming on the bench in the kitchen. Katy is spooning warm roast pears and all their juices into the middle of each bowl, followed by toasted hazelnuts then a generous glug of cold double cream. Once ready, lifting them up onto the pass she checks which table they are for, tells Kian where to take them, then adds the check to the spike of gradually completed breakfast orders.

I ran my first tiny restaurant alone, single-handedly serving breakfast and lunch each day, cooking, serving, washing up. It was an extension of my home essentially, and people came to see me every day. The menu had to reflect my capabilities, so for years the breakfast menu was just porridge, granola and toast. Simple, but with some thought: it was handmade granola served with big fat sour cherries and the best Greek yoghurt, toast with my own Seville orange and rosemary marmalade or Strawberry, Black Pepper and Cava Jam, and this porridge. I can still remember the first time I tried it, steaming hot, sat in my little shipping container, and each time I eat it, it brings back fond memories.

Serves 2

For the pears

2 Conference pears

4 Tbsp maple syrup, plus extra to serve

1 Tbsp olive oil

pinch of Maldon sea salt

For the porridge

100g (3½oz) rolled oats

1 Tbsp caster (superfine) sugar

500ml (2 cups) whole milk

To serve

4 Tbsp hazelnuts

cold double (heavy) cream

Preheat the oven to 180°C fan/200°C/400°F/Gas mark 6.

Cut the pears in half lengthways, then again into quarters. Cut away the core and trim the stem and base. Cut each quarter into long slices about 1cm (½in) wide. Lay them in a baking tray, add the maple syrup, olive oil and salt, and mix to evenly coat all the slices. Roast for 20 minutes until golden, then set aside to cool.

Add the hazelnuts to a separate small baking tray and roast for 15 minutes until golden.

Put the oats, sugar and milk in a non-stick heavy-based pan and stir to combine. Set the pan over a high heat and stir occasionally until it comes to the boil. Boil for 1 minute, stirring all the time, so that it doesn’t catch on the bottom, then turn down the heat and let the porridge simmer, stirring occasionally, until it has thickened.

Ladle into bowls and top with slices of roast pear, some crushed golden hazelnuts and a generous splash of double cream.

Tip

Add a teaspoon of tahini to your porridge as it cooks for a rich nutty savoury kick.

Alternatives

Roast figs in brown sugar & vermouth

Roast apples with honey & rosemary

Roast apricots & stem ginger
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Wild Garlic Harissa Fried Eggs on Toast with Yoghurt & Onion Seeds

Much of our food involves patience. We wait after Christmas, and are offered small rewards as the new year progresses: blood oranges, bright pink forced rhubarb, then the first shoots of wild garlic, always a joy to the eye, the first vibrant green. Patience is, as they say, a virtue and I’m happy to wait.

We cherish the first wild garlic when it eventually pops up, making vivid-green oils and sauces, laying it into pastry for pies and shredding it through salads. It shakes your senses on grey winter days and shows you there is hope on the horizon.

It is pleasing, the light on the big flat shiny green leaves in the woods, as I walk to work; whole banks can almost look silver in the sunlight, especially when it is low on those days that seem like winter. Catch it from a different angle and it’s a vivid shock of green, pure chlorophyll. The smell seeps out from under my feet as I try not to needlessly crush the plants as I walk. I fill my bags, as full as I can. The smell is intense, wafting from the bag, notifying each passer-by to what I’ve been up to.

This is a warming breakfast that nods to springtime ahead, the spices and chilli keeping off the chill on a cold March morning.

Serves 4

For the spice mix

1 tsp coriander seeds

1 tsp cumin seeds

1 tsp cardamom seeds

For the harissa

1 green chilli, roughly chopped

30g (1oz) coriander (cilantro), plus extra to serve

15g (½oz) wild garlic leaves (ramsons)

15g (½oz) rocket (arugula)

1 Tbsp lemon juice

pinch of salt and pepper

olive oil

To serve

toasted, buttered bread of your choice

2 fried eggs per person

1 Tbsp live natural (plain) yoghurt per person

onion seeds

To make the spice mix, lightly toast the seeds in a dry frying pan (skillet) and then crush using a pestle and mortar or spice grinder.

To make the harissa, put the chilli, fresh herbs and greens, lemon juice and seasoning in a blender with 1 heaped teaspoon of the spice mix. Blend, adding a stream of olive oil, until very smooth and you have a thick paste of pourable consistency. This will keep in the fridge for a week or more; the colour may fade but the flavour will persist.

To serve, toast the bread of your choice, butter generously, and top with 2 fried eggs sprinkled with a little salt, a drizzle of the harissa, little dollops of yoghurt and a scatter of onion seeds and fresh coriander.

Tips

Wash the wild garlic leaves in cold water and lay in a plastic tub on damp J-cloths or paper towels. Sealed, they will keep for weeks and are good in salads, pestos, pastas and more.

This will make more spice mix than you will need, but you can use it in daals, curries, soups or future batches of harissa.




Strawberry & Mint Kefir Smoothie

I first tasted kefir sat in the morning sun in a café in Istanbul while on holiday. I loved its tart refreshing creamy tang first thing in the morning and, it turns out, it was doing my gut some good at the same time. Back then, gut health was not a phrase widely used and no one had heard of kefir, so the only way to get it was to make it yourself. We sent away for some kefir grains and started to make it at home. The grains are live cultures of yeasts that sour the milk you add, fermenting it into something akin to a thin sour yoghurt. The process is quite fast and we quickly ended up with more grains and kefir than we knew what to do with. We began dishing out little bags of grains to anyone who showed an interest and sending them on their way with instructions. We add our kefir to pancakes, cheesecakes, bread and this refreshing breakfast smoothie.

Serves 2

400ml (1¾ cups) kefir

100g (3½oz) strawberries, green tops removed (see Tip)

20g (about 1 Tbsp) honey

10g (¼oz) picked mint leaves

Add everything to a small blender and whizz until smooth. Serve as it is.

Tip

Add the strawberry tops to some white wine vinegar and leave to infuse for a few days, then use it in salad dressings or sauces.

Alternatives

Blueberry & honey

Raspberry & maple syrup

Peach & fresh ginger




Fried Oyster Mushrooms on Toast with Cashew Miso Crème & Tarragon Oil

We work locally with Dean, a guy who grows mushrooms in a shipping container. He arrives with them all laid out in a tray: blue oyster mushrooms, pink ones, yellow ones, shiitake and lion’s mane, which are incredible to look at, like beautiful sculptures. The smell is so powerful too, fresh and fruity; sometimes it almost seems a shame to cook them.

This dish came about while we were experimenting with vegan breakfast dishes that were a warming, comforting and delicious start to the day. It is so delicious that every time we have it on the menu it is one of our biggest sellers to vegan and non-vegan diners alike.

A nut crème, or crema, is different from a nut butter, with more of a fresh light creamy texture and a gently savoury taste of nuts. Use it anywhere you might use crème fraîche or cream cheese.

Serves 2

olive oil, for frying

200g (7oz) oyster mushrooms

2 slices of sourdough bread

salt

For the cashew miso crème

150g (5½oz) cashew nuts

1 Tbsp white miso

1 Tbsp lemon juice

pinch of Maldon sea salt

For the tarragon oil

20g (¾oz) tarragon leaves, plus extra to garnish

50ml (scant ¼ cup) olive oil

pinch of Maldon sea salt

To make the crème, cover the cashews with water in a heavy-bottomed pan, allowing plenty of room. Bring to the boil, then simmer gently for at least 1 hour. (You can shorten this process by soaking the nuts overnight if you have the forethought to do so.) Once soft, drain the cashews and transfer them to a powerful blender, along with the miso, lemon and salt. Blend until the nuts are as smooth as possible, then leave the crème to cool.

For the tarragon oil, blend the ingredients as finely as possible in a blender; you can strain out the puréed tarragon leaves for a clear oil or leave them in – it is up to you.

Heat a splash of oil in a non-stick frying pan (skillet) and fry the mushrooms with a pinch of salt until golden.

Toast the bread, generously spread with the cashew miso crème, top with a pile of mushrooms, then drizzle with tarragon oil and garnish with fresh tarragon.

Tip

The crème will only work with raw nuts, not roasted or salted. Nuts with a high oil content are best – cashews, macadamias and pine nuts all work well.

Alternatives

Roast tomatoes & basil oil

Roast broccoli & toasted sesame seeds

Fried aubergine & fresh mint
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Baked Eggs in Cream with Smoked Mackerel & Curried Leeks

Nat oils the little skillets, laid out in rows ready for brunch, and then starts to fill them. A layer of buttery curried leeks, then some flakes of oily mackerel, she cracks in two eggs and covers them with a generous layer of cream. Trying to guess how many to make is based on the number of people who have booked, the current weather and all the other factors that contribute to how people behave. ‘I won baked eggs!’ you can declare if you guess correctly. It’s the small wins.

Our opening menu included these warming delights, and the dish has been there ever since; people come back for it time and time again. Originally, we served it with lightly poached smoked haddock, warmed in a bath of milk and bay. But since we installed our own huge smoker on the terrace a few summers ago, we now smoke our own mackerel when they are in season. I love the gentle smoky flavour and oily flakes of fish combined with cream, curried leeks and soft eggs – it is so comforting.

Makes 4 servings in 15cm (6in) cast-iron skillets, or combine in a larger baking tray

200g (7oz) smoked mackerel fillets

8 eggs (2 per serving)

400ml (1¾ cups) double (heavy) cream

salt and pepper

soft bread, to serve

For the curried leeks

3 leeks

25g (1oz) salted butter

2 Tbsp olive oil

2 tsp curry powder

Preheat the oven to 200°C fan/220°C/425°F/Gas mark 7.

Slice the leeks down the length, trim off the tops and give them a good wash to remove any dirt. Slice into half-moons about 5mm (¼in) thick. Heat the butter and oil in a pan, add the leeks and a generous pinch of salt and cook over a medium heat until soft, turning golden, and all the water has cooked off. Add the curry powder and cook for a further 5 minutes. Taste and check if more salt is required. The strength of different curry powders can vary wildly too, so adjust if you feel you need more – it should be subtle in flavour.

Remove the skin from the mackerel fillets and gently pull apart into bite-sized flakes, discarding any bones. Oil each individual dish and line the base with a layer of curried leeks, then a layer of mackerel flakes (enough for a piece per mouthful). Break in 2 eggs, pour over a good layer of double cream to almost cover, then add a sprinkle of salt and pepper. Bake for about 8 minutes – the egg yolks should still be soft. Serve with soft bread to mop up all the flavours.

Tip

If you don’t use all of the smoked mackerel, it is great folded through hot rice with buttery curried onions and wilted spinach for a quick kedgeree, with a squeeze of lemon and seasoned with black pepper.

Alternatives

Smoked haddock

Shredded ham hock

Melted ’nduja

Curried onions instead of leeks
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Sweet French Toast with Blood Oranges in Cardamom Syrup with Toasted Walnuts & Crème Fraîche

We look forward to the blood oranges making their appearance every year. I start to ask around in December whether the wholesalers have seen any or when will they be coming? It is a treat in the cold months of winter to get something so bright, delicious and flavourful in those grey dark days.

There are different varieties of blood orange – some are a light blush of pink and some a rich deep red. They grow mainly in Spain, Italy and California. Blood oranges are tart with bitter notes of Campari about them, less sweet than regular oranges. The Mediterranean ones are harvested from December through to April; they are left on the tree to ripen because, unlike other fruit, they don’t continue to ripen once picked, so the season very much depends on the weather that year and when they are ready. I like to use the zest, peel, juice and flesh, getting every ounce of joy from them while we can.

Serves 2

For the French toast

2 eggs

zest of 1 blood orange

4 Tbsp whole milk

2 tsp caster (superfine) sugar

2 thick slices of stale sourdough bread, cut in half

butter, for frying

For the oranges in syrup

30g (1oz) sugar

pinch of ground cardamom

10g (¼oz) marmalade

40g (1½oz) rhubarb jam (or use apricot, raspberry, peach or plum)

1 blood orange, peeled and thinly sliced

To serve

crème fraîche or sour cream

toasted walnuts (see here for how to toast nuts)

Whisk the eggs, orange zest, milk and sugar together in a large bowl and set aside. (The zest of the blood orange is used here and the fruit itself in the next step.)

For the oranges in syrup, put the sugar, cardamom, marmalade and jam in a pan, bring to the boil, then simmer for 3 minutes. Add the sliced orange at the end to warm through, then turn off the heat.

To make the French toast, soak the bread slices in the sweet egg mixture, turning them over so that each slice is fully covered. Leave for 2 minutes to absorb the mixture, then turn over the slices and leave for a further 2 minutes.

Melt a teaspoon of butter in a non-stick frying pan (skillet), lift the soaked bread from the egg mix, allowing it to drain briefly, then add to the pan.

Fry the bread on each side for 2 minutes, until golden, adding more butter if required. Repeat in batches, depending on how many slices you can fit in the pan. Reheat the syrup a little and pour over the toast, then spoon over the slices of orange, and top with crème fraîche and walnuts.

Alternatives

Roast plums, yoghurt, honey & hazelnuts

Cherry compôte, crème fraîche & toast almonds

Macerated strawberries in sugar & lemon with fresh mint
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Roast Figs in Vermouth with Cardamom Cream

This is a light and easy pudding, one to place in the middle of the table so that people can help themselves. If you have a table full, it is great served alongside the Hazelnut, Blood Orange, Cardamom & Olive Oil Cake, as well as the Sourdough Treacle Tart or the Sticky Ginger Cake.

I think puddings deserve sides as much as main courses – bowls of extra cream, custard, fruit, candied nuts. At the London institution that is Quo Vadis, desserts are regularly served with cream, custard AND ice cream, all poured on top of each other. It’s a mentality I can very much get behind.

Serves 4

For the figs

8 ripe figs

150ml (scant ⅔ cup) red vermouth

2 Tbsp demerara sugar

For the cardamom cream

seeds from 2 green cardamom pods

200ml (scant 1 cup) double (heavy) cream

2 Tbsp icing (confectioner’s) sugar

Preheat the oven to 180°C fan/200°C/400°F/Gas mark 6. Cut the figs in half and arrange in a small roasting tin. Pour over the vermouth, sprinkle with the sugar in an even layer and roast for 20 minutes.

To make the cream, grind the cardamom seeds to a fine powder using a pestle and mortar. Whip the cream in a bowl and add the ground cardamom and the icing sugar and combine.

Serve in 2 big bowls on the table and allow people to help themselves.
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Sourdough Treacle Tart

The restaurant is in full swing still, treacle tarts line the pass, we’re down to the last few and we are already compiling a list for the morning. A fresh menu full of notes, circles, arrows is taking shape. Henry compiles notes while people tell him what they know. ‘We will need tarts, panna cottas, meringues, Chantilly, caramel and to portion cheese’ from one end of the kitchen. ‘Carve trout, borani, slice oranges, salad dressing, portion lamb, XO sauce and miso butter’ from the other end. ‘Kale, bavette, monkfish, broccoli’ floats in from the barbecue. It is a never-ending list, running a restaurant, for people’s never-ending appetites, not least for treacle tarts.

I like this treacle tart made with sourdough. It’s something to do with the tang of the bread, which cuts through the very sweet ingredients and is, in my opinion, better than regular white bread. It’s also a way to use up our leftover bread.

Serves 12

For the pastry

250g (9oz) plain (all-purpose) flour, plus extra for dusting

50g (1¾oz) icing (confectioner’s) sugar

zest of 1 unwaxed lemon

125g (4½oz) cold salted butter, diced

2 eggs, beaten

For the filling

90g (3¼oz) salted butter

600g (1lb 5oz) golden syrup (corn syrup)

60g (2¼oz) treacle

2 eggs, plus 1 egg yolk, beaten

juice of ½ lemon

½ Tbsp ground ginger

3 Tbsp double (heavy) cream

1 tsp Maldon sea salt

230g (8½oz) sourdough breadcrumbs

To make the pastry, combine the flour, icing sugar and lemon zest in a large bowl. Rub in the butter until the mixture resembles breadcrumbs – you can also do this in a food-processor. Add 1 egg and start to bring together into a dough. Knead until smooth and there’s no lumps of flour or butter. Wrap it in cling film (plastic wrap) and chill in the refrigerator for at least 1 hour, or overnight is better if you have the time.

Dust the work surface and roll out the pastry thinly. Press into a 25cm (10in) tart tin, allowing it to overhang, prick with fork and chill for a further 2 hours. Line the pastry shell with baking paper and fill with baking beans.

Preheat the oven to 160°C fan/180°C/350°F/Gas mark 4. Blind-bake the pastry for 15 minutes then carefully remove the beans and paper and cook for a further 15 minutes until the base is cooked. Brush the additional beaten egg over the whole surface of the pastry and bake for a final 5 minutes. Increase the temperature to 180°C fan/200°C/400°F/Gas mark 6. Once cooked, use a sharp knife or a vegetable peeler to trim the pastry case to a clean sharp edge.

Increase the temperature to 180°C fan/200°C/400°F/Gas mark 6. For the filling, melt the butter in a pan, add the syrup and treacle and heat gently, stirring until mixed through. Remove from the heat and stir in eggs, yolk, lemon juice, ground ginger, cream and salt.

Fill the pastry case with the breadcrumbs, then pour the syrup mix evenly over them, ensuring there are no dry patches. Bake the tart for 35–40 minutes, until just set with a slight jiggle. Leave to cool before slicing.

Tips

The pastry work for this is better done ahead of time as it involves quite a lot of resting.

If you don’t have ceramic baking beans, you can use any dried beans or pulses you have in the cupboard; rice would be a fine substitute too.
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Chocolate Cremeux with Olive Oil & Sea Salt

The prep kitchen is piled high with gallons of food – at least there is some left for tomorrow, I think. At the end of every service everything is checked and put away. Use-by dates are checked, the number of remaining portions are noted, things get decanted into smaller tubs. The prep list begins to take shape and the conversation about what everyone knows continues: ‘Do you know if Carol ordered chocolate?’ ‘Do you know if anyone ordered more olive oil?’ Endless checking. ‘Do you know if there’s more pastry in the freezer?’ ‘Do you know how many ice creams got churned?’

Don’t be intimidated by the word cremeux, this chocolate delight is easy and delicious. One of our chefs, Katie, is very talented with pastry and has introduced many new vocabularies and techniques to our puddings over the years. This dessert is simple and easy to replicate at home but will really make you look like you know what you’re doing.

Makes 1 litre (4⅓ cups) – about 8 servings

250g (generous 1 cup) whole milk

250ml (generous 1 cup) double (heavy) cream

100g (3½oz) caster (superfine) sugar

55g (2oz) egg yolks (about 3)

290g (10oz) plain dark (bittersweet) chocolate (55% cocoa), broken into pieces

To serve

best-quality extra-virgin olive oil

Maldon sea salt

Put the milk and cream in a pan and bring to the boil. Mix the sugar and yolks together in a bowl. Pour the hot cream over the yolks and mix. Pour everything into the pan and gently heat until it reads 90°C/194°F on a temperature probe.

Put the chocolate in a large bowl and pour the cream mix over the chocolate, leave to stand for 2 minutes, then whisk together until smooth. Pour into a serving bowl to set overnight in the fridge.

You can serve in a large bowl or scoop out individual portions, pour over a splash of extra-virgin olive oil and add a sprinkle of Maldon sea salt.
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Hazelnut, Blood Orange, Cardamom & Olive Oil Cake

This is one of those delightfully easy recipes where you just mix it all together and put it in the oven. I don’t think you would know this cake is vegan if you weren’t told. We don’t put it on the menu as a ‘vegan’ cake, it’s just a delicious cake that happens to have no dairy or eggs in it.

Serves 8

150g (5½oz) ground hazelnuts

330g (11½oz) plain (all-purpose) flour

300g (10½oz) caster (superfine) sugar

1 Tbsp baking powder

1 tsp ground cardamom

½ tsp Maldon sea salt

zest and juice of 2 blood oranges

zest and juice of 1 unwaxed lemon

125ml (½ cup) olive oil

125ml (½ cup) extra-virgin olive oil

Preheat the oven to 160°C fan/180°C/350°F/Gas mark 4 and line a 23cm (9in) cake tin. Mix all the dry ingredients in one bowl, and the wet ones in another. Mix the wet into the dry until combined.

Scrape the batter into the lined tin and bake for 50–60 minutes. Check with a skewer – it will come out clean once it is done. This cake keeps for more than a week being so full of olive oil. It is delicious with some crème fraiche and slices of fresh tart blood orange.

Tip

You can make your own ground hazelnuts by roasting them for 15 minutes in a hot oven. Be sure to cool the hazelnuts completely, or when you blend them they will start to turn to nut butter, which is nice, but not required here.
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Apple & Cinnamon Brown Sugar Crumble

Flo makes this crumble for us at home; she is of the opinion that all other crumbles are inferior, and that people need educating about what a good crumble is. I think she is right. Sandy-topped crumbles are a no in our house, it needs to be craggy, deep and buttery – so delicious that you can’t stop eating bits before it has even seen the oven.

Serves 6

3 large cooking apples, peeled and cored

1 tsp ground cinnamon

50g (1¾oz) caster (superfine) sugar

For the crumble

225g (8oz) plain (all-purpose) flour

200g (7oz) salted butter, cut into cubes

150g (5½oz) light muscovado sugar

75g (2¾oz) rolled oats

75g (2¾oz) ground almonds

To serve (some or all)

double (heavy) or clotted cream

custard

vanilla ice cream

Preheat the oven to 180°C fan/200°C/400°F/Gas mark 6. Chop the apples into small cubes or thin slices, mix with the cinnamon and sugar and spread evenly in a pie dish measuring about 20 x 30cm (8 x 12in).

Put the flour and butter in a bowl and rub together with your fingers until they form rough breadcrumbs – not too sand-like. Mix in the sugar, followed by the oats and almonds, and combine everything. Scrunch the mixture with your hands to form clumps, then scatter them over the fruit. You want the topping to be a mix of clumps, crags and fine crumble – a sandy, evenly topped crumble is NOT what we are after.

Cook for 40 minutes, until the crumble is golden and the fruit bubbling and soft. Leave to rest for 10 minutes before eating as it will be molten hot.





[image: Image]






Walnut & White Chocolate Sea Salt Cookies

These cookies started as the Ella Risbridger recipe that everyone went wild for during lockdown, then Flo made them her own. Each week my step-daughter Flo comes in and works a Saturday morning in the kitchen, her first job, and it has quickly become a tradition that she will make a sweet treat for the staff, such is her young talent for baking. These cookies feature regularly.

Makes about 25

170g (6oz) salted butter

300g (10½oz) light brown sugar

1 egg plus 1 egg yolk, lightly beaten

250g (9oz) plain (all-purpose) flour

½ tsp bicarbonate of soda (baking soda)

125g (4½oz) white chocolate, chopped

125g (4½oz) walnuts, chopped

50g (1¾oz) rolled oats

Maldon sea salt

Preheat the oven to 180°C fan/200°C/400°F/Gas mark 6 and line a couple of baking trays with baking paper. Melt the butter in a large pan, then remove from the heat, stir in the sugar and mix until smooth-ish. Stir in the beaten egg, followed by the flour and bicarb. Mix until smooth, then stir in the chocolate, nuts and oats.

Put heaped teaspoonfuls of the mixture onto the lined trays, spaced well apart as they will spread – 6–8 per tray is about right, so you will need to cook these in batches. Sprinkle each cookie ball with salt and bake for 9 minutes. Once out of the oven, leave to cool on the tray for 5 minutes as initially they are very soft. Repeat until all the batches are baked.

Tip

You can freeze the dough in balls and then bake from frozen for 12 minutes, a fresh cookie whenever you like. Simply roll into balls and freeze on a tray in the freezer. Once fully frozen you can tip them all into a freezer bag, ready to pull out any time.

Alternatives

You can vary the flavouring ingredients for the cookies if you like: replace the white chocolate, walnuts and oats with glacé cherries, raisins, any nut, different types of chocolate… free-style as much as you like – just make sure the amount totals 300g (10½oz).
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