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WELCOME

Listen, I didn’t come out of the womb knowing how to cook. The first time I tried to make bread, I was rubbish at it. The recipe I’d selected as my debut called for a slightly-too-ambitious plait, and it wasn’t going well. In front of me were five thin, wet cords of dough, each a different length and shape, all inelegantly mashed together at the top like a fist. I grew up with sisters, so plaiting hair was supposedly within my skill set, but I’d lost my way somewhere between strands three and five. ‘Is this what bread dough is supposed to look like?’ No, it wasn’t. My ‘dough’ was a blobby mess of flour, water and yeast, too sticky to handle and about as alive as my will to carry on baking. A slightly turbulent adolescence had led me here, baking alone in my mum’s kitchen in Portsmouth, and by now I was ready to tear my hair out, fling the ‘dough’ at the wall and quit.

Why had I spent the last three hours of a sunny afternoon making nothing more than a mess? Why wasn’t the bread behaving? Why wasn’t this easy? What was I doing wrong? I’ve been asking ‘why’ and ‘how’ ever since, and it’s the answers to those questions that hold the keys to really good home cooking.

When people see the word ‘chef’ on the cover of a cookbook, it can set off alarm bells. It’s intimidating, I get it. The c-word either drags up images of overly shouty men throwing plates at walls or ultra-polished TV shows that deify a succession of silver-haired maestros holed up in their cathedrals of gastronomy. It’s either deeply unappealing or feels completely out of reach. For me, cooking like a ‘chef’ is all about confidence, and the secret to unlocking confidence is constantly asking ‘why’. Learning to cook well is about so much more than just blindly following a recipe. To feel true confidence behind the stove, you need to understand what’s happening on your chopping board, in your pan and on your plate. If you approach a pile of ingredients with an empty stomach and a healthy dose of know-how, you’ll be turning out utterly delicious, effortless food in no time. Best of all, you’ll enjoy it, I promise.

In my book, the most important ingredient in any recipe is hunger. To be a good cook, you must be a good eater. I spent the first years of my life cultivating this maxim; from an early age, I devoured food. Variety wasn’t my forte, but quantity was. My mum and dad were fantastic cooks with a wealth of skill behind the stove. We ate well growing up and it was obvious they had done too. My dad’s folks laid out sprawling 1970s spreads whenever we visited. To be welcomed with platters of just-lettuce salad, cubed cheddar, ox tongue and Grandpa’s homemade pineapple cake was to feel like a boy-king. Mum’s parents were no different and the memory of eating ham sandwiches after school with my Grandpa lives as close to my heart as is possible. But it’s my nanny, a phenomenal cook and a lifelong food educator, that I have to thank for countless food memories and for stoking the fire of my appetite so early. I would eat bowl after bowl of her mac and cheese, followed by ‘splodge pudding’, a deeply English, microwaved syrup sponge served with thick canary-yellow custard. It’s hardly surprising, then, that by the time I hit my teens, unlike that infernal plaited loaf, I had become quite doughy. In an attempt to remedy that, I wanted to learn more about food and, more importantly, how to cook.

I was living with my mum in Portsmouth and we were both figuring a few things out at the time. After some very typical teenage (bad) decision-making, I had been left behind by my mates to complete an extra year of school and was very much at a loose end. That year was deeply boring and wholly embarrassing; it was time to refocus, knuckle down, escape my hometown and get my shit together. I was craving control. Almost instinctively, I turned to the kitchen. When you’re in a bit of a hole, easy wins like making a broccoli soup can toss you a rope ladder and drag you right up out of it. Leafing through a cookbook to a page that catches your eye, and then just making something can really scratch an itch. So I did that for a little while, making dinner for me and my mum, taking pleasure in the control it thrust back into my life. I found home cooking a salve, something I could work on and progress at, read and practise and mess up and then eventually, attritionally, nail and devour. Food had muscled its way into my brain and dug its claws in.

Fast-forward to completing a largely useless (but very interesting!) degree, throughout which I had continued to fantasise about the world of cooking, I printed out some pretty irrelevant CVs and went knocking on the back doors of restaurants. I cut my teeth in New York, pan-shaking in a cocktail bar that took itself a teeny bit too seriously for cash under the table. Once I could afford my rent, New York became more of a playground. Cooking had swung a booze-soaked, cash-rich door wide open, and at the ripe old age of twenty-one, I jumped right through it. Cooking can be fun! Scary! Exciting! Sexy! Following a formative year in Brooklyn I headed back to the UK to really dive into professional cooking. It’s commonplace to dart about in the restaurant game, so after a few years on the south coast, my partner and I upped sticks and moved to Australia. Melbourne was home for a while before we made a hasty, pandemic-driven retreat to the UK. With no restaurant industry to speak of, I undertook a brief spell as a butcher in the Sussex countryside, before finally snaking back to the big smoke; London. Along the way, I spent time on every section of a professional kitchen, covering meat, fish, garnish, larder, grill and – of course – bread and pastry. Within each of these disciplines live a million questions. Why salt the steak now and not right before cooking? Why am I using the expensive olive oil for this? Why has my custard turned lumpy? Why does this taste so good?! I was soaking up cooking like a kitchen porter’s sponge.

Without a doubt, the thing I enjoyed the most about restaurants is that you cook, almost non-stop, for fifteen hours a day. It’s fierce, fast, unforgiving, beautiful and a complete riot. I don’t need to tell you that working in hospitality is hard. A lot of people have done it. You, reading this, might have done it, or still do it, and the rest of you have seen the TV shows that present a dystopian image of the industry. I had a blast, but when the day to interrogate my future in restaurants arrived, I chose the door. It was a basement kitchen in North London that finally got me. I’d hit the wall. The higher you rise in the ranks of the kitchen, the less actual cooking you do. Graduating from cook to chef means more responsibility. You manage the team, write the rotas, do the paperwork, fix the dishwasher, call the suppliers and stroke the investors’ egos. That’s a hell of a lot, and almost none of it is cooking. I had squashed in as much learning and downloaded as much knowledge and experience as I possibly could. I’d schlepped a heavy bag of knives around the world, racked up hours sweating behind stoves, been yelled at, cut fingers, burned forearms and dropped pans on toes, and what did I have to show for it? Almost no cash, a heaping pile of cracked friendships to rebuild (turns out no-showing parties and birthdays because you’re grilling John Dory all night doesn’t help in that department) and a big black cloud over my head. The silver lining? I now had a hefty measure of culinary knowledge and experience.

The idea of writing about food was sitting in the back of my mind – it was something I’d always loved and had been doing on and off as a hobby, so a handful of days into my post-restaurant existence, I turned to it with more purpose. I’m now in my early thirties and, having spent most of my twenties at the stove in a professional kitchen, I’ve boomeranged all the way back to the home kitchen. Home cooking is now one of the most significant parts of my life. What was once a mental salve, discovered purely by chance thanks to a dog-eared baking book, ended up evolving into an obsession, a love, and now, by some miracle, I’ve managed to manhandle it into a career.

This book is about making great food approachable to everyone. It’s not always going to tick the midweek box; good food takes time and patience and sometimes you’ll have to go to the butcher and ask them a question or two. This is a book of ‘real’ food. Food that you can make with a concise collection of equipment, some great ingredients and a little technique. Food that gets your heart pumping and saliva flowing. It’s food that exists in that sacred space between the home and the restaurant: easily achieved and could be enjoyed in both. Be warned, you won’t find any dainty tweezers, fancy gels or sous-vide machines here. Cooking with feeling, understanding ingredients and seasoning, and learning how to handle hot pans and tame elements like fire and smoke is far more useful, and affords you the freedom needed to cook from the hip.

The most effective way to learn to cook is to understand the sights, sounds, smells and taste of food. As this is a book and we can’t physically stand side by side and make an omelette together, I’ve done my best to talk you through these sensory cues and describe in detail what you should be looking for as you cook your way through a recipe. There are plenty of words, but don’t be dissuaded by a chunk of text. An overly brief recipe is a useless one!
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Ultimately, I hope that once you’ve spent some time with this book you’ll be ready to take on a new recipe, technique or ingredient and appreciate the hows and whys of the food you choose to eat. If you can grasp these simple elements, you’re one step closer to finding the root of your own cooking. Be hungry. Read the words, make the recipes, mess them up and then try them again. Take pleasure in tasting, exploring, messing up, trying again and – critically – asking: ‘why?’ After all, you’ve got to cook and eat three times a day for the rest of your life, so you might as well be good at it.






HOW TO USE THIS BOOK

This book is as much about how I cook as it is about how you cook. Through the lessons, tips, tricks and recipes in the following chapters, you should explore how you naturally cook. On this culinary journey, you’ll scoop up little tips and tricks, techniques and learnings through tasting, cooking, practising, nailing it and messing it up. I’ve done it too, so this is a collection of recipes that contain a whole host of those little teachable moments. Through years spent at the stoves of restaurant kitchens, and via a deep obsession with food, I’ve picked up a few things that you might not often come across in the home kitchen. Some are usually found in the professional setting but are applicable and deeply useful when transplanted into a domestic setting, with very few extra steps. There are so many tips and shortcuts that are used by chefs that look and feel intimidating but in reality are dead simple and will seriously level up your cooking.

The recipe collection is by no means exhaustive, but if you cook your way through this book, I guarantee you’ll come out the other side equipped with some new tools in your kit.

Before your brain barges its way to the front and picks which recipe and techniques to tuck into, listen to your stomach. Being guided by your stomach and appetite when cooking is invariably the best route to take. Identifying what you really want to eat is a direct pathway to a pleasurable cooking experience. Your eyes and nose will be instrumental in this, too. Head to the market, the grocer or the butchers and something will always catch your eye. What we crave is often dictated by the seasons; in summer you want a tomato salad, or a salt-baked fish with sauce vierge. In winter, it’s a big, bold short-rib glazed with molasses and vinegar and a sticky date pudding to finish. It can also be influenced by your mood. Do you need a dose of comfort food? Or are you feeling a little sluggish and need something zippy and bright to wake things up? Perhaps you had a few drinks last night and only a big bowl of mac and cheese will do.

Right after you’ve figured out what you fancy eating, the hows and whys of the recipe are the most important questions you can ask. Why am I adding salt now and not later? How can I make these scrambled eggs even silkier? Why am I patting this chicken breast dry before it hits the pan? Why has my chocolate mousse split? How do I fix it?! Why does this taste so good? Understanding the answers to these questions to a slightly deeper level, along with learning some basic cooking principles, is akin to holding the keys to the culinary kingdom and will ultimately make your life in the kitchen a fulfilling and enjoyable one. Skills and techniques are vital to a cook’s arsenal and are the culinary tools they carry with them and pass forward, whether that’s teaching their partner, their kids or their mates. In my book, knowledge is far more valuable than a fancy slow cooker or blender.

I’ve split the book into ten chapters. Each chapter has a specific focus and contains a variety of recipes, each designed to leave you with a little nugget of knowledge, a teachable moment that you can apply to other recipes, whether they’re found in this book, another book, or you’re just shooting from the hip. There will be dead easy ‘cook with your eyes closed’ recipes, recipes that make you roll your sleeves up, and a few that aim to challenge the home cook and are a bit more of a project. Nothing beats mastering a new skill in the kitchen, and I’m here to hold your hand through the whole process. Never deboned a chicken? Prepared raw fish? Whipped up a meringue? Made your own pastry? Don’t be afraid, I’ve got you. Whether it’s prepping a midweek meal or a weekend project, you’ll be set up to succeed. Via a mixture of classic dishes and new, contemporary cooking we’ll explore a broad spectrum of culinary lessons. The classics demonstrate technique, are unshakably delicious and furnish a cook with a fundamental understanding of how different ingredients behave and how flavours develop, but there’s always room for the new. These days we have an ever-growing variety of ingredients at our disposal, and it’d be a crime not to use them.


Dietary requirements? No worries, each of the recipes has a handy label that’ll let you know what’s going on at a glance.

V = Vegetarian

VE = Vegan

P = Pescatarian

DF = Dairy-free

GF = Gluten-free



You’ll see a few little boxes alongside each recipe: chef’s tip, notes and shoot from the hip. These’ll help you identify some things to think about while you’re cooking, some shortcuts and hints, a fact or two, and how to substitute ingredients, riff and play off the different recipes. Yes, there’s a little bit of science scattered along the way, but don’t worry: this science-y bit is grounded in everyday kitchen moments, rather than in a lab or a Michelin-starred restaurant.

Ultimately, the goal is for you to finish this book feeling nourished in more ways than one: maybe you learnt something new or changed the way you thought about an ingredient or technique; had a eureka moment; imagined eating something delicious; actually ate something delicious; or, even better, shared it with someone in your life. Just making a recipe for your dinner is brilliant, too. I want you to close this book and walk to the pantry and the fridge equipped with a new understanding, be able to swing the door open with the panache of a confident cook, ready to employ fresh skills and techniques to turn out a delicious, thoughtful, well-crafted plate of food.
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HOW I COOK

15 RULES I LIVE BY IN THE KITCHEN

1.

Be a Good Eater and Listen to Your Stomach.

Be hungry, devour knowledge, eat other people’s food, ask questions, be curious and taste as much as you can. When deciding what to cook, always be led by your cravings. Don’t let the brain get in the way too much. Be a ‘live to eat’ person, not an ‘eat to live’ person.

2.

Eat With the Seasons.

Good cooking is all about the ingredients. If you pay attention to restaurant menus, you’ll see them change and evolve throughout the year, cycling through the ingredients as they’re grown and at their peak. This isn’t boring cooking, it’s smart and if you approach your home cooking with this in mind, you’ll be one step closer to cooking like a chef, and supporting farmers and producers while you’re at it. Whatever you do, don’t be eating fresh strawberries in the middle of winter.

3.

Trust Your Gut.

There are so many variables in the kitchen. Our ovens are all a little different, my cut of steak will be slightly different to yours, your hob might be a little fiercer, or your yeast might take 10 minutes more than mine to rise. Use the recipes as a guide, read the sensory cues and ballpark the timings. Above all, pay more attention to your senses and your gut when making the call about when to pull something out of the oven or turn the heat down a little.

4.

Taste, Taste, Taste.

Your tasting spoon should be by far your most-used tool. It’s how you learn, grow and deliver delicious food over and over again. Taste at the beginning, throughout the process and right before you serve. It’s like a little adventure, always with a happy ending.

5.

Learn the Basics. Respect the Classics.

Nothing will prepare you for a life of delicious food like learning the basics, the classics, the time-tested combinations and age-old techniques that lay the foundations for all contemporary cooking. This will give you the tools to go out there on your own and whip up something magical.

6.

Work Clean.

Try your best to keep things clean and tidy and look after your little workspace. Take pride in giving everything a home and sticking to it. Have a plan and read your recipe through a couple of times before you kick off. A tidy space and clean workflow will make you feel efficient and keep your mind clear so you’re better able to enjoy the process.

7.

Look After Your Tools.

Keep your knives sharp, your pots clean and your chopping board well-scrubbed. Your tools will be by your side for a very long time, so choose them wisely and treat them with respect. They’re going to help you make some really good food. Look after them, and they’ll look after you.

8.

Go Steady.

Has anyone ever told you that you can add a potato to an over-salted bolognese or soup to fix things? Well, it doesn’t really work. Whatever the ingredient, go steady when adding it to a braise or sauce you’ve been working on for a few hours. You can always add more, but once it’s in, you can’t get it back.

9.

Consider Doneness.

Medium-rare is for so much more than a steak! Planning and considering to what degree you want to cook any ingredient is so important for both texture and flavour. How do you want your courgette to be cooked? The same question should be asked of pork, fish and vegetables: there are levels of doneness for every ingredient.

10.

Break New Ground.

Every new recipe, technique or ingredient you take on becomes a little piece of the wider puzzle, another brick to play with, a potential new character in your next dish. Don’t be afraid to buy the spice you’ve heard about but never tasted, to cure your own fish, to cook ox tongue. Don’t stop pushing yourself or get too comfy.

11.

Always Use Herbs.

Herbs are such a powerful ingredient in the kitchen, and it’s rare for me to cook anything savoury without there being a herb at play somewhere. Whether it be a handful of parsley, some torn basil or mint leaves right at the end, or a little bunch of rosemary or thyme at the beginning of a cook. Use them often and with abandon.

12.

Fruit Belongs Everywhere.

Fruit belongs on your dinner plate. It’s not just for dessert! Duck and orange, pork and peaches, seared fish and gooseberries … You can and should try pairing fruit with savoury dishes. It’s delicious and feels very ‘cheffy’. Just make sure you’re adding enough savoury elements to offset that natural sweetness.

13.

Can I Be Bothered?

Be sure that whatever you set out to create, you are going to be present and up for every single step. After work on a Wednesday might not be the time to start that big kitchen project you’ve been dreaming about all week, maybe it’s just time for a bowl of pasta.

14.

Patience. Patience. Patience.

The answer to so many problems in cooking is simply to wait a little longer. Don’t rush your way through fried rice or your first loaf of bread and don’t expect to master a tricky technique in seconds. Good things take time and learning to cook is a lifelong practice. Stick with it, enjoy the journey.

15.

Don’t Worry, You’ll Eat Again.

I used to get so, so mad at myself when I tried a new recipe and it was not quite going to plan. An early, failed attempt at viennoiserie springs to mind here. After trying to roll nearly-frozen butter into an over-proofed, underdeveloped dough, I tore it to shreds, tossed it into the bin along with my hopes and dreams of light, ethereal French pastries and swore off cooking for the next week. Once you learn to relish these moments and lean into the things that don’t go to plan, you can transform them into teachable moments and opportunities to grow. You’re going to mess up, and that’s good! The feeling of getting back on the horse, then dialling in a technique or recipe that gave you a hard time before, tastes better than the best chocolate mousse in the world.






HOW TO TASTE, SEASON AND USE FLAVOUR

‘What does this need?’ I’m standing in the middle of a busy kitchen holding a pan full of mint gelato base. It’s Kermit green, silky smooth and, in my mind, nearly ready to freeze and churn, but there’s something missing. We’ve bought a bunch of Peruvian black mint from a local grower and have grand ambitions of it hitting the menu that evening. It’s destined to be scooped into a roche then perched atop a chocolate fondant. The fondants will be perfect, the little sprinkle of flaky salt will be just right, the drizzle of grassy olive oil that has been imported from Italy will bring a bitter edge to the plate, and the ice cream is the final piece of the puzzle. But I can’t figure it out. I taste the base for what feels like the 256th time and it still tastes like mint, but not a full, rounded mint. Like a half-formed idea of a mint ice cream or somebody shouting the word ‘mint’ down a very long, empty corridor. You can just about hear it, but it’s not right there, it’s not in your face, it’s not, well, minty.

My head chef, Michael, plunges his spoon into the green pond and tastes. You can see his mind whirring, drawing on years of tasting experience, a thousand spoons dipped, a million flavours tasted, a well-seasoned palate. Within seconds, he spits out the word, ‘salt’. ‘Salt … in the ice cream?’ ‘Yes. Use the nice sea salt.’

I grabbed a handful and tossed it into the mix, whisking the two together, convinced I’d just ruined the custard I’d spent about an hour making. I grabbed a clean spoon, dunked and tasted. In a moment, the flavour had transformed, the mint had come into focus. It had been enlarged and now stood proud at the front of the room. The salt brought balance and a subtle salinity that gave the custard a rounded, full flavour. The mint tasted mintier, the cream tasted creamier; it had adopted a lip-smacking, moreish quality that five minutes ago I didn’t think possible.

Without seasoning, food is flat, drab, boring and limp. To season food is to taste, to identify the missing pieces, the little tweaks and additions that’ll make a good plate great. To learn to taste and adjust like Michael is a kitchen superpower, and guess what? You can teach yourself to do it.

What is tasting?

I’m going to ask you to taste your food, and, to be honest, I don’t really shut up about it. What do I mean when I say taste? Well, first, let’s clear something up: taste and flavour are not the same thing. To get all science-y for a second, taste refers to the five basic sensations our tongues can detect. For a very long time, it was thought there were only four: salty, sour, bitter and sweet. Most foods can be largely grouped into these categories. Fish sauce? Salty. Honey? Sweet. Biting into a lime wedge? Bitter and sour! You get the idea … these four didn’t quite cut it, though. In the early 1900s, Professor Ikeda of Tokyo Imperial University was slurping on a bowl of rich, moreish, deeply savoury soup. How do you describe the taste of something so earthy and meaty? And just like that – voilà – umami was born.

So why these five tastes? Like most things anatomical, it boils down to evolution. We’re sensitive to these five because they are all related to what our body needs a lot of and what we don’t want too much of. We’re super-sensitive to salt: we need salt to live, but too much salt can cause problems. On the flip side, we need heaps of carbohydrates and protein to keep us going, so we’re not overly sensitive to sugar or umami. We’re about ten times less reactive to sugar and umami than we are to salt, but about ten times more sensitive to bitter and sour, tastes that indicate something might be awry – maybe this apple is rotten, or the chicken has started to turn. Of course, with enough willpower, you can override these warnings and eat as many sour sweets and salty pork scratchings as you like, just before you sip on a bitter espresso or pint of stout. If taste can help us identify which foods are good for us, and which foods might not be, can aroma and texture help, too? When you sniff the milk before making your cup of tea, you’re looking for similar signs, right? Absolutely! When all three of these – taste, aroma and texture – come together, you get flavour.

Taste vs flavour

Flavour happens in the brain, rather than on the palate. Taste and aroma collide between the nose and the mouth, sending signals up to the brain that are registered in tandem and spit out a flavour. When your olfactory organs (they are what enable you to smell stuff!) join the party, and your brain starts to assess textures and aroma alongside the five tastes, suddenly your brain transforms all that information into flavour. Try this: make a cup of strong coffee and inhale the aroma. Have a sip, hold the liquid on your tongue for 4–5 seconds, inhale and exhale through your nose, then really interrogate the flavour left on your palate. You’ll taste coffee, obviously, but you might also pick up some caramel, chocolate, a fruity twang, or a touch of umami. Now, pinch your nose and try again. The flavour will vanish. You’ll still feel the texture of the coffee, the heat of the liquid and the underlying bitterness, but those flavour notes you were relishing just moments ago have gone. You can try this with pretty much any ingredient and the effect will be the same. It’s a fascinating experiment, isolating the taste of something and almost completely bypassing its flavour. While taste is definable, packaged into five neat little categories, flavour is a devilishly subjective thing. What works for me might be your idea of hell. This is where personal preference comes into play. Our eating habits, food memories and DNA all help to define our flavour preferences. They can change and evolve, but they’re at their most malleable in our youth, so if you want to live a life full of adventurous flavours and have a well-seasoned palate, get going and eat as many different things as soon as possible.


Palate fatigue



Have you ever been making something and tasted it, added a pinch of salt or a dash of vinegar, and tasted it again, ‘nope still not right …’, adjusted and tasted, and after a while, you just can’t put your finger on what’s missing, it just all tastes the same? You might be suffering from palate fatigue. Also known as sensory enervation, this is when your taste buds and olfactory organs stop reacting to the same stimulus due to over-exposure. You can avoid palate fatigue by practising tasting – the more you taste, the more physically fit your tasting faculties become and you’ll be able to taste more and for longer – but once it hits, there’s not a huge amount you can do about it besides asking for a second opinion or drinking some water and taking a quick break, giving your taste buds time to recover and forget what they’ve been relentlessly smashing into.



Practise, practise, practise

You aren’t born with a naturally impeccable palate; it needs training. You need to teach your brain and taste buds what they think is tasty via a lifetime of practice and information gathering. That is good news on two fronts: first, to develop a good palate you need to eat loads of food; second, there are no hard or fast rules when it comes to flavour – you like what you like and no one can really say otherwise. When you taste something for the first time, you don’t have any building blocks with which to build an assessment. For example, the first time you taste a tomato, you think okay, that’s what tomato tastes like. After your 500th tomato, each has tasted a little different, and your knowledge of the tomato spectrum has broadened. You’ve tried different varieties – some large, meaty ones, some sweet baby ones – and the flavour has been moulded and changed with different salts, vinegars, oils, each bringing out different qualities of the fruit. You have a wealth of experience to draw from, an idea of what tomatoes can and should taste like. You pick up a tomato, slice into it, have a taste and think, this could be better. The next step is figuring out how to get it there. Enter, seasoning.

What is seasoning?

Broadly speaking, a seasoning is anything that amplifies or elevates flavour. When I say ‘check the seasoning’ or ‘taste and adjust the seasoning’, I’m talking about more than just salt. I’m talking about how you use tertiary ingredients to celebrate your hero ingredient(s). Salt, yes, but I’m also calling for acidity, heat, fat or fragrance. To season effectively is to arrive at the moment when your food tastes spectacular, sailing past the point that it tastes dull or flat and just before it becomes overly salty, sour, sweet, fatty, rich or bitter. You can bring these seasonings to the party using so many different ingredients – citrus, vinegar, sugar, honey, chilli, hot sauce, pickles, Worcestershire sauce … the list is endless. When it comes to levelling up your home cooking, nailing your seasoning will bring you one step closer to cooking like a pro. Understanding when and how you apply seasoning is vital to your success in the kitchen. Let’s kick things off with the big dog: salt.

Salt

Salt is the backbone of pretty much everything we eat, it’s the most powerful ingredient out there when it comes to enhancing, manipulating and modifying flavour and texture, and without it the word ‘delicious’ would cease to exist. The fancy scientific name for salt is sodium chloride. It’s a mineral that we need to stay alive, so much so that we actively crave it. Salt can come from many sources – from the ocean, ancient lakes, salt flats or mountain streams. These are the most common forms of salt that you’ll find in the supermarket.

table salt Cheap and cheerful, this is the commonplace salt out there. It’s quite heavily refined and sometimes contains additives, anti-caking agents and other bits and bobs you don’t necessarily want to be tossing into your food. It can also have an artificial, metallic flavour and it is super salty.

fine sea salt This is the salt I use the most. It’s the salt that is left over after a pool of seawater evaporates. Sea salt carries the best flavour for me. It tastes like the sea in the best way possible, rarely has any additives and works with any ingredient. A fine sea salt can be used to season pasta water, salt a chicken prior to roasting or add a savoury edge to a caramel for a tarte tatin.

kosher salt Traditionally used in the Jewish process of koshering, this salt has a fluffy, unique texture and is the go-to for a lot of cooks across the pond. It can be trickier to get hold of in the UK, but it is a great product. It’s not overly salty and has a clean flavour.

flaky sea salt The magic salt. Flaky sea salt should be used right at the end of the cooking process when you want an active crunch of sea salt. If used too early, the huge, complex crystals dissolve and are then no different to regular sea salt. Flaky salt is a little pricier than its finer counterpart, so use it wisely. You’ll feel like a true chef, grabbing a pinch of flaky salt to finish a chocolate mousse, a big fat steak or whipping it into homemade butter.


How to use salt



So, you’ve got the right salt for the job. Now, how do you best use it? These are a few things I keep in mind when reaching for the salt.

the salt sandwich principle Seasoning should start early. I like to season my food at the beginning, keeping tabs on how the recipe is progressing by tasting, and adjusting the seasoning right at the end. If you don’t season at the top of the cook and just hurl in a big handful of salt at the end, your food will taste super salty.

use your hands Your hands are the best way to distribute salt effectively. Salt mills and shakers are okay, and they get the job done, but getting to know the texture and feel of your salt and being able to gauge exactly how much you’re using is the best way forward. Buy a pinch pot, fill it with salt, and you’re on the right track.

can’t taste? use your scale Sometimes you can’t taste the food until it’s cooked and too late to adjust. For bread and pastry recipes, always measure with a teaspoon or digital scales before adding salt.

don’t be afraid of heights The higher you sprinkle, the better the distribution, so always make sure you’re sprinkling a good distance from your food. This is especially important when you’re seasoning a piece of fish or meat before cooking. Grab a pinch of salt and sprinkle it over your chopping board from 2cm, 10cm and 30cm high. You’ll see that the higher you get, the better the spread of the salt.

hold your horses Salt needs a second to work its magic. Once you’ve added it, hold on for ten seconds before tasting again.

be bold, but go slow I want you to cook like a chef and be bold with your seasoning, but go steady. Once you’ve added it, you can’t get it back, so take your time and taste the whole way. If you’re nervous, you can whip out a little bowl of whatever you’re seasoning and experiment with just that to avoid spoiling the bigger batch.



This might sound completely wild, but you should taste your salt. If you’re going to taste your food throughout the cooking process, knowing the qualities of the most important ingredient you’re using will give you a better understanding of how to use it properly. Fine sea salt doesn’t mean it’ll taste the same as table salt. Some salts are saltier than others, so a pinch of one brand won’t be exactly the same as another. Dip your finger in and give it a try! It should taste clean, oceanic and pure.

WHEN SHOULD YOU ADD SALT?

When you choose to add your salt is so important to how food tastes. When you season something with salt two things can happen. The salt sits on the surface of the ingredient and begins to draw out moisture; moisture then creates a solution, and the salt can then begin to penetrate the ingredient via osmosis. This is how you season meat and fish well, and why curing with salt is so effective. As osmosis draws water out of the ingredient, the salt moves in, seasoning the food. Genius! Once the salt is in, it diffuses through the ingredient, creating an even balance of salt throughout.

Some recipes require you to add salt years in advance (like cured meats, fish sauce and Tabasco), a handful call for a week (such as pastrami, corned beef and salt cod), a few need a day or two (roast chicken, leg of lamb, porchetta) and most require salt on the day – right before you cook or during the process. When cooking meat or fish, you want to get your salt on ahead of cooking. For example, when you cook a piece of chicken breast, the proteins within the meat contract and denature, squeezing moisture from the meat. If, ahead of cooking, you sprinkle the chicken breast with salt and allow it to penetrate the meat, the salt will begin to break down those proteins. When the breast is cooked, the proteins won’t tighten and contract to the same degree; instead, they’ll help to retain moisture. The larger the piece of protein, the longer it needs to be salted. If it’s a steak for one, 20 minutes will do. A prime rib for 15, then you’ll want to salt it at least a day in advance. Seafood is a little more delicate, and I find 15–20 minutes is more than enough for a portion of fish destined for the pan, though you’ll want to salt it for longer if you’re aiming to cure or dramatically change its texture.

OTHER SALTY THINGS

Sometimes you don’t want to use salt, you want to reach for something that brings salinity, but also can offer other qualities. There’s a whole cast of salty ingredients that can help liven things up. As well as the classic miso, soy and fish sauces, you can introduce olives, cheese, cured meats and ferments. Check out the list of salty bits for more inspiration.

Black pepper and other spices

It’s rare to see or mention one without the other, but in reality, salt and pepper are worlds apart. Salt is a mineral that has a direct effect on the texture, flavour and makeup of the food it meets, while black pepper is a spice and can’t quite pull off those feats. Black pepper can’t penetrate ingredients in the same way salt can, but it can elevate flavour. A good-quality pepper can add a fruity heat to a recipe, enhance a meaty steak, bring out the sweetness in a roasted piece of monkfish, or heighten the salty funk of guanciale in a proper carbonara. While they can’t affect the texture of another ingredient, spices like black pepper give life to dishes, adding depth and texture (Sichuan pepper will literally make your mouth tingle! Check out the Tingly Pork Ragù recipe and try for yourself).

Spices come in all shapes and sizes, and in most cases, you should buy them whole, not ground. Walk away from ground black pepper forever, please. The aromas of spices are held in the essential oils that are released once you smash the spices up with a peppermill, pestle and mortar, or when you chew on them. Some spices are better bought ground, like turmeric, chilli powder and mace – grinding them yourself would be a nightmare. But spices like pepper, fennel, cumin and coriander will taste ten times better when freshly toasted and ground right before you add them to your food. The heat from the toasting warms and wakes up those oils before you grind and release them into your recipe.

Fat

When you add fat to a dish it can deliver silky, unctuous texture and richness. To use fat as a seasoning is to use it to finish a dish – a drizzle of olive oil over a ripe tomato, an egg yolk on a beef tartare, or a blob of crème fraîche with a lip-puckering lemon tart. Fat offers a soothing quality to balance spicy recipes, a respite from bitter and sour flavours, and a gentle foundation for sweet things to build upon. You can find fat in different forms all over the pantry and fridge. Here are some of my favourite fatty things:


	Oils (olive, seed, nut and vegetable)

	Butter and ghee

	Animal fat (pork, beef, duck)

	Nuts and seeds

	Avocados

	Oily tinned fish (sardines, mackerel)

	Dairy products (cream, yoghurt, kefir)

	Cheese

	Egg yolks

	Chocolate



Sugar, acid and spice

After salt and spices, there’s sugar. Sugar is a serious flavour enhancer, especially in the savoury kitchen. A pinch of sugar or a squeeze of honey in a ragù can work wonders in the balancing act of seasoning. Sugar is vital to a balanced vinaigrette, and when caramelised and burnt, it can add a serious depth to glazes and braises.

Lemon is a staple ingredient in my kitchen. It’s my favourite source of acidity – a lemon wedge plonked on the side of a plate is rarely a bad idea. Vinegars and citrus bring zip and life to a recipe, brightening up the heaviest, richest flavours with ease. Why do you think a pickle works so well on a burger? Or why salt and vinegar crisps are objectively the best flavour? Acid. Try to buy really good-quality wine vinegars; they have an incredible sweet and sour flavour that the cheap stuff completely misses. Citrus must be fresh (bottled citrus juice tastes nothing like the fresh stuff). I also like to splurge on a special bottle of aged balsamic. I use it to finish plates like I do Maldon salt. It has a complexity that is hard to find in other ingredients and the texture of a sticky, rich, aged balsamic is crazy good.

Fresh herbs should also be considered under the umbrella of seasoning. Herbs are used across so many cuisines to add vibrance and fragrance to a plate of food. Vietnamese cookery is perhaps the champion of this. When ordering pho, you’re often given a huge heaping tangle of fragrant herbs like basil, perilla and mint to add to your bowl at will, the aroma and texture elevating the flavours of the broth and proteins within. The right herb can accentuate umami, highlight sweet and sour notes and bring a thwack of aroma like no other. When using soft herbs (parsley, dill, coriander, chives, etc.), you can eat the whole thing, and the stems are usually some of the most flavoursome parts, while also adding great texture. For hardier herbs you’ll want to strip the leaves off their woody stems (unless you’re using them to season a dish from the start, and removing them at the end).

EMBRACE THE SOUR AND BITTER

So, those tastes that are supposed to indicate that food might be out to get us, how can we use them to our advantage? It’s best to live life a little close to the edge, and a measured dose of sour and bitter in your food will help you live an exciting life in the kitchen. A bitter edge in cooking is an under-celebrated thing: when folks think of bitter citrus, they typically associate it with the wince-inducing act of chomping into a slice of raw lemon or grapefruit. But the truth is, we love bitter things. Consider your morning coffee, your evening beer, a chunk of dark chocolate, your ‘skin glow’ matcha – it’s all bitter! If you’ve travelled in Italy, you’ll know the Italians love a bitter edge with their meals. A glass of Campari and Aperol are great examples. A meal often starts with something bitter to excite the palate. After that, plates of bitter braised chicory or raw puntarelle alla Romana are commonplace and help bring another (bitter) dimension to a table full of food. Rich, fatty roasted pork with a hint of bitter grapefruit, or chopped lemon rind through a butter sauce for fish, not only lends the acidity needed for culinary balance but a savoury bitterness and hint of sour that amplifies the natural sweetness and richness of the other ingredients. Learn to embrace the sour and bitter, and you’ll enjoy a new dimension in your cooking.






HOW TO CHOOSE INGREDIENTS

Always remember, a cook is only as good as their ingredients, whether you’re making a porchetta, a tomato salad or just cheese on toast. It’s very hard to cook entirely with the seasons – sometimes, you need to break the rules, and that’s okay: I use citrus all year round, but when it comes into season in January and February, I really go for it. Whether it’s meat, fish, fruit or veg, buy what you can afford, and take a moment to think about what you’re buying and when you’re buying it.

Vegetables, herbs and fruit

Every time you buy and eat a vegetable or a piece of fruit, it’s a bit of a gamble. When your teeth pierce the skin of an apple, are you met with an offputting, furry texture, or a crisp burst of flavour? Does your watermelon taste like water and no melon, or is it alive with intensity? If it’s the former, it can sometimes be down to bad luck, but more often than not, it’s because you might be eating produce at the wrong time of year. How do you tip the odds of eating good fruit in your favour? Eat with the seasons.

The majority of the fresh ingredients you buy will be fruits and vegetables, so check out each month and get to know what’s in season in your region. What grows together goes together, so things in season at the same time are often good bedfellows! These lists are far from exhaustive, but it’s a solid round-up of everything I like to eat and when I like to eat it.








	salad Baby Gem, Butter Leaf, Frisee, Iceberg, Oak Leaf, Rocket, Romaine

bitter leaves Castelfranco, Endive, Radicchio, Tardivo

veg that are ‘secret’ fruits Avocados, Chillies, Cucumbers, Peppers, Tomatoes

roots Beetroot, Carrots, Parsnips, Radish

brassicas Broccoli, Cabbages, Cauliflower, Cavolo Nero, Kale,

Purple Sprouting

pods Broad Beans, French Beans, Peas

stem vegetables Asparagus, Kohlrabi, Rhubarb

starchy vegetables Potatoes, Sweet Potato, Sweetcorn

mushrooms Cep, Chanterelle, Chestnut, Field, Girolle

soft herbs Basil, Chervil, Chives, Dill, Mint, Parsley, Tarragon

hard herbs Bay, Marjoram, Oregano, Rosemary, Sage, Thyme

stone fruits Apricots, Cherries, Nectarines, Peaches, Plums

pomes Apples, Pears, Quince

melons Cantaloupe, Charentais, Honeydew, Watermelon

berries and soft fruits Blueberries, Raspberries, Strawberries

citrus Blood Orange, Clementines, Lemons, Limes, Navel Oranges

















	JAN

VEG Brussels Sprouts, Cauliflower, Celeriac, Jerusalem Artichoke, Kale, Leeks, Purple Sprouting, Radicchio, Spinach, Spring Greens, Wild Garlic

FRUIT Blood Oranges, Forced Rhubarb, Grapefruit, Lemons, Limes

	FEB

VEG Brussels Sprouts, Cauliflower, Celeriac, Jerusalem Artichoke, Kale, Leeks, Purple Sprouting, Radicchio, Spinach, Spring Greens, Wild Garlic

FRUIT Blood Oranges, Forced Rhubarb, Grapefruit, Lemons, Limes

	MAR

VEG Cauliflower, Celeriac, Leeks, Purple Sprouting, Radicchio, Spinach, Spring Greens, Wild Garlic

FRUIT Blood Oranges, Forced Rhubarb, Grapefruit, Lemons




	APR

VEG Asparagus, Beetroot, Broad Beans, Cauliflower, Leafy Spring Greens, Mint, Peas, Purple Sprouting, Spinach, Spring Garlic, Wild Garlic

FRUIT Citrus, Grapefruit, Lemons, Rhubarb (unforced)

	MAY

VEG Asparagus, Beetroot, Broad Beans, Leafy Spring Greens, Mint, Peas, Radishes, Spring Carrots, Spring Garlic, Spinach

FRUIT Elderflower, Gooseberries, Lemons, Rhubarb (unforced)

	JUN

VEG Artichokes, Asparagus, Basil, Beetroot, Broad Beans, Broccoli, Carrots, Chard, Courgettes, Fennel, Green Beans, Kohlrabi, Lettuces, Mint, New Potatoes, Peas, Peppers, Radishes, Sweetcorn, Tomatoes

FRUIT Apricots, Cherries, Elderflower, Gooseberries, Lemons, Melons, Nectarines, Peaches, Raspberries, Rhubarb (unforced), Strawberries




	JUL

VEG Artichokes, Aubergine, Basil, Beetroot, Broad Beans, Broccoli, Carrots, Cavolo Nero, Celery, Chard, Courgettes, Fennel, Green Beans, Kohlrabi, Lettuces, Mint, New Potatoes, Peas, Peppers, Radishes, Sweetcorn, Tomatoes

FRUIT Apricots, Blueberries, Cherries, Gooseberries, Melons, Nectarines, Peaches, Raspberries, Strawberries

	AUG

VEG Artichokes, Aubergine, Basil, Beetroot, Broccoli, Cabbage, Carrots, Cavolo Nero, Celery, Ceps, Chanterelles, Chard, Chestnut Mushrooms, Green Beans, Kale, Kohlrabi, Lettuces, Mint, Peas, Peppers, Radishes, Sweetcorn, Tomatoes

FRUIT Apples, Apricots, Blackberries, Blueberries, Cherries, Figs, Grapes, Melons, Nectarines, Peaches, Plums, Raspberries, Strawberries

	SEP

VEG Artichokes, Aubergine, Basil, Beetroot, Broccoli, Cabbage, Carrots, Cavolo Nero, Celery, Ceps, Chanterelles, Chard, Chestnut Mushrooms, Early Pumpkin, Green Beans, Kale, Kohlrabi, Leeks, Lettuces, Radishes, Sweetcorn, Tomatoes

FRUIT Apples, Blackberries, Blueberries, Figs, Nectarines, Peaches, Pears, Plums, Raspberries, Strawberries




	OCT

VEG Beetroot, Broccoli, Brussels Sprouts, Cabbages, Carrots, Cauliflower, Cavolo Nero, Celeriac, Celery, Ceps, Chanterelles, Chard, Chicory, Fennel, Kale, Kohlrabi, Leeks, Pumpkin, Squash

FRUIT Apples, Dates, Figs, Pears, Plums, Quince

	NOV

VEG Broccoli, Brussels Sprouts, Cabbages, Carrots, Cauliflower, Cavolo Nero, Celeriac, Ceps, Chanterelles, Chard, Chestnuts, Chicory, Jerusalem Artichoke, Kale, Kohlrabi, Leeks, Parsnips, Pumpkins, Purple Sprouting, Radicchio, Winter Squash

FRUIT Apples, Clementines, Cranberries, Dates, Quince

	DEC

VEG Broccoli, Brussels Sprouts, Cabbages, Carrots, Cauliflower, Cavolo Nero, Celeriac, Chard, Chestnuts, Chicory, Jerusalem Artichoke, Kale, Kohlrabi, Leeks, Parsnips, Pumpkins, Purple Sprouting, Radicchio

FRUIT Apples, Clementines, Cranberries, Dates, Grapefruit, Quince








Meat

In 2020, I spent a happy six months working as a butcher on a farm in West Sussex. Pork, lamb and beef were reared on the farm, and every Thursday we’d bring roughly 11 pigs, 4 lambs and half a cow into the butcher’s shop to break down over the week. By the end of my stint, I’d made thousands of sausages, cured and smoked sides of bacon, learnt to break down a fore and hind quarter of beef and could debone a pig’s head with my eyes closed.

Walking down the aisle of a supermarket after having been thrust into butchery was pretty revelatory. The disconnect between source and table is stark. For the most part, the only whole animals that home cooks deal with are chickens. Of course, the idea of a whole pig, lamb or – God forbid – cow in your kitchen is out of the question, but there is certainly a chasm between the steer chewing grass in the field and the neatly packaged sirloin you see on a supermarket shelf.

Even working as a chef, when the meat delivery arrives, it comes in boxes, often full of pre-portioned steaks or chops, along with bones and trim for stocks and sauces. Buying and breaking down whole animals in restaurants is a rarity. Being involved in the process – from whole animal, to primals, to sellable cuts, to steak-on-plate – gave me a new perspective on meat and how it travels from the field to your table. It also taught me how to really embrace nose-to-tail eating, how to transform the trim from prime cuts into pies, sausages and terrines, and how to respect every last bit of the animal.

We were dealing with beautiful produce, heritage breeds and very high-quality meat. I learnt to identify the best cuts for braising, what the optimum amount of fat for a pork chop looks like and how thick to cut your T-bone for the grill. I want to pass on some of that knowledge, plus a few butchery tips and tricks I picked up on the farm. Butchery is intuitive, fun and easier than you think. By taking the time to learn a few basic cuts and anatomy, you can seriously level up your home cooking. You’ll be deboning chickens, butterflying pork belly and whipping out wishbones like a pro.

What being a butcher also taught me is that good meat will never – and should never – be cheap. It takes an awful lot of work and a load of hands to rear, slaughter, butcher and process the meat we cook with and enjoy. Meat is a treat, a privilege to be enjoyed on occasion and with thought. Speak to your butcher, ask them about their produce – they’re itching to talk to you about it. Try not to eat meat every day, and when you do eat meat, buy happy meat from a good source! Trust me, it’ll taste about a million times better.

Fat is your friend

It doesn’t matter if you’re buying chicken, pork, lamb or beef. Fat = flavour. On both tender and tough cuts, you want there to be a decent amount of fat present, whether it’s intramuscular or wrapped around the exterior. There was a time when a large fat cap on your pork or lamb chop was undesirable. We need to change the narrative here, big time. When properly rendered, the fat cap on a pork chop delivers flavour with every bite and helps support the leaner portion of the cut. Don’t be shy, look for good marbling or a generous fat cap and remember, meat is a treat!


Let it rest

This is probably the most important step of the process of cooking a steak. You can nail the air-drying, the seasoning, the render, the sear and the baste, but if you cut right into that thing before it’s had time to chill out, it’s game over. No matter how well you’ve cooked your beef, it’s going to give up all its juices to the chopping board. Happy chopping board, sad chef.

Steaks are muscles, and when you expose muscles to heat, they contract and tighten. These muscles are full of little fibres that hold on to water, the ‘juice’ of the steak. The fibres contract and squeeze on that water, so when you open an exit route (the moment you carve), it’s going to get the hell out of dodge. It’s all about temperature. As your steak rests and cools, those muscle fibres relax and allow the juice in the steak to be under far less pressure.




Choose your fighter

[image: Illustration showing the positions of cuts of meat]

TENDER CUTS

Tender cuts are unique as they’re often just seasoned, cooked quickly and then celebrated for exactly what they are. Broadly speaking, the tender cuts are found towards the middle of the animal. To stay nice and tender, the muscles don’t do a lot of work and are supported by the extremities of the animal: the legs, shoulders, neck, etc.

Tender cuts demand a higher price as there are fewer of them on the animal. Depending on where it was cut from, a sirloin or ribeye from one end of the cow can contain more different muscle groups than one cut from the other. You’re after a steak that is mostly made up of one muscle. The more muscles that make up the steak, the more collagen there will be in the steak, and collagen needs to be cooked for a longer time. With something like a ribeye or a sirloin, you want to serve it blushing pink. If you’ve ever had a gristly, tough steak, it’s likely it had a good amount of connective tissue and collagen in it. The story is the same for pork, lamb or venison.

Examples: fillet, ribeye, chop, T-bone, porterhouse, bavette, rump cap

TOUGH CUTS

Tough cuts are taken from the parts of the animal that have worked pretty hard. They have thick, visible muscle fibres (referred to as the grain) and are often made up of pockets of smaller muscles, stitched together with collagen and connective tissues. A good tough cut will also have heaps of intramuscular fat.

Why are these cuts so good for slow cooking? These larger, tougher cuts are made up of a whole bunch of smaller muscles grouped together. You can look at a cross-section of a pork or lamb shoulder and identify muscle groups surrounded by white lines. Between each of the muscles, knitting them together, you’ll find connective tissue, mostly made up of collagen. When slow-cooked, collagen proteins unravel and transform into gelatin, which gives your dish the creamy, unctuous texture and rich flavour that we’re looking for in a ragù, stew or braise.

Examples: shoulder, shin, cheek, neck, leg, rib, brisket, belly



Chicken

It’s the world’s favourite meat, and it’s utterly delicious. It’s also a great way to learn about cooking tough and tender cuts as well as the benefits of rendering fat and crisping up skin. We’re going to poach, roast, sear, grill AND braise chickens throughout this book, so you’d better learn how to buy a good one. What are the visual clues that point towards a healthy, happy bird? Look for taut, firm skin that has some heft. If the skin seems very thin, especially on the breast, then the bird won’t have much natural fat on it and has likely lived a short life. If you notice a yellow-ish tinge to the skin, it probably means the chicken has had a diet containing corn (healthy!), not that it’s jaundiced. Try to skip chickens with oversized, inflated breasts. You might think you’re getting good bang for your buck, but this is often a sign that the bird has been hurried through life, likely encouraged to eat more than necessary to hit the minimum weight requirement as soon as possible. The result is meat that is pappy, largely flavourless and dries out very quickly. You’re after a well-proportioned bird; a slightly skinnier bird is often a sign of a healthy, happy life, especially in the legs.

Beef

You can get really lost in beef. There are hundreds of breeds and about a million different ways to cut steaks, with each having a different name, some well-known, some more obscure, but all delicious. For the purposes of this book, however, I’m keeping things general. After you’ve landed on whether you’re after a tough or tender cut, it’s time to distil your decision: which one on the butcher’s counter is catching your eye? The things you’re looking for with beef are colour, fat content and the visible texture of the meat. Run your eyes over the display and look for cuts and chops with a deep red colour, ideally with little veins of intramuscular fat running like lightning bolts across the meat. The surface of the meat should look dry and

Pork


Lamb


Seafood





Seafood basics


Round Fish


Flatfish


Shellfish


Smoked, Tinned and Preserved Fish




Buying whole fish


Buying portioned fish


Buying shellfish


Gutting and scaling




Storage


Crudo and cured fish



Eating fish sustainably





OEBPS/images/f002-01.jpg





OEBPS/images/Halftitle.jpg
HOW
| COOk

Ben Lippett





OEBPS/images/f019-01.jpg





OEBPS/images/f017-01.jpg





OEBPS/images/f005-01.jpg





OEBPS/images/Title.jpg
HOW
| COOK

A Chef’s Guide to Really Good Home Cooking
Ben Lippett

Photography by Sam A Harris

& HarperCollinsPublishers





OEBPS/text/nav.xhtml


Contents







		Title Page



		Copyright



		Note to Readers



		Dedication



		Contents



		Introduction



		Welcome



		How to Use This Book



		How I Cook: 15 Rules I Live By in the Kitchen



		How to Taste, Season and Use Flavour



		How to Choose Ingredients



		Dry-store Essentials



		Kitchen Equipment



		Mise en Place: Before We Begin









		1. Eggs Come First



		Chive Soft Scramble



		Fudgy Boiled Eggs & Comté on Rye



		The French Omelette



		Diner-style Stuffed Omelettes



		‘Baked’ Eggs, Two Ways



		Poached Eggs with Garlicky Greens



		Sweet Onion Tortilla



		Pommes Rösti with Crispy Sage Fried Eggs



		Oeufs Mayonnaise



		Pecorino Pain Perdu



		Deep-dish Leek & Guanciale Quiche









		2. Salads & Raw Bits



		The Green Salad



		The Chopped Salad



		Tomato, Anchovy & Smashed Olive Salad



		Mustardy Beans & Hazelnuts



		Cucumber, Cherry & Almond Crunch Salad



		Iced Veggies & Three Easy Dips



		Roasted Peppers, White Beans & Tuna



		Fennel & Bitter Leaf Slaw with Smoky Apple Vinaigrette



		Chopped Beef Tartare & Rosemary Crisps



		Fish Crudo with Jalapeño & Apple



		Cured Mackerel with Soy Vinaigrette









		3. Stocks, Soups & Broths



		Tomato Soup & Fennel Seed Soldiers



		Silky Almond Soup with Melon & Cucumbers



		Brothy Chickpeas with Pancetta & Leeks



		Smoky Squash, Butter Bean & Citrus Soup



		Chicken Soup with Crispy Skin & Golden Garlic



		Roast Chicken Pozole Rojo



		Fragrant Pork Meatball Noodle Soup



		Fennel, ’Nduja & Mussel Chowder



		Chicken Wing Tea with Liver Toast



		Udon with Ginger Prawn Bisque



		Beef Bone Broth & Tortellini









		4. Pastas & Grains



		Rigatoni & Sunday Sauce



		Perfect Polenta



		Crispy Rice with Za’atar Chicken Livers



		Kimchi Butter Fried Rice



		Brown Butter, Orange & Almond Pilaf



		Crab with Fresh Tagliolini



		Stovetop Seafood Rice



		White Sausage & Sage Pappardelle



		Ricotta Dumplings with Cheese & Tomato Broth



		Cheesy Spelt with Pancetta, Mushrooms & Yolk



		Creamed Cabbage Cavatelli



		Homemade Gnocchi with Smashed Peas & Crème Fraîche



		Pumpkin Ravioli with Taleggio Fonduta









		5. Flour & Water



		BLT Bread



		Stuffable Pitta Breads



		Foolproof Focaccia



		Semolina Flatbreads with Scapece



		Garlicky Spinach & Cheese Pide



		Sheet-tray Pizza alla Puttanesca



		Bagels, Oniony Cream Cheese & Hot Honey



		Olive Oil Buns, Grilled Mortadella & Taqueria Pickles



		English Muffins



		Chive Milk Bread



		Baguettes & Homemade Salted Butter









		6. A Flash in the Pan



		Beer Batter Fritto Misto & Lemon Mayonnaise



		Sizzled Broccoli with Blood Orange & Chilli Dressing



		Pastrami-spiced Bavette with Charred Cabbage



		Fried Skate Wing, Green Nam Jim & Herb Salad



		Crispy Sea Bass with Grated Tomatoes & Aioli



		Peppered Clam Frites



		Tuna Acqua Pazza



		A Very Good Cheeseburger



		Cod Schnitzel Holstein



		Crispy Chicken Breast with Caper Pan Sauce & Remoulade









		7. From the Oven



		Baked Cod with Chorizo & Peas



		Crispy Roast Potato & Artichoke Bravas



		Smoked Aubergine & ’Nduja Lasagne



		Dry-brined Chicken Legs with Sweet & Sour Peppers



		Smoky Roasted Pumpkin & Fish Curry



		Lamb Meatballs with Tomato, Yoghurt & Spiced Butter



		Potatoes & Squash Baked in Cream



		Crispy Pork Belly with Sesame Sauce



		Baked Brill with Oven Chips & Warm Tartar Sauce



		Roast Chicken with Schmaltzy Shallots & Mash



		Garlic & Fennel Porchetta









		8. Back Burner



		Melted Courgettes & Mozzarella on Toast



		Slow-roasted Tomatoes over Rice



		Slow-cooked Squid with Black Olives



		Braised Chicken ‘Pizzaiola’



		Tingly Pork Ragù with Noodles & Salted Cucumbers



		Pomegranate Lamb Ribs & Parsley Salad



		One-pot Mushroom Bourguignon



		Spiced Short Ribs with Dates & Warm Hummus



		Toulouse Sausage with Lentils & Horseradish Salsa Verde



		Beef Cheek & Scotch Bonnet Pie



		Lamb Shoulder with White Beans & Chard









		9. Over Fire



		Cipollata alla Siciliana



		Burnt Leeks & Gribiche



		Charred Lettuces & Bagna Cauda



		Smoky Mussels with Rockefeller Butter



		Barbecued Scallops with Chilli Butter & Raita



		Cumin Lamb Skewers



		Barbecue Whole Chicken with Hot Green Tahini



		Grilled T-Bone, Embered Sweet Potatoes & Gorgonzola



		Pork Chops with Peppers & Peaches



		Stuffed Bass with Fregola, ’Nduja & Gordal Olives









		10. Sweet Things



		Chocolate Mousse



		Toasted Rice Panna Cotta with Plums & Olive Oil



		Chewy Oatmeal Choc Chip Cookies



		Sticky Date Puddings with Maple Toffee Sauce



		Flourless Fondants



		Rhubarb & Pistachio Choux Buns



		Cheat’s Apple Tarte Tartin



		Brûléed Rice Pudding & Poached Cherries



		Chocolate, Espresso & Marsala Baked Alaska



		Doughnuts ‘Myrtille’



		Brown Sugar Tart









		Conversion Charts



		List of Searchable Terms



		Acknowledgements



		About the Publisher











Guide





		Cover



		Contents



		Introduction













		1



		2



		3



		320



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		234



		235



		236



		237



		238



		239



		240



		241



		242



		243



		244



		245



		246



		247



		248



		249



		250



		251



		252



		253



		254



		255



		256



		257



		258



		259



		260



		261



		262



		263



		264



		265



		266



		267



		268



		269



		270



		271



		272



		273



		274



		275



		276



		277



		278



		279



		280



		281



		282



		283



		284



		285



		286



		287



		288



		289



		290



		291



		292



		293



		294



		295



		296



		297



		298



		299



		300



		301



		302



		303



		304



		305



		306



		307



		308



		309



		310



		311



		312



		313



		314



		315



		316



		317



		318



		319











OEBPS/images/f011-01.jpg





OEBPS/images/f013-01.jpg





OEBPS/images/9780008716004_Cover.jpg
A Chef’s Guide
toReally Good

Ben Lippett





OEBPS/images/f025-01.jpg
SIRLOIN T- BONE

| RIBEYE |

FILLET

43ATNOHS
MO3N

{ BAVETTE

SIRLOIN

BRISKET






OEBPS/images/f008-01.jpg
i

- m. alaH 1elIs






