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Introduction

With all this know-how, our aim has always been to feed friends and family with great food that is accessible, be it quick and easy on busy days or something new and more relaxed for weekends, holidays or simply when you have a little more time.

Ever since we started filming our show John and Lisa’s Weekend Kitchen we have been asked, “When are you guys going to write a book?” and “Is there going to be a book to go with the series?”. Well thank you for all your support over the past eight series and here it is. Our first book together.

This has been a joy to write. We got to include recipes from the latest series, and a mix of our favourites from previous series as well, but to us it is so much more than that.

We both love to cook but we have come to it from very different places, one of us a trained chef with years owning and cooking in restaurants and the other a home cook who just happened to win a cooking show some 14 years ago!

With this joined-up knowledge and experience we hope to be able to give anyone the confidence to pick up a pan and just give it a go.

We love to cook together; it sounds a cliché but we really do. We sit and plan what we are going to make, who’s going to do what and usually we put on our favourite playlists and chop and stir and cook and sing and chat. Between us we have the cheffy tricks and family cheats. With all this know-how our aim has always been to feed friends and family with great food that is accessible, be it quick and easy for those busy days or something new for weekends, holidays or just when you have a little more time.

We hope you will love and cook from this book as much as we do. Please use it, scribble on it, mark your favourite pages, make the dishes your own – after all these recipes are not just to follow, but also here for a bit of inspiration. We believe that the best of cookbooks are used, smudged with a bit of sauce here and there, and dog-eared! We truly hope that this is one of those books in your kitchen.

We have written all the recipes with the everyday cook in mind. Feel free to mix and match, take from one recipe and use with another and, if need be, substitute ingredients. And we hope the whole family will cook from this book as most of the methods are pretty straightforward and the ingredients can be bought in the supermarket or at your corner shop.

Most of all, we hope this book helps you to cook with a smile on your face!

Lots of love,

John and Lisa
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American-style Pancakes with Sweet Toppings

There’s something about American pancakes that keeps us coming back for more. John especially loves these, and so do our teenagers! They are very easy to make and the pineapple rings elevate these to a pudding in our opinion! Make sure you pat dry the pineapple first so it doesn’t go too soggy. L

Makes 8

180g self-raising flour

1 tsp bicarbonate of soda

½ tsp salt

1 tsp granulated sugar

50g butter

1 egg

200ml milk

100ml buttermilk

For the toppings

1 tin of pineapple rings in juice (4 needed), drained and dried

25g butter, for frying

A little oil, for frying

Large handful of blueberries

100g honeycomb chocolate bar, crumbled, optional

For the lime cream

200ml double cream

Zest of 1 lime, plus extra to decorate

1 tsp vanilla extract

1 For the batter, in a large bowl mix the flour, bicarbonate of soda, salt and sugar together. Melt the butter and put it to one side. Whisk the egg, adding a pinch of salt, then add the milk and buttermilk, and add to the dry ingredients. Mix either with a whisk or in a blender, for a minute at the most, until it is a smooth and silky, thick batter. Stir in the hot melted butter.

2 For the pineapple pancakes, melt a tiny amount of butter in a non-stick frying pan over a medium heat. Place a pineapple ring in the pan and fry until lightly golden, then turn over and spoon over an eighth of the pancake batter to cover the pineapple. Bubbles will start to form. Cook for a minute and reduce the heat if it smells like it may be cooking too quickly. When the edges are brown, and the bubbles are popping (think the top of a crumpet) turn it over and cook for 1–2 minutes so the filling is cooked all the way through. Repeat to make 3 more pineapple pancakes.

3 For the blueberry pancakes, grease a separate frying pan using an oiled sheet of kitchen paper. Over a medium heat, add a large spoonful of the batter, and when the batter starts to bubble on top, scatter with a few of the blueberries. Flip the pancake over and cook as above until the underside is golden brown. Repeat to make 3 more pancakes.

4 For the lime cream, whisk the cream until it’s at soft peak stage, then fold in the lime zest and vanilla extract.

5 Pile each type of pancake on separate plates. Serve the pineapple pancakes with a spoonful of the zesty cream and sprinkle with the crumbled honeycomb chocolate bar, if desired. Serve the blueberry pancakes with a spoonful of lime cream and decorate with a grating of lime zest.

Tip

If you can’t find buttermilk, use natural yoghurt instead.
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Our Get-up-and-go Granola with Berry Compote

This granola is great for any time of the day, not just for when you wake up. Serve however you like it – with some of the berries, maybe some yoghurt or on its own with a little milk, even with a tin of peaches or plums from the cupboard. It might look like a lot of work but it really is worth it.

Makes about 900g

50ml maple syrup

200ml agave syrup, plus an extra tbsp to drizzle

Thumb-sized piece of fresh ginger, peeled and grated

175g jumbo rolled oats

100g bran flakes

60g soft light brown sugar

60g sunflower seeds

25g white sesame seeds

75g almonds, roughly chopped

50g mixed nuts (such as hazelnuts and cashews), roughly chopped

1 tsp ground cinnamon

1 tbsp ground ginger

1 tsp sea salt

1 tsp vegetable oil

100g roughly chopped mixed dried fruit (such as pears, apricots and dried cranberries)

15g dried apple, roughly chopped

15g dried mango, roughly chopped

15g sultanas

To serve (optional)

500g frozen berries (such as strawberries, raspberries, blackberries, cranberries and cherries)

Tinned/stewed fruits (such as plums, apricots, peaches)

Coconut yoghurt

Handful of toasted coconut flakes

1 Preheat the oven to 180°C (160°C fan).

2 For the ginger syrup, warm the maple syrup, agave syrup and grated ginger in a pan, then take off the heat just before it begins to boil.

3 For the granola, add the oats, bran flakes, brown sugar, seeds, nuts, spices, salt and vegetable oil to a large mixing bowl and mix together. Spread the mixture over a lined baking tray in an even layer and bake in the oven for 10 minutes. Give it a stir halfway through so that it doesn’t stick together (a few smaller clumps are fine), then add in your dried fruits, drizzle over the ginger syrup and combine. Return to the oven for a further 10–15 minutes (longer if you like it really chewy and crunchy), then remove and leave to cool completely. Store in a large Kilner jar or use straight away.

4 If using, put your frozen berries into a pan and warm with the lid on, stirring or shaking every few minutes until they are warm and softened.

5 Serve the granola with the berry compote, or other fruits, coconut yoghurt and a sprinkle of toasted coconut flakes.

Tip

This recipe is just a guide and can be chopped and changed to suit your tastes. We love the fruit and nuts so we add more of them. When you’ve made it once you can then play with different ingredients!
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Hot-smoked Salmon Kedgeree

Buy delicious soft and sweet hot-smoked salmon and it will change the way you think about, and use, smoked fish forever.

Serves 4

200ml milk

2 blades of mace

200g hot-smoked salmon

1 large onion, finely chopped

50ml olive oil

3 tsp Madras curry powder

180g basmati rice

350ml warm water

25g butter

50ml double cream

Good handful of parsley, chopped

Juice of ½ lemon

3 boiled eggs, peeled and quartered

Sea salt and freshly ground black pepper

1 In a small pan, bring the milk to the boil with the mace and hot-smoked salmon added, to allow the flavour of the smoked fish to infuse into the liquid. After a few minutes, remove the fish and set aside.

2 Meanwhile, in a heavy-based pan, gently fry the onion in the olive oil until translucent and without any colour. Add a good amount of black pepper and allow to cook for a couple of minutes. Add the curry powder plus a good amount of salt, and cook for about 4 minutes, stirring constantly until fragrant. Stir in the rice and allow it to toast for a couple of minutes.

3 Add the water to the milk in the pan and combine, then add the liquid to the hot rice pan and give everything a good mix. Turn the heat down a little and simmer gently, uncovered, for about 20 minutes, until the rice is cooked. Remove the mace and stir through the butter and cream.

4 Flake the hot-smoked salmon into large shards and stir into the rice, with the chopped parsley. Squeeze over the lemon juice and dot the quartered boiled eggs across the top. Finish with a good grind of black pepper.

Tip

If you can’t find mace, use nutmeg instead.




Feta Fried Eggs in Tortilla

We make these whenever we’re in a hurry but need something more than a slice of toast! This is a really quick breakfast or lunch fix. The feta goes lovely and crispy and the egg yolk serves as your sauce.

Makes 2 tortillas

200g feta

1 avocado

Juice of ½ lemon

1 tbsp tahini

1 tsp chilli flakes

2 spring onions, sliced

2 small tortillas

2 eggs

Chilli sauce, to serve (optional)

1 Add 20g of the feta to a food processor with the avocado, lemon juice, tahini, chilli flakes and the white part of the spring onions. Process until smooth and whipped, then set aside.

2 Heat a non-stick frying pan until hot, then toast each tortilla in the pan on both sides until nice and brown. Remove and set aside. With the pan still over the heat, crumble half the remaining feta around the side of the pan. If the pan gets too hot (and the feta is starting to burn), remove from the heat and let it cool a little before returning to the heat.

3 Crack one of the eggs into a little pot and gently tip it into the centre of the pan with the feta. As it starts to cook, cover with a lid to cook the egg to your taste, then leave in the pan for a minute to set before removing. The feta will become crispy as it cooks.

4 Spread a tortilla with a heaped tablespoon of the whipped feta and avocado. Use a fish slice to carefully lift the fried feta and egg out of the pan and slide onto the tortilla. Repeat with the remaining feta, egg, tortilla and whipped feta to make one more.

5 To serve, sprinkle with the remaining green spring onion and fold each tortilla in half. Eat straight away, with chilli sauce, if desired.

Tip

The whipped feta and avo will keep in a tub in the fridge for a couple of days and still stay green.

Pictured
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Breakfast Muffins

These muffins make a great little breakfast on the go. They came about when I wanted my daughter to eat something nutritious in the morning before heading off to college. They can be customised with whatever leftover veggies you have. Making them in batches and freezing them will save time on busy mornings – simply defrost in the fridge the evening before. L

Makes 6–8

Olive oil, for greasing

150g plain flour

1 tsp baking powder

½ tsp bicarbonate of soda

½ courgette, grated

¼ sweet potato, grated

50g carrot, grated

2 handfuls (25g) of baby spinach, shredded

6 slices of crispy cooked bacon, chopped

100g Cheddar, grated

2 eggs

2 tbsp olive oil

150g natural yoghurt

Sea salt and freshly ground black pepper

1 Preheat the oven to 200°C (180°C fan). Place 6–8 muffin cases (depending on the size of the cases) in a muffin tin. Lightly grease the cases with olive oil.

2 Mix the flour, baking powder and bicarb together in a bowl. Add the courgette, sweet potato, carrot, spinach, bacon and grated cheese (reserving a little cheese for sprinkling on the tops) and turn to coat in the flour. Season with salt and pepper.

3 In a separate bowl, whisk the eggs, olive oil and yoghurt together, then pour into the floured vegetable mixture. Mix until combined then spoon into the greased cases, sprinkle the tops with the reserved cheese and bake in the oven for 20–25 minutes or until a skewer inserted into the centre of one comes out clean. Once out of the oven, let the muffins cool down before taking them out of the cases otherwise they will stick. Serve warm or cold.

Tips

You can also make these using the same quantity of gluten-free flour mixed with the raising agents.

Make veggie muffins by removing the bacon.

You can also add some chopped herbs or customise as desired, raiding the fridge or cupboard for any leftovers!
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Chorizo and Broken Yolk Smash with Tomato Salsa

This dish was on a menu in a café in Manchester that I would go to while I was filming up there. My favourite thing about it was that it just used egg yolks (the best part of an egg!) What’s not to love. Yolks, potatoes and chorizo – yum! L

Serves 4

For the smash

400g baby new potatoes

1–2 tbsp olive oil

1 red onion, finely sliced

1 garlic clove, grated

2 tsp smoked sweet paprika

1 tsp cayenne pepper

About 100g cooking chorizo, roughly chopped

4 egg yolks

Sea salt and freshly ground black pepper

For the salsa

2 handfuls of cherry tomatoes, quartered

Splash of red wine vinegar

Handful of coriander, roughly chopped

To serve

Roughly chopped coriander

Soured cream

Nice crusty bread

1 Bring the potatoes to the boil and cook for 15–20 minutes until tender, then drain and set aside. Halve any particularly large ones.

2 Heat the oil in a large frying pan, add the onion and cook until beginning to soften. Stir through the garlic, paprika and cayenne. Add a splash of water if things begin to stick. Tumble in the chorizo and allow it to brown and release its oil.

3 Add the potatoes to the pan. If soft enough, squash some of them down with the back of a spoon so that they break apart. Season and allow the mixture to sizzle away, again adding a little water if things begin to catch.

4 Meanwhile, for the tomato salsa, add a sprinkle of salt to the quartered tomatoes in a small bowl, followed by a splash of vinegar. Mix through the coriander and set aside.

5 Once everything in the potato pan is nicely golden, make 4 holes in the mixture and spoon in the egg yolks. Break the yolks with a spoon and swish around the pan. Top with a sprinkle of coriander and serve with the tomato salsa, a dollop of soured cream and some crusty bread.

Tip

You can use the eggs whites to make the pavlova.
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Turkish Eggs and Flatbreads

This is our take on the ancient recipe known as Çilbir. Usually Turkish eggs are served poached but ours are soft boiled. These are also really good for lunch boxes served with the egg sliced and then the flatbread made into a wrap.

Makes 4 flatbreads

For the Turkish eggs

1 tsp ground cumin

1 tsp ground ginger

1–1½ garlic cloves, grated

Zest and juice of ½ unwaxed lemon

200–300g Greek yoghurt

Handful of dill, chopped, plus extra to finish

100ml olive oil

1 tsp chipotle paste, or chilli flakes if preferred

4 eggs

For the flatbreads

300g self-raising flour, plus extra for dusting

4 tbsp vegetable oil, plus extra for brushing

150ml warm water

1 tsp salt

1 For the flatbreads, in a large bowl, mix all the ingredients and then bring everything together to form a dough. Turn onto a floured surface and knead for a couple of minutes.

2 Divide the dough into 4 balls. Roll each into a circle about 20cm in diameter and nice and thin. Place in a hot, dry frying pan and cook for a couple of minutes on each side, until blistered and golden on both sides.

3 For the Turkish eggs, mix the spices, garlic, lemon zest and juice into the yoghurt and beat until well combined, then stir through the dill.

4 Pour the olive oil into a small pan over a low heat. Add the chipotle paste and warm through, then set aside.

5 Put a large pan of water on to boil and boil the eggs for 6 minutes, then plunge them into cold water to stop the cooking. Peel and halve them.

6 Spread the yoghurt mixture onto the flatbreads, top with the soft-boiled eggs, a drizzle of chilli oil and a scattering of dill.




Chocolate Orange Brioche Breakfast Traybake

We are huge fans of traybakes in our house (me more than Johno!) and a sweet brioche and chocolate orange combination makes this great as a weekend treat. It can also be served as a pudding, but why wait until after lunch?! L

Serves 6–8

Butter, for greasing

8 chocolate brioche rolls

70g orange chocolate

3 eggs

50g caster sugar, plus 1 tbsp to sprinkle

1 tsp vanilla extract

350ml milk

100ml double cream

Zest of 1 unwaxed orange

1 Preheat the oven to 180°C (160°C fan). Lightly butter a 26cm round baking dish or tin.

2 Slice each brioche in half. Arrange the brioche in a single layer in the dish, fanning around in a circle like a clock, scattering with the chopped chocolate orange as you go.

3 In a bowl, whisk the eggs, sugar, vanilla, milk and cream together until pale. Pour the custard mixture over the brioche.

4 Sprinkle over the orange zest and extra tablespoon of sugar. Allow to soak for a couple of minutes, then bake on the middle shelf of the oven for 30–35 minutes until golden brown. Let it rest for 5–10 minutes before serving.

Pictured
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Hashbrown Bake with Crispy Bacon and Eggs

I have inherited from my mother a healthy fascination with America, but more importantly American food, and whenever I watch any US drama it’s the food I’m obsessed by! This hashbrown bake is a Thanksgiving weekend idea and something a little different to serve to family and friends. If you fancy it spicy add a handful of jalapeños! L

Serves 4

For the hashbrown bake

Butter, for greasing

300ml crème fraîche

50ml milk

625g hash browns, defrosted

280g tinned sweetcorn, drained

6 spring onions, sliced

100g Cheddar, grated

12 slices of crispy cooked bacon, chopped

Sea salt and freshly ground black pepper

For the poached eggs

White wine vinegar

4 eggs

1 Preheat the oven to 200°C (180°C fan). Grease a large ovenproof dish with butter.

2 In a bowl, mix the crème fraîche with the milk.

3 In another large bowl, crumble up the hash browns, season with salt and pepper, add the sweetcorn and most of the spring onions, cheese and bacon. Tip in the milk and crème fraîche mixture and stir gently to combine.

4 Press the mixture into the greased dish. Scatter with the remaining spring onions, grated cheese and bacon bits. (This can be prepared to this stage and left in the fridge overnight.) Bake in the oven for 20–25 minutes.

5 For the poached eggs, put a large pan of water on to boil. Add a splash of vinegar to a little bowl, then crack one of the eggs into the vinegar bowl and let it sit for a few seconds.

6 Lower the heat, add another splash of vinegar to the pan and gently tip the egg from the bowl down the side of the pan; let it set for 2–3 minutes. Discard the egg tail using a spoon to cut it off. Drain the egg on kitchen paper and repeat with the remaining 3 eggs (or cook 2 at a time).

7 Spoon the hash brown mixture onto a plate, make a dent in the centre then top with a poached egg, and finish with a sprinkle of black pepper.
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Cheese and Bacon Croissant Bake

A variation on a theme here! We bring you a savoury version of the chocolate orange brioche traybake – a great way to use up any leftover croissants.

Serves 4 greedy people

200g streaky bacon or pancetta, chopped

8 croissants

Mustard of choice

150g Gruyère, grated

150g Cheddar, grated

4 eggs

325ml milk

200ml single cream

Sea salt and freshly ground black pepper

1 Preheat the oven to 200°C (180°C fan).

2 Add the bacon to a cold frying pan (without any oil), then turn the heat to medium and fry until crisp, adding a good amount of pepper as it cooks. Remove and set aside.

3 Warm the croissants in the oven for 5 minutes. Remove, slice in half and spread one side with mustard. Fill each with grated cheese, reserving some for the tops, and sandwich together. Arrange the filled croissants in an ovenproof dish (roughly 30 x 24cm) and scatter over the bacon.

4 In a bowl, whisk together the eggs, milk, cream and some seasoning, and pour the mixture over the croissants. Scatter over the remaining cheese and allow to soak for 15 minutes, then bake in the oven for 20–25 minutes until the egg mixture is just set.
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Stuffed French Toast

French toasts can also be filled with all manner of ingredients – for savoury ideas think crab and dill, prawn mayonnaise or smoked salmon and crème frîache. For a sweet variation, try bananas or Nutella® or even both! Or top this quick version with any stewed fruit.

Serves 1

2 eggs

50ml buttermilk

Splash of milk

1–2 tsp sugar

1 slice of bread, about 5cm thick, crusts removed if desired

3 tbsp cream cheese

Zest of ½ unwaxed lemon

1 tsp vanilla bean paste

20ml oil

20g butter

For the rhubarb topping

200g rhubarb, trimmed and cut into lengths

20g sugar

50ml water

70g ginger syrup (from a jar of stem ginger), plus an extra drizzle to serve

Crème fraîche, to serve

1 Preheat the oven to 180°C (160°C fan).

2 For the topping, lay the rhubarb in a roasting tin in a single layer, sprinkle over the sugar and water and drizzle over the ginger syrup. Cover with foil and bake for 25–30 minutes, until cooked but still holding its shape. Remove to a dish and set aside.

3 For the French toast, whisk together the eggs, buttermilk, milk and sugar in a shallow dish. In a separate bowl or dish, mix the cream cheese with the lemon zest and vanilla paste. Cut



Tip







Bacon, Egg and Spinach Pretzels


Makes 4



















Banana and Pecan Loaf


Makes 1 loaf
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