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AN INTRODUCTION TO HOSTING

To understand why I have written this book you should probably know a bit about me. First things first – I bloody love to host. Ever since childhood I have been having people to supper, although I must confess my first few menus included cold bowls of mud soup and steak and chips made from plastic blocks. Feeding people has always been my favourite thing to do. The elation of putting a smile on someone’s face with food you have made is incomparable and truly addictive, and is certainly what drove me to train as a chef. Cooking itself has always felt more of a reflex to me than anything else. It’s something my body does to survive. Happy or sad, busy or slow, I often find myself cooking before I even know what I am doing; it is the thing that soothes, grounds and inspires me most.

Since I started working in food, first as a chef over a decade ago, and then as a food stylist and recipe developer for the last eight years, I have hosted my fair share of dinner parties. I didn’t set out to have one of those ‘How DO they do it?’ moments, but that is literally what my guests would ask me each time they came over. My stock answer would always be ‘well I am a chef, I know things’. When the idea for creating a Dinner Party newsletter first came to me in January 2022, I realized I would finally have an opportunity to share those mysterious ‘things’ that made cooking for crowds easy.

With the newsletter, ‘The Dinner Party’ I wanted to create a one-stop-shop for people to cook a menu for a dinner party that was cohesive and achievable, and that made them feel confident. One of the first things chefs are taught is that menus need to flow in order for service to flow. You include easy, ingredient-led dishes to give time and space for the more complicated and protracted plates. You do as much prep as possible, even if that just means chopping something up and putting it back in the fridge. You write mise-en-place lists so you can keep track of your prep and make sure it is done in the right order. This is all stuff that is normal in a restaurant but rarely considered in the home kitchen. I think people get hung up on the idea of things being ‘freshly cooked’ and also simply don’t cook often enough to feel confident planning things out. A good restaurant service, and in turn a good dinner party, is a delicate balance between preparation, intuitive cooking and stress-free reheating. With each recipe and menu in this book, my aim is to kit you out with the tools to nail these three key skills and to walk you through them, with my hand on your shoulder, as your friend in the kitchen. A structured menu enables you to wow and please your guests without losing your whole evening to cooking. You can relax and enjoy yourself, drink and be merry. Consider this book a manual for both cooking and hosting.








HOW IT WORKS

Most of the menus in this book contain the recipes for a three-course or four-course dinner party to serve six people; there are a couple that serve two and there are a few that are big sharing meals without ‘courses’ as such.

Every menu has its own theme, which I mean in the least kitschy way possible. Ever since the newsletter’s inception I have tried to write menus that aren’t just bland responses to calendar events. Of course, these are sometimes necessary, but so much about cooking for me is a reaction or a mood or even a challenge. For example, there are menus for Valentine’s Day and Bonfire Night, but also for when you are working from home and need to prep in between meetings, or for when you only get two hours’ notice that you’ve got a houseful coming. There’s an entirely plant-based menu and a menu for when you are having people over to watch sport. There are menus for date nights, for seafood lovers, for cocktail parties. And there menus that simply focus on cuisines – Roman, Bolognese and British food. The dinner parties in this book are the antithesis of stuffy – they are playful and fun.

Each menu comes with its own curated ‘Getting Ahead’ timeplan and mise-en-place list so that you can organize yourself in the lead up to the event and prepare what you can ahead of time just as a chef would. The dishes work in harmony with each other, both logistically and stylistically, but if you don’t want to cook all of them, you don’t have to – do what feels manageable. You can also mix and match with other menus and use the information given in the timeplans to intertwine them. In fact, I have suggested six alternative menus pulling together dishes from across the book to show you how easy it is (see here). Do not feel limited by the menus – you can play around with combinations and have fun experimenting. Each dish in each menu is a puzzle piece, all you need to do is put it all together in your own home and in your own time, with the calm preparedness of me, a seasoned chef in your ear.

MAKE AHEAD

I have a note on each recipe called ‘Make Ahead’. This details which element(s) of the dish can be prepped ahead and how far in advance you can do them. Of course, this is also all included in the Getting Ahead timeplan and Mise-en-Place tables, but if you are only making one recipe instead of a whole menu it is useful to have this information right in front of you.

SUBSTITUTIONS

For every recipe there is a section detailing suitable swaps for ingredients where possible. I truly believe that cooking should be intuitive and recipes should be robust enough to take some kind of twiddling. Otherwise, we would never make discoveries or mistakes and grow as cooks. So I hope my substitutions encourage you to make a recipe your own, if you feel inclined. That said, if a substitution isn’t proposed, it probably isn’t recommended.

SCALING

The scaling guide for each recipe gives advice on how to reduce or increase quantities of the recipes without losing your mind, and also includes recommendations for any changes needed for smaller or larger batches.








GETTING AHEAD AND MISE-EN-PLACE TABLES

GETTING AHEAD

The ‘Getting Ahead’ time plans help you see what you can get done in advance, so that for each course on the day you have at least one, maybe two major parts taken care of. I appreciate that not everyone’s weeks are easily peppered with dinner party prep, but if you’re hosting after work or on a day where you can’t be in the kitchen, getting ahead is going to save your bacon.

Each timeplan starts three days before the big event, giving you the option of spreading your prep into manageable chunks. Where it is possible to prepare a dish or an element in advance that will be just as good a few days old, then the option is always there. For some of the longer recipes in the book, this is indispensable, as spreading the workload for those recipes makes it so much less overwhelming.

MISE-EN-PLACE

This is the fancy name we give to the food prep each section in a restaurant needs to do for their dishes. Breaking down each dish like this should help you to feel organized.

The mise-en-place table breaks down the prep needed for each dish on the day of the party and when to do it, so your thoughts and your space can be organized and calm. Some jobs are best left until closer to kick off and some can be done in the hours before if they haven’t been done already.

Use the hour before your guests arrive to organize your space too. I find it helpful to group ingredients by dish so it is all in the same place – little ramekins and tupperwares are really useful for this. I also leave myself notes for anything that needs to stay in the fridge or come out at a specific time.








KITCHEN KIT

There are a few items in my kitchen that I simply cannot live without and that truly make cooking a lot easier in my opinion. These might not seem like the most glamorous or exciting choices but, trust me, they are indispensable. When I am not cooking at home, I take these on every shoot I go to, as well as on holiday.

MICROPLANE

I have at least four of these in varying widths, and they are just the bee’s knees. I use them for zesting fruit and grating cheese, but they are also amazing for grating garlic cloves (I’d pick a Microplane over a garlic crusher any day – so much easier to clean!), nutmeg, ginger and shaving frozen things (like jalapeños).

BULLET BLENDER

These were invented for smoothies and healthy things, but I use mine for almost anything (sadly my smoothies now mostly taste like garlic, but it’s a price I am willing to pay). The high-powered motor means you can get an amazingly smooth result compared to a food processor, and they are much less bulky.

FOOD PROCESSOR/LARGE BLENDER

That said, I do love a food processor, they make light work of large quantities, are great for making emulsified sauces like mayonnaise and can go in the dishwasher.

METAL TONGS

I use tongs so much, I have six pairs in varying lengths. When cooking meat or long pastas, fish or deep-frying, chances are you will need tongs. These are brilliant for serving too and sure they might not look great, but they are practical and stop your hands getting dirty, so buy some. I prefer metal ends because they last longer, but rubber-ended ones are fine, especially if you are worried about non-stick cookware.

RUBBER SPATULA

A couple of good spatulas are vital, especially for baking or sauce making. The biggest reason I love these so much is the fact that they bend, making it much easier to scoop and scrape every remnant of something you’ve made out of a vessel. You reduce wastage hugely when you use a rubber spatula.

POTATO RICER

Mashers are dead – use a potato ricer. It’s a pretty specific piece of equipment to have, but trust me, you won’t look back after you’ve used it.

CRANKED PALETTE KNIVES AND FISH SLICES

Palette knives and fish slices with cranked handles i.e. where the handle is angled for depth, are such vital pieces of kit. For serving something from a deep container, for flipping delicate things, for spreading large quantities of butter, cream, jam or anything.

BREAD KNIFE

It should go without saying that your knives should always be sharp, for ease and for safety. Having a good, sharp bread knife is particularly important as it can be used for so much more than just bread – carving meat (it’s great on crackling), slicing cakes, cutting tomatoes (you lose less juice with a serrated knife). If you cut warm, fresh bread with a crap bread knife, it is a gutting moment and it will create more wastage too.

KITCHEN SPIDER

A large, long-handled wire spoon with a spiderweb-esque design that enables you to remove pieces of food from hot liquids. Essentially, it’s a slotted spoon with bigger slots. I use mine all the time; when cooking short pasta, when deep-frying, when blanching vegetables or boiling eggs. The long handle protects you and the bigger slots mean you don’t accidentally take lots of liquid out.

HAND-HELD ELECTRIC WHISK

I have tried to make sure that most recipes in this book that require lots of whisking can be made with a hand-held electric whisk. They are so much cheaper and less bulky than a stand mixer.

KITCHEN THERMOMETER

This is just a really useful tool that I really recommend you get if you are hosting a lot. I use mine the most when deep-frying – it means I don’t have to use a fryer and can check the temperature of my oil accurately. I also use it when cooking meat to check internal temperatures, when reheating and for caramels.
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ESSENTIAL INGREDIENTS

OIL

I mainly make use of three types of oil in the kitchen, and they each have a different purpose:

› Olive oil – great to start the cooking of a dish if it won’t require a super high heat and would benefit from the mild aroma.

› Vegetable/sunflower oil – for frying or deep-frying at higher heats, searing meat, for minimal interference flavour-wise in sauces or braises.

› Extra virgin olive oil – for dressings, cold sauces and drizzling. I try to always have a good extra virgin oil on hand to finish dishes.

BUTTER

Unless otherwise specified, I always use unsalted butter so I can be in control of the seasoning of my dishes. I would avoid ‘spreadable’ butters, as these have been emulsified with vegetable fat and won’t give the same flavour or texture as normal dairy butter.

SALT

For seasoning, I always use flaky sea salt unless otherwise specified – I find it to be more mellow and less acrid than fine salt. When seasoning water for cooking (pasta/vegetables), fine salt is best.

CITRUS

When trying to balance a dish with acidity, I often find myself using citrus over vinegars. Lemons are one of my most used ingredients – they provide fragrance, bitterness and sourness. Their zest is divine, too, which is why I usually stick with unwaxed.

SPICES

Spices and spice mixes bring a warmth and depth to dishes in a way that herbs cannot. One thing I am passionate about reminding people is that spices can go out of date. Not in a way that makes them dangerous or toxic, but in a way that makes them lose their flavour. Always check spices are in good condition before using them and chuck anything that smells less potent or fragrant, or in any way different to how it should.

HERBS

I couldn’t cook without them – they are in my shopping basket every week and on my plate every single day. Herb preference can be hugely subjective, however, so if at any point I have suggested a herb you don’t like, chances are there will be a suggested swap. When I reference herbs in the recipes, I always mean fresh, unless otherwise specified – and when there is parsley, I always mean flat leaf.

GARLIC

By far my favourite allium. I am very picky about garlic – it must have tight skin all over – both the head and the clove. If it has any discolouration or dried out parts, slice those bits off. If it smells at all metallic or sour, then don’t use it. When using garlic raw, I tend to prefer smaller cloves so as not to overpower. Garlic powder is great for baking, marinating or curing and dressings.

CHILLIES/CHILLI FLAKES

I really adore heat in my food, from both fresh and dried chillies. Fresh chillies have a perfume that is bright and zingy, whereas dried chillies are a lot more warm and slightly sweet. I tend to use fresh chillies in dressings, sauces and salads and dried ones in recipes that are longer cooks or marinades.

GENERAL NOTE ON INGREDIENTS

MEAT AND FISH

For best results, always buy meat from a butcher who sells meat from ethically and locally reared animals. The difference is so massive, both in the quality of the meat itself and also in environmental terms. Butchers are not always convenient, but there are many brilliant online retailers now selling beautiful British meat.

Similarly with fish, where possible always buy from a reputable fishmonger who sells line-caught fish from the UK.

MY FAVOURITES

ANCHOVIES

Salty, fishy, savoury and SO GOOD. I would put anchovies in most things given the chance. I’ve had to be a bit more discerning with their application in this book. I always use salted anchovies in oil, usually canned or jarred.

MAYONNAISE

Truly my most-used condiment. Great by itself or an amazing blank canvas for other flavours. Nine times out of ten, I prefer the jarred stuff over homemade, too.

PARMESAN

One of the main reasons I can’t be vegan. Parmesan, like anchovies and Marmite (another favourite) contains lots of naturally occurring MSG, which is why it tastes so incredible. I adore MSG, in case that wasn’t obvious. Supermarket Parmesan is fine for cooking, but never buy pre-grated. For things like snacking or in salads, I like to buy more expensive 30- or 32-month-old Parmesan from my local Italian deli.

Note on cheeses: For all vegetarian recipes in this book that contain cheese, please substitute any cheeses that are typically made using animal rennet (such as Parmesan, Pecorino, Gruyère and Tallegio), with an equivalent version that is suitable for vegetarians – these tend to be increasingly available in supermarkets nowadays.

NUTMEG

I didn’t realize until I wrote this book how much I use nutmeg. I think of this as a creamy spice, meaning that I use it when I want something to taste more creamy, rich and luxurious. It is used a lot in Italian cooking, and that is definitely how I fell in love with it.

OLD BAY

If you don’t know Old Bay, get to know. It’s an American spice blend full of celery salt and cayenne pepper, and I love using it to jazz up marinades and sauces. It’s also great in Bloody Mary’s, on pizzas or on scrambled eggs.

QUANTITIES AND GUT FEELINGS

I believe in autonomy in cooking, and so there will always be something in one recipe that another cook would do differently. The recipes in this book are robust enough that you can fiddle with them a bit to suit your palate and they will still come out great. Here is a rough guide on how to approach things:

OIL

Where I have suggested a tablespoon of oil to kick off a pan cook, feel free to eyeball this from the bottle.

SALT

Try and taste your food as much as possible during the cooking process and add small amounts of salt as needed. Don’t forget, you can always add but you can’t take away! Where I have added salt as a measurement that means it is necessary to the recipe, where I have said salt to taste, then it is at your discretion to season it as much as you wish. That said, a decent pinch of flaky sea salt is always a good idea in my book.

SWEETNESS

In baking recipes, sugar measurements shouldn’t be tampered with, but where I’ve suggested a tablespoon here and there, do adjust according to your palate.

COOKING WATER

Unless otherwise specified, you need to season your water when boiling something – the water penetrates the food it is cooking so you can season it internally, whether it be a vegetable, grain, or pasta. For these, I season the water with fine salt and then taste – it should taste no saltier than any normal food you cook (it should not taste like the sea). Season like you would do a soup – gently but firmly.

PORTION SIZES

I often think it is not worth making something unless you will have leftovers, so I would say the portion sizes throughout the book run on the generous side. Where recipes are to be served at the same time as other dishes in a sharing format, the portions might feel slightly smaller – worth bearing in mind if you are creating your own menu. Use the scaling guide to increase or decrease where necessary.








STYLING – TRICKS OF THE TRADE

Given that one of my day jobs is a food stylist, it would be remiss of me not to include a breakdown of my tricks of the trade. Some food styles itself, as we say in the business, but sometimes it needs a little help; and it’s all a lot easier than you think. I love to lay a jazzy table when I can, and I’ve shared a few insights into my process for creating a beautiful, relaxed and inviting space for your guests.

My biggest tip for ‘styling’ food for dinner parties is barely a trick to be honest, but it’s an important place to start. When serving a crowd, it is 1000 times easier to plate ‘family style’ i.e. everything to share. There are, of course, a few exceptions to this, like when recipes result in individual portions, but for the most part this is my golden rule for dinner party food for three main reasons:

FIRSTLY – it is far more generous, inviting and quite frankly, dramatic, to put a few big, heaped dishes down on a table.

SECONDLY – it’s a lot less work to plate one dish than six.

THIRDLY – getting people to serve themselves and share things across your table is one of the best things about convivial dining. It relaxes your guests, gets people talking and engaging with the food and leaves you the space to join in and be a part of it, rather than being a glorified waiter.

STYLING A SHARING TABLE

› I love using a selection of oval, square and round plates or platters. These don’t always need to be huge, sometimes it’s better to do a few medium-size portions to spread across the table rather than ginormous things.

› I tend to always use shallow bowls, as I find deep ones can hide the food, unless I am dealing with something completely liquid that needs depth.

› Serving things in pans or oven trays is FINE – don’t feel like it is too informal to put them on the table. As long as you make people aware when something is hot and provide tea towels or protection where necessary. In fact, this is a great way to break up a table and create interest in the overall scene.

› On that note, try and vary the heights across your table – bowls or plates with feet are wonderful, or in their absence you can stack things on boards or upturned bowls.

› If your table is small and you lack the space to have everything on there at the same time, then send dishes around and clear them to a space close by when everyone has served themselves. Don’t forget to get someone to serve you too!

› Or if you have the luxury of a secondary table, use that for the food and do some or all of it buffet style.

› Put sauces/accompaniments in several small bowls and dot them around to make sure each end of the table has their own.



MAKING THE FOOD LOOK GOOD

› Always try to leave an empty border on your plate. You want to avoid overfilling plates because the effect of the finished dish can be lost or even worse, spilled. Leaving space means you will be able to see any finishing touches too.

› If in doubt, drizzle with good olive oil. Not only does it taste good, it makes your dish shiny, and drips and pools on the sides of the plate are always sexy – this is why an empty border is important.

› Don’t style things that don’t need it. Lasagne or pies are good examples of this, some dishes get styled in their making and need only to be cooked and served.

› Neatness is the enemy of gloriously edible food. As I said above, drizzles, drops, sprinkles or smears are evocative and appetizing. That border you have is supposed to get a little messy with all your garnishes.

› Similarly, try and avoid regularity or patterns with your food (unless it’s a pissaladière, of course). When plating, let different elements touch and bleed into one another, create piles or heaps and fun shapes. Basically – don’t overthink it!!

WHAT TO PLATE ON

› I have a very distinctive style, which I know isn’t everyone’s cup of tea. I love vintage crockery and glasses, and am a fanatical collector of them. I get all of my stuff from charity shops, flea markets, antique shops and online marketplaces. This does mean I have a lot of options for plating when I am hosting, but I certainly have a few favourite things I always come back to.

› Most food looks good on pastel colours. I tend to gravitate towards blues, greens and pale reds and pinks, which are often patterns on top of cream or white backgrounds. The richer, dark tones in food will really sing when paired with lighter coloured plates.

› I almost always avoid primary colours on crockery as their boldness can wash out the tones of your food. Similarly, I never use brown or black crockery.

› Salads, pastas and risottos are for plates, not bowls! I think you see the texture of these dishes so much better when they are on plates – give it a go and see what you think.

› Using stuff other than crockery to serve on gets a big yes from me. Having a variety of textures i.e. ceramics, metal trays or pans, wooden boards, creates a more lived-in and cosy vibe.

GENERAL TABLE SCAPING

› If you have lots of tablecloth and napkin options, then use them! Like most of my stuff, I hunt for these in charity shops and flea markets. I don’t think they are always necessary though, a few jazzy plates will often do the job.

› Another great way of creating height on your table is candles. I always have a few of varying lengths (mismatched, of course), and they create beautiful light for your food too.

› Flowers on the table can be bulky and make it hard to speak to people across from you, but I just adore how they brighten everything up. I like to arrange little posies with only 3–4 stems and spread them down the table – you don’t need proper vases – old jam jars, little glasses or empty bottles are fine. Just choose 2–3 different types of flowers from your florist (or supermarket) and play with them – you don’t need a huge range to make something pretty.








DIY MENUS

In order to make it easier to mix and match the recipes in this book, here is a list of all the dishes organized by course. I love creating menus, but I would hate for you, my readers, to feel limited by them. My biggest wish for this book is for it to make you feel more self-assured in your cooking, and for dinner parties to feel more achievable. So if that means only doing two dishes, then that’s great! When you are inviting people to your home the last thing you want is to feel stretched or uncomfortable, so do what feels good and natural to you. When pulling dishes from different menus together, don’t forget to check out how each recipe falls into the timeplans. This way you can create your own timeplan for your dinner party and spread out your workload.



SNACKS AND CANAPÉS

Gildas

Ham, Egg and Romesco Toasts

Dorilocos

Warm French Onion Dip V

Mortadella, Ricotta and Pistachio Crostini

Cheese Puffs V

Bread, Butter, Anchovies

Olive Ascolane – Deep-fried Olives

Chicory, Taleggio and Roasted Grapes V

Zhoug Prawn Cocktail

Egg Mayonnaise and Crisps V

Radishes and Tonnato Sauce

Tomato and Butter Bean Crostini VG

Lamb and Rosemary Polpette

Wild Garlic Doughballs V

Bread and Ham Butter

STARTERS AND SHARING DISHES

Zucchini Alla Scapece VG

Baked Onions and Homemade Ricotta V

Burrata, Olive Salsa, Aubergine and Bread

Sea Bream Carpaccio, Crab, Green Chilli and Mint

Queso V

The Deluxe Cold Starter Medley (Devilled Eggs, Prawn and Avocado Salad, Smoked Trout)

Scotch Bonnet, Honey and Lime Wings

Funghi Sott’Olio with Celery and Parmesan V

Roasted Tomatoes with Tarragon and Ricotta V

Marinated Feta with Chilli, Lemon and Marjoram V

Giant Couscous with Pickled Chillies, Olives and Peppers VG

Egg and Avocado Salad V

Crab Toasts

Vignarola VG

Prawn Aguachile

Clams Bulhão Pato – Clams with Coriander

Fried Asparagus with Anchovy Mayo

Wedge Salad

Grilled Prawns with Mint, Tarragon and Lime

Lamb Arrosticini

Brown Shrimp, Watercress and Iceberg Salad

Tomatoes and Salmoriglio Toast VG

Pumpkin with Harissa and Dill VG

Radicchio, Apple and Walnut Salad VG

Broccoli and Cannellini Beans with Basil and Lemon VG

Fritto Misto

White Beans with Leeks, Courgettes and Mint VG

Baked Potatoes with Dill, Mustard and Yogurt V

Mozzarella with Grilled Cucumber, Fennel and Spring Onion Salsa V

Warm Potato Salad with Basil and Pecorino V

Coal Roast Aubergine with Tomatoes and Dill VG

MAINS

Porcini Tagliatelle V

Chicken Milanese, ’Nduja Creamed Peppers, Basil Oil

Braised Merguez with Potatoes and Chickpeas

Roast Chicken with Peppers, Onions and Salsa Verde

Beef Birria

Chicken Tarragon and Chips

Shrimp Po’Boys

Lasagne Alla Bolognese

Pissaladière

Porchetta and Pork Rib Gravy

Vignarola VG

Bucatini Alla Zozzona

Proper Fish Pie

Ossobuco, Risotto Milanese

Linguine Alle Vongole and ’Nduja for Lovers

Beef Shin Pie with Colcannon

Rigatoni ai Quattro Formaggi V

Courgette, Kale and Potato Pie VG

Aglio, Olio and Anchovy Spaghetti

SIDES

White Beans with Leeks, Courgettes and Mint VG

Baked Potatoes with Dill, Mustard and Yogurt V

Mozzarella with Grilled Cucumber, Fennel and Spring Onion Salsa V

Warm Potato Salad with Basil and Pecorino V

Coal Roast Aubergine with Tomatoes and Dill VG

Wedge Salad

Buttered Leeks and Chilli Oil V

Chicken-fat Croutons

Braised Lentils

Chips VG

Roast Potatoes with Chilli, Basil and Garlic VG

Cavolo Nero, Leek and Brussels Sprout Gratin V

Pumpkin with Harissa and Dill VG

Radicchio, Apple and Walnut Salad VG

Colcannon

DESSERTS

Salted Honey Semifreddo with Peaches and Lemon

Tiramisu

Pear and Almond Tart

Sunday Crumble

Carrot and Horlicks Tres Leches Cake

Trifle

Chocolate Cream Pie

Coffee Panna Cotta with Ginger and Grissini

Sticky Toffee Pudding

Maritozzi

Torta Caprese

Rhubarb Jelly and Cream

Summer Pudding VG

Cherry and Mascarpone Mousse

Marmalade Sponge

Raspberry, Orange and Campari Pavlova

Clementine Pudding VG

Chilli Oil and Peanut Butter Knickerbocker Glory

V - vegetarian; VG - vegan
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ALTERNATIVE MENU IDEAS

FOR OUR PLANT-BASED FRIENDS

ANOTHER PLANT-BASED ONE MORE VEGAN RECIPES

Tomato and Butter Bean Crostini

Zucchini Alla Scapece

Vignarola

Summer Pudding

NO BLOATING HERE!

GLUTEN-FREE ONE

Chicory, Taleggio and Roasted Grapes

Brown Shrimp, Watercress and Iceberg Salad

Braised Merguez with Potatoes and Chickpeas

Salted Honey Semifreddo with Peaches and Lemon

COSY AND COMFORTING

A MENU FOR A COLD WINTER’S EVE

Bread and Ham Butter

Proper Fish Pie

Sticky Toffee Pudding

BIG ITALIAN FAMILY LUNCH

AN EASY MENU TO FEED MANY MOUTHS

Tomatoes and Salmoriglio Toast

Burrata, Olive Salsa, Aubergine and Bread

Bucatini Alla Zozzona

Torta Caprese

NEW LEVELS OF SMUGNESS

FREEZER PARTY

Each dish can be made ahead, frozen, and then defrosted and finished on the day

Olive Ascolane – Deep-fried Olives

Zhoug Prawn Cocktail

Ossobuco, Risotto Milanese

Sunday Crumble

CHEAP AND CHEERFUL

A DINNER PARTY THAT WON’T BREAK THE BANK

Egg Mayonnaise and Crisps

Baked Onions and Homemade Ricotta

Courgette, Kale and Potato Pie

Marmalade Sponge








DRINKS






WHITE PORT SHIRLEY TEMPLE

A Shirley Temple is typically a non-alcoholic beverage, and that’s certainly how I knew them. I would obnoxiously order them wherever I could when I was little, and to be honest I sometimes still do! Nowadays I like them a little stronger, and white port is the perfect foil for the fruity, sherberty flavours, along with a dash of bitterness from Gin. Pictured.

SERVES 6

freshly squeezed juice of 2 lemons

freshly squeezed juice of 2 limes

500ml (generous 2 cups) ginger ale

400ml (1⅔ cups) lemonade

120ml (½ cup) grenadine

450ml (scant 2 cups) white port

100ml (scant ½ cup) gin

plenty of ice and citrus wedges, to serve

Combine everything together in a large jug (pitcher) and stir well, then chill. Serve over ice with plenty of citrus wedges.






WATERMELON COOLER (NON-ALC)

An iconic non-alc bev that is so deeply refreshing. I love melon juice of any kind, but watermelon is somehow the best. You might be surprised by the addition of nutmeg here but it really works – it somehow makes the watermelon taste more watermelony. On a recent trip to Malaysia, I really loved the nutmeg and sour plum juice that they made out there, and this is a homage to that delicious sweet, sour and fragrant drink. Pictured.

SERVES 6

1.5kg (3¼lb) fresh watermelon flesh

finely grated zest of 2 limes

freshly squeezed juice of 3 limes

3 tbsp caster (superfine) sugar

good grating of fresh nutmeg (around ¼ tsp)

pinch of flaky sea salt

plenty of ice, to serve

Blitz everything together in a blender, then strain through a fine sieve to remove any seeds. Chill in the fridge before serving over ice.
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