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FOREWORD
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I’ll be completely honest: they had me at ‘Mary’. That was all it took. I didn’t ask if it was a programme about the history of the avocado (I would totally do that) or the new way to cut kiwi fruit (maybe less so), but I was in. Mary is our absolute favourite at home; we never miss one of her shows. My sister is her biggest fan and was cooking her recipes thirty years ago.

‘Britain’s Best Home Cook’ follows our three masterful judges – Mary, the absolute expert on home cooking; Dan, edible and unbelievably talented chef; and Chris, adorable and quite simply the king of all produce – as they set brilliant cooking tasks for our ten fantastic cooks.

I’m going to be frank here. I thought home cooking was making toast and heating soup. That’s, um, my forte, you see. I thought it might be ‘have a couple of hours to try and make a terrific egg sandwich and then we’ll all have a bite and relax’. That’s what I’d assumed. That’s what was in my head.

Instead, these magnificent ten blew my tiny mind. They made dishes that were so delicious I sometimes had to have a lie-down. I chased them round the studio asking for recipes. (Fortunately, with this handy cookbook, you don’t have to do that.) Unlike other shows, there was nothing fancy asked of them, nothing was served with a jus (still not sure what that is). Instead, our cooks took extremely humble ingredients and, with masterly skills, turned them into, quite simply, the tastiest food I’ve ever had. Some cod and some cumin? Make a great dish out of an aubergine? I was gobsmacked by the meals they produced.

We really hope you like this book. The recipes are easy (and if I’m saying that, it means something) and freakishly yummy. If you don’t like anything, please call me and we can discuss. I live with Mary now; we’ll be happy to drop by.

Claudia Winkleman
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INTRODUCTION
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The BBC series ‘Britain’s Best Home Cook’ is a celebration of the delicious food being cooked in households all over the UK today. There has never been a more exciting time to be a home cook, with superb-quality ingredients available everywhere, from delis and superstores to local markets and farm-to-fork delivery services. We all have our family favourites – dishes that remind us of home, meals we share with loved ones, classics we return to again and again, and recipes we hand down the generations. Britain’s home cooks are inventive and inspiring and ‘Britain’s Best Home Cook’ sets out to test the best.

This official book to accompany the BBC show brings together the most outstanding recipes from the series, with a collection of appetising and inspiring dishes with modern twists to go alongside. The imagination and culinary flair that went into the food created by the ten contestants was remarkable, demonstrating the immense talent of these cooks, who gave us their personal takes on well-loved dishes, celebrating their own cultural identities and backgrounds – a true representation of modern Britain.

The recipes accompanied by a ‘Best of Home Cook’ pot motif were selected to be featured from the show. Some recipes were adapted and simplified to make them accessible for cooks with the most basic kitchen equipment, to ensure fantastic results. All the recipes were tested and checked with the home cook in mind, ensuring that they are practical and achievable for everyone, and use ingredients that are readily available. Where a more unusual ingredient is integral to the dish, I have suggested alternatives that are easier to find, while staying true to the original contestant recipe. Tips are included throughout the book to give you ideas for easy variations or how to make a recipe vegetarian or vegan, so you can truly make each dish your own.

Britain’s Best Home Cook is the ultimate British cooking companion, giving you the tools and knowledge to make timeless, delicious food at home – with classics such as Beef Wellington, Lancashire Hotpot or a sumptuous Fish Pie – including clear step-by-step instructions to ensure a perfect dish every time. There are also plenty of dishes inspired by the cuisines that we Brits love, whether it’s Jollof Rice, Chicken Biryani or Sweet-and-Sour Pork, you’ll find them here.
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I hope Britain’s Best Home Cook inspires you to get into the kitchen, even if you’ve never cooked a meal from scratch before (classic Sausages with Horseradish Mash or Fish Butties would be a great place to start). It’s easy to get into a rut with cooking and find oneself making the same few meals again and again, but I hope the BBC series and this book will encourage you to mix up your home cooking and try out new dishes. Cooking and eating together are truly among life’s great pleasures. And there’s nothing like trying a new dish to get conversation going around the family kitchen table!

Britain’s Best Home Cook is a book you will return to day after day, whether you are looking for a light soup or salad, a fiery curry, a hearty pie or some comforting pasta. There are sweet tarts, indulgent puddings and impress-your-friends cakes – something for every mood and occasion. So, if you’ve seen something on the show that inspires you, look it up and get into the kitchen!

Jordan Bourke
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POACHED EGGS WITH HOLLANDAISE & ASPARAGUS ON SOURDOUGH
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A classic start to a leisurely weekend morning: it is hard to beat poached eggs and asparagus bathed in hollandaise sauce.
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Serves 2

Prep time: 10 minutes

Cook time: 25 minutes

VEGETARIAN

150g (5oz) asparagus spears, woody ends snapped off

2 eggs

2 slices of sourdough bread

salted butter

sea salt and black pepper

For the hollandaise sauce

2 egg yolks

120g (4½oz) unsalted butter, diced

2 tsp fresh lemon juice

1 tbsp cold water

a few ice cubes (optional)



1. For the hollandaise, put the egg yolks, butter, lemon juice and water into a heavy-based pan and place over the lowest possible heat. If you do not have a heavy-based pan, put the ingredients in a heatproof bowl over a pan of barely simmering water, ensuring the base of the bowl does not come into contact with the water. Using a balloon whisk, immediately begin whisking until the butter has melted and has combined with the egg yolks and liquid. Do not increase the heat or stop whisking at any point, and make sure the sides of your pan are never too hot to touch.

2. Once the butter has completely melted, turn up the heat ever so slightly and keep whisking continuously until the sauce has thickened. If the sauce starts to split, it means the heat is too high: drop in an ice cube and whisk until it comes back together and thickens. Transfer the sauce to a bowl and set aside.

3. Bring a pan of salted water to the boil and cook the asparagus in the boiling water for 2 minutes until just tender and still emerald green. Remove with a slotted spoon, rinse under cold running water and set aside. Reduce the heat to the lowest setting, until the water is barely simmering: there should be no bubbling or movement in the water at all. Crack the eggs into a cup and gently lower towards the water, tipping out the eggs. Cook for 3–5 minutes, until the whites have set and the yolks are cooked to your liking. Remove and drain on kitchen paper.

4. Toast the bread and slather with salted butter. Top with the asparagus and poached eggs. Whisk the hollandaise until smooth. If you want your sauce a little thinner, whisk in a teaspoon or two of boiling water. Dollop the hollandaise over the eggs, season with salt and pepper and serve immediately.
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POACHED EGGS WITH HOLLANDAISE & ASPARAGUS ON SOURDOUGH


CHARRED LEEKS, SOFT-BOILED EGGS & BASIL OIL
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Blanching and roasting the leeks makes them really tender and delicious. They could also be served on their own as a side dish.


Serves 4

Prep time: 10 minutes

Cook time: 25 minutes

VEGETARIAN

6 leeks

4 eggs

2 tbsp olive oil

4 thick slices of sourdough bread

a handful of basil leaves

1 garlic clove, crushed

5 tbsp extra-virgin olive oil

1 tsp dried chilli flakes

sea salt and black pepper



1. Preheat the oven to 200°C/180°C fan/gas 6 and bring a large pan of salted water to the boil.

2. Trim the leeks, but don’t take too much off the root end. Add the leeks and the eggs to the boiling water. Cook the leeks for 4–5 minutes until barely tender, then remove and drain well on kitchen paper or a clean tea towel. Continue to cook the eggs for another 2 minutes: they should have no more than 6 minutes in total. Immediately transfer the eggs to a bowl of cold water and refresh until they have cooled but are still warm.

3. Put the drained leeks in a roasting tin, drizzle over the two tablespoons of olive oil, season well with salt and pepper and bake for 15–20 minutes until golden and crisp on the outside. Remove and cut the leeks in half lengthways.

4. Meanwhile, toast the bread and finely chop the basil. In a bowl, combine the basil with the garlic, extra-virgin olive oil and a pinch of salt. Peel the eggs and slice in half.

5. To serve, divide the toasted sourdough among serving plates, drizzle some of the basil oil over the sourdough, top with the leeks and eggs, and finish with the remaining basil oil and the chilli flakes scattered over. Serve immediately.
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CHARRED LEEKS, SOFT-BOILED EGGS & BASIL OIL


SCOTCH EGGS
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Scotch eggs are just as delicious eaten at room temperature as they are straight out of the oven. Perfect for a picnic or for a decadent lunch box, and even better served with tartare sauce.
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Makes 4 Scotch eggs

Prep time: 25 minutes

Cook time: 20–25 minutes

5 eggs

4 pork sausages, about 275g (10oz)

20g (¾oz) chives, finely chopped

20g (¾oz) flat-leaf parsley leaves, finely chopped

pinch of freshly grated nutmeg

1 tsp English mustard

100g (4oz) plain flour

100g (4oz) fresh white breadcrumbs

400ml (14fl oz) vegetable oil

sea salt and black pepper

For the tartare sauce

200g (7oz) mayonnaise

2 tbsp cornichons, finely chopped

1 tbsp capers, chopped

2 spring onions, finely chopped

2 tsp Dijon mustard

1 tbsp fresh lemon juice



1. To make the tartare sauce, mix everything together in a bowl and set aside.

2. Bring a pan of water to the boil. Gently lower four of the eggs into the water, bring back up to the boil, then simmer for 7 minutes. Transfer to a bowl of iced water and leave to cool for a few minutes, then carefully peel.

3. Preheat the oven to 190°C/170°C fan/gas 5.

4. Squeeze the sausages out of their skins and into a bowl. Add the chives, parsley, nutmeg, mustard, half a teaspoon of salt and a good grinding of black pepper. Mix well.

5. Beat the remaining egg in a bowl. Put the flour and breadcrumbs in separate bowls.

6. Divide the sausage meat into four equal pieces and flatten each piece into a thin oval-shaped patty. Roll the peeled eggs in the flour and sit one on top of each patty. Gently mould the meat around the eggs, shaping with your hands until even and sealed.

7. Roll the meat-wrapped eggs in the flour, shake off any excess, then dip into the beaten egg, and finally roll in the breadcrumbs until evenly covered. For an extra-thick coating, roll them in the egg and breadcrumbs a second time.

8. Heat the oil in a large deep pan. Carefully lower the eggs into the oil and cook for 4–6 minutes, turning occasionally, until crisp and golden. Remove using a slotted spoon and drain on kitchen paper. Place in a small roasting tin and bake for 10 minutes.

9. Remove from the oven and leave to cool for 10 minutes before serving with the tartare sauce.
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SCOTCH EGGS


SMOKED MACKEREL PÂTÉ WITH CAPERS ON RYE
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A good mackerel pâté makes a wonderful starter, snack or canapé. To make canapés, toast the bread, then stamp out little rounds using a small pastry cutter or cut the toast into small squares. Pile on the pâté, capers, dill and cress and serve with some lemon wedges.


Serves 4

Prep time: 10 minutes

250g (9oz) smoked mackerel fillets

100g (4oz) cream cheese

100g (4oz) crème fraîche

1 tsp freshly grated horseradish or creamed horseradish from a jar

1 tsp Dijon mustard

1 lemon: grated zest of ½ and 2–3 tbsp juice

sea salt and black pepper

To serve

4 slices of rye or other good-quality bread

salted butter

1 tbsp capers

small handful of dill fronds

small handful of salad cress

lemon wedges (optional)



1. Peel the skin off the mackerel and check for any little bones. Put the flesh into a food processor together with the cream cheese, crème fraîche, horseradish, mustard, lemon zest and two tablespoons of the lemon juice. Pulse until you have a rough texture. If you prefer it completely smooth, you can continue to pulse, but a bit of texture is rather nice. Season to taste with salt and pepper and little more lemon juice if necessary.

2. Toast the bread and spread with a little butter. Serve it with the pâté, scattered with the capers, dill and salad cress. Serve lemon wedges on the side, if you wish.



 

Tip

Smoked mackerel is readily available, but you might like to try hot-smoking your own fish. There are lots of simple and inexpensive home-smokers available to buy (try online or in good kitchen shops), or you can improvise one at home by fitting a baking rack into a large heavy-based pan with a tight-fitting lid. You will also need some non-resinous wood chips or sawdust (look online). The best woods for mackerel or other oily fish are extra-fine beech or alder chips, which are smoky and slightly sweet. Make sure your kitchen is well ventilated.

Scatter a good layer of sea salt on a plate, place fresh mackerel fillets on top and cover with another good layer of salt. Leave for 5–10 minutes, to draw off moisture, then thoroughly rinse and pat dry with kitchen paper. Put the wood chips in the bottom of your smoker, or pan, pop on the lid and place over a high heat. When the wood starts smouldering, turn the heat to low, put the fish fillets on the rack, replace the lid and cook for 5–10 minutes, until the flesh is opaque and flakes easily.
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SMOKED MACKEREL PÂTÉ WITH CAPERS ON RYE


GIN-CURED TROUT WITH FENNEL SLAW & BEETROOT WEDGES
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Curing the trout with gin, sugar and salt gives the fish a firm texture and a lovely fresh flavour. You can cure the fish a day ahead, but do not leave it in the mixture for more than 50 minutes or the flesh will become too salty and sweet.
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Serves 2

Prep time: 20 minutes

Cook time: 40 minutes

100ml (3½fl oz) gin

50g (2oz) fine sea salt

50g (2oz) caster sugar

250g (9oz) very fresh (sushi grade) trout fillet

2 small raw beetroot

2 tbsp olive oil

1 fennel bulb

3 tbsp crème fraîche

1 tbsp Dijon mustard

grated zest of ½ lemon

sea salt and black pepper

a few dill fronds, to serve



1. Put the gin, salt and sugar in a pan over a medium heat. Gently warm the mixture, stirring all the time, until the sugar and salt have dissolved. Ensure it does not come to the boil. Remove from the heat and leave to cool completely, then chill in the fridge.

2. Remove the skin from the trout and cut the flesh into thin slices, similar to sushi or sashimi. Add the sliced trout to the chilled gin mixture, turn to coat and leave to cure for no more than 50 minutes at room temperature. Drain, discarding the marinade liquid, and rinse the fish under cold water, pat dry and keep in the fridge until ready to serve.

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

4. Top and tail the beetroot, but do not peel. Cut in half and then into 2cm (¾in) wedges. Put them into a roasting tin, toss with the olive oil and season with salt and pepper. Roast for 30–35 minutes or until tender and the skins are beginning to blister. Leave to cool to room temperature.

5. Very thinly slice the fennel, using a mandoline if you have one. Transfer to a bowl, combine with the crème fraîche, mustard and lemon zest and season to taste with salt and pepper.

6. To serve, put the fennel onto a plate and top with the beetroot wedges and cured trout. Scatter over the dill and serve immediately.
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GIN-CURED TROUT WITH FENNEL SLAW & BEETROOT WEDGES


ULTIMATE GRUYÈRE, CHEDDAR & SAGE TOASTIES
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The marriage of Gruyère and Cheddar with sage makes for a heavenly cheese toastie. The bread here is important: something fairly robust like sourdough or a white bloomer is best for frying and soaking up all the delicious flavours.


Serves 4

Prep time: 5 minutes

Cook time: 10 minutes

VEGETARIAN

salted butter, softened

8 slices of sourdough bread or white bloomer

150g (5oz) mature Cheddar, grated

120g (4½oz) Gruyère, grated

16 fresh sage leaves



1. Heat a flat griddle pan or heavy-based frying pan over a medium–low heat.

2. Butter both sides of all eight slices of bread. Divide the grated cheese between four of them. Top each with four of the sage leaves and place the remaining bread on top to create a sandwich. Press down firmly.

3. Place as many sandwiches as will fit into your pan and fry for 4–5 minutes on each side until crisp and golden and the cheese has melted on the inside. Serve immediately.
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ULTIMATE GRUYÈRE, CHEDDAR & SAGE TOASTIES


GRILLED THAI PRAWNS
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The Thai-style sauce for these prawns is a perfect balance of sweet, sour and salty. Do not add the prawns to the lime juice mix more than 5 minutes before you intend to cook the dish, as the lime juice will make the prawns rubbery.
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Serves 2

Prep time: 10 minutes

Cook time: 6–7 minutes

20g fresh coriander leaves

grated zest of 1 lemon

3 garlic cloves, crushed

3 tbsp fresh lime juice

1 tbsp fish sauce

1 tbsp soft brown sugar

1 tbsp sunflower oil

12 large raw tiger prawns, shell on



1. Finely chop the coriander (reserving a few leaves for garnish if desired) and add to a bowl with the remaining ingredients.

2. Set a pan over a high heat and, once hot, add the prawns and lime juice mixture and cook for 3–4 minutes, turning the prawns halfway, until they are cooked through. Remove the prawns and cook the liquid for another 3 minutes until reduced.

3. Arrange the prawns on a serving plate and drizzle with the sauce. Scatter over the reserved coriander leaves, if you wish. Serve immediately, with an extra bowl on the side for the discarded shells, and plenty of napkins.



 

Tip

To turn this into a more substantial meal, peel the prawns before cooking and serve with cooked jasmine rice.
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GRILLED THAI PRAWNS


SAUSAGE ROLLS
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Home-made flaky pastry has an unbeatable texture and flavour, and it is quite straightforward to make. However, if you are really stuck for time, you can use good-quality shop-bought puff pastry instead.


Makes 18–20 sausage rolls

Prep time: 45 minutes, plus 30 minutes chilling

Cook time: 35–40 minutes

For the filling

300g (10½oz) minced pork: shoulder and belly (ask at your local butcher or the meat counter of your supermarket)

100g (4oz) smoked streaky bacon or pancetta, very finely chopped

25g (1oz) fresh breadcrumbs

1 tbsp fresh thyme leaves

2 tsp chopped sage leaves

fine sea salt and black pepper

piccalilli, chutney or other condiments, to serve

For the pastry

160g (5½oz) plain flour, plus extra for dusting

¼ tsp fine sea salt

2–2½ tablespoons water

100g (4oz) unsalted butter, chilled and cut into small pieces

1 egg, beaten



1. For the pastry, put the flour and salt into the bowl of a food processor. Add the chilled butter and blitz until it resembles fine breadcrumbs. Alternatively, rub the butter into the flour using your fingertips. Add the water and use your hands to bring the dough together until it forms a smooth ball. If it is still crumbly, add a few drops of water at a time, being careful not to overdo it. Shape the pastry into a narrow oblong, wrap in clingfilm and refrigerate for 30 minutes.

2. Preheat the oven to 200°C/180°C fan/gas 6. Line one or two baking sheets with baking parchment.

3. For the filling, put the pork, bacon, breadcrumbs and herbs into a bowl and season with three-quarters of a teaspoon of salt and half a teaspoon of freshly ground black pepper. Thoroughly combine together until evenly mixed: the best way to do this is using your hands.

4. Dust your work surface lightly with flour. Roll out the pastry into a long rectangle, roughly 12cm (5in) wide and 5mm (¼in) thick. Roll out the pork mixture into a long sausage shape, to the same length as your pastry rectangle. Place the pork mixture along the left-hand side of the pastry. Brush the right-hand side with beaten egg, then roll the left side of the pastry over onto the right, encasing the pork mixture. Seal the edge of the pastry by pressing with your fingers or the back of a fork. Brush some beaten egg over the pastry, then slice into evenly sized sausage rolls. Transfer to the lined baking sheet/s and bake for 35–40 minutes until golden.

5. Leave to cool slightly before serving, with any condiments you like.
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SAUSAGE ROLLS
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CHICKEN SKEWERS & CHINESE BROCCOLI

[image: Header Rule]

These skewers are a Chinese street food classic and perfect for when you have friends over for drinks, or as a delicious dinner served with rice.
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Serves 4 (makes 12 skewers)

Prep time: 15 minutes, plus 1 hour (minimum) marinating

Cook time: 10 minutes

4 chicken breast fillets, cut into 3cm (about 1in) pieces

1 tbsp light soy sauce

1 tsp grated fresh root ginger

2 garlic cloves, crushed

1 tbsp caster sugar

1 tbsp mirin

1 tbsp sake or dry sherry

½ tsp sea salt and a grinding of black pepper

2 tbsp finely snipped fresh chives

For the Chinese broccoli

1 tbsp groundnut oil

250g (9oz) tenderstem broccoli

3 tbsp water

1 tbsp oyster sauce

1 tsp sesame oil

1 tsp light soy sauce

pinch of white pepper



1. Put the chicken into a bowl with all the other ingredients except the chives, stir to combine, cover and leave to marinate in the refrigerator for at least 1 hour.

2. When ready to cook, place a griddle pan over a medium heat. Thread the chicken onto 12 skewers. Cook the skewers on the griddle pan for 8–10 minutes, turning now and again, until cooked through.

3. While the chicken is cooking, prepare the broccoli. Heat the groundnut oil in a large pan (with a lid) over a high heat. Once hot, add the broccoli and water, cover with the lid and cook for 3 minutes. Remove the lid and fry for another 3 minutes, shaking the pan now and again. Remove from the heat and toss with the oyster sauce, sesame oil, soy sauce and pepper. Serve immediately, along with the chicken skewers, with the chives scattered over.
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CHICKEN SKEWERS & CHINESE BROCCOLI


CRAB CAKES
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Light, fresh and easy to make, these crab cakes are perfect as a starter. The fresh coriander chutney really brings the dish together.
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Serves 4–6 (makes 20 crab cakes)

Prep time: 20 minutes, plus chilling

Cook time: 15 minutes

300g (10½oz) fresh white crab meat

1 shallot, finely chopped

1 garlic clove, crushed

small handful of flat-leaf parsley leaves, finely chopped

small handful of coriander leaves, finely chopped

½ tsp ground coriander

1 fresh red chilli, de-seeded and finely chopped

60g (2½oz) manchego cheese, grated

1 tbsp fresh lemon juice

50g (2oz) fresh breadcrumbs

4 tbsp mayonnaise

50g (2oz) plain flour

1 egg, beaten

60g (2½oz) panko breadcrumbs, or extra fresh breadcrumbs

vegetable oil for frying

sea salt and black pepper

150g (5oz) rocket, to serve

For the coriander chutney

25g (1oz) fresh coriander, including stalks

6 tbsp extra-virgin olive oil

1 tbsp fresh lemon juice

½ fresh red or green chilli, de-seeded (optional)



1. Squeeze any excess liquid out of the crab meat. Add the crab to a bowl, together with the shallot, garlic, fresh parsley and coriander, the ground coriander, chilli, cheese, lemon juice, breadcrumbs and mayonnaise. Season to taste with salt and pepper and mix until well combined. Divide the mixture into 20 equal portions and form into slightly flattened balls. Refrigerate for 15 minutes.

2. For the coriander chutney, put all the ingredients into a food processor and blitz to a rough paste. Season to taste with salt; set aside.

3. Put the flour, beaten egg and breadcrumbs in separate bowls.

4. Coat the chilled crab cakes in the flour, then in the beaten egg, and finally roll in the panko (or fresh) breadcrumbs until evenly covered.

5. Fill a large deep heavy-based pan with oil to a depth of 2cm (¾in) and place over a medium–high heat. Test the oil is hot enough by dropping in a small piece of bread: it should brown in about 40 seconds. Carefully place the crab cakes in the oil, in batches, and fry for 3 minutes on each side until crisp and golden. Remove using a slotted spoon and drain on kitchen paper.

6. Serve the crab cakes with the rocket, with the coriander chutney drizzled over.
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