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Hello!

Thank you so much for buying my cookbook! You have no idea how grateful I am for the support. My name’s Jonny, but many know me as The Hungry Hooker. I’m a former professional rugby player, who played the position of hooker until I had to retire early due to injury. I have always had a love for baking and it was this love that led to this moment, creating my own cookbook filled with my family’s favourite Northern Irish recipes.
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Baking was always a staple in our family, from my Nanny Mamie to my mum Wendy. My nanny and Granda Alfie looked after my wee sister and I during school holidays. If I wasn’t pottering around in the garage with my granda, I was in the kitchen helping my nanny, making homemade jam, traditional breads and sweet treats. Back then, I was the chief taste tester before Granda stole my crown. Little did I know that the skills I learned then would follow me through life.

I’ve always baked – whether it was snacks for my teammates or for charity coffee mornings. I made treats once or twice a week for tough training days. A little bit of morale for the boys, to combat the wet and windy weather in the west. I started a wee Instagram page to post new bakes and ideas. I even started supplying some bakes now and then to the local coffee shops of Galway. But rugby was my life. I intended to play the game I loved until the wheels fell off. Yet after pouring 25 years of my life into that dream all it took was one phone call and it was over. I had to retire on medical grounds. The following day, I had a panic attack. I’ve always struggled with my mental health and I’m not ashamed to speak about it. If it helps lighten the burden of those struggling, it’s worthwhile. Never be afraid to reach out for help – it’s not weakness but a show of strength. And sometimes, it’s the darker days that shape us into what we are today.

After the initial shock, I threw myself into the next chapter – a little wholesale bakery in the heart of Galway. All of my teammates from Connacht, my family, friends and loved ones encouraged me to give it a go. And for a time I supplied numerous coffee shops around Galway. Unfortunately, during this time my uncle Nigel passed away – my nanny’s son. This was a tough time for everyone, but mostly for my grandparents. I felt a turning point came when months later they visited me in Galway for a break. I asked my nanny if she would show me her soda and potato farl recipes when I was next home. I started asking what we were making every time I visited. Eventually, Nanny was calling me asking the same when I was due back. In an unintentional way, baking had become therapy for us both. It was as if we had stepped back in time to when she looked after me as a child and we baked together.

Not long after, I made the decision to move back home and try to set up a bakery there. I started making easy-to-follow recipe videos to get more recognition online and help me sell more buns. And everything snowballed from there!

[image: ]

You won’t find any complicated or difficult-to-find ingredients in this book. And you won’t need any fancy equipment. I’m passionate about keeping things simple and knowing that what’s in my food is simple too.

I also want you to remember that not everything has to be perfect. Baking is all about enjoying the process and the taste – a bit like life. Now don’t get me wrong, if the recipe says to use eggs, please use eggs. Just don’t put pressure on yourself to have it looking like a masterpiece. If it tastes good and you haven’t burnt it, you’re 99 per cent of the way there.

If this journey has taught me anything, it’s that getting caught up in this mad world can take us away from what’s really important in our lives: our family, our friends and those we love! Always strive to do what makes you happy with the people you love. If that’s baking with your nanny, hanging out with your granda, working 9–5 or travelling the world, do it. I’m not ashamed to say I love baking and I love my grandparents. The fact that I can celebrate my family and their recipes in this book is a blessing and I will hold onto it forever. I hope you enjoy making these wee treats as much as we do!

Jonny x
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Ingredients

I want this book to be accessible to everyone and that begins with the ingredients. If you have butter, flour, sugar, eggs and milk to hand you can make quite a lot of things. In my eyes, these are the essentials. As you go along, you’ll slowly build up the other wee bits and pieces you need for your favourite bakes. I’ve used nothing you can't find in a good supermarket but here's a few notes on some of the slightly less common ingredients:


	[image: ] I always use real pure salted butter in all my recipes (unless I’ve said otherwise). My go-to is Irish Kerrygold, but a good-quality brand will always see you right.

	[image: ] Soda bread flour can be bought in most supermarkets, but you can make your own with 1 tsp bicarbonate of soda mixed into 450g plain flour.

	[image: ] You can buy buttermilk in most supermarkets and it’s best to use the real thing. If not available, for every 250ml milk stir in 1 tbsp lemon juice. Allow the mixture to stand for 10 minutes before using.



Essential Equipment

I’m not one for fancy equipment either. I try to keep things simple. But there are a few things you’ll definitely need to make these recipes successfully.


	Weighing scales

	Set of measuring spoons (¼ teaspoon/ ½ teaspoon/5ml teaspoon/15ml tablespoon)

	Wooden spoon

	Whisk

	Silicone spatula

	Skewer (for testing cakes)

	A good sharp knife for slicing

	Pastry cutters (or you can always use a simple drinking glass)

	Rolling pin (or you can use a wine bottle – I’ve been known to use a bottle of Buckfast)

	Palette knife (optional, but handy for spreading icing)

	Fine-mesh sieve

	Kitchen scissors

	Loaf tins (I use both 450g/1lb and 900g/2lb tins)

	Cake tins (various sizes – I mostly use 20cm/8in and 23cm/9in tins)

	Springform tin (for making cheesecakes)

	Large mixing bowl

	Wire cooling rack

	Baking trays (various sizes)

	Handheld mixer/beaters (useful, but not essential)

	Stand mixer, with dough hook (optional)

	Food processor (useful, but not essential)

	Heatproof glass bowl (for melting chocolate – a bain-marie)

	Saucepans

	Frying pan

	Chopping board
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Nanny Mamie’s Top Baking Tips


	Weigh everything out before you get stuck in, as well as lining any tins. It just takes the stress out of it all and sets you up for success. As they say, ‘fail to prepare, prepare to fail’.

	If you don’t have any greaseproof paper, just grease your baking tin/tray and dust the inside with flour, tapping out the excess.

	To line a round tin, place it on your greaseproof paper, draw around the tin with a pencil and cut the circle out with scissors. Grease the tin with butter and place the circle of greaseproof in the tin, dusting the sides with some flour.

	To line a loaf tin, grease the whole tin with butter. Cut a long strip of greaseproof paper to the width of the tin and lay it up the middle lengthways. Throw in a wee bit of flour and shake this about until it lightly covers the sides and tap the excess out of the tin. Place a little bit of your cake mixture below each end of the greaseproof paper to stick it to the tin.

	When mixing your ingredients, scrape down the sides and bottom of your bowl halfway through. This ensures all your ingredients are fully combined.

	When blind baking, use baking beans. If you don’t have any, you can use a packet of dried peas or uncooked rice. Keep them and reuse them for blind baking moving forward. Don’t try to eat them!

	When baking a wee loaf cake or something similar, make a crease down the middle of your cake mixture with the back of a teaspoon before placing it in the oven. This will help it from rising too much in the middle and cracking.

	When testing to see if your cakes are baked, insert a skewer into the middle. If it comes out clean, your cake is baked and you won’t go far wrong. All of our ovens differ and this is a trusty wee tip to help.

	To prove dough, a great place is inside on the windowsill in some sunlight. If it’s too cold, flick your oven on for a few minutes until it’s slightly warm when you stick your hand in, then turn it off and place your dough in the oven to prove. This will speed the process up during those colder months.

	When making pastry, make sure you have very cold ingredients (take your butter straight from the fridge and use ice-cold water).

	When rolling out pastry, place your baking tin, pie dish or dinner plate over the top to see if it’s the correct size.
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How to Knead Dough

Kneading bread dough can be a little daunting at first, but honestly there’s nothing to fear. Obviously, the easiest way is to attach a dough hook to your stand mixer and allow it to do all the heavy work. But if you don’t have one of these, you can do it the old-fashioned way, by rolling up your sleeves and using some elbow grease.

Lightly dust your work surface with some flour and pop your room-temperature dough onto it. Depending on the type of dough you’re working with, things can get a little sticky and messy, but just trust the process. If it’s too sticky to begin with, lightly dust the top of the dough with some extra flour. When working with very wet dough it can be tempting to add lots of extra flour, but be very light on this or use none at all. The more flour you add, the denser and tougher your bread will become. Be patient with your dough and keep working through the process below.

With the heel of your palm, push and stretch the dough away from you. Next, fold it back over the top towards you. I like to rotate it 90 degrees at this point and repeat the same pushing and folding back process. Depending on what the recipe method calls for, you will generally repeat this motion for about 5–10 minutes. The dough should be kneaded enough when your work surface and hands are fairly clean of any dough and flour, and the dough itself is smooth, soft, springy and elastic.

A few signs to know whether your dough is well kneaded are:


	IT WILL BE SMOOTH AND SHINY – When you’ve first mixed your dough, it can look lumpy. As you knead, it will become smooth.

	IT WILL BE TACKY – When kneaded, your dough will be silky smooth and tacky rather than sticky to the touch.

	IT WILL SPRING BACK – During the kneading process, press your finger into the dough. If the indentation mark remains visible, your dough requires more kneading and elbow grease.

	TRY THE WINDOWPANE TEST – Tear off a piece of dough and stretch it between your fingers. If your dough stretches without ripping, forming a translucent rectangle, you’re good to go.



It’s hard to overwork dough by hand as you tend to get the feel for it during the process. However, this can easily happen when using a machine, so keep a close eye on it. Over-kneading will result in a dense and easily tearable dough, which will produce a flat and dense loaf.

Now you can shape your dough into the desired shape and allow it to rise, following the individual recipe instructions.





How to Make the Perfect Cuppa Tae

I’ve never been one to toot my own horn, but I was told I needed to include my method on how to make the ‘perfect’ cup of tea in the book. My friends always harp on about it. When we were photographing the book, the shoot team lived on the many cups of tea I made. So here we are!

There’s two ways to wet the cup – make a lovely big pot or a single mug. I’ll tell you about both.

[image: ]

THE POT

I use an enamel or metal teapot for this job. Get your kettle boiling and gather 3 of your favourite tea bags. I like to give the pot a wee rinse and get a bit of heat in it to start, so once your kettle has boiled, pour a little into the teapot and swirl it around. Fire your tea bags into the pot and pour your boiling water in. I make sure to pour it directly onto the tea bags to get things going. Fill ‘er up to just shy of the top, then get it onto your hob over a high heat. Allow it to come to a boil, keeping a close eye on it. Just before it boils, I like to get a teaspoon and press the tea bags against the side. I do this maybe 8–10 times and swirl them around the pot. Once it starts to boil, take the pot off the hob and onto a wee tea mat. Trust me, you don’t want to burn your nanny’s or mum’s worktop. Now pour a wee jig into your mug to see if it’s strong enough. We’re all different, but I like a strong cup of tea, so I look for a nice dark colour. If it’s not quite there, I’ll give the bags a few more squeezes with the teaspoon and swirl it again, then it’s good to go. Fill your mugs and then it’s down to preference if you’re having milk and sugar. We only take on the milk, because there’s more than enough sweet stuff floating about our house, as you know!

THE MUG

Sometimes you don’t need a full pot of tea. I use this method most of the time because I’m knocking back about 5 cups or more a day. Side note: I have a wide array of mugs and the one I use for a cup of tea solely comes down to my mood. I don’t know if you’re the same? Do I want a big one, a wee one, a wider one or maybe one that was a gift and reminds me of something nice. This is one of my wee quirks, but I know for a fact my Mum wishes I didn’t do it, because there’s a copious amount of different mugs used on the daily.

First off, pick your mug (mood dependent). Get the kettle boiling and pop your favourite tea bag into your mug. Depending on how much milk you like, fill it up leaving about an inch or so for milk. Now let it sit a’ peace for about 90 seconds. Don’t forget about it! My dad always shouts at me, saying, ‘If you leave that tea bag in there any longer you’ll be able to walk on it.’ After taking some light abuse, take a teaspoon and press your tea bag into the side of your mug 3–4 times, then swirl it and repeat this twice more. Give your tea bag one last squeeze against the mug and get it out, adding your preferred amount of milk.

For me, the choice of milk has a big role to play in the finished article. I always say some whole milk really takes a cup of tea to the next level. It almost makes it creamy. If I could get my hands on the stuff fresh from the milk tank, like back in the day, I’d say it would be different gravy. This should make, in my eyes, the perfect single mug of tea, but we all have our opinions!

Who knew I could write so much about tea?

[image: ]
Loved by Alfie

My Granda Alfie is the chief taste tester in our house and he is some character. I got him to select his favourites from the book and you’ll find them highlighted throughout with this stamp of approval, along with his wee comments.
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Recipe List

Crumpets

Apple Pancakes

Boxty

English Breakfast Muffins

Tea Loaf

Cherry Scones

Cinnamon Swirl Banana Bread

Alfie’s Blueberry Muffins

Griddle Scones

Your New Favourite French Toast

Apple Potato Bread



Crumpets

These are a classic breakfast treat, toasted with latherings of butter and your topping of choice. It might be hard to leave them until the next day, but if you do they develop a bit more texture. Either way, eating them fresh off the pan on a Sunday morning is hard to beat.

MAKES 6



	150g plain flour

	½ tsp salt

	200ml lukewarm water, plus 1 tbsp to activate the yeast

	1 tsp instant dried (fast-action) yeast or active dry yeast

	½ tsp caster sugar

	1 tsp baking powder

	2 tbsp butter, for greasing






1 Combine the flour, salt and 200ml lukewarm water in a bowl and whisk for about 2 minutes until smooth.

2 In a small separate bowl, combine the yeast with a tablespoon of lukewarm water and mix until dissolved.

3 Add the yeast mixture to the flour mixture, along with the sugar and baking powder, and whisk together until combined. Cover with a clean tea towel or some cling film and place in a warm place for 15–30 minutes until the surface is foamy. It won’t increase that much in volume.

4 Grease some 9cm metal rings with butter – you can do several rings at a time depending on the size of your frying pan. Place them in the pan and set it over a medium–high heat. When you add your batter to the pan, it should sizzle gently; if it doesn’t, the pan is not hot enough and this will result in no bubbles through your crumpets. Alternatively, if the pan is too hot, your crumpets will burn. Test by placing a little batter onto a butter knife and press it onto the pan. If it sizzles with no wisps of smoke coming out, it’s good to go; if smoke emerges, reduce the heat under the pan.

5 Add 4 tablespoons of batter to each ring, about 1cm deep. Cook for 1½ minutes. Bubbles will start to appear on the surface, but won’t pop yet. Reduce the temperature slightly to medium and cook for a further minute. At this stage, some bubbles should begin to pop around the edges. Now reduce the heat to medium-low and cook for a further 2½–4 minutes until the surface is set. There should be no more bubbles popping at this point – if any are left, pop them with a skewer. Remove your rings (if necessary, run a knife around them to loosen), then flip each crumpet and cook the other side for 20–30 seconds just to colour.

6 Pop them onto a cooling rack, golden-side down, and leave to cool.

7 Repeat with the rest of the batter until all are cooked.

8 You eat these once cooled, but they are better the next day. Toast and lather in real butter and your favourite topping (I’m raspberry jam every time!).



[image: ]
Crumpets



Apple Pancakes

These are my spin on the apple pancakes I always got from the bakery as a young fella. I just find the apple to be a delicious addition to an already glorious treat. The thing I love so much about a pancake is it can fit into any time of the day. Breakfast – that’s a given; a stack of them for brunch or lunch; a wee snack; or a light dinner or supper. I think it’s easy to see I love a pancake, especially with a filling … and don’t get me started on the toppings.

MAKES ABOUT 12



	175g self-raising flour

	1 tsp baking powder

	175ml whole milk

	1 egg, lightly beaten

	45g soft light brown sugar

	1–2 tsp ground cinnamon (optional)

	1 large apple of choice (I prefer a green Granny Smith for its tartness), finely chopped or coarsely grated

	butter, for frying






1 Sift the flour and baking powder into a bowl.

2 In a measuring jug, combine the milk, egg, sugar, cinnamon (if using). Mix well.

3 Create a well in the middle of your flour mixture and pour the milk mixture into this. Gradually mix with a fork, slowly incorporating a bit of the flour as you go. Mix until it’s just smooth (over-mixing will make your pancakes tough). Gently stir in the apple until evenly distributed.

4 Heat a frying pan over a medium–low heat and add a knob of butter. This should sizzle nicely, but not burn. Spoon about 2 tablespoons of your pancake batter into the pan. (Depending on your pan, you can make more than one pancake at a time.) Cook until bubbles start to form and seem to set slightly – this should take around 2–3 minutes. Avoid increasing the heat to speed up the process – this will only result in you burning your pancakes and they won’t cook through. When a fish slice or spatula slides effortlessly underneath, you’re ready to flip. Flip your pancake and cook for around 1 minute more until golden.

5 You can serve these warm with some stewed apples or ice cream as a treat. Lemon curd is another great addition, or some fresh cream or Greek yogurt and honey. Alternatively, place them on a wire cooling rack and allow to cool fully, then enjoy as a quick lunch or snack on the go. They are delicious toasted and plastered in some real butter.



[image: ]
Apple Pancakes



Boxty

If you’re not from around my neck of the woods, it’s hard to describe boxty. It’s not quite potato bread or a pancake or even a hash brown – it’s kind of a mixture of all three. But one thing’s for certain – it’s delicious. A great way to use up any leftover potatoes from the night before. I feel like it has to be a part of an Irish fry, but we all have our own slight differences when it comes to a fry up. Boxty is so versatile – I could eat it for breakfast, lunch and dinner, no problem.

MAKES 4–6



	125g raw potato

	125g cooked and mashed potato

	75g plain flour

	¼ tsp salt

	½ tsp bicarbonate of soda

	125ml buttermilk

	knob of butter, for cooking






1 Grate the raw potato and squeeze out the excess moisture through a tea towel. Add to a mixing bowl along with the mashed potato and gently combine.

2 In a separate bowl, thoroughly combine the flour, salt and bicarbonate of soda, then add this to the potato mixture and mix well.

3 Gradually add the buttermilk, mixing between each addition. It will start to form a doughy sort of batter. Make sure it is well combined and no dry ingredients are left.

4 Heat a frying pan over a medium heat and add a good knob of butter to the pan. Once it is sizzling nicely, dollop heaped tablespoons of the potato mixture into the pan. Cook for about 3–5 minutes on each side until they form a nice crust and are cooked through.

5 Now plate up with the rest of your chosen breakfast items and tuck in. This is hearty food and great with any fry up.





English Breakfast Muffins

These are close to being my mum’s and little sister’s favourite breakfast snack. They’re soft, chewy, and packed with flavour. All they need is a lathering of real butter after toasting. It will surprise you how much tastier these are than store-bought equivalents. When you realise how simple they are to make, you’ll be having them every weekend morning.

MAKES 14



	120ml water

	180ml whole milk

	2 tbsp caster sugar

	7g (2¼ tsp) instant dried (fast-action) yeast

	330g plain flour, plus extra for dusting

	1 tsp salt

	40g unsalted butter, melted

	1 large egg, lightly beaten

	vegetable oil, for greasing

	semolina or cornmeal, for dusting






1 Combine the water, milk and sugar in a microwave-safe bowl and stir until dissolved. Gently heat the mixture in the microwave until lukewarm. Stir in the yeast and set aside for about 5 minutes, or until it develops a foamy top.

2 While the yeast activates, add the flour and salt to a large mixing bowl or stand mixer bowl and whisk together until combined.

3 Mix the melted butter and egg into the yeast mixture, then gradually pour this into the flour mixture while mixing with a spoon. If using a stand mixer, use a dough hook and mix on a medium-high speed for 6–8 minutes until the dough is smooth and elastic. If kneading by hand, knead on a lightly floured surface until smooth and elastic.

4 Pop the dough into a large, lightly oiled bowl, cover with a clean tea towel or some cling film and leave to rise in a warm place for about 1 hour, or until doubled in size.

5 Line 2 baking sheets with greaseproof paper and sprinkle with semolina or cornmeal. Turn the dough out onto a lightly floured surface and gently pat it out to about 2cm thick. With a floured 6cm round cutter, cut out your muffins and gently pop them onto the baking sheets. Re-roll any scraps and continue cutting out muffins until you’ve used up all the dough. Cover loosely with a clean tea towel or some cling film, and leave to prove in a warm place for about 30 minutes.

6 Heat a dry frying pan over a low heat. When you can feel the heat coming off the pan from a height of about 5cm, sprinkle it with semolina. Carefully add 3–4 muffins to the pan and cook for 5–6 minutes on each side. Transfer to a wire cooling rack. (If you find your muffins are still slightly underbaked in the middle, pop them into an oven preheated to 160°C fan/180°C/gas 4 for 3 minutes.) Clean the pan of semolina, then add a fresh sprinkle before cooking another batch of muffins. Allow them to cool if you have the patience, then slice in half, toast and slather in real butter.





Tea Loaf

If you’re anything like me, ye love a cuppa tae, and what’s better to go with it than a




	250g mixed fruit (sultanas, raisins, currants and cranberries)

	40g glacé cherries, chopped

	115g soft light brown sugar

	250ml strong, hot black tea (I use 2 tea bags and let them wet for a good while)

	1 egg, beaten

	175g plain flour

	1 tsp baking powder

	1 tsp mixed spice

	honey, for glazing
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Tea Loaf



Cherry Scones





	225g self-raising flour, plus extra for dusting

	2 tsp baking powder

	50g salted butter, softened and cubed

	25g caster sugar

	2 eggs

	about 100ml buttermilk (or regular milk), as needed

	100g glacé cherries, rinsed, dried and halved





















Loved by Alfie
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Cinnamon Swirl Banana Bread





	225g salted butter, melted

	200g caster sugar

	1 tsp vanilla extract

	2 large eggs

	4 ripe bananas, mashed

	240g plain flour

	1 tsp bicarbonate of soda



For the cinnamon swirl


	3 tbsp salted butter

	3 tbsp caster sugar

	3 tbsp soft dark brown sugar

	2 tbsp ground cinnamon
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Cinnamon Swirl Banana Bread



Alfie’s Blueberry Muffins





	225g plain flour, plus extra for dusting

	175g caster sugar, plus extra for dusting

	2 tsp baking powder

	1 tsp salt

	125g unsalted butter, melted and cooled

	2 large eggs

	125ml whole milk

	1 tsp vanilla extract (optional)

	300g blueberries
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Alfie’s Blueberry Muffins



Griddle Scones





	225g plain flour, plus extra for dusting

	1 tsp bicarbonate of soda

	2 tsp cream of tartar

	30g salted butter, cubed, plus extra for cooking

	30g caster sugar

	50g sultanas or raisins (optional)

	about 150ml whole milk
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Your New Favourite French Toast





	1 large egg

	30g salted butter, melted, plus extra for cooking

	185ml whole milk

	2 tsp vanilla extract

	40g plain flour

	25g caster sugar

	pinch of salt

	pinch of ground cinnamon (optional)

	pinch of ground nutmeg (optional)

	1 brioche loaf















Apple Potato Bread





	600g cold mashed potato

	¼ tsp baking powder

	¼ tsp salt

	40g salted butter, melted

	100g plain flour, plus extra for dusting

	2 Bramley apples, peeled, cored and thinly sliced

	50g caster sugar
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