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The Best Pasta Goes with a Little Aubergine (Dress)

So on my last night in Toronto we made sure to dine at one of the city’s famed restaurants, Splendido. I wore one of my favourite winter dresses, that was made by McQ Alexander McQueen. The nearly sheer aubergine fabric is anchored at the empire line by a cropped leather bodice. With some black Wolfords, sky high heels and a really warm, long coat I was set.

We received incomparable service; foie gras parfait, fresh pasta with braised duck and many other things I love. It made me realise the importance of good dough recipes and how a person who cooks at home shouldn’t be denied them any less than a professional chef. So here is what you will need to make the best fresh pasta (besides a hand cranking machine or mixer attachment)

3 eggs

255 grams 00 flour, plus extra for dusting

1 tablespoon olive oil

2 teaspoons salt

I am not as traditional as many Italian chefs and prefer to make my dough in a bowl. Start with your flour and salt and make a well in the middle. In a separate bowl, mix the eggs and oil and pour into the well. Use a fork to stir the mixture, incorporating flour from the outside as the middle becomes dry. Eventually, you will want to switch to your hands to bring it all together. I like a good 10–15 minute knead on the counter—you shouldn’t need a lot of bench flour. Rest the dough, covered in plastic, at least an hour or even overnight.

I usually separate my dough in the basic recipe portion into three pieces before processing in the pasta machine. Begin on the widest setting and you should fold the dough in half a few times and use that setting again before advancing. After the first two settings I stop the folding process and I usually leave my pasta one setting above the thinnest. Using a kitchen knife cut into sheets and store on your parchment sheets, sprinkled above and below the pasta with flour and cover with plastic wrap. Pasta that has been cut into ribbons should be twisted into nest-like portions. This method has yet to fail me!

If you don’t have braised duck or short ribs, as in the recipe later in this book, try something simple. Use a large and heavy mortar and pestle, food processor or blender to make some pesto. Basil leaves, toasted pine nuts, a little fresh garlic and olive oil and salt to taste. Many chefs use a variety of herbs or greens and nuts. Toss in a bowl with just cooked fresh pasta—which is a quick 3 minute cook in a large pot of salted boiling water.

If you like spaghetti carbonara but aren’t confident enough to tackle it, try crisping some pancetta, prosciutto or bacon for a start. Buy some good chicken stock and reduce it down very far and add butter, cooked pasta, a mix of freshly grated Reggiano and Parmesan cheeses and the bacon to finish. Serve with black pepper and you’ve made a lovely winter pasta dish that is a touch healthier and much easier than a carbonara and sure to please. And, of course, if you are entertaining or just feeling indulgent, wear your finest violet Alexander McQueen dress to dinner.
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Canapes


Gougères

Bring 1 cup water, 8 tablespoons butter, 3/8 teaspoon salt to the boil. Add 150g flour and stir to form a paste. Add in 4 eggs, one at a time, and a handful of grated cheese (Cheddar, Gruyère, Emmental). Pipe into rounds using a pastry bag, brush with a beaten egg and sprinkle with sea salt and bake at 200°C for 20 minutes, don’t open the oven. Reduce the heat to 180°C and bake 10–15 minutes.



Smoked Salmon, Melon, Basil Bites

Onto a skewer add a ribbon of smoked salmon, a cube of cantaloupe melon, and a basil leaf. Make a sugar syrup out of ½ cup water and ½ cup sugar and infuse a piece of fresh ginger for 25 minutes. Using a pastry brush, brush the syrup on the salmon and the melon. Serve chilled.



Mini Croque Monsieur

Spread two slices of white sandwich bread with Dijon and seeded mustards. Add layers of Gruyère and ham and more Gruyère. Put the tops on the sandwiches and butter both sides. Brown in a skillet and cut off the crusts and cut each sandwich into 9 squares. Serve warm.



Breadsticks Wrapped in Fig Jam and Prosciutto

To make your own breadsticks, mix 500g of flour with one sachet of instant yeast and one teaspoon of salt and one tablespoon of oil. Add in 300ml lukewarm water and mix to combine. Knead for 10 minutes, then rest for one hour before punching the dough down and making thin breadsticks. Sprinkle with salt and bake at 220°C for 12–15 minutes. Alternatively, use store-bought breadsticks. Add the juice of half a lemon and cook the jam to 105°C. Alternatively, use store-bought jam. Spread fig jam (100g figs and 50g sugar cooked to 102ºC) on a slice of prosciutto. Wrap it around the breadsticks and serve at room temperature.



Bacon Wrapped Goat’s Cheese Dates

Slice the dates down the middle and remove the seed. Stuff them with goat’s cheese using a spoon or a piping bag if you have one. Wrap each date with streaky bacon and secure with a toothpick before baking at 200°Cfor 10 minutes or until the bacon is crisp.



Steak Tartare on a Crispbread

Finely dice 250g fillet steak; be sure to use the best possible quality meat. Finely dice 50g shallot, 2T parsley, 1T capers and add to the steak along with one egg yolk, salt and pepper, and a drizzle of extra virgin olive oil. Taste for seasoning and adjust, serve on a small baguette toasted in the oven until dry or on the best potato crisps you can find.



Endive with Waldorf Salad (Dried Cranberries, Apple, Celery, Walnut, Mayonnaise)

Mix ¼ cup dried cranberries, 1 diced green apple, ¼ cup diced celery, ¼ cup chopped walnuts, 5T mayonnaise, salt and pepper, and 1T chopped fresh tarragon. Serve the salad on a leaf of endive.



Tuna Tartare on a Cucumber Slice

Finely dice 200g sushi grade tuna. Add in 2T ketjap manis, a touch of honey, fresh lime juice, ¼ cup chopped coriander and 1t freshly grated ginger. Serve small mounds of the tuna tartare on a cucumber slice with the seeds scooped out.



Chicken Albondigas

Mix 300g chicken mince with ½ onion grated, 2 chopped garlic cloves, 2t flat leaf parsley, smoked paprika, and salt and pepper. Bake 15 minutes at 200ºC and serve with garlic



Deviled Chicken Wings




Cucumber Slices




Croissant Bites
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