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Foreword

Ian Fleming stated clearly in his 1963 novel On Her Majesty’s Secret Service that James Bond was no gourmet. However, 007 was certainly what we would today call a foodie. He loved his nosh; he was knowingly, almost smugly, informed about its provenance; and he always chose well from any menu put before him, much in the manner of Fleming himself.

Of course, Bond is more renowned for his drinking (that vodka martini “shaken not stirred”). But food has always featured strongly in his exploits, even if, as Edward Biddulph establishes in these pages, there’s less of it in the films than in the books.

In print the secret agent’s culinary preferences are often lovingly detailed. The process starts with breakfast, his favourite meal of the day, and in particular with scrambled eggs, the dish that he and his creator enjoyed above all others. Bond, or rather Fleming’s Bond, has a bit of a fetish about eggs. If not scrambled, then fried will do, but preferably four of them because that, according to his creator, “has the sound of a real man’s meal”. In a pinch boiled can pass muster, but the single (007 is particular about that) egg should be dark-hued, from a Marans hen.

And, this being Fleming whose success was based appreciably on his ability to reflect the aspirations of a generation beginning to embrace the wider world after the deprivations of the war, Bond likes specific brands of produce, such as marmalade (Frank Cooper’s Vintage Oxford) and coffee (preferably very strong—the Blue Mountain from Jamaica is mentioned—brought from de Bry in New Oxford Street and brewed in an American Chemex). He often rounds off his meal with fruit, the more exotic the better, such as papaya or pawpaw when in the Caribbean or the figs with yoghurt that Bond enjoys in Istanbul in From Russia With Love, and he is usually ready to try local specialities, including the salt fish and ackee which are ubiquitous and so delicious in Jamaica.

Edward Biddulph has seized on this material to tell an engaging piece of social and cultural history which passes under the cover of a traditional cookbook. Blessed with an encyclopaedic knowledge of James Bond’s habits, whether in print or on the screen, he has combed the canon and noted anything non-liquid that passed Bond’s lips. He has sourced these items, tested the dishes in his own kitchen, and served up each rich and tasty concoction, with generous sides of astuteness and wit.

Thus, when Biddulph refers to Peking Duck, a Bond favourite, he knows not only that Ian Fleming enthused about the dish when he ate it in Hong Kong, as part of a meal recorded in his book Thrilling Cities (1961), but also that Sean Connery reflects fondly upon it at the start of the film You Only Live Twice (1967).

But Biddulph’s particular skill is to relate such information to what goes on in the kitchen, and in distinctly Bondian terms. So, since the skin of Peking Duck needs to be thoroughly dried, and brandy, vodka, or some other form of alcohol is often used as a desiccant, Biddulph suggests (and has clearly tried) using Bond’s signature vodka martini in the formula laid out by Fleming in his 1954 novel Live and Let Die. When honey is required for the duck’s basting sauce, Biddulph knows his canon well enough to suggest using Bond’s favourite—heather honey, ideally from Norway.

Bond’s travels allow Biddulph to call on a wide range of cuisines. Yet, however unusual certain items might once have been, they are now remarkably accessible and egalitarian. One only has to look at the ‘triple a’ vegetables—asparagus, artichoke and avocado—mentioned by Biddulph. These may have been prohibitively expensive and near unobtainable in 1952 (when Fleming wrote his first novel Casino Royale in Jamaica) but they are reasonably priced supermarket fare seventy years later.

Bond’s gastronomic preferences would not feature in any modern book of cholesterol-free fare. They are often (but not always) heavy on butter and fat, with a marked and anachronistic taste for sauces. But they are excitingly cosmopolitan, showing evidence of Fleming’s own journeying in foreign lands—particularly in France where he (like Bond) made a point a sampling the excellent menus in restaurants attached to railway stations. There is not much from Germany and Austria—surprisingly, as Fleming spent several formative years there. But this absence is compensated by input from other favoured Fleming destinations, notably the United States.

Biddulph takes obvious care in getting every detail right. He has spent a lot of time at his stove perfecting the dishes he writes about. He then fleshes them out with pieces of related information. I was struck by the way he checked Fleming’s Jamaican references against recipes he himself found in local papers such as the Daily Gleaner and details of American dishes against contemporary menus found in archives located in the New York Public Library.

On a personal level I must add how happy I am to contribute an introduction to a cookbook which is rather different to what I usually write. But then even a basic knowledge of James Bond and Ian Fleming allows one to accumulate and sometimes show off unexpected expertise. I’ve lectured on automobiles. Next up perhaps a book on drink. And in the meantime, this culinary assortment is a true delight, to be savoured and tried out in your own kitchen.

Andrew Lycett, author of Ian Fleming: The Man Behind James
Bond (1995, Turner Publishing, Inc., Atlanta)


1. How to Eat Like James Bond

“We all have our secrets,” James Bond (Daniel Craig) tells Madeleine Swann (Léa Seydoux) in No Time to Die (2021), and this cookbook reveals a few of its own. The first secret has been hiding in plain sight since the first film, Dr. No, in 1962: food is as much a part of the film series as the vodka martinis, the globe-trotting locations, the gadgets, and fast cars. You don’t believe me? Well, what does James Bond (Sean Connery) sing as Honey Ryder (Ursula Andress) emerges from the sea onto the beach in Dr. No? “Underneath the Mango Tree,” which in its lyrics also lists banana, tangerine, sugar, ackee and cocoa beans.1 In From Russia with Love (1963), James Bond (Sean Connery again) spies a wrong ’un when Grant (Robert Shaw) orders red wine with fish. Food is essential to Blofeld’s (Telly Savalas) diabolical scheme to spread a deadly virus and wage biological warfare in On Her Majesty’s Secret Service (1969). In Diamonds Are Forever (1971), villain Mr. Wint (Bruce Glover) literally get his just desserts when James Bond (you guessed it: Sean Connery) thrusts an explosive bombe surprise between his legs and hoicks him over the side of the ocean liner. Villains throw oysters down their throats and wrestle with cooked lobsters. Then there’s the fruit. Every film has a big bowl of fruit somewhere in the proceedings. Bananas, oranges, grapes, mangoes, pineapples; they’re all there, typically in hotel rooms and restaurants.
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A vodka martini. We all know what James Bond drinks, but what does he eat? Photo: Clare McIntyre

What’s more, we get a view of people’s kitchens in the Bond films as often as we see inside public conveniences and bathrooms (which is quite a lot). In Live and Let Die (1973), we’re privileged to have a peek inside James Bond’s (Roger Moore) kitchen. What does the kitchen in that film tell us about the spy who lives there? The focus of the kitchen scene is, of course, the space-age coffee machine. Today, espresso machines can be found in almost every home, but in 1973, such machines were a rare luxury. That doesn’t stop Bond from being rather sloppy with M’s drink, mind; Bond hands M a cup with a pool of coffee in the saucer. On the side, next to some bottles of wine and Champagne, there’s another gadget that, at the time, would have been state-of-the-art. I would love to say that it’s a toasted sandwich maker, but it’s more likely to be a waffle maker. Along the back wall we can see a fridge-freezer and what looks like jars of biscuits or sugar or something like that on top. Next to the fridge on the worktop is a collection of rather nice copper kitchen ware: a serving plate or tray, a food warmer, a coffee-pot, and that mainstay of 1970s’ dinner parties, a fondue set. The copper theme continues opposite with the extractor fan (or range hood) above the hob and oven, and we can just about see a large copper saucepan. On the other side of the coffee machine, there is a small dining table set for two, complete with two sets of glasses and salt and pepper-pots. What appears to be missing is food, but it’s not entirely absent. There is a pineapple and some bananas—a foreshadowing of Bond’s Caribbean adventure, perhaps—next to the coffee machine and what looks like wooden boxes next to the copper ware that may contain eggs or vegetables, and presumably the fridge contains something of sustenance.

This is a spacious, shiny, underused kitchen that would be the pride of any kitchen showroom. It’s a kitchen designed for intimate evenings with beautiful Italian agents and small, sophisticated gatherings where Bond can show off his latest gadgets. It’s certainly not a place for serious, everyday cooking. Apart from waffles and fondue (hardly staple items), the best that Bond might be able to manage is scrambled eggs cooked in the copper pan, and I wouldn’t be surprised if the fridge contained some cold cuts of meat or other items that wouldn’t take much preparation. The kitchen is built for someone who doesn’t spend a lot of time in it, but nevertheless desires the best equipment going. It is, in short, the perfect kitchen for spies like James Bond.

The paucity of food in James Bond’s kitchen is something of an exception among the film series’ kitchen scenes. In other kitchens, food is very much in evidence. Take the kitchen of the MI6 safehouse at Blayden in The Living Daylights (1987), the scene of a brutal fight between Necros (Andreas Wisniewski) and Blayden’s butler (Bill Weston). While our eyes are firmly glued to the scrap itself, the attention to detail in the set design is such that we know what Blayden’s residents are having for breakfast, what they’re probably going to have for lunch, and what ingredients the kitchen staff have to hand. Apart from the fact that the milk has just been delivered, we know it’s breakfast time because sausages and bacon are sizzling away on the grill. Eggs are also on the menu. A large egg-poacher sits on the hob, and if there are not boiled eggs in the saucepan of boiling water already, the eggs, which are on a counter near the other door, are about to go in. Cartons of orange juice can be found on a counter by the wall. Before he was interrupted by Necros, the chef (Michael Percival) began to carve a ham and had been rolling out some pastry. Ham pie for lunch? Cured sausages and fresh herbs hang beside the door frame, while boxes of fruit and vegetables sit on the floor in the corner. Next to the hob and grill are onions, green and red peppers, aubergines and cucumbers. The peppers and cucumbers may be going into a lunchtime salad, together with the lettuce by the sink that’s waiting to be washed or has been washed and is draining. There are all sorts of store-cupboard basics around the kitchen, among them bottles of olive oil and vinegar of some description and, by the door the butler came through, what appears to be a comprehensive array of herbs and spices.

Then there’s the kitchen of Margaret Thatcher (Janet Brown) at the end of For Your Eyes Only (1981). In what would have been quite a typical British kitchen, there is a toaster, scales, a rolling pin, a blender, storage jars of sugar and coffee and some pots and pans. We see, also on the worktop, a loaf of bread that’s been sliced, a colander of the aforementioned sprouts, a dish of something reddish-brown (tomatoes or cocktail sausages?) and a bowl of eggs. The cupboard behind Mrs. Thatcher as she speaks on the phone contains boxes of cereal, as well as a range of larder items—flour, perhaps, and various tins and jars.

I could go on. The point is, there’s plenty of food in the James Bond films; it’s just that it’s usually in the background and we don’t see James Bond eat an awful lot of it. Ian Fleming’s novels, however, are an entirely different matter. Food is mentioned in almost every chapter and it’s usually Bond eating it, from breakfast—his favourite meal of the day—to dinner, for which Bond takes “a ridiculous pleasure.”2 The tone is set by the first novel, Casino Royale (1953), in which Bond’s consumes, at the Hotel Splendide in the fictional French seaside resort of Royale-les-Eaux, a meal that commences with caviar, moves onto a very small beef tornedos with sauce Béarnaise, accompanied by a single artichoke heart, and ends improbably with half an avocado with French dressing.3 The meal is very precisely described, and for Fleming’s readers in 1950s’ Britain, it must have been the last word in sophistication. This was, after all, a country where wartime rationing, with all its monotony and deprivations, was only just coming to an end and where avocados were almost unknown (and even when they were available, no one knew what to do with them4). Subsequent novels continued to whet readers’ appetites with descriptions of sumptuous dishes eaten in glamorous locations. In the opening chapter of Live and Let Die (1954), James Bond, having arrived in New York, tucks into a meal of softshell crabs, hamburgers, french fries, broccoli, a mixed salad, and ice-cream with butterscotch sauce, and later, in Jamaica, breakfasts on a pawpaw, red banana, purple star-apples, tangerines, scrambled eggs and bacon.5 In Goldfinger (1959), again in the opening pages of the book, Bond is sitting down in Miami to a dish of stone crabs dripping with melted butter.6 Flick through the other books and it won’t be long before you find meals of lobsters, Dover sole, lamb cutlets, beef steaks, and more caviar mouth-wateringly described. If Bond’s exotic destinations turned Fleming’s readers into armchair tourists, then descriptions of the food and wine gave them the language of the worldly gastronome. Ian Fleming stated that he wanted to stimulate his readers down to their taste buds, 7 and boy, did he succeed.

It is no secret that James Bond’s diet is near-identical to that of his creator, whose socially and financially affluent lifestyle—with at least two months each year spent in Jamaica—gave him access to a range of food that, while normal to him, was far from the everyday experience of the book-buying public. Lunch for Ian Fleming at Scott’s restaurant in London usually comprised grilled sole, which is also a favourite of Bond’s while between missions in London.8 A trip to Miami Beach in 1948 saw Fleming eat stone crabs, which Bond would eat 11 years later.9 In Tokyo, both Fleming and Bond consume sukiyaki.10 In Las Vegas, Fleming enjoyed charcoal-broiled steaks, just as Bond does subsequently during a mission to infiltrate a gang of diamond smugglers.11 In New York Fleming and Bond go wild over the creamy oyster stew accompanied by a Miller’s High Life beer and served at the Oyster Bar in Grand Central station.12 In 1954, after travelling through Europe, Ian’s wife Ann wrote how she and Ian had enjoyed “a high standard of cooking” and “a variety of menu.”13
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Oyster stew, crackers, and Miller High Life beer, consumed by both James Bond and Ian Fleming. Photo: Clare McIntyre

James Bond certainly enjoys good food and a varied menu in the books, but that’s not to say that he dines only at the best restaurants, with food cooked by the top chefs. On occasion, Bond’s food can be really quite normal and egalitarian, and that’s the second secret highlighted in this cookbook. A loaf of bread and cured sausage bought from a local shop, various sandwiches, Welsh rarebit, fried eggs and ham, plain rice with flakes of fish, scrambled eggs: all basic, simple food that Bond consumes and enjoys during his adventures. Nor is Bond necessarily highly knowledgeable about food. With British, Jamaican, and French food, he’s on safe ground. Give Bond a menu from a restaurant in London, Kingston or Paris, and he’ll tell you exactly what he wants and how it wants it. From a gastronomic point of view, all three are his home turf. In the more unfamiliar surroundings of New York, Istanbul, and Tokyo, however, he allows his hosts—Felix Leiter, Darko Kerim Bey and Tiger Tanaka, respectively—to guide his food choices.14 In fact, they choose for him. James Bond would never allow this in the films. Witness the dinner scene between Bond (Roger Moore) and Kristatos (Julian Glover) in For Your Eyes Only (1981), in which Bond rejects Kristatos’s wine suggestion—a white wine from Kristatos’s home region no less—in favour something less scented. Nevertheless, both the books and the films demonstrate an important principle of James Bond’s food: Bond eats local and is open to new foods. No sticking (or rarely sticking) with the tried and tested for Bond; he, and by extension readers and viewers, experience regional ingredients and flavours.

This brings us to the third secret: the food of the James Bond books has never been so accessible and affordable as it is now. Just as the world has become smaller with cheap flights and 24-hour news reporting, so too have regional and national cuisines become part of our everyday dining. Restaurant chains offering all the foods of the world line the streets of city centres, and cavernous supermarkets, and even small, local convenience stores are well-stocked with foods—steak, asparagus, lobster and smoked salmon, among many other items—that appear in the Bond books. Indeed, James Bond’s eating habits anticipated later gastronomic trends. Curry, spaghetti Bolognese, sushi, health foods, Continental-style breakfasts, exotic fruits, all consumed by Bond, are enormously popular today. For modern readers, Bond’s diet might seem less sophisticated and luxurious, than commonplace and even quaint.

A word about the nutritional composition of James Bond food. A simple reading of the Bond books would suggest that Bond’s diet isn’t a well-balanced one. If we were to break his food items into component parts, we’d find that proteins (meat, fish, eggs and the like) form a very heavy part of his diet, with carbohydrates (potatoes, pasta, rice
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