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PRAISE FOR JANE LOVETT

‘Jane knows what we want: dishes that are easy, great to look at and eat, and made with ingredients you can find.’ Prue Leith

‘Jane's recipes are just the sort of unfussy dishes you feel like cooking and eating again and again.’ Xanthe Clay

‘Jane Lovett is one of my very favourite cookery writers. She has great taste and is a hugely talented cook.’ Charlotte Pike, Chair of the Guild of Food Writers

‘Easy family cooking at its absolute best . . . Ten stars.’ India Knight on Just One Pan

‘Simple but delicious . . . sumptuous enough to feed a crowd.’ Daily Mail on Just One Pan
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‘The secret of getting ahead is getting started.’

MARK TWAIN




INTRODUCTION

I love cooking and always have done.

Apart from being naturally greedy myself, I have an instinctive inclination to feed others and this really is one of life’s pleasures for me. Indeed, mealtimes form the structure of my day – it’s not the afternoon until I’ve had lunch, however meagre and whatever time that may be. I’ve always been baffled by people who say they ‘forgot to have lunch’. How could they and how do they know when it’s the afternoon? Needless to say, the next meal, what it might be and where it’s coming from, is never far from my mind.

Of course, I realize this scenario is far from the reality for many people. Inclination, time and ability are just a few of the reasons why cooking becomes a chore and something to resent. All of which is completely understandable. Yet there are many ways of relieving and lessening the daily grind of cooking, as well as the sheer panic frequently induced by even the thought of entertaining.
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GETTING AHEAD

Everyday cooking for loved ones or friends should be a happy experience – food made and served with love, not to mention style and a smile. Planning and preparation, I think, are the key to this, especially for apprehensive cooks or those short of time.

Getting ahead is fundamental for me. With my organized cap on, I can cope calmly with most things. Without it, I become flappable and stressed, and as far as entertaining is concerned, I don’t enjoy a minute of it – the cooking or the assembled company – and far less, clearing up afterwards. Not only does forward preparation reduce stress levels, but it also allows more time to spend with family and friends, as well as eliminating last-minute washing-up considerably. Win, win!

Aside from day-to-day cooking and entertaining, I need to be very organized for the cookery demonstrations I give around the country, not only with the buying of ingredients, but also with the measuring out and careful advance preparation of all the recipes. It is the key to a smoothly run demonstration, which results in a happier, more relaxed me and, consequently, I hope, a better experience for my customers.

It beats me as to why anyone would attempt to simultaneously cook multiple recipes from scratch; yet through my demonstrations I have come to realize that many people believe it’s the only option. This is entirely understandable, given that generally recipes reel off the method, with the last instruction being to serve immediately. And so ensues a last-minute frenzy for the cook attempting to get several dishes made from scratch, and finished all at the same time.

Where’s the fun in that? We are home cooks first and foremost, and what we bring to the table is far more than just the food. The table is the place where we congregate and come together to communicate, share experiences and delight in the present moment as well as create memories. And so, with a little advance preparation, we might bring more love and joy to the table than pent-up stress. It doesn’t even matter if your interpretation of a recipe is different – after all, it’s simply about nourishment and conviviality. Cooking is not a competition, so there’s no point in getting het up about it. During my days teaching at Leiths School of Food and Wine, it was no surprise that 40 students cooking from exactly the same recipes produced 40 different interpretations, both in taste and presentation. So don’t be afraid to put your own stamp on recipes – it might well improve them!

I’m persistently asked how far in advance a recipe can be prepared. The recipes in this book, along with their get-ahead hints, I hope, will go some way to answering this question. They all have get-ahead elements and, be it only a snatched five or ten minutes here or there, even the smallest amount of groundwork eases the task, reaps benefits and makes a difference, especially when taking on several recipes at once.

Cooking should be a joy, so my advice is to prepare ahead as much as time allows and keep it simple. Then enjoy the sense of achievement and pleasure when everything comes together and delight in the happiness it brings.




ABOUT THE BOOK

Help is at hand! The Get-Ahead Cook is a collection of more than 100 prepare-ahead recipes, achievable for all abilities. Complete with very clear instructions for spreading and, therefore, lightening the load stage by stage, they offer a confidence-boosting guiding hand in the kitchen.

The original, stylish, contemporary and delicious recipes have been created for day-to-day eating and entertaining, and to inspire the home cook to make food they’re proud to serve and that people actually want to eat. They’re a natural progression of my easy style – real recipes for the real world, to be produced in real, busy household kitchens where home cooks, both amateur and experienced, are trying to get delicious, fresh, seasonal food onto the table.

I always keep an eye on culinary trends, new ingredients and eating habits. Some of these recipes use slightly more unusual ingredients, with inspiration taken from countries and cultures around the world, but this isn’t faddy or gratuitous and I’ve only included those ‘new’ ingredients that are easily sourced. An unfamiliar ingredient can be off-putting for a cook unsure of how to deal with it or whether or not it can easily be found, and this book will allay those uncertainties.

That said, the majority of the recipes use straightforward everyday ingredients (and not too many of them) with the emphasis on advance preparation, taste, flavour and presentation. There are lots of useful tips and shortcuts, and the odd cheat here and there, but that doesn’t preclude you from making your own pastry, stock and so on, if you prefer. Many of the recipes contain ‘don’t worry if…’ advice, ingredient substitutions and guidance about what to serve with them, which makes some appear longer than they are – so please don’t be put off!

We eat with our eyes in the first instance, so presentation is very important, but you won’t find any fussy, flashy or ‘cheffy’ plating-up styles here. I like to encourage imagination in the way food is served – so think outside the box, be inventive and don’t necessarily stick to the traditional or the norm; it’s quite possible to make the humblest ingredients, or recipe, look fabulous with a little inventiveness and a few good ‘props’.

I really hope you will enjoy cooking these recipes, that they will help to make your life a little easier in the kitchen and, better still, propel you out of the kitchen and into the revelry when entertaining. I can wholeheartedly guarantee they work. There is no way I am going to demonstrate a recipe to a room full of people if it’s not going to work 100 per cent. They are failsafe and I hope you will be inspired to create and interpret them in your own way.
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NOTES ON INGREDIENTS

• When I use Rose Harissa paste, Zhoug and tapenade, I like the Belazu brand.

• For a basic curry powder, I suggest Schwartz Medium Curry Powder.

• For prepared ginger in a jar, I like Bart’s.

• All dairy products are full-fat.

• All eggs are free-range and large.

OVEN TEMPERATURE CONVERSIONS



	°C

	°F

	GAS MARK




	140

	275

	1




	150

	300

	2




	170

	325

	3




	180

	350

	4




	190

	375

	5




	200

	400

	6




	220

	425

	7




	230

	450

	8




	240

	475

	9





MEASURING SPOON CONVERSIONS



	1 tablespoon

	15ml




	½ tablespoon

	7.5ml




	1 teaspoon

	5ml




	½ teaspoon

	2.5ml




	¼ teaspoon

	1.2ml




	⅛ teaspoon

	0.6ml





NOTES ON USING THE BOOK

• Read a recipe all the way through fully before embarking on it.

• All temperatures are for conventional electric ovens (see Oven Temperature Conversions, left). For fan-assisted ovens, consult your manual.

• Follow either metric or imperial measurements in a recipe – do not switch between the two.

• Refrigerated food should be brought back to room temperature for at least an hour before cooking. All given oven temperatures and cooking times assume this is the case.

• All spoon measurements are level unless otherwise stated. It is worth investing in a set of accurate measuring spoons (see Measuring Spoon Conversions, left).

• In the absence of fresh stock or pouches of supermarket ready-made stock, use stock cubes. I use 1 cube to 300–425ml (½–¾pt) water.

• Most of the ingredients can be found fairly easily. However, a few might involve a little legwork. Failing that, they can be bought online.

• Everything stored in the fridge should be covered.

• Pregnant or elderly people should avoid food containing raw eggs or unpasteurized cheese.

• Many foods last a lot longer than you might think. Common sense will tell you whether or not something is OK to eat, along with smell and taste, in the time-honoured tradition exercised before the advent of sell-by dates.

• The number of people that some of the recipes will feed depends on whom you are feeding, how many courses you are making and what else is on offer. For example, an older person will eat far less than a ravenous, hollow-legged teenager; people tend to eat less at lunch than at dinner; and, strangely, the larger the number of people, the less they seem to eat.

• Recipes that are suitable for vegetarians are marked with [image: Illustration]. These exclude meat, poultry, game, fish and shellfish. Some vegetable-based recipes are not marked with [image: Illustration] because they include cheese that contains, or may contain, animal rennet, but vegetarian cheeses could be substituted if required.




HINTS & TIPS

There are many tips and shortcuts scattered throughout the book, accompanying the relevant recipes. I hope both those and the ones below will help to put a spring in your culinary step.

• Store surplus nuts in the freezer to prevent them from going rancid. They don’t need to be thawed before use in cooking, but it only takes minutes anyway.

• Food processors do not purée soup satisfactorily. Use a liquidizer or hand-held wand instead.

• Likewise, a food processor does not work for chopping onions, as they will bruise and take on a very unpleasant taste and texture.

• Eggs can be boiled and peeled up to 4 days ahead, submerged in cold water, covered and refrigerated.

• Always make sure steam can escape when keeping any food warm, by leaving the door or warming drawer ajar. Otherwise, steam builds up, resulting in soggy, discoloured food.

• When cooking root vegetables, bring them to the boil in cold salted water. If boiling green vegetables, they should be added to boiling salted water then drained when cooked and refreshed by passing them briefly under cold running water, to set the colour and stop them from cooking further. This won’t make them go cold.

• Cook bags of spinach as soon as they’re bought for easier storage. This also means it can be kept longer before eating – the same is true for other fresh vegetables; if they are verging on getting past their best, cook them, store them covered in the fridge and then








Resting Meat
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