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I
THE PIVOTAL PIG
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THE PIG HAS ALWAYS BEEN the axis of the kitchen, responsible above anything else for informing our working practice and our philosophy. It drives a constant evolution, continually propelling us forward through the day, the week and the months. It is the quintessential nose-to-tail animal as, more than any other, it gives up every part: skin, blood, bones, head, pipes, trotters and tail, not one thing is wasted. A wonder beast!

The pig allows us to cook the way we do. Once you understand the rhythm of the pig and the tasks to undertake, then you understand the kitchen.

When a carcass is laid on the butcher’s block, what you have before you is pure potential, to be broken down into its many treasured parts. A classification begins: first the joints for roasting or braising and the offal for terrines and cures. Then there are piles of bones for the stock pot, the bounty for the brine bucket, the goodies to be stored in fat and the trimmings to render down to make the fat stores possible. That the animal generates enough fat to preserve itself is the Great Chef in the Sky’s glorious miracle.

Another miracle: each pig contains a built-in calendar which, carefully attended, dictates the flow of our twice-daily-changing menu. While the previous week’s pig is gradually vacating the brine bucket and fat stores, the next week’s pig lies in wait with terrines ready for cutting, heads ready for braising and salted livers tied and curing in the darker recesses of the kitchen. A pig has just two ears and just one snout, so here the Specials Board comes into its own, rare delights for a lucky few, clearing the decks for the new pig’s grand entrance. It is a careful progression, mindful of using every piggy part at its precise peak.

The chapters which follow are the foundation stones of the kitchen’s working practice, and the principles which compel the perpetual forward motion. Once these fundamentals are laid down, the process of menu building can begin.
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BLOCK

It is a source of fascination to visiting friends to see how a handful of chefs, in a cramped kitchen, with no fancy equipment, is able to cook consistently delicious things for a dining room ever full of ravening hordes. Our kitchens are open, there are no secrets! Contrary to occasional accusation there is no battalion of stagiaires in the basement, no ranks of sous-vide machines. Death to the sous-vide! A plate immediately tells you if it is born of sadness and the sous-vide. No, our secret is as low-tech as it is effective: it is teaching, kindness and common sense. Nowhere is this more true than at the butcher’s block.

The butcher’s block is the beating heart of the kitchen – we love her as a living, breathing thing. She nurtures us like a mother, a part of the team, and she encapsulates our belief in the importance of teaching skills. Butchery should not intimidate: a carcass is a thing of joy if you treat it with respect. An animal’s muscles are all neatly aligned to enable you to cut along the dotted lines, like cutting the fabric for a suit.

We are proficient at butchery but we are not butchers; we butcher to our needs and to the rhythm of our services rather than to convention. Our kitchens are in constant conversation with the pig and butchery allows the chefs to take complete control of every aspect of the week: greeting the farmer who brings in the beast, breaking down and allocating each element of the carcass, tuning in to the porcine timetable set by the brine bucket and fat stores. It is a relationship: the chef and the pig set the calendar between them.

As well as the weekly carcass, it is a truth that we serve more kidneys than we have lambs (there are, after all, only two per creature). But, lucky us! There are others who serve more lamb than kidneys and we have been going to Norman, our offal man in Smithfield Market, for over twenty years. When St. JOHN Smithfield first opened, Norman was one of many offal butchers in the market, but now he is the only one, nearing retirement and unable to find an apprentice to take the reins. When he goes there will be no one plying his extremely specialist trade. Many in the new wave of butchers want tattoos, steaks and a glamour which might not be found in the careful preparation of tripe. But where there are fillets there are also lights and livers! We repeat Fergus’s adage, ‘If you are going to kill an animal, it’s only polite to use the whole thing.’

Here are some useful instructions by way of an introduction to preparing some less familiar offal, which should get you off to a good start – if not inspire you to take an apprenticeship with Norman.
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Butchering Heart

A heart is truly the heart of the matter; nothing expresses an animal more perfectly. An ox heart tastes like the essence of ox, a lamb’s heart tastes like the essence of lamb, and even a squirrel’s heart tastes of the purest expression of squirrel. It is surprising how tender a heart is, given how hard it works. A great truism for our own hearts, too.

Take the heart and lop off its fatty top, then trim off any additional fat around the opening. Keep this aside for rendering. Make a slit down one side and open it out like a book, cutting through the internal ventricles to lay it flat and wiping out any blood clots that may remain. Slide a long, fine knife along the open surface to slice off the sinew and ventricles. You will now have a perfect sheet of pure, lean meat: how you cook this will depend on the size, which in turn depends on the animal.
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Ox Heart

Here the heart is larger, so the slicing occurs before the cooking. With the sheet of prepared heart laid before you, take slices from top to bottom, with your knife at an angle as if you were making a shallow bevel. The result should be wide strips of about 3mm thick. Marinate overnight in thinly sliced garlic, parsley stalks, extra virgin olive oil and balsamic vinegar, then allow your strips to reach room temperature and season just before you are going to cook. Just let them briefly kiss the hot grill for a minute or less on each side – you want the pieces to retain an internal blush. Serve with chips and ketchup, or in buns (see page 296).

Lamb’s Heart

These hearts, being as logic dictates smaller than that of an ox, should be cooked first and then sliced subsequently. Marinate the prepared sheet of heart whole – the same marinade as for the ox heart will work well, as would the addition of either thyme or rosemary – then grill the heart for a minute and a half each side. Allow it to rest for 3 or 4 minutes, then slice the grilled heart into beautiful pink-tinged strips to serve. It will emit a delicious juice, which should be poured over whatever you are serving it with.

Venison Heart

Venison hearts should be treated in the same way as lamb’s hearts, being of a similar size. If you are able to get your hands on some venison offal you are lucky indeed; it is so sweet, so delicate, and not at all iron-tinged and intense as you might expect. The true Holy Grail is the venison brain, which Fergus has sought but never been able to find, being traditionally the ghillie’s treat.

Pig’s Heart

We rarely eat pig’s hearts alone, but when we do they can be treated in the same way as lamb or venison hearts. Otherwise, we toss salt pig’s heart through salads. To do this, it should be cleaned but brined whole, then butchered as instructed (see page 15), poached with a Bundle of Joy (see page 306) and a few peppercorns, then sliced thinly. More often we use heart as part of the pluck (see page 24), in terrines or Faggots (see page 25).
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Grilled Lamb’s Hearts, Peas and Mint

To serve 6, or 3 as a main course

1 good-sized lamb’s heart will suffice as a starter, 2 each as a main course

Choose your peas wisely and avoid oversized starchy bullets; the smaller and sweeter the better. There is a brief overlap between pea season and grelot season; in this glorious time you would be foolish not to use grelots as delicious substitutes for spring onions.



	6 lamb’s hearts, butchered and marinated (see page 16)

	8 spring onions, trimmed and cleaned

	3 heads of little gem lettuce, washed and leaves separated

	2 large handfuls of freshly podded peas

	A handful of pea shoots per person, snipped at the stem

	A large handful of extra-fine capers, thoroughly drained



For the mint dressing


	1 large bunch of mint, leaves picked and stalks retained

	80g demerara sugar

	200ml malt or red wine vinegar

	100ml extra virgin olive oil

	Sea salt and black pepper





First make the mint dressing. Bash the leafless mint stalks with the back of a knife and place in a small pan with the demerara sugar and vinegar. Bring to a simmer for just long enough to melt the sugar, then set aside to cool thoroughly and infuse. Once ready, finely chop the mint leaves and strain the cold vinegar over them. Whisk in the olive oil, seasoning to taste.

To cook the lamb’s hearts you will need a cast-iron griddle or barbecue. Your hearts should be room temperature, not fridge cold, and the grill should be ferociously hot. Season boldly and place the hearts on the grill, cook for a minute and a half each side, then set aside to rest. A rare heart is a challenge, so aim instead for a blushing medium within. Now season and grill the spring onions in much the same way, charring with intent.

To serve, slice the hearts into slivers about half the width of your little finger, being careful to retain the delicious juices that are exuded in the resting. Place the little gems, peas, pea shoots and capers in a large bowl, then introduce the heart, resting juices, spring onions and mint dressing. Serve with chilled red wine.

Much like the ox heart on page 16, this salad is also a noble bun filler.
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Preparing Brains

A fear of offal may result from the kindred feeling we have with a brain, or a heart, whereas it is harder to identify with a steak. But brains are a wonder, fluffy clouds of joy, soothing and creamy. Treat them gently.

To achieve a perfectly white cloud you will first need to purge the brains of blood, so soak them in water for a few hours before using. A pinch of salt will help this process; the water will become pink-tinged when it has done its job. For veal brains, at this point you will need to peel away the delicately veined, fine membrane from between the crevices: pinch between your thumb and forefinger and pull gently (this is unnecessary for lamb’s brains, which are so delicate that any attempt at removing the membrane will do more mushy harm than good). Patience and the most tender of touches are essential.

Place stock vegetables in a saucepan of water – a couple of onions, carrots, leeks, celery, garlic, and a Bundle of Joy (see page 306) are all excellent additions. Bring them to the boil for 15 minutes, skimming if necessary, then turn down the heat and lower the brains extremely carefully into the gently simmering water and poach for just a couple of minutes, to set. Test by pressing with your finger; they should retain a spring without being too firm. Cool them in their liquid.

The brain has natural sections: the lobe at the base and the line across the middle. Remove the base piece, cut along the central line, then cut those two pieces in half again. There should be the merest hint of blush within.
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Preparing Brains
Crispy Lamb’s Brains

1 brain per person

A crunch is a welcome foil to the silken interior. Prepare your brains as instructed on page 21 and, having separated the lobes, get ready three bowls: the first containing seasoned flour, the second containing egg, beaten with a splash of milk, the third containing fine dry white breadcrumbs.

Heat vegetable oil for deep frying (see page 47) – it is important to do this first, so that you can pop your brains into the oil as soon as they have been crumbed. Any crumbed brains waiting around will mean soggy crusts, the very opposite of what you are looking to achieve.

Keeping one hand for the dry bowls and one hand for the wet bowl, coat your brain first in flour (left hand!) then in egg (right hand!) then in breadcrumbs (left hand again!). Toss the brain gently in your fingers to shake off any excess, then set it aside as you coat the rest of the pieces. Pop the brains into the hot oil until crisp, a matter of minutes, then drain on kitchen paper. Eat with Green Sauce, Tartare Sauce or with Gribiche Sauce in a Brain Burger (see page 114).
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Crispy Lamb’s Brains
Preparing a Pluck

The pluck is whatever is attached to the oesophagus – two lungs, a liver and a heart – and is essential for such delights as Faggots (see here), the excellent Devonshire Pie (see page 169) and our January Haggis.

Take the windpipe and remove the bounty that hangs from it. Alas you will have to discard the pipe; this is one of the only organs for which we have found no great use or flavour. Now! We have addressed the heart; and the liver, being a more familiar organ, needs no explanation. But the lungs may stump you. You will not be surprised to find that they have a spongy consistency and so it is imperative that your knife is as sharp as possible. Slice across the middle decisively to open them out like a book. You can easily read what you have before you and you will know instinctively what you can and can’t use. Cut the soft pieces into chunks, then a slight purge in lightly salted water, as for the brains (see page 21), is a good idea.

Our chef Jonathan says, ‘We have found the pluck to be the measure of an animal’s life. It would take a brave chef to deal with the pluck of an unhappy animal – you can smell it straight away, there is no ambiguity. But a happy pluck is firm, shiny, vibrant and surprisingly non-bloody.’

Faggots

Makes about 24 faggots – enough to serve 12

What is the difference between a faggot and a meatball? This is not, as those who are less familiar with these delicacies might suspect, the beginning of a distasteful joke, but a serious point: a faggot contains lung, a meatball does not. You will need a mincer or an obliging butcher. Rejoice in a plenitude of faggots! The quantities may seem large, but it is almost impossible to make fewer since you are using a whole pluck.



	1kg fatty pork belly, coarsely minced

	1 pig’s pluck – heart, liver and lungs – cleaned of blood and coarsely minced

	250g back fat, chopped to the size of a thumbnail

	A dollop of lard or duck fat

	4 cloves of garlic (optional), peeled and chopped

	12 white onions, peeled: 4 chopped finely, 8 sliced coarsely

	Sea salt and black pepper

	½ a bottle of Madeira

	½ a bunch of thyme, leaves picked and chopped

	1 bunch of sage, leaves picked and chopped

	1 bunch of parsley, leaves picked and chopped

	Approximately 250g day-old breadcrumbs

	1kg pig’s caul fat, soaked in cold water

	A ready supply of chicken stock





Lamb and kid faggots are equally successful, depending on which pluck you can get your hands on and which pluck takes your fancy. The rest of the ingredients remain the same.

Mix the minced belly, offal and back fat in a suitably sized receptacle. Drop your lard or duck fat into a pan and sweat the garlic before adding your chopped onions only (not the sliced onions). Season bravely and soften without colouring. Crank up the heat beneath your pan and splash in the Madeira, reducing until barely a trace remains. Remove from the heat and allow to cool: this is the foundation for flavour and should be unapologetically intense, the onions sweet yet savoury and teetering on the edge of being over-seasoned. Now thoroughly mix the onion mixture, along with the thyme, sage and parsley, into the minced meats and back fat.

When you feel that all is well mixed, mix again, adding the breadcrumbs as you go. The importance of this is twofold: first, they will bind the mixture, and second, they will cling on to the pork fat, trapping it within the faggot. It might be prudent, having come this far, to try a little. In which case, cook a spoonful in a frying pan and taste. Adjust with more salt and pepper if needed, finishing with another slug of Madeira if you have it to hand.

Set the oven to hot, pack your sliced onions into a roasting tray and set aside. Now to roll the faggots. 100g is a good size for each, making one sufficient for a starter or two for a main course. Lifting the caul fat out of the water as you go to prevent it drying and becoming hard to work with, wrap each faggot in a piece approximately 12cm square. The mixture is looser than that of a meatball, so be delicate with your handfuls. Caul fat provides the rigour for the cannonballs – it is amazing that something so thin can be so strong.

Line the faggots up on the bed of onions like the Chinese Terracotta Army, each giving structure to its companions, and pour the stock around the serried ranks without submerging them entirely – think wading not swimming. Place the tray directly on the heat, bring to a simmer, then place in the oven for around 45 minutes to 1 hour. The end result is magical layers, moving from the sticky brown crust at the top through to the moist faggots and the sweet, soupy onions underneath.

A faggot has many friends:


Swede Mash (see page 36)

Green Split Peas (see page 135)

Lentils (see page 137)

Braised turnips

Watercress and Vinaigrette (see page 108)

Mushy Celeriac (see page 38)

Etc.
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STOCK

The essential lubrication for the kitchen

Remember that every single thing in the kitchen should spell potential. Stock is the very essence of potential, the lifeblood of every dish. A jus, however, is the very opposite; jus is the death of potential. It is a brown, gloopy bully. A tasty stock enhances rather than bullies and kills.

It is a comforting thing to have at least a litre of stock up your sleeve. People tend to get anxious about stock, scared by the wagging finger of Elizabeth David reminding them that making stock is a precise art. It is not! It should be as simple as ‘way-hay!’ and it need not be a source of angst so long as you follow the simplest of rules: all bones are welcome and, if raw, should be browned first in a hot oven (with the exception of fish). All vegetables are welcome other than brassicas and starchy types.

An onion or two is fairly important, as are leeks, carrots and a showing of celery (for which the offcuts of a fennel bulb can make a fine substitute). There is no great need for herbs as a stock should tread the line between richness and neutrality; however, we do generate large quantities of parsley stalks because of our Parsley Salad (see page 150) and these make a welcome addition, as do the stalks of many picked herbs. If you do not have sufficient quantities of either bird or beast, they can be sensitively mixed. In short, do not let arbitrary rules deter you. Use anything you have to hand that makes sense (but, again, fish keeps its own company). Cook it long and slow on a gentle simmer, checking the pot every so often and skimming the surface.

Many cooking juices are essentially stock and can be used as such, though be aware of the propriety of flavour: for example a tripe stock is probably best used only for cooking future tripes, a ham stock is excellent in many things but may lack a neutrality (and the saltiness should be taken into account). And finally, bones may not be your thing so it may interest you to know that, in mushroom season, the trimmings from girolles and other wild mushrooms make an exemplary stock.
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BRAISE

The braise is the barometer of the kitchen, measuring how we treat each other and how we work, reflecting mood and character. We do not teach chefs how to braise, we teach them how to be Jedi chefs. Feel the force!

The force is instinct and intuition, the smell and the noises in the pan. Don’t think timer, think improvised jazz; doo-doo-doop-a-doop-waaah (but not plink … dadoop PLINK … PLINK, which might put you off your rhythm and your lunch). You know when it’s right, and when you’ve done something you wish you hadn’t.

Remember to be gentle with your young Jedi buck in the kitchen. Imagine being plunged unprepared into a hot oven – you would tense up pretty sharpish too, so your treatment of chefs needs to be the same as their treatment of the braise: patient and trusting. Braising is intensely personal, a moment reflecting the nuances of instinct, touch, palate and preference. At St. JOHN we are consistently inconsistent, and the final plate will vary from chef to chef, yet the quality will be a constant if the chef is happy.

The fundamentals are this: take the time to brown your meat in its own fat, season early and season as you go. Keep your garlic cloves whole and ensure that other vegetables are cut to retain their essential nature – if the Great Chef in the Sky had intended us to cook finely diced onions, he would have made them square. Sweat onions, shallots or leeks until they give up their sweetness, and be generous yet thoughtful with your herbs. Deglaze your pan, reduce your alcohol.

Remember the alligators-in-the-swamp effect, the eyes twinkling at you above the surface while the bodies lurk beneath, and with this in mind do not waterlog your braise with stock. The braise is a marathon not a sprint – cook gently and, for the final leg of the journey, uncover and baste frequently. Take care of the braise once it leaves the oven too: skim the fat, adjust your seasoning, tweak the acidity.

Finally, uplift the braise with a glass of something steadying, just as you yourself would hope to be treated at the end of a hot kitchen shift.

Braised Beef Shin

To serve 6 happily

The following recipe will serve you well and arm you for a strong braising future. Once you have mastered this you should feel free to express yourself.



	A dollop of beef dripping

	1 beef shin, on the bone

	Sea salt and black pepper

	12 cloves of garlic, peeled and left whole

	8 red onions, peeled and quartered

	A splash of red wine vinegar

	½ a bunch of rosemary, leaves picked and chopped

	½ a bunch of thyme, leaves picked and chopped

	3 bay leaves

	A bottle of red wine

	A ready supply of chicken or veal stock

	A glass or two of port





There is something primitive, almost Jurassic, about a braised beef shin. Ox tail or ox cheek also both work beautifully.

Using a roasting tray large enough to accommodate your ingredients, add a dollop of beef dripping and brown your shin over a medium heat, seasoning boldly. Lower the heat slightly and add the garlic cloves to sizzle gently but without colouring, then add the red onions and sweat until soft and sticky. Increase the heat under your tray, deglaze with a splash of red wine vinegar, then add your herbs and red wine, reducing by half. Reinforce the seasoning, add a splash of stock, cover with tin foil and braise in a gentle to medium oven for approximately 3 to 4 hours.

Turn the shin over and finish, uncovered, for the final hour, basting from time to time. Remove from the oven and skim thoroughly to avoid an excessive lip-lubricating moment; retain the fat to use on another occasion where dripping is called for. Finally, finish with the port to put a spring in its step, poured over as a spiritual gesture. Serve with buttery Mashed Potato (see page 36) and Horseradish Sauce (see page 115).

An infinite braising repertoire:

FOR LAMB OR RABBIT


Whole shallots, white onion or leek work as well as red onions

White wine, sherry or cider in place of the red wine

Sweet sherry or Madeira in place of the port

(For rabbit only: use sage in place of rosemary)



FOR PORK


Whole shallots, white onion or leek in place of the red onions

White wine, sherry or cider in place of the red wine

Madeira in place of the port

Add sage and use rosemary but with caution




Braised Lamb, Peas, Crème Fraîche and Mint

To serve 6 happily

It is important to stress the wonder of slippery pea: olive oil, crème fraîche and chicken stock, the three lubrications combine to create that glorious slipperiness.



	Sea salt and black pepper

	1 lamb shoulder on the bone

	A few glugs of extra virgin olive oil

	20 shallots, peeled and left whole

	20 cloves of garlic, peeled and left whole

	A Bundle of Joy (see page 306)

	½ bottle of white wine

	A ready supply of chicken stock

	2 healthy tablespoons of Dijon mustard

	4 healthy tablespoons of crème fraîche

	A few handfuls of fresh or frozen peas

	2 bundles of mint, leaves picked and stalks retained for the bundle of joy





Don’t be afraid of a frozen pea. A chef who shall remain unnamed once told Fergus, ‘Wait until peas are in season, then use frozen.’ A comfort for the home cook.

Season the shoulder well, then heat a large frying pan over a medium heat with a splash of olive oil and brown the lamb all over. Place it in an ovenproof dish or roasting tray large and deep enough to accommodate the joint with a little space. Gently sweat the shallots and garlic in the lamby frying pan for 3 or 4 minutes, without colouring them, and nustle these around the shoulder with the bundle of joy.

Place the roasting tray over a medium heat and pour in the white wine. Reduce by half, then add the chicken stock and an extra glug of olive oil administered like squirts of factor 50 at the beach: a generous coating. While the liquid returns to a simmer, take a small bowl and whisk together the mustard and crème fraîche, loosening the mixture with a couple of spoonsful of the simmering stock. Pour the resulting sauce into the tray. The liquid does not have to cover everything – remember that you are looking for the alligators-in-the-swamp effect.

Place in a barely medium oven for at least 3 hours, the crème fraîche and meat juices unify while it blips away. Check the shoulder with a skewer and, when the meat is tender and yielding, add the peas and return to simmer in the oven for a few minutes longer. Reinforce the seasoning if needed, discipline your mint leaves and fold through to finish.

The leftover braising juices and slippery peas make an excellent sauce for farfalle – a favourite for staff dinners.
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Braised Rabbit, Mustard and Bacon

To serve 6, or 4 enthusiastic rabbit lovers

A gathering of ingredients which immediately express a will to come together and be braised.

We have specified wild rabbits as these tend to be more flavoursome, though of course a little tougher due to the particular rigours of their existence. But do not abandon the recipe just because you lack a shotgun or a trusted supplier; farmed rabbits make a good substitute and have the benefit of having more, and more tender, meat on their bones.



	A tablespoon of duck fat or lard

	Sea salt and black pepper

	2 wild rabbits, jointed into 2 shoulders, 2 legs and 2 saddle sections

	1kg piece of smoked streaky bacon, chopped into hearty chunks

	18 shallots, peeled and kept whole

	12 cloves of garlic, peeled and left whole

	3 bay leaves

	1 bunch of sage, leaves picked and coarsely chopped

	500ml dry cider

	A ready supply of chicken stock

	2 healthy tablespoons Dijon mustard

	4 healthy tablespoons crème fraîche





Heat the fat in a frying pan over a medium heat. Season the rabbit, then brown and set it aside in an ovenproof dish deep and wide enough to accommodate everything. In the same pan brown the bacon, add the shallots and garlic and let them soften without colouring, then introduce the bay leaves and sage. Nustle everything in and around your rabbit.

Put the ovenproof dish on the hob, bring to the point of sizzle and immediately add your cider. Reduce this by half and then add the stock, being careful not to flood the nest. Whisk together the mustard and crème fraîche, loosen with a healthy splash of braising liquid and reintroduce the mixture to your braise. Cover with tin foil and place in a barely medium oven for approximately 2 hours, or until tender and giving.

Any leftovers can be picked off the bone and served the next day with tagliatelle and a gesture of chopped tarragon.


Braised Cuttlefish

To serve 4–6

For something that looks quite dour, this is remarkably tender and flavoursome. Here is another endlessly versatile braise, working equally well with squid or octopus too, and supporting a host of variations both within the body of the stew and to finish. Choose your beast according to availability, and your accompaniments and additions according to mood or season.



	1kg cuttlefish

	A couple of healthy glugs of extra virgin olive oil

	2 large cloves of garlic, peeled and crushed once with the flat of a knife

	4 shallots, peeled and cut into quarters

	1 large bulb of fennel, cut into finger-thick slices

	2 bay leaves

	A sprig of thyme

	Sea salt and black pepper

	50ml sherry vinegar

	½ a bottle of red wine





Clean the cuttlefish, being careful to reserve the ink sacs, and cut into healthy chunks. Everything should be sliced large since, with the long and low braise, small pieces run the risk of disappearing.

Place a large, heavy ovenproof pan over a medium heat with a glug or two of olive oil. Sweat the garlic and, just before it begins to turn golden, add the shallots. Keep them moving. When they in turn begin to colour, add the fennel and sweat down gently until it starts to soften. Throw the cuttlefish, bay leaves and thyme into the pan, season, stir, then turn up the heat and pour over the sherry vinegar to sizzle. Follow with the wine and the ink from the sacs.

Place the inky pan into a low oven for 1½ hours until the cuttlefish is beautifully yielding. Serve with a dollop of Aïoli (see page 99).

If you are using octopus instead of cuttlefish then boil it for half an hour first to tenderise. Every chef of Greek origin who has been through our kitchens has sworn by parboiling octopus, and with good reason: it works. Put the cleaned octopus whole into a large lidded pan and save the juices which it gives off to add to the braise.

To vary the stew, whatever the beast:

A pinch of saffron when you add the sherry vinegar

200g of cooked chickpeas added after 1 hour

Roast tomatoes stirred through after 1 hour

Substitute 175ml sherry in the place of 200ml of red wine, for sweet depth

To ring the changes for the finish:

Sea purslane, sea aster or samphire, stirred through to wilt

A spoonful of Tarragon Mayonnaise (see page 102)

A pinch of sliced Pickled Onion (see page 123)


Four Fine Companions for any Braise*

*With the exception of the Braised Cuttlefish, which demands a chunk of bread – the fifth fine companion.

Mashed Potato

Mashed potato is of course the definitive companion, the ultimate soothing pillow on which a braise can recline. Its relaxing and restorative properties are incomparable. We will not insult you with a recipe – you know how to make mashed potato – however, you may be interested to know that heating up the butter and milk in a small saucepan beforehand makes for a lighter mash. The quantities are up to you and the results act as logic dictates: more butter makes for a luxurious mash akin to the pommes purées of Parisian eateries, less shows a more mashed-potato-ish mashed potato. They serve different purposes. Your instinct will tell you which is right for you.

Swede Mash

To serve 4–6



	2 swedes, peeled and chopped

	4 carrots, peeled and chopped

	3 white onions, peeled and sliced

	Sea salt and black pepper

	A ready supply of butter





First we must emphasise the usefulness of a mouli in this instance (and in many others).

Place the swedes, carrots and onions in a pot, season generously with sea salt and cover with water. Bring to the boil, then reduce to a gentle simmer – we are not looking to cut out the middle man, the vegetables should be just cooked through but not yet mash! Strain the vegetables into a colander and set aside for a moment or two to let them steam themselves dry. There is something very evocative about the smell of plain cooked swede.

Finally, mash the vegetables through a mouli with plenty of butter, salt to taste and an assertive pinch of black pepper.
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Mushy Celeriac

To serve 4–6

Peel your celeriac and cut into chunks of about 2.5cm square (but do not concern yourself unduly, the shapes and dimensions can be rough). In a heavy-bottomed, lidded pan melt a healthy chunk of butter or lard, 125g should do it, and add 4 or 5 cloves of finely chopped garlic. Sweat until beginning to turn translucent



Chard and Its Possibilities

To serve 4–6



	A splash of extra virgin olive oil

	A modest handful of cloves of garlic, peeled and left whole

	6 banana shallots, peeled and sliced

	Sea salt and black pepper

	A happy bundle of Swiss chard, stalks and tops separated, washed and spun dry (or dried on a towel)
















FAT
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To Render Fat


Dripping Toast





Duck Fat Toast








Beef Mince on Dripping Toast

To serve 4





	A splash of extra virgin olive oil

	1 onion, peeled and thinly sliced

	1 leek, sliced in half lengthways, cleaned, then sliced across

	1 stick of celery, sliced across

	1 carrot, peeled, sliced in half lengthways, then sliced across

	4 cloves of garlic, peeled and left whole

	1kg minced beef

	2 whole plum tomatoes, from a tin

	A handful of oatmeal

	1 shot glass of Worcestershire sauce

	½ a bottle of red wine

	Sea salt and black pepper

	Chicken stock, if needed

	4 slices of Dripping Toast (see page 43)

	Horseradish Sauce (see page 115)
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Cockles, Bacon and Laverbread

To serve 4 as a starter or light lunch




	2kg cockles in their shells, thoroughly rinsed in cold water

	A splash of olive oil

	500ml dry cider

	A dollop of duck fat

	500g piece of smoked streaky bacon, chopped into chunks

	4 leeks, cleaned, halved lengthways and sliced

	200g laverbread

	Sea salt and black pepper

	2 slices of day-old white bread, halved











To Deep Fry




Chips

To serve 6 – one large potato per person



	6–8 large chippable potatoes, peeled

	Sea salt

	Vegetable oil or beef dripping for deep

	frying









Duck Fat Potato Cake

To serve 6 – one large potato per person




	6 large Maris Piper potatoes, peeled and sliced wafer thin Sea salt

	200g duck fat

	Vegetable oil or more duck fat for deep frying









Duck Hearts and Potato Cake

To serve 6



	A handful of radishes, washed thoroughly with leaves intact

	18 duck hearts

	A glug of vegetable oil

	A few splashes of sherry vinegar

	100ml salted butter

	100ml chicken stock

	1 bunch of watercress

	18 fingers of well-seasoned Duck Fat Potato Cake (see here), still hot

	Sea salt and black pepper

	Damson jelly (see page 133)








Smoked Cod’s Roe, Egg and Potato Cake

To serve 6



	6 large free-range eggs

	18 fingers of well-seasoned Duck Fat Potato Cake (see page 48), still hot

	A good handful of mustard cress



For the roe


	600ml whole milk

	The juice of 1 lemon

	2 cloves of garlic, peeled and grated

	200g white bread, without crusts, cut into cubes

	700g smoked cod’s roe

	600ml extra virgin olive oil

	500ml vegetable oil
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To Preserve in Fat
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Crispy Duck Leg, Sour Cabbage and Prunes

To serve 4



	4 confit duck legs (see page 52)

	4 sizeable roasting potatoes (Maris Piper are fitting), peeled and halved lengthways

	A large dollop of duck fat or lard

	6 white onions, peeled and sliced

	Sea salt and black pepper

	3 bay leaves

	1 bottle of cider or sweet Alsatian white wine

	1kg Trotter Gear (see page 153), coarsely chopped

	1kg Sour Cabbage (see page 127)

	16 prunes, preferably Agen (stone-in is crucial)
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Pressed Pork and Gizzard

To make 12–16 slices (use as a fridge standby, taking slices as and when you need)




	A healthy pinch of mace blades

	1 teaspoon black peppercorns

	1 teaspoon whole allspice

	2 teaspoons fennel seeds

	A large handful of coarse sea salt

	4 cloves of garlic, peeled and finely sliced

	3kg piece of pork belly, skin on and bone in

	1 bunch of thyme

	Duck or goose fat

	1.5kg confit duck or goose gizzards from your fat stores (see page 52)

	A ready supply of duck or goose fat – you can use the fat surrounding your confit gizzards, supplementing with enough extra to submerge the belly
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Confit Suckling Pig Shoulder and Dandelion

To serve 3–4




	4 sizeable roasting potatoes (Maris Piper are fitting), peeled and halved lengthways

	12 shallots, peeled and left whole

	12 cloves of garlic, peeled and left whole

	2 bunches of dandelion leaves (fronds of crisp endive-like ‘pissenlit’ rather than the garden variety), washed and dried – chicory also works well

	A handful of extra-fine capers

	A handful of chopped cornichons

	1 bunch of parsley, leaves picked and finely chopped

	Vinaigrette (see page 108)



For the confit


	1 shoulder from a suckling pig weighing 8–10kg

	½ a bunch of thyme

	4 cloves of garlic, peeled and thinly sliced

	A handful of coarse sea salt

	Black pepper

	A ready supply of lard, duck or goose fat










Potted Pork

To serve at least 12 (choose individual containers as required)




	2–3kg piece of pork belly, with skin and bones on, chopped into hefty chunks between the ribs

	Sea salt and black pepper

	A dollop of duck fat or lard

	3 whole heads of garlic

	3 bay leaves

	½ a bunch of thyme, leaves picked and chopped

	½ a bunch of sage, leaves picked and chopped

	½ a bottle of Madeira

	A splash of chicken stock

	1 tablespoon whole fennel seeds

	1 tablespoon mace blades

	1 teaspoon whole allspice

	1 tablespoon smoked sweet paprika













Potted Beef

To serve at least 12 (choose individual containers as required)



	2–3kg piece of beef brisket, on the bone, chopped into manageable chunks

	Sea salt and black pepper

	A dollop of beef dripping

	3 whole heads of garlic

	½ a bunch of rosemary, leaves picked and chopped

	3 bay leaves

	½ a bottle of red wine

	A splash of chicken or beef stock

	1 teaspoon juniper berries

	1 teaspoon whole allspice

	1 teaspoon mace blades

	1 tablespoon smoked sweet paprika

	A glass of port







BRINE
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To Make a Brine





	400g granulated sugar

	600g sea salt

	12 juniper berries

	12 cloves

	12 black peppercorns

	3 bay leaves

	4 litres water





Brine Times



























Poached Guinea Fowl, Summer Vegetables and Aïoli

A light summer lunch for 4




	1 whole guinea fowl, brined overnight (see page 64) and rinsed

	2–3 litres chicken stock



For the stock


	2 carrots, peeled

	2 leeks, cleaned

	2 onions, peeled and halved

	1 whole head of garlic

	2 sticks of celery

	A Bundle of Joy (see page 306)

	10 black peppercorns



For the summer veg


	1 bunch of grelot onions, washed, trimmed and left whole

	1 bunch of small carrots, vigorously scrubbed and with greens trimmed to leave 1cm

	1 bunch of baby turnips, greens separated, washed and retained

	1 bunch of English breakfast radishes with happy leaves, washed thoroughly

	A handful of fresh broad beans

	A handful of fresh peas

	Sea salt and black pepper

	Aïoli (see page 99)
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Cooking a Salt Mutton

To serve 8–12, depending on the size of the leg




	1 mutton leg, brined for 10–12 days (see page 64), boned and rolled

	2 carrots, peeled

	2 sticks of celery

	2 onions, peeled and halved

	2 leeks, cleaned

	1 whole head of garlic

	A Bundle of Joy (see page 306)

	10 black peppercorns

	Around 3 litres chicken stock








An Ox Tongue with Many Uses

To feed 6 easily




	1 brined ox tongue (see page 64), rinsed – 7 days in brine should work well here

	2 onions, peeled and halved

	2 leeks, cleaned

	2 sticks of celery

	1 whole head of garlic, halved lengthways

	A Bundle of Joy (see page 306)

	2–3 litres chicken stock

	8 carrots, peeled and left whole

	10 black peppercorns
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Ox Tongue, Chips and Ketchup

A happy lunch for 4–6 people



	Chips (see page 47)

	1 ox tongue, cooked and peeled (see page 69)

	A dollop of beef dripping or duck fat Sea salt and black pepper

	A sip of sherry vinegar or the vinegar from a jar of pickled walnuts

	A splash of the ox tongue cooking liquor

	A knobette of butter

	Tomato Ketchup (see page 129)







Ox Tongue, Carrots and Caper Sauce

To feed 6 easily




	1 ox tongue, cooked and peeled, and the carrots cooked alongside (see page 69)

	80g unsalted butter

	80g plain flour

	800ml whole milk

	120g extra-fine capers, thoroughly drained

	A splash of red wine vinegar

	1 heaped tablespoon Dijon mustard

	A dash of double cream (if you have some in the fridge)
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Pig’s Tongues, Butter Beans and Green Sauce

To serve 4–6




	To cook the tongues

	6 pig’s tongues, brined for 3 days (see page 64), and rinsed

	1.5 litres chicken stock

	1 carrot, peeled and halved

	1 onion, peeled and halved

	1 leek, cleaned and halved

	1 stick of celery, halved

	1 whole head of garlic, split widthways

	10 black peppercorns

	A Bundle of Joy (see page 306)

	A few handfuls of cooked butter beans (for method, see page 138) – about 8 beans per person should suffice

	8 spring onions, trimmed and cleaned

	A handful of curly kale or young spinach, picked from the stalks and washed

	Sea salt and black pepper

	A splash of red wine vinegar

	A few spoonsful of Green Sauce (see page 146)
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A Cooked Ham

To serve 8 (bear in mind that it is always good to cook enough to keep in the fridge for later)



	1 ham leg, boned and rolled, or a 4kg piece of rolled collar

	4 sticks of celery

	4 onions, peeled and halved

	4 leeks, cleaned

	4 carrots, peeled

	1 whole head of garlic, split in half widthways

	A Bundle of Joy (see page 306)

	10 black peppercorns

	3–4 litres chicken stock









Some excellent uses for hot ham







A Ham Terrine

To serve as many as your leftover ham allows




	Cold cooked ham and its liquor (see here)

	A splash of red wine vinegar

	A handful of chopped cornichons

	A handful of capers

	A few healthy turns of black pepper

	A handful of chopped parsley








Chicory Wedges



Ham, Marrow and Parsley Sauce

To serve at least 8




	1 cooked ham (see page 76), with its stock

	2 English marrows, peeled, halved lengthways and with seeds removed (a teaspoon is the perfect marrow gutter)



For the parsley sauce


	800ml whole milk

	3 bay leaves 2 onions, peeled and quartered, each quarter studded with a clove

	80g unsalted butter

	80g plain flour

	Sea salt and black pepper

	A tablespoon of Dijon mustard

	1 large bunch of curly parsley, leaves picked and finely chopped










[image: Ham, Marrow and Parsley Sauce]Ham, Marrow and Parsley Sauce
Ham and Gubbeen
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With a cold ham up your sleeve














[image: ]
A Happy Journey Round a Pig





	The bounty from the brine bucket: heads, tongues, ears, trotters, tails, bellies, snouts, hocks, etc.

	A ready supply of chicken stock

	A large dollop of duck fat or lard

	20 cloves of garlic, peeled and left whole

	A Bundle of Joy (see page 306), with sage

	8 large red onions, peeled and quartered

	8 leeks, halved lengthways, cleaned and roughly chopped

	6 bulbs of fennel, sliced coarsely across the grain

	Sea salt and black pepper

	A small tin of plum tomatoes

	A bottle of Madeira

	1kg dried white beans, butter beans or fresh borlotti beans, cooked as on page 138

	At least 3 bunches of English breakfast radishes, trimmed, washed and with leaves retained if sufficiently happy

	6 carrots, peeled and cut into long, thin slices with a peeler

	2 large bunches of curly parsley, finely chopped

	A healthy splash of red wine vinegar

	Devilled flour (see page 139)

	4 bundles of watercress, washed and with woody stalks removed

	A large handful of extra-fine capers

	Vinaigrette (see page 108), to hand
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I: The Pivotal Pig


1At this stage you have a flavourful cooked pig’s tongue which, having been brined through, will have taken on the structure and flavour of a good ham. It can be used as such, hot or cold (see suggestions on pages 76–81), or in sandwiches.


III: Hero Worship


1Fergus ended up in the Children’s Ward of St Thomas’ Hospital for some days. He recalls it being a Victorian place, even in the late 60s, with white-tiled walls and floors and a huge stone bath in which the little patients would be scrubbed with carbolic soap and cold water. After much testing, a child psychologist asked him whether he was any good at French. Fergus replied that he was hopeless. On the advice of the doctor he gave up French and was immediately cured.


IV: The other side of the pass


1There is another thing that we might add, if you are amused by a little mathematics. At St. JOHN Smithfield we sell an average of forty-five Welsh Rarebits per day. Taking into account annual closures, in this, our twenty-fifth year, we will have sold somewhere in the region of 405,000 rarebits. By the time we are thirty we will have surpassed the half-million mark. Onward!



EPUB/images/pg044.jpg





EPUB/images/pg001.jpg





EPUB/images/pg023.jpg





EPUB/images/pg067.jpg





EPUB/images/pg003.jpg
20 o /ﬁ’ 0 ”y i /7 e

’ f i

; ’;.”. 0 // v /,f/;,/l '/,/777///4/ il
i) Hid Wil





EPUB/images/pg027.jpg





EPUB/images/pg080.jpg





EPUB/images/pg082.jpg





EPUB/images/tlogo.jpg





EPUB/images/pg040.jpg





EPUB/images/pg062.jpg





EPUB/images/pg020.jpg





EPUB/images/pg085.jpg











EPUB/images/pg018.jpg





EPUB/images/pg055.jpg





EPUB/images/pg032.jpg
R ey e ————,






EPUB/images/pg079.jpg





EPUB/images/pg012.jpg





EPUB/images/pg056.jpg





EPUB/images/pg037.jpg





EPUB/images/pg014.jpg





EPUB/images/pg017.jpg





EPUB/images/pg070.jpg





EPUB/images/pg051.jpg





EPUB/images/pg073.jpg





EPUB/images/pg053.jpg





EPUB/images/pg075.jpg





EPUB/images/cover.jpg
St. JOHN

FERGUS
HENDERSON
o & TREVOR

recipes from

London’s iconic
restaurant






EPUB/images/pg008.jpg
T2 e
i

’ .\‘.?\\u..

G .Q.._”. -





EPUB/images/pg029.jpg





