

“I like appearing on Saturday Morning as I love working with James. I know he makes it look easy, but behind the scenes, he is passionate and really wants each show to be the best. He is such a professional and I learnt a lot from him when we were filming in France. Merci James!”

DANIEL GALMICHE

“I love going on the show because I love hanging out with my mate James! It’s a good laugh and he’s a legend. Big admiration and respect; I love working with him and his professionalism. Love the support he shows Ynyshir. The whole team behind the show are amazing too; they always make you feel super welcome and are very professional.”

GARETH WARD

“From the moment I arrive on set, I’m made to feel so welcome. The entire team is incredibly kind and looks after every little detail. James creates such a relaxed and joyful atmosphere … It’s a pleasure and an honour every single time.”

ROMY GILL

“I absolutely love appearing on the show; James is just great fun and a good friend, and he cooks beautifully.”

GALTON BLACKISTON

“I look forward to being asked on the show, as working with James is great fun and he always puts me at ease, as do the entire crew.”

MARK TILLING
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“I love the way everyone is looked after and the friendliness of everyone on the team. It’s a big happy family and that gives a lot of comfort to the guests. As for James, he is easy going, superbly confident and always in good spirits!”

CYRUS TODIWALA

“Always a joy being on the show – James and the team make it feel like cooking with mates in our own kitchen. Great food, great laughs, great company!”

RYAN SIMPSON-TROTMAN

“I love everything about being on the show – the energy, the fun, the incredible team, and the genuine passion for food that runs through it all. I always look forward to being back.”

JOSÉ PIZARRO

“It’s a joy to cook with James and his wonderful guests on the show, it’s always full of so much warmth, humour and utterly delicious food!”

SABRINA GIDDA

BLUE MARLIN TELEVISION is the award-winning production company that devised and produces James Martin’s Saturday Morning and the James Martin’s Adventure series: France, Great Britain, USA and Spain.
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INTRODUCTION

So, here it is at last: James Martin’s Saturday Morning cookbook. Truthfully, it’s one I’ve been wanting to make since the beginning. When I started out first on BBC in 2006 I had no idea how much of a staple of my life Saturday shows would become. Twenty years and my own ITV show later, however, I’m still cooking on screens every Saturday morning and for me there’s no better way to start the weekend.

When I left the BBC after 22 years, there was no fixed plan for what came next. In truth, the travel back and forth to London alongside trying to run a restaurant and hotel business was becoming too much – and so the time felt right to strike out on my own. ITV offered me that freedom; they were the only ones to ask me: ‘what would you like to do?’. So, when they asked me if I would do a test run of just six Saturday morning shows, I said yes, but that I wanted to do it from my own home. And – incredibly – here we are, coming up to our 500th episode and almost 10 years of James Martin’s Saturday Morning. I want to thank ITV for all their support and a special thanks to our brilliant Commissioner Leanne Clarke and big boss Kevin Lygo.

My break into TV came when I was a 22-year-old chef working in the Hotel Du Vin in Winchester, when Lloyd Grossman, Keith Floyd and Rick Stein came for a meal with a TV producer. The young James Martin, who idolised all these titans of the culinary scene, would never have dreamed that one service would lead to a life where I now have the great Floyd’s 2CV car in my garage, or that I could claim a years-long friendship with – in my opinion – the greatest chef to have ever worked in this country, Michel Roux Snr.

The Saturday show would be nothing without its guests, and I have been lucky enough to have hosted some of the very best in the business over the years. Before TV, I spent years working in kitchens in the UK and beyond; the UK food scene in the 80s and 90s was booming, and I had the honour of working with some brilliant chefs and teams, many of whom now have their own establishments. This taught me that inviting guests like Roux to cook on the show would be a game-changer, as all chefs love to watch how other chefs cook. Experienced guests like Roux lent credibility to the show, and it also provided a springboard for younger, up-and-coming culinary stars to showcase their talent. In a short time, industry names from all around the world began asking to cook on the show.

All these years on, we still pride ourselves on platforming chefs old and new; my job is to step back from the helm and allow these talented professionals to shine. The show’s authenticity is key; we don’t rehearse, and the first time I cook a dish is when we film it, which is the secret to it feeling so fresh and genuine. The team behind the show is dedicated, and I’m grateful to the guests, and production team for their support.

The show also highlights amazing food producers; this is something I’m passionate about, being a farmer’s son, and it’s important to me that people understand and appreciate where their food comes from.

The final thanks, of course, has to go to you, the viewers. None of this would be possible without your support. This book is for you, and for everyone who has helped make the show what it is. Enjoy the book, and I’ll see you next Saturday morning.

James Martin
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THE BEST-EVER BACON BUTTY


SERVES 1


	4 tomatoes, halved

	a drizzle of olive oil

	a few sprigs of thyme

	12 slices of back bacon

	25g butter

	a splash of vegetable oil

	25ml maple syrup

	3 slices of sourdough

	sea salt and freshly ground black pepper






Bacon butties are one of those breakfasts we do for the crew every now and then (we also make about 8500 a day for the British Grand Prix!). My grandmother used to hunt for the best bacon for her butty – usually from Scott’s in Petergate. For the show, we get the most amazing pork from the Little Oak Farm in Somerset – they produce middle white pork, which makes the best bacon sandwiches. Some grill, some pan-fry – this is my way.

Preheat the oven to 1800C/160ºC fan.

Put the tomatoes into a roasting tin, drizzle with olive oil, season with salt and pepper and scatter over the thyme. Roast in the oven for 30 minutes.

Meanwhile, in a frying pan over a high heat, fry the bacon in the butter and vegetable oil until crisp. Drizzle over the maple syrup, then spoon the bacon into a bowl, reserving the fat in the pan.

Char the bread slices in a separate dry frying pan, then fry them in the bacon fat. Layer up the fried bread, bacon and tomatoes, and spoon over any remaining bacon fat to finish.
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DUCK EGGS WITH AIR-DRIED HAM, BABY TOMATOES & ASPARAGUS


SERVES 2


	12 baby tomatoes, halved

	25ml olive oil

	12 asparagus spears, ends trimmed

	25g butter

	a few sprigs of thyme, finely chopped

	2 duck eggs

	6 slices of air-dried ham

	50g Pecorino

	1 bag of rocket, around 60g

	sea salt and freshly ground black pepper






Duck eggs need a little more cooking than hen eggs. The rich egg yolks mean they are brilliant in omelettes and cakes as well. Asparagus is just amazing when in season, but it’s a short window of 8–10 weeks, depending on where you live – and they will grow a whole stem in a day if the weather and climate is right!

Preheat the oven to 200ºC/1800C fan.

Put the tomatoes in a roasting tray, drizzle with half the olive oil and season with salt and pepper. Roast for 10 minutes.

Bring a pan of water with a pinch of salt to the boil, add the asparagus and cook for 3 minutes. Drain.

Over a medium-high heat, melt the butter in a frying pan with the remaining olive oil and the thyme, crack in the eggs and fry for 2–3 minutes until crispy around the edges.

To assemble, layer the ham into the centre of the plates, top with the asparagus, tomatoes and fried eggs, crumble over the Pecorino, then serve sprinkled with rocket.
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BREAKFAST WAFFLES WITH ALL THE TRIMMINGS


SERVES 4


	8 sausages

	100g lard

	4 tomatoes, halved

	4 field mushrooms, stalks removed

	a few sprigs of thyme

	8 slices of back bacon

	4 eggs

	sea salt and freshly ground black pepper



For the waffles


	250g plain flour

	1 teaspoon baking powder

	2 tablespoons melted butter

	3 eggs

	200ml milk



For the maple butter


	100g butter, softened

	75ml maple syrup






I learnt how to cook proper waffles in America when I did a food tour for the American Adventure TV series. One of the greatest chefs, Thomas Keller, made a dish with chicken and waffles, based on a hunter’s chicken recipe. I fell in love with the idea of serving something savoury with waffles. They also freeze brilliantly.

Preheat the oven to 200ºC/1800C fan.

Melt the lard in a frying pan and fry the sausages over a medium heat for about 20 minutes until golden all over. Transfer the sausages to a baking tray and pop in the oven for 10 minutes. Reserve the oil in the pan.

Meanwhile, put the tomatoes and mushrooms into a roasting tin, add the thyme and pour over the oil from the frying pan. Season with salt and pepper. Add to the oven with the sausages for 10 minutes.

In the same frying pan, fry the bacon and eggs however you like them.

Meanwhile, in a bowl, whip the butter and maple syrup together until well mixed. Set aside.

To make the waffles, preheat a waffle machine. In a large bowl, whisk all the waffle batter ingredients together until smooth. Ladle into the waffle machine and cook for 2–3 minutes until golden brown.

Plate up the cooked sausages, tomatoes, mushrooms, bacon and eggs. Sit the waffles on the side and top with the maple butter.
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SLOW-ROASTED TOMATOES WITH THYME, BACON & POACHED EGGS


SERVES 4


	8 tomatoes, halved

	4 sprigs of thyme

	25ml olive oil

	8 slices of smoked back bacon

	1 tablespoon maple syrup

	4 large eggs

	sea salt and freshly ground black pepper

	4 slices of sourdough, toasted and buttered, to serve






Everybody knows I love my garden. My grandparents used to have an allotment and their tomatoes made me fall in love with food. The first thing I did when I bought my house was to build a greenhouse so I could grow my own, but I’m also lucky enough to have Isle of Wight tomatoes readily available to me, which are some of the best tomatoes in the world.

Preheat the oven to 1500C/130º fan.

Place the halved tomatoes onto a baking tray, sprinkle over the thyme sprigs, drizzle over the olive oil and season with salt and pepper. Pop into the oven to slow roast for 1 hour.

Meanwhile, in a large frying pan over a high heat, cook the bacon until crispy, drain off all the excess fat, then drizzle over the maple syrup. Keep warm.

To poach the eggs, bring a deep pan of water to the boil, turn down the heat slightly and whisk the water to create a whirlpool. Drop the first egg into the water and cook for 2–3 minutes, then lift out with a slotted spoon and drain on kitchen paper. Repeat with the remaining eggs, then plunge all 4 into boiling water for 30 seconds to reheat just before serving.

Arrange the bacon and tomatoes on top of the toast, then finish with the eggs and serve.
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BARBECUE-GLAZED BACON WITH REMOULADE


SERVES 2


	300g bacon piece

	1 onion, halved

	1 bay leaf

	a few black peppercorns



For the tomato glaze


	75ml tomato ketchup

	1 tablespoon soy sauce

	50ml maple syrup

	50g soft brown sugar



For the remoulade


	¼ celeriac, peeled and cut into julienne strips

	1 eating apple, peeled (if desired), cored and cut into julienne strips

	2 tablespoons mayonnaise

	1 teaspoon grain mustard

	sea salt and freshly ground black pepper






For this recipe, you need a thicker cut of bacon than you would normally buy. The key is to use a dry-cured bacon, otherwise you’re paying for water (the foam that appears when you’re frying cheaper cuts of bacon). Remoulade is the French version of coleslaw and is so delicious. I love to use celeriac, so we’ve done a few masterclasses on the show to highlight how versatile it is. One of our regular chefs, Sat Bains, is also a fan and has showcased celeriac as a main dish for years.

Put the bacon in a medium-sized saucepan, cover with water and add the onion, bay leaf and peppercorns. Bring to the boil, partially cover, then reduce the heat to low and poach for 40 minutes.

Remove from the heat. Leave to cool in the liquor, then drain and slice into 4 pieces.

Light your barbecue and allow the coals to get hot before starting to cook the bacon. Meanwhile, in a small pan, heat all the ingredients for the glaze until blended.

Once the barbecue is hot, cook the bacon slices until crisp, brushing with the glaze as they cook.

In a bowl, mix together all the ingredients for the remoulade, seasoning with salt and pepper, then pop it onto a platter with the glazed bacon slices on the side.
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SMOKED HADDOCK OMELETTE


SERVES 2


	400g smoked haddock

	400ml full-fat milk



For the cream sauce


	25g butter

	15g plain flour

	200ml milk from the poaching liquor

	50ml double cream

	100g Cheddar, grated

	sea salt and freshly ground black pepper



For the omelette


	5 eggs

	25g butter

	watercress, to serve






If you can, get Arbroath Smokies, and preferably from Spinks as they provide the best smoked haddock. They deliver around the UK by post, but just make sure you’re in, otherwise you’ll have smoked haddock left sitting on your porch! They brine the fish and then hot-smoke it over whisky-barrel wood using a damp sack-cloth. Never buy the bright yellow smoked haddock as it’s unnaturally dyed.

In a saucepan, poach the haddock in the milk for 3–4 minutes. Drain, reserving 200ml of the cooking liquor, then flake the fish (remove the skin) and set aside.

To make the sauce, melt the butter in a pan over a medium heat and cook until foaming, then whisk in the flour and cook out for 1 minute. Whisk in the reserved poaching milk followed by the cream. Stir in half the cheese and season with salt and pepper. Stir constantly and cook until thickened.

Meanwhile, whisk the eggs in a bowl and season with salt and pepper. Preheat the grill to high.

Heat a large, non-stick frying pan, add the butter and heat until foaming, then add the beaten egg mixture. Turn the heat down to medium and, using a fork, bring the edges in towards the centre so the raw egg runs underneath. When the omelette is starting to firm up, keep cooking gently, without any colour. Roll two sides over to create an oval shape and lift carefully into a flameproof dish, pushing it to retain its rugby ball shape. Dot with the flaked haddock, spoon over the cream sauce, sprinkle with the remaining cheese and cook under the hot grill until golden and bubbling. Serve with watercress.





LEMON & ELDERFLOWER PANCAKES


MAKES 12 PANCAKES

For the pancakes


	75g butter

	200g plain flour

	50g caster sugar

	1 teaspoon baking powder

	3 eggs

	200ml buttermilk



For the fritters


	50g cornflour

	50g plain flour

	1 teaspoon caster sugar, plus extra for sprinkling

	25ml elderflower cordial

	200ml elderflower champagne or sparkling water

	8 small fresh elderflower heads

	vegetable oil, for deep-frying



For the lemon curd cream


	200ml double cream

	200g lemon curd

	100ml maple syrup






Elderflowers blossom in May and June and are an amazing seasonal (and free!) ingredient. I love pancakes and crêpes as they remind me of Michel Roux Snr who greatly influenced me and was a father figure and mentor. Our show was the last show he appeared on. We sat chatting over a plate of pancakes many times, so this brings back good memories.

To make the pancakes, melt 25g of the butter, then add to a bowl with the flour, sugar and baking powder. Whisk in the eggs and buttermilk to make a smooth batter.

In a large frying pan, over a medium heat, melt a quarter of the remaining butter and evenly space out 3 large spoonfuls of the batter. Cook for 1 minute, then flip them over and cook for a further minute. Remove the pancakes from the pan and keep them warm while you fry the remaining pancakes in the remaining butter as above.

Meanwhile, make the fritters. Heat enough vegetable oil in a deep, heavy-based saucepan (ensure it is no more than two-thirds full) to 1700C. In a bowl, whisk together the flours, sugar and elderflower cordial and fizz. Dip the elderflowers in the batter until covered. Deep-fry the elderflower fritters for 1 minute until the batter is golden and crisp. You will need to do a few at a time.

Drain the fritters on kitchen paper to remove the excess oil, then sprinkle them with caster sugar.

In a bowl, whip the double cream until just stiff, then lightly fold in the lemon curd and maple syrup.

To serve, pop the pancakes onto plates, spoon over the lemon cream and top with the elderflower fritters.



[image: ]
LEMON & ELDERFLOWER PANCAKES



POTATO CAKES WITH HAM, EGGS & MUSTARD CREAM SAUCE


SERVES 4

For the potato cakes


	600g mashed potato

	1 small bunch of parsley, chopped

	6 slices of Parma ham, chopped

	1 egg, beaten

	1 teaspoon grain mustard

	25g plain flour

	50g butter

	sea salt and freshly ground black pepper



For the eggs


	4 large eggs

	50g plain flour

	1 egg, beaten

	100g panko breadcrumbs

	vegetable oil, for frying



For the mustard cream sauce


	50ml white wine

	150ml double cream

	25g butter

	1 tablespoon grain mustard

	1 teaspoon Dijon mustard

	a few chives, chopped

	6–12 slices of air-dried ham, to serve






One of the classic combinations – potatoes, ham and eggs – and with a mustard cream, it’s just delicious. The sauce is really simple and comes from when I used to work in France, where they usually serve it with pork or ham. If you find a good-quality ham or gammon supplier, keep hold of them. We’ve had amazing ham suppliers on the show, one of them being DukesHill, who you can order from online.

To make the potato cakes, in a bowl, mix the mashed potato, parsley, ham, egg and mustard and season lightly with salt and pepper. Form into flat cakes, each about 10cm in diameter, then coat in a little flour.

Melt the butter in a non-stick frying pan over a medium-high heat and fry the potato cakes for about 5–6 minutes until deep golden, flipping over once during cooking. Once all the potato cakes are cooked, set aside and keep warm.

To cook the eggs, bring a pan of water to the boil and soft-boil the eggs for 6 minutes, plunge into cold water, drain and then peel.

Set up 3 shallow bowls, one with the flour, one with the beaten egg and one with the breadcrumbs. Heat a little vegetable oil in a heavy-based saucepan to 1600C. Dip the eggs in turn in the flour, egg and breadcrumbs, then fry for 1 minute until crisp and golden, turning gently to coat. Drain on kitchen paper.

To make the sauce, in a separate pan, add the wine and cream, bring to the boil, then simmer until reduced by half. Whisk in the butter, mustards and chives and season with salt and pepper.

To serve, pop the potato cakes onto serving plates, top each portion with some ham and a halved egg and drizzle some sauce around the edge.
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BAKED EGGS


EACH SERVES 6

For the salmon eggs


	30g butter

	80g spinach leaves

	400g smoked salmon slices

	6 eggs

	1 tablespoon chopped chives

	sea salt and freshly ground black pepper



For the Spanish eggs


	225g chorizo, diced

	2 garlic cloves, diced

	450g jar roasted red peppers, drained and diced

	400g tomatoes, diced

	1 teaspoon smoked paprika

	6 eggs

	crusty bread or toasted sourdough, to serve






I’ve cooked a lot of Spanish food since we did the Spanish Adventure show and it sometimes cross-pollinates onto the Saturday show. This is a Spanish version of the French en cocotte. Baked eggs is so versatile – here I’ve offered a salmon and spinach option and a more Spanish chorizo, pepper












MARMALADE-GLAZED HAM WITH FRIED EGGS & NEW POTATOES


SERVES 8–10


	2.5kg gammon joint

	1 lemon, halved

	1 orange, halved

	1 eating apple, halved

	1 cinnamon stick

	1 onion, halved

	5 star anise

	6 black peppercorns

	375g orange marmalade

	1 teaspoon cloves

	1kg new potatoes

	50g butter

	1 small bunch of parsley, chopped

	sea salt and freshly ground black pepper

	8–10 fried eggs, to serve
















SCOTCH EGGS WITH PICCALILLI


MAKES 4

For the Scotch eggs


	600g sausage meat

	1 tablespoon chopped parsley

	4 soft-boiled eggs, cooled and peeled

	50g plain flour

	2 eggs, beaten

	100g panko breadcrumbs

	vegetable oil, for deep-frying

	sea salt and freshly ground black pepper



To serve


	piccalilli

	watercress













[image: ]
SCOTCH EGGS WITH PICCALILLI



EGGS BENEDICT


SERVES 4


	4 large fresh eggs

	1 teaspoon olive oil

	2 English breakfast muffins, halved

	100g spinach leaves

	8 slices of cooked bacon or ham

	½ shallot, diced

	4 white peppercorns

	3 tablespoons white wine vinegar

	1 teaspoon chopped chives, to garnish



For the hollandaise


	1 large egg yolk

	1 tablespoon reduced vinegar

	300g melted clarified butter

	sea salt and freshly ground black pepper
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WELSH RAREBIT WITH BACON & CHUTNEY


SERVES 4


	8 slices of unsmoked back bacon

	50g butter

	500g Cheddar, grated

	1 tablespoon English mustard

	1 teaspoon Worcestershire sauce

	1 teaspoon Tabasco

	3 egg yolks

	2 tablespoons plain flour

	50ml beer

	50ml milk

	4 slices of sourdough

	1 jar Bettys (or other good-quality) tomato chutney
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