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Creamy Masala Scrambled Eggs

SERVES 4 · TAKES 20 MINUTES

My husband makes the best scrambled eggs. Creamy, velvety ribbons served on a thin seeded bagel is me waking up on the right side of the bed. These extra-special scrambled eggs are set to start your day right, too.

1 tsp olive oil

1 brown onion, finely chopped

Pinch of salt

2 beef tomatoes, finely chopped

2 garlic cloves, crushed

1 red chilli, finely chopped

2 tsp garam masala

1 tsp ground turmeric

8 large free-range eggs

2 tbsp reduced-fat crème fraîche

TO SERVE

Sourdough bread, toasted

Chopped coriander (cilantro)

Add the oil to a frying pan over a low–medium heat. Add your onion and salt and soften for 4–5 minutes, turning it translucent but not colouring it. Next add your tomatoes, garlic, chilli, garam masala and turmeric. Turn down the heat to low and cook gently for 10 minutes until fragrant and well mingled.

Beat your eggs in a bowl before adding them to the pan – still over a low heat. Keep stirring constantly, turning the eggs into smooth, vibrant scrambles. Finish by stirring in the crème fraîche. Serve on sourdough toast, sprinkled with coriander.
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Poached Eggs with Cheat’s Hollandaise and Spinach

SERVES 4 · TAKES 20 MINUTES

Hollandaise is a sauce that requires a lot of patience. We rarely make it for visiting friends and family, as it often involves being stuck in the kitchen with an aching arm, the sauce constantly teetering on the brink of splitting. I’m a sucker for anything that gets me to the eating part as quickly as possible, and the speed and simplicity of this version (and the fact it doesn’t have a block of butter in it) makes it a winner.

4–8 large free-range eggs (1 or 2 per person)

4 large handfuls of baby spinach

4 English muffins, split and toasted

FOR THE HOLLANDAISE SAUCE

Squeeze of lemon juice

200g (7oz) 0% fat thick Greek yogurt

1 tsp Dijon mustard

½ tsp paprika

3 large free-range egg yolks

Pinch of salt

For the hollandaise sauce, chuck everything into a bain marie (a bowl suspended over boiling water, see Notes) and whisk for about 10 minutes, until heated through. The sauce should loosen and be easily spoon-able. Season to taste with a little more salt, remove from the heat and set aside.

Crack your eggs carefully into a pan of simmering water and poach them for 2–3 minutes so the whites hold their shape but the centre is still runny.

To quickly wilt your spinach, pop it in a colander set over the sink and pour boiling water from the kettle over it. Allow it to cool a little before squeezing out any excess moisture. Divide the spinach between your toasted muffins and pop on your poached eggs before drenching in the warmed hollandaise. Absolutely delicious!

NOTES

To make a bain marie, choose a heatproof bowl that is larger than your saucepan. Simmer your water in the saucepan, ensuring the bowl is suspended above and not in contact with the water. This creates a gentle and uniform heat around your food, which is brilliant for delicate dishes such as custard, sauces, melted chocolate and eggs.

You can turn your hollandaise into a cheat’s béarnaise sauce by simply sautéing finely sliced shallots and adding these to your sauce, along with chopped fresh tarragon.

Fresh eggs are best for poaching, as the whites are thick and closely surround the yolks, helping them keep their shape. However, the fresher the egg the harder it is to peel, making your older eggs perfect for the Caesar Salad.
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Baked Breakfast Scotch Egg with Homemade Ketchup

MAKES 4 SUPER-SIZED SCOTCH EGGS TAKES 50 MINUTES

The first time I realized that Scotch eggs weren’t just for spring picnics was at a stall in Borough Market in London. We had been enjoying a few pints at a local brewery and wandered (or stumbled) into the food market later into the night. We had plans for dinner but needed a little sobering slice of something. I glanced at the Scotch eggs – the classic was there, but there were new, incredible combinations I’d never tried before. Black pudding Scotch egg! Smoked bacon and Cheddar! Spiced lentils and beetroot! They had ‘next levelled’ the humble Scotch egg, and now I’m going to do the same…

4 large free-range eggs

60g (2¼oz) mushrooms, torn

½ red onion, cut into chunks

400g (14oz) lean minced (ground) pork

½ x 400g (14oz) can of cannellini beans, drained and rinsed

1 tsp mustard

½ bunch of parsley, finely chopped

1½ tsp salt

½ tsp ground white pepper

Ketchup or musatrd ‘mayo’, to serve (see here for homemade)

FOR THE COATING

150g (5½oz) plain (all-purpose) flour, seasoned with salt and black pepper

2 large free-range eggs

150g (5½oz) wholemeal (wholewheat) breadcrumbs (freshly blitzed bread is best)

1 red-skinned potato, grated and squeezed of excess moisture

Begin by boiling your eggs. Bring a pan of water to the boil, add the eggs, bring back to the boil, then simmer for 5 minutes. Remove and plunge them into ice-cold water (this will stop the cooking process). Carefully peel and set them aside.

Preheat the oven to 260°C (240°C fan/500°F/gas 10) – or as hot as your oven will go if it doesn’t reach that temperature.

Add your mushrooms and onion to a blender and blitz, then add the pork, beans, mustard, parsley, salt and pepper. Whizz together until combined. If you don’t have a blender (or can’t be bothered to get it out) then you can finely chop everything and mush it together by hand.

Divide the mixture into 4 equal balls, then flatten each one. Place a soft-boiled egg in the middle of each and carefully wrap the meat around it, sealing it in.

To coat, add your seasoned flour to one bowl. Crack the eggs into another bowl and whisk. Combine your breadcrumbs and grated potato in a third bowl. This is your pané line-up!

Roll your meat-covered egg in the seasoned flour, then in the egg and finally in the breadcrumbs and potato, giving it a light press to get as much crumb as possible to adhere to the egg. You are welcome to repeat the egg-and-breadcrumb step again for a thicker crust.

Place on a baking tray lined with baking paper and bake for 15 minutes before turning over and cooking for a final 10–15 minutes, until golden and the sausagemeat is cooked through (the juices will run clear and there is no pink meat).

Serve warm with homemade ketchup and/or mustard ‘mayo’.
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Tomato Ketchup

MAKES 260ML (9FL OZ/1 CUP)

250g (9oz) passata (puréed, strained tomatoes)

2 tbsp tomato paste

2 tbsp apple cider vinegar

1 tsp onion granules

1 tsp garlic granules

½ tsp brown sugar

Put everything in a saucepan over a low–medium heat and cook for 10–15 minutes until reduced and smooth. Taste and season. Once cooled a little, I like to pop mine in a blender for an extra-smooth sauce.

Decant into a sterilized jar and store in the fridge for up to 4 weeks.




Mustard ‘Mayo’

MAKES 260ML (9FL OZ/1 CUP)

150g (5½oz) low-fat Greek yogurt

50g (1¾oz) light mayonnaise

2 tsp Dijon mustard

Juice of ½ lemon

Salt and cracked black pepper

Mix the yogurt, mayonnaise and mustard in a bowl until well combined, then add the lemon juice and stir until smooth. Season to taste with salt and pepper.

Make fresh and eat within 3 days.




· pick me up ·

Light Leek and Feta Omelette Cups

MAKES 12 · TAKES 30 MINUTES

My nephews don’t stop eating. It must be a genetic thing. They could polish off a family dinner and still wither on the sofa, feigning ‘starvation’. My sister-in-law is a genius at having an arsenal of snacks stored for said ‘emergencies’, but there’s nothing childish about these.

1 courgette (zucchini)

1 leek, finely chopped

½ tsp olive oil

8 large free-range eggs

3 tbsp milk

½ bunch of dill, finely chopped

100g (3½oz) feta, crumbled

Grating of fresh nutmeg

Low-calorie oil spray

Salt

Preheat the oven to 210°C (190°C fan/410°F/gas 6–7).

Begin by grating your courgette (skin on, just remove the stalk). Sprinkle with a little salt and set aside for 5 minutes, then pop your grated courgette into a clean tea (dish) towel or kitchen paper and give it a squeeze over the sink to drain it of excess moisture.

Meanwhile, add the leek to a frying pan over a medium–low heat with the oil and a pinch of salt. Cook for 3–5 minutes until softened. Allow to cool a little before you move on with the next step.

In a large bowl, whisk your eggs and milk until smooth, then add in your leek, courgette, dill, feta and nutmeg and mix until combined.

Spray a 12-hole muffin tray with low-calorie oil spray (if you have a silicone muffin tray, it’ll be even better to ensure these cheeky treats don’t stick!). Divide your mixture evenly between the holes.

We’re going to cook this using a water bath. Grab a high-sided roasting tin or dish. Place your muffin tray inside the roasting tin and pour boiling water into the tin to surround the muffin tray, being careful not to let the water come over the top of the tray.

Pop it all in the oven and bake for 20 minutes, until set.

NOTES

To store, allow your omelette cups to cool completely before placing them in an airtight container. They will store in the fridge for 4 days and can be eaten cold or reheated in an 800W microwave for 40 seconds per cup.
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Gooey Summer Berry and Ricotta Stuffed French Toast

SERVES 4 · TAKES 30 MINUTES

We always called this ‘eggy bread’ growing up and it was well and truly a weekend treat. The most standout French toast I’ve ever seen was in a New Jersey diner with my family. My cousin ordered it, and what was delivered was the equivalent of a loaf of bread, piled high with bacon and whipped cream and dripping with maple syrup. I think this recipe will make you feel a lot better than he did later that day…

FOR THE BERRY COMPOTE

200ml (7fl oz/scant 1 cup) orange juice

250g (9oz) frozen summer berries

2 tsp brown sugar

FOR THE FRENCH TOAST

160g (5¾oz) ricotta

4 very thick slices of sourdough bread

2 large free-range eggs

100ml (3½fl oz/scant ½ cup) skimmed milk (or dairy-free alternative)

1 tsp ground cinnamon

1 tsp vanilla bean paste (or extract)

Zest of 1 orange

Low-calorie oil spray, for frying

TO SERVE

0% fat Greek yogurt

Begin by making your summer berry compote. Pop all the ingredients in a saucepan and bring to the boil. Reduce the heat to low and simmer for 15–20 minutes, stirring continuously, until the berries have thawed and thickened with the orange juice into a glossy sauce.

Let the compote cool to room temperature, then mix half the compote with the ricotta until the berries are evenly dispersed.

Cut a pocket into each slice of sourdough (I find it easiest to put the berry ricotta into a piping/pastry bag at this point) and fill each of your pockets with the filling.

Whisk the eggs, milk, cinnamon, vanilla and orange zest together in a wide dish and submerge your filled bread in the liquid. Give the filled bread a flip so it is fully coated.

Lightly spray a large frying pan with cooking spray and add your soaked bread (in batches depending on the size of your pan and bread slices). Cook for 3–4 minutes until golden brown, then flip and repeat on the other side.

Serve with a dollop of Greek yogurt and the remaining berry compote on the side.

NOTES

Sugar isn’t the enemy, but quantity is where we take control of it for the good of our health: 30g (1oz) free sugars a day is the recommended limit.

You can make the compote in advance and store it in the fridge for up to a week – any leftovers are delightful poured over other morning (or dessert) treats like pancakes or porridge.
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Secret Spinach Scotch Pancakes with a Blueberry Drizzle

SERVES 4 (MAKES 8–10 PANCAKES) TAKES 20 MINUTES

Our family friends always host pancake day. With an open-house policy, there are always four pans on the go to feed the never-ending stream of children and adults who pop in when they know the batter is fresh and the pancakes are flipping. When I’m scoffing down my ninth pancake of the day, I’d be feeling smug if it was one of these.

100g (3½oz) self-raising flour

40g (1½oz) rolled (porridge) oats

1 tbsp caster (superfine) sugar

1 tsp baking powder

Pinch of salt

120g (4¼oz) baby spinach

100ml (3½fl oz/scant ½ cup) skimmed milk (or dairy-free alternative)

2 large free-range eggs

Low-calorie oil spray, for frying

0% fat Greek yogurt, to serve

FOR THE BLUEBERRY DRIZZLE

200g (7oz) frozen blueberries

Juice of ½ lemon

2 tbsp maple syrup

Put all the ingredients for the blueberry drizzle into a saucepan and simmer lightly until the berries begin to burst. Keep it blipping away until glossy and oozy and ready to pour over your stunning pancakes.

Meanwhile, add your flour, oats, sugar, baking powder and salt to a blender and blitz until the oats are finely chopped and smoothed into the flour. Empty into a bowl. In the blender, blitz you spinach, milk and eggs together until you have a smooth liquid. Whisk your wet and dry mixture together into a smooth batter.

Spritz a non-stick frying pan with oil spray and add 2–3 tablespoons of batter per pancake into the pan. If you have a large frying pan you’ll be able to cook a few pancakes at a time. Cook for 1–2 minutes until bubbles form on the surface. Flip and repeat on the other side.

Serve with a dollop of yogurt and the blueberry drizzle poured over.
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Poached Eggs in Spicy Tomato and Bean Sauce

SERVES 4 · TAKES 35 MINUTES

I knew I’d reached the next stage of life when our friends started hosting lunches and not just plotting to meet at the pub and stumble home. The next, next stage of life is when your friends set aside the bacon sarnies in favour of my nourishing take on shakshuka.

2 red onions, halved and finely sliced (into half-moons)

4 red (bell) peppers, deseeded and sliced into thin strips

1 tbsp olive oil

4 garlic cloves, crushed

1 tsp ground cumin

1 tsp cayenne pepper

1 tsp smoked paprika

1 x 415g (14oz) can of baked beans

1 x 400g (14oz) can of plum tomatoes

100ml (3½fl oz/scant ½ cup) water

200g (7oz) spinach

4 large free-range eggs

2 tbsp 0% fat Greek yogurt

Small bunch of basil, leaves finely sliced

1 red chilli, finely sliced

Salt and ground black pepper

Add the red onions and peppers to a large frying pan with the oil. Cook over a medium heat for 5–6 minutes until soft and translucent, then add the garlic, cumin, cayenne and smoked paprika. Cook for 2–3 minutes until fragrant and everything has muddled together.

Pour in your baked beans, plum tomatoes (giving these a squeeze as you add them) and water and simmer for 10–12 minutes.

Pile on your spinach and stir through to wilt, then add salt and pepper to taste. Create 4 little divots in the mixture and crack an egg into each one. Put a lid on the pan and cook over a low heat for 6–7 minutes until the eggs are done.

Swirl the yogurt around the eggs, sprinkle with the basil and top with the red chilli.

NOTES

If you don’t like baked beans, you can switch them out for another can of plum tomatoes.
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Easy Avocado Toast Served 3 Ways

EACH SERVES 2 · TAKES 5+ MINUTES

When we have friends come to stay, our default is to whip up a load of poached eggs, smash up some avocado and then display a plethora of delicious topping options. Think bowls dotted all over the table of feta, pomegranate, bacon, coriander, yogurt, toasted seeds, pickled veg and spoons for everyone to top their avocado toast exactly as they want to. Here are a few of my favourite combinations…

HIDDEN EGG AND AVOCADO SOURDOUGH TOAST

Handful of cherry tomatoes (12–14), halved

1 ripe avocado, peeled, halved and pitted

Juice of ½ lime

1 red chilli, finely chopped

2 slices of sourdough bread

Olive oil, for greasing

2 free-range eggs

Salt and ground black pepper

AVOCADO RYE TOAST WITH PICKLED VEG

1 carrot

Handful of radishes

2 tbsp apple cider vinegar

1 ripe avocado, peeled, halved and pitted

40g (1½oz) cottage cheese

Small pinch of ground cumin

4 slices of rye bread

Salt and ground black pepper

AVOCADO AND CRUSHED PEA WITH SALMON ON WHOLEMEAL TOAST

100g (3½oz) frozen petits pois

1 ripe avocado, peeled, halved and pitted

Juice of ½ lemon

Small handful of fresh dill, finely chopped

2 slices of wholemeal (wholewheat) bread

60g (2¼oz) smoked salmon

Ground black pepper

HIDDEN EGG AND AVOCADO SOURDOUGH TOAST

Sprinkle the halved tomatoes with a small pinch of salt, then sit them in a sieve (strainer) and leave them to drain off any excess liquid. This will intensify their flavour.

Mash your avocado using a fork and mix in the lime juice and chilli, and a small pinch each of salt and pepper.

Using a 7cm (2¾in) round cookie cutter (or cut around a glass), remove a circle from the centre of your bread slices (you don’t need these cut-out circles in this recipe, so turn into breadcrumbs and store in the freezer for another use, such as for the Scotch eggs). Place the centre-less bread slices in a lightly oiled non-stick frying pan and toast for 1–2 minutes before flipping and cracking an egg into each hole. Fry for 2–3 minutes, then turn the heat down and cover with a lid until the whites are set but the yolks still have a jiggle.

Smother the toast with the avocado and sprinkle on your cherry tomatoes. Slice for a delightful surprise!

AVOCADO RYE TOAST WITH PICKLED VEG

Using either a mandoline or a swivel peeler, shave your carrot and radishes into thin strips/discs and pop into a bowl with a pinch of salt and the vinegar. Give everything a good squeeze and allow it to sit and pickle for 15–20 minutes.

Put your avocado and cottage cheese in a separate bowl and mash together. Season with salt and pepper and the cumin.

Toast the rye bread and slather on the avocado mixture. Top with your quick pickled veggies (giving them a squeeze beforehand).

AVOCADO AND CRUSHED PEA WITH SALMON ON WHOLEMEAL TOAST

Blanch your peas for 1–2 minutes in lightly salted water, then drain. Add two thirds of the peas to a bowl with the avocado, lemon juice and dill, then crush and mash everything together.

Toast the wholemeal bread and top with the avocado mixture. Sprinkle over the remaining peas, layer on the salmon and finish with a good grind of black pepper.

NOTES

Invest in a good-quality non-stick pan and you’ll end up needing to use less oil.
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Thank you


[image: Image]

My kitchen inspiration – Mum and Dad at catering school in 1980.



At the risk of this sounding like an Oscar acceptance speech, I need to establish that my gratitude is not only to the people who helped bring this book together, but to those whose impact on my life has brought me to this very surreal moment.

I often state, I was ‘born lucky’. That is mainly due to being born to my parents, Brian and Jo. Born to the two most loving, supportive, inspiring and motivating humans. Born into a family whose motto was ‘you can do anything’, and who did anything to protect and enable that belief. From scoffing everyday meals, to indulging in every memorable get-together you created for everyone around you, it was inevitable that I would follow you both into a career in food. Everyday Comfort celebrates the meals that give us that warm fuzzy feeling. That, for me, is any dish eaten with you.

To my husband, Simon. This book would not exist without your support, your patience and your palate. You are the most impressive human I have ever met, and Katie Pix couldn’t have survived, let alone thrived, were you not the foundation of our family. This book is for you and for the lifetime of dream-come-true adventures we have to come.

To my family. All of my grandparents whose dinner tables cemented my most treasured memories. My brother, who has sacrificed many second helpings to my ‘food panic’ over the years and makes me a very proud little sister. To the family I’ve gained, whose Italian and South African roots have enriched my life with amazing food, unforgettable moments and unrepeatable phrases. To my aunts, uncles and cousins, who baked with me, ate with me and turned the dinner table into a theatrical spectacle – complete with uncles dressed in mankinis – you made me never want to grow up.

To my friends. My childhood friends, my school friends, my uni friends, my work friends, my Essex-Roaders, my friends I’ve stolen from Si – my people. It’s a cliché but friends really are your chosen family, and I am so grateful for your unwavering support and the ease and joy of your company.

To my G. A special mention for the work-wife. This freelance life can be a lonely business, but you have been my soundboard, my confidante and my biggest cheerleader. It seemed highly unnecessary that I’d need any more wonderful humans in my life and then you rocked up and have become such a fundamental part of me. Can’t wait to see you take over the world.

To my opportunity makers. Now we’re really going back, but part of my belief in being ‘born lucky’ is that my path through life has led me time and time again to brilliant people. My first proper bosses, Mark Maddox and Steve Berry, who introduced me to the (then) burgeoning world of social media. Jamie Oliver and Richard Herd, who humoured my ambitions to be in front of the camera and rallied the troops to make it happen. Dom Smales and Lucy Loveridge, who fancied taking a total punt on me and laid the path for this wild and wonderful journey. To every person who has looped me into an email, vouched for me, vetted stuff for me, picked up a camera to help me – thank you.

To my teammates. Harriet, queen of publishing – I’m not sure I will ever stop questioning how lucky I am that you scrolled across me and saw something. With Emily and the team at Quadrille, we have created something I am so proud of. Thank you for giving me a treasure I can share with my future grandchildren. Pip, what a full-circle moment. Since meeting you at Jamie’s, I never dreamed there would be a day that your incredible talent would be used to style my book. Sarah, you were magic throughout the process too! Libby, I can’t thank you enough for bringing my recipes to life with all the stunning props. Izy, we did it! I hoped one day I would be asking you to capture my first cookbook, and it’s bigger and better than my wildest dreams. You are the very best at what you do, and I am so grateful to have been welcomed into your home as well as your studio. Cheers to many more pints with Andy!

To my community. Those who started following from YouTube, bore with me when I tried to hop on all the trends during the dreary days of Covid and continued to indulge in my food and antics across the world wide web. This is all because of you. This is nothing short of extraordinary. With my whole heart, thank you.
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