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Denise,

You have been with me every step of the way, through thick and through thin. Your love and support has made me who I am.

I love you with all my heart.

Georgia, Noah and Madeleine,

I love you all and I love every moment we spend together. For all those times we sit at a table and share food together I come away a richer and better person.

There’s a bit of Racine in us all.
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Every sandwich and every sausage tell a story. In the mid-1970s, my father, Lewis, served us some sausages he had just cooked on the barbecue – a platter of them with a jar of Dijon mustard and a large crock of moutarde de Meaux. I was 11 or 12 but clearly remember him announcing that there must be better sausages out there and that he was going to learn to make them. He had just left his job as head of a small emerging computer business and was planning his future. He went to Yorkshire, where he found a butcher who was prepared to show him how it should be done. When he returned home, I remember our kitchen table piled up with freshly made sausages and watching Dad stuffing casings and then linking them up. He opened his sausage shop, Bangers, in Hove and sausages were from then on forever a part of my life.

It makes me very happy that every country around the world seems to make sausages and it makes me happier that good ones seem easy to find. They are quite addictive, and they tempt me with gluttony. Hot, seasoned, juicy and fatty pork, handily held together in their own edible casing, which makes it very easy to treat them as a never-ending snack (though not a wise practice for the waistline).

Sandwiches, another self-contained treat, are the easiest of meals to carry. A good savoury combination, conveniently held together in bread. Dwell on the ease of eating, though, and you run the risk of missing the joy of working carefully at a generous composition, where part of the challenge is to eat around the subject in a manner that avoids seeing the contents fall to the floor or even becoming part of the shirt you are wearing at the time. Think of balance, complement and contrast. There is no better example than when I once served a cheeseburger to my American friend Jon, who had explained authoritatively that all this sandwich should be is beef, salt and fat with a bun to contain it. A thick patty, griddled to medium-rare, a good white bun toasted in the residual beef fat on the griddle and then given the thinnest schmear of mayonnaise, a slice of American cheese and a slice of raclette and the thinnest slice of red onion. ‘You nailed it, dude’, he said.
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RECIPE LIST

POSH CROQUE

RACLETT ON TOAST ideally with Périgord truffle

GRILLED SARDINES ON TOAST

CHEESEBURGER SATURDAY

TOULOUSE SAUSAGE and COMTÉ BAGUETTES and CHILLIES AND SHALLOT

ROAST WOODCOCK ON TOAST

CHEESE and TOMATO

EGG and CRESS SANDWICHES

JAMBON BEURRE

MERGUEZ-FRITES BAGUETTES (late-night sustenance and guilty pleasure)

TOMATES FARÇIES

SAUSAGES and TOMATO SALADS
   


POSH CROQUE

It’s 8 October 2008, and Trevor Gulliver (restaurateur and co-founder of St John) has organised an outing for the Duck Club. He had set up the Duck Club with chef and food writer Bill Knott as a group of restaurateurs and journalists with the simple directive to go out for a long lunch a couple of times a year at an industry colleague or friend’s restaurant outside London. For this outing, Trevor had booked a minibus to take a dozen or so of us to Mark Hix’s restaurant in Lyme Regis, and Racine in Knightsbridge was a convenient starting point. My diary has the entry: ‘Breakfast meet 8.30’. I thought a simple savoury start would be a wise plan, so I decided on grilled cheese and ham sandwiches, as I could build them the previous night and then cook them in the morning. As I was collecting the ingredients together, I spotted some scraps of duck confit and decided it had to go in the sandwiches. There was enough duck to do a few rounds and then for the rest I used some Bayonne ham. We all sat at the back of the restaurant, and I brought up platters of the hot sandwiches along with small glasses of manzanilla to have alongside. Two bottles disappeared very quickly, at which point we left for Dorset.

A couple of weeks later, I made a round of these as a snack at home and my wife, Denise, took a bite and looked at me and said: ‘It’s a posh croque monsieur – it’s a winner.’ It has been known as the ‘posh croque’ ever since.


SERVES 8


	2 legs of Duck Confit (page 108)

	2 garlic cloves

	16 slices of sourdough bread

	8 slices of Morbier (about the thickness of two matches or 5 mm/¼ inch)

	2 teaspoons Dijon mustard

	2 tablespoons mayonnaise

	salt, freshly ground black pepper and Espelette pepper





Preheat the oven to 180°C fan (400°F).

Remove the duck meat and skin from the legs and coarsely shred both. Place it in a mixing bowl.

Crush the garlic with a little salt using the flat side of your knife to create a purée, then mix it into the duck meat well. Season generously with black pepper and Espelette pepper.

Spread the duck mixture onto half of the slices of bread, then top with the Morbier. Spread the remaining slices with a healthy smear of Dijon mustard. Close the sandwiches and press together firmly, then spread the outsides lightly with the mayonnaise.

Heat a dry griddle pan or frying pan over a medium heat, then toast the sandwiches in batches until browned on both sides.

Place the sandwiches on a baking sheet and bake in the oven for about 5 minutes, or until piping hot. Remove from the oven and serve immediately.

––

Note: If you take care to remove the duck skin in one piece, you can place it between two sheets of baking parchment and then between two baking sheets and bake it in the oven set to 180°C fan (400°F) for about 20 minutes to make some rather moreish duck crackling. This can then be crumbled into the sandwich as you assemble it.

A second note: I used to spread a little butter on the outside of the bread before toasting and have also used olive oil or duck fat. It was my son Noah who pointed out that good mayonnaise from a jar works very well indeed, and it does deliver a good crust.
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POSH CROQUE



RACLETT ON TOAST 
ideally with Périgord truffle

This is a post-Christmas winter dish, as black truffles are at their best from January through to March. I created it during Bouchon Racine’s first January, when I had some of Coombeshead Farm’s sourdough bread to hand, as well as some pancetta from their Mangalitza pigs and a good chunk of raclette, which at the first Racine used to be served melted onto a red hot plate with a cornichon and caper salad (page 126). Throwing them all together and taking some Alpine inspiration, this little tartine came into being. The drizzle of the Saint-Marcellin sauce that we serve with bavette adds richness and a little sharpness. Sliced Périgord truffles (black winter truffles) generously scattered over the top are wonderful but not essential.

––

Note: Please do not use truffle oil as an alternative – such a synthetic product will only overpower and ruin the other good components.

A second note: A dollop of Vacherin Mont d’Or will work very well in place of the raclette. Think grassy, buttery Alpine cheese.

A third note: If you are not using truffles, then a small watercress salad is a good plan, or some seasonal wild mushrooms fried briskly and finished with a little chopped garlic and parsley.


SERVES 4


	4 slices of sourdough bread

	1 large garlic clove

	4 very thin slices of pancetta, ventrèche or Noir de Bigorre ham

	250 g (9 oz) raclette, rind removed and then sliced

	30–50 g (1–1¾ oz) Périgord truffle (optional)

	½ x quantity Saint-Marcellin sauce (page 200)





Preheat the grill to high.

Toast the bread to a good golden, crunchy hue and then rub one side of each toast lightly with the garlic clove so that some of it dissolves into the bread.

Place a slice of pancetta on top of each toast, then top with a layer of cheese. Place the toasts on a wire rack set over a baking tray and cook under the grill for several minutes, or until the cheese has melted and is bubbling nicely.

Lift the toasts onto warm serving plates. Slice the black truffle over each toast (if using) and then drizzle the Saint-Marcellin sauce around the plate. Serve immediately.

––

For a ‘madame’: Purchase your truffles several days in advance and store them in an airtight container with some good-quality eggs. While the toast is under the grill, fry 4 eggs and then place them on the toasts before covering with the truffle slices.
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GRILLED SARDINES ON TOAST

At the age of four and a half, I was receiving an infant education at a Catholic convent that took boys – even Anglicans such as myself – up to the age of seven. Like all Catholic establishments, it was always fish on a Friday. At this particular convent, it was invariably a somewhat evil-smelling fish pie. Its smell haunts me to this day, and I still try to avoid this dish, however well prepared, at all costs. At the convent, my love of good food won through. I somehow managed to convince the Mother Superior, without my mother’s knowledge, that I could not eat fish and never had to at home. The consequence of this was that while my classmates were pushing said rank pie about their plates, I was treated to a delicious cheese omelette, specially prepared for me by Sister Mary Joseph, or perhaps a plate of tongue and corned beef that the lovely sister was sent down to the butchers to get for me. A loathing of fish pie does not mean I have no love of fish, however. Quite the contrary. I especially love the small oil-rich fish like anchovies, mackerel, red mullet and, best of all, sardines. If only those nuns had opened a tin of these flavour- and nutrient-packed creatures and hoicked them onto a round of well-buttered toast, then I would happily have eaten them week in, week out.


SERVES 4


	200 g (7 oz) pitted black olives, coarsely chopped

	2 tablespoons chopped shallot

	1 small bunch of flat-leaf parsley, leaves picked

	juice of ½ lemon, plus lemon wedges to serve

	good-quality olive oil, as needed

	4 slices of sourdough or rustic bread

	2 garlic cloves

	8 sardines (or more, if they look a bit small)

	salt and freshly ground black pepper





Fire up the barbecue and then set about your culinary chores.

Put the olives, shallot and parsley into a bowl and season with plenty of black pepper – salt is not needed. Add the lemon juice and a splash of the olive oil. Mix well, then set aside.

Toast the bread over the hot coals, then rub the garlic clove against the crisp surfaces. It will act like a grater and the garlic will cling to the bread. Drizzle with a little more oil and keep warm.

Season the sardines with salt and pepper and brush them with oil, then grill them for 2–3 minutes on each side.

Place a piece of toast on each plate, place some parsley salad on top and then finish with the sardines. Garnish with the lemon wedges and serve immediately.
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CHEESEBURGER SATURDAY

Since we opened the bouchon, the family meal on a Saturday has been cheeseburgers, pommes frites and salad. Were we to put something else up, I suspect there would be a mass walkout. There are always raw onion rings for garnish, a little of which I like, as well as pickles, lettuce, some slices of fresh jalapeño and tomato (which is enjoyed by all but me – why put them in such a great meat sandwich?). A little French’s mustard and – please – not ketchup. Ditto no fried onions.

White bread buns, too, not brioche – they are unnecessarily sweet. I do it ever so slightly differently at home – and in this recipe – in that I use raclette and orange burger cheese.

The success of a good hamburger is meat, salt and fat. For cheeseburger Saturday I buy HG Walter’s 175 g (6 oz) burgers, which are especially good. To make them yourself at home, you will need a mincer with a large mincing plate to mince the meat twice. I would ideally use a mix of 75 per cent lean beef from the forequarter, 15 per cent short rib meat – or ask your butcher for some intercostal muscle, the strip of meat and sinew that rests between the rib bones – and 10 per cent fat. In the recipe below, I have increased the volume a little as some meat will be lost in the depths of the mincer. Chill the meat very well. Mincers generate some heat and this will affect the structure of the minced beef, making it a little rubbery. Some years ago, I made a compound butter with bone marrow, salt and pepper and used that to butter the buns before toasting them on the grill – more salt and more fat.


SERVES 4


	600 g (1 lb 5 oz) chuck steak, coarsely diced

	100 g (3½ oz) short rib meat or intercostal muscle, coarsely diced

	100 g (3½ oz) beef fat, coarsely diced

	4 slices of yellow burger cheese

	4 patty-sized slices of raclette, rind removed

	4 burger buns

	vegetable oil, for brushing

	salt and freshly ground black pepper



TO SERVE


	mayonnaise, if you wish

	French’s mustard

	thinly sliced red onion

	thinly sliced jalapeño





To make the patties, first freeze the meat and fat for 30 minutes.

Once chilled, mince the diced beef and fat, then mince it again. Divide the mince into four balls and press each into a hamburger shape.

Heat your largest flat, wide frying pan or griddle plate over a high heat. Set your oven to its lowest setting.

Season the burger patties with salt and pepper and brush them with a little oil. Cook them in the pan or on the griddle for 5 minutes, flipping them a couple of times. At home, I like my burger medium-rare.

When the patties are about a minute away from being done, place a slice of each of the cheeses on top. They will start to melt. Lift them from the pan, place on a baking sheet and keep warm in the oven.

Split open the buns and, if the oil in the pan is not too dark, toast the cut side of the buns. If you question the oil’s state, wipe out the pan, butter the buns very lightly and toast them in the pan.

Place the buns on plates and top each one with a cheese-covered patty. Spread a light smear of mayonnaise on the top half of the buns and a squiggle of American mustard. Add some onion and jalapeño, close the buns and serve.



TOULOUSE SAUSAGE 
and 
COMTÉ BAGUETTES 
and 
CHILLIES AND SHALLOT

There is a remarkable sausage in Austria called the käsekrainer. It is a classic fine-textured sausage that is mixed with Emmental before being stuffed into a casing and then smoked. When cooked – grilling gently over charcoal is the best method – the cheese melts, and the contrast between the dense, smoky pork and grassy, buttery cheese is quite glorious. A plate, a knife and some Austrian mustard are all that is needed, but some sauerkraut and bread are a good addition, too.

Saturday mornings in the bouchon kitchen are often a good time for a sausage breakfast, and it was on one of those mornings – a slightly jaded one, which needed a kick-start – that the desire for a käsekrainer surfaced. With none to be had, this idea came to mind, and its powers and punch proved restorative and energising. Mixing the cheese into the sausage patties means that it leaks into the pan and then colours and crisps, so a well-proved or non-stick pan is best for this.


SERVES 4


	500 g (1 lb 2 oz) Toulouse sausage meat

	100 g (3½ oz) young Comté, diced into 5 mm (¼ inch) cubes

	2 slices of smoked Alsace bacon (or well-smoked streaky/side bacon), finely diced

	1 baguette

	1 jalapeño, finely diced, seeds and all

	2 round shallots, thinly sliced into rings

	vegetable oil, for frying

	unsalted butter, for spreading

	Dijon mustard, to taste





Combine the sausage meat, cheese and bacon in a bowl and mix well, then divide the mixture into four equal-sized pieces and shape into torpedo-like lengths.

Heat a splash of oil in a frying pan over a medium heat, then place the patties in the pan, press them down with a spatula to flatten them a little and fry for 4–5 minutes on each side until cooked through and browned.

Meanwhile, cut the baguette into four and split the pieces open. Butter one side and smear some mustard on the other. Scatter in some chopped chilli and shallot rings.

When the patties are cooked, lift them from the pan along with any oozed, crisp pieces of cheese and drop them into the prepared baguettes, then serve.

––

Note: Another rather good sunny option is to head to Southern Italy for inspiration and use ’nduja and diced caciocavallo cheese instead of the Comté and bacon. You can stay with baguette for this version or use ciabatta.



ROAST WOODCOCK ON TOAST

Woodcock is one of my favourite dishes to prepare. Alongside snipe, it is one of the few birds that it is cooked without drawing. These two birds ‘evacuate’ every time their wings flap, so there is never any waste in their digestive system. It is a rich, dark meat that is best served rare or medium-rare and the offal has a deep organ richness. It is key that the bird is at a comfortable room temperature before you start cooking, as this means it will cook evenly.


SERVES 2


	2 woodcock or 4 snipe, plucked and most definitely with the guts in

	unsalted butter, as needed

	2 slices of sourdough bread

	30 ml (2 tablespoons) Armagnac

	salt and freshly ground black pepper





Preheat the oven to 180°C fan (400°F).

Remove the heads from the birds, then press the legs down so they are tucked below the breasts and use the beak as a skewer to pierce through the drumstick part of the leg, then through the cavity under the breast and then out the other side through the drumstick.

Slather the birds generously with butter and season with salt and pepper. Place them in an ovenproof frying pan and roast in the oven for 6–8 minutes, basting halfway through. You are aiming for an internal temperature of about 45°C (113°F) when a probe thermometer is inserted into the thickest part of the breast.

Once the birds have reached temperature, remove the pan from the oven and place the birds in a dish. Leave to rest somewhere warm for 5– 10 minutes.

Fry the bread in the cooking pan over a gentle heat until lightly crisped. Set aside.

Pull the heads off the birds, then remove the internal organs with a teaspoon and place on a board. It will be rather wet and sloppy. Run through internal organs with a knife, then scrape it into a bowl. Add 1 teaspoon of soft butter, season with salt and pepper and mash with a fork. Spread this onto the toasts, then place them back in the pan and place the birds on top. Put them back into the oven for 2 minutes.

Once warmed, remove the pan from the oven and wash it with the Armagnac, then use a match to set it alight. Once the flames have died out, lift the toasts onto a plate and spoon the buttery pan juices over the birds. With a sharp, heavy knife, split the woodcock skulls in half and use them to decorate the cooked birds. Serve immediately.
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CHEESE 
and 
TOMATO

Often, my first thought of a cheese and tomato sandwich is of office platters of shit white bread with the poorest of ingredients meagrely spread between two slices. Hell.

What it should be is a close cousin and friend of the jambon beurre.

Take a good length of baguette and spread one side with the best lightly salted butter. French and seasoned with fleur de sel is king here.

Next, the tomatoes. This is a summer sandwich, to be made when you can get the great tomatoes from Italy and France that find their way to the UK, or if you have a friend who really understands tomatoes and grows some real crackers. Slice the tomatoes 5 mm–1 cm (1¼–½ inch) thick and layer onto the unbuttered side of the bread, with a little overlap. Press lightly, so that the bread starts to absorb some of the tomatoes’ juices. Season with black pepper and a little salt – cautiously, as the butter is already salty. Now for a good hard cheese like Lincolnshire Poacher if you are feeling spicy or a Beaufort Chalet d’Alpage for a more floral, buttery finish. Young goat’s cheese and a little chopped fresh chilli works, too, as does a young pecorino with a drizzle of olive oil.

Wrap tightly in greaseproof paper and eat it later in the day, when the sun has kept the sandwich warm, the tomato has really softened the bread and the salt content has almost cooked everything. That’s a good plan for a long walk or road trip.
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EGG 
and 
CRESS SANDWICHES

My friend Mike Lucy often repeated a phrase that has since stuck with me and which I now use myself: ‘It’s all about the egg sandwich.’ Mike built a very successful business opening and running restaurants, cafés and bars in public spaces, and he knew that whether someone was dining at the Royal Opera House or walking their dog in the grounds of Chiswick House, the food on offer would be judged by that one simple menu item.

To deliver a good egg mayonnaise sandwich, thought and consideration for each component and process are needed. The bread needs to be fresh and soft; the eggs good and tasty, boiled so that the yolk is set firm but still has the deep colour that it would have when just-cooked, then chopped to a coarse kibble. The mayonnaise should be a classic English or northern European style, by which I mean made with vegetable oil rather than olive oil, and seasoned generously with black pepper and salt. A farmhouse butter should be used, softened enough so it can be spread on both sides of the bread with a confidence that ensures that it can be tasted in every bite, much like in a cucumber sandwich, in which thin slices of salted, rinsed and dried cucumber are sandwiched between crustless white bread along with a generous quantity of butter. There is something so satisfying about tasting the butter as a standalone ingredient, just as you do in a jambon beurre.


SERVES 4


	6 good-quality large free-range eggs, at room temperature

	6 tablespoons good-quality or homemade mayonnaise

	8 slices of white bread (I like a tin loaf)

	2 punnets of mustard cress

	unsalted butter, for spreading

	salt and freshly ground black pepper





Bring a saucepan of water to the boil, then lower the eggs into the water and cook them for 8 minutes. Remove the eggs with a slotted spoon and cool them in a bowl of iced water or under the tap. When cold, crack the shells and peel them.

To chop the eggs, it is best to halve each egg and cut the halves into four slices lengthways and five slices across. Put the chopped eggs into a bowl and add the mayonnaise. Fold them together and season well with salt and pepper.

Butter the bread, then dollop the egg mayonnaise onto four of the slices, spreading it out just enough to leave a clear border around the edge, as when you press the bread together, the egg will spread out. However, before that, cut the mustard cress from the punnets and lay it over the egg mayonnaise. Then, complete the sandwiches with the other slices and press together. Cut across on the diagonal and serve.
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JAMBON BEURRE

The simplest and the best sandwich – and, I must say, when eaten in France, it is even better. My friend Sam told me that the best jambon beurre was made at Chez Aline in Paris. So, during our next visit, my wife Denise and I bought a pair of them them on our last day, while on our way to lunch. They sat in the car and until we drove onto the ferry that afternoon. Despite a five-hour rest, that first bite said it all. Great baguette, a good amount of butter, a smear of Dijon, the jambon blanc sliced thinly and piled generously, then thin slices of cornichon (a few, not too many). I’ve experimented at Three Compasses and we serve them every day, keeping that balance right. Of course, you need to taste the bread and there should be plenty of ham in every bite, and the mustard and cornichons are seasonings, not flavourings, but you must, for maximum satisfaction, taste butter in every bite as well. It should be French butter, seasoned with fleur de sel, or just good unsalted – that is your call. On occasion, a few thin slices of youngish Comté can bring a drop of controversy to the sandwich.


SERVES 2


	2 x 30 cm (12 inch) lengths of baguette

	unsalted butter, just soft enough to spread

	2 teaspoons Dijon mustard

	300–400 g (10½–14 oz) very thinly sliced jambon blanc

	8 cornichons, thinly sliced





Split open the baguettes and butter the two internal surfaces quite generously. Spread a spoonful of Dijon on one side of each.

Pile in the folds of thinly sliced ham and then scatter over the cornichons. Push the ham into the baguette so it doesn’t all tumble out. Eat and smile.

––

Note: If you want to cook your own ham, follow my recipe on page 154 but omit the glazing and baking stage, as this sandwich is about clean ham flavours.
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MERGUEZ-FRITES BAGUETTES 
(late-night sustenance and guilty pleasure)

Twenty years ago, I was taken to Rungis market on the outskirts of Paris by Marc Beaujeu, a former head chef for the Roux brothers who had an encyclopaedic knowledge of la cuisine française and all its ingredients and who at that time worked for a company that imported fresh produce from the market several times a week. What magnificent treasures of meat, fish, vegetables and cheeses were on offer at this small city of a wholesale market, which brings in and ships out France’s great produce. After several hours of walking and visual feasting – and the sun not yet up – I was famished. Marc took us to a café and sat us down before disappearing. He returned five minutes later with a tray carrying small, cold glasses of beer and some baguettes, which were smeared with aïoli and filled with a few merguez sausages and a handful of salty pommes frites stuffed on top. The combination of fatty, spicy lamb sausages leaking their goodness into the baguette and the texture of salty spuds and aïoli was the most perfect of revivers. Fresh frites are a strong commitment and require a fryer – something we don’t all have at home. At home in West London, I make small duck fat roast potatoes to scatter across the merguez, or I have, on occasion, sent someone to McDonald’s, which is a five minute walk away, timed so the chips arrive hot and crisp just as I’m assembling the sandwiches. Alternatively, we forego the frites and instead scatter in crispy fried shallots or onions that I buy in my local Chinese or Polish supermarket. I buy my merguez from Swaledale Meats. They are made from Yorkshire mutton and are exceptionally good.


SERVES 4


	8 merguez sausages

	4 x 25 cm (10 inch) lengths of baguette

	4 teaspoons Weapons-grade Aïoli (page 266), plus extra to serve

	4 handfuls of hot and crisp chips, plus extra to serve

	vegetable oil, for brushing





Heat a ridged grill pan over a medium heat. Brush the merguez with a little oil and then grill them for 5 minutes on each side until cooked through.

Split the baguettes open and smear a teaspoonful of aïoli over each one. Wedge two merguez into each baguette and then press in a small handful of chips.

Serve with an extra bowl of chips and more aïoli. Consume, ensuring plenty of paper napkins are to hand. The juices of a merguez have impressive staining qualities.
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TOMATES FARÇIES

There are two versions of tomates farçies: one in which rice and vegetables form the stuffing for the tomatoes and another that is stuffed with a combination of minced pork and veal with herbs and garlic. Unsurprisingly, I prefer the latter option, as the meat juices combine with those from the tomatoes to form a wonderful savoury jus. The breadcrumbs help to retain a little of the cooking liquor and the cream adds a soft richness. These are at their best when served lukewarm on a sunny terrace, accompanied by a big salad and a chilled Provençal red.


SERVES 4


	4 large or 8 medium bull’s heart tomatoes (or similar), big enough for stuffing

	3 round shallots, finely chopped

	250 ml (8 fl oz) dry white wine

	250 g (9 oz) Toulouse sausage meat or coarsely minced pork

	250 g (9 oz) minced veal

	2 tablespoons chopped flat-leaf parsley leaves

	½ teaspoon chopped thyme leaves

	½ teaspoon chopped rosemary leaves

	zest of ½ lemon

	pinch of chilli flakes or generous pinch of piment d’Espelette

	2 garlic cloves, finely chopped

	1 heaped tablespoon dried breadcrumbs

	2 tablespoons crème fraîche

	olive oil, for frying

	salt and freshly ground black pepper





Preheat the oven to 170°C fan (375°F).

Cut the tops off the tomatoes and set them aside to use as ‘lids’ later. Carefully scoop out the pulp of the tomatoes, leaving the flesh layer attached to the skin. Keep the pulp.

Warm a generous splash of olive oil in a frying pan over a medium heat, then gently fry the shallots for 5 minutes, or until translucent and soft. Add the reserved tomato pulp and cook for a further 5 minutes. Now add the white wine, bring to a simmer and cook for 2 minutes. Season with salt and pepper, then transfer to a roasting tin.

Put the sausage meat and veal into a bowl along with the herbs, lemon zest, chilli, garlic, breadcrumbs and crème fraîche. Season with salt and pepper. To check you are happy with the seasoning, fry a teaspoonful of the meat and taste it.

Season the inside of the scooped-out tomatoes, then stuff them with the meat mixture, filling them proud of the brim. Place the lids back on top. Put them in the roasting tin with the white wine mixture. Cover tightly with foil and then cook in the oven for 30 minutes.

After 30 minutes, remove the foil and increase the oven temperature to 180°C fan (400°F). Cook for a further 10 minutes. If the wine looks as though it will evaporate completely, add a splash of water.

Remove the tomatoes from the oven and check that the meat is cooked through. The internal temperature should reach at least 72°C (162°F) when tested with a probe thermometer. Transfer to plates and serve with the pan juices spooned over the top or leave to rest and serve warmish.
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SAUSAGES 
and
 TOMATO SALADS

One of my daughter Madeleine’s favourite memories of her grandpa is when we used to go to Hove for summer lunches and Dad would grill sausages on the barbecue – usually Tesco’s Finest – and Mum would make a tomato and onion salad. It is now one of her great comfort foods.

The tomato salad is straightforward. Slice good, ripe tomatoes and place them in a bowl, season them well with sea salt and pepper and leave them for half an hour. The salt will draw the water from the tomatoes, creating a small pool of liquid full of the sweetness and acidity that makes up so much of a tomato. This, when mixed with olive oil, is all that is needed as a dressing. Slice onions – white or red – and toss them through the tomatoes along with some extra virgin olive oil. Dad would add some red wine vinegar, which I can’t agree with. I subscribe to the Cretan view that the tomatoes have all the balance of flavours you need and don’t need the addition of further acidity. The salad is now ready to serve.

You will have needed to light your barbecue in advance, as you can then cook your sausages while the tomatoes are resting with the salt. Dijon mustard and baguette are needed, or some of Mum’s parslied new potatoes (page 123).

Version two was made by Madeleine and her brother, Noah, when they wanted a panzanella. Chunks of bread were baked in the oven at 150°C fan (350°F) for 1 hour until golden and crisp. Neither could see the point of soaking the bread in water when something with more flavour would surely be better, so they blitzed up some tomatoes with a little salt and then tossed the crisp bread through the liquid. Once the bread had soaked up all the pulp and was both crunchy and soggy, it was added to a tomato and onion salad along with some Cantabrian anchovy fillets.

Version three is my go-to summer comfort food: a Greek salad. The same tomato and onion salad as mentioned serves as the base. Cucumbers that have been peeled and lightly salted for half an hour before being rinsed are scattered over the top. A generous amount of barrel-aged feta is next, kalamata olives and a sprinkling of dried oregano. I like to add some chopped red bird’s eye chilli or punchy chilli flakes before a final dressing of olive oil. Grilled sardines are the ideal companion here.
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SAUSAGES and TOMATO SALADS





[image: Chapter Header, GRILLING and OUTSIDE COOKING]

[image: ]
I love cooking outside; I love to watch the flames and heat of a barbecue interact with whatever is hovering above the coals. This way of cooking has punctuated my life since I was small. On a cold New Year’s Eve in 1999, while we wondered what the new millennium would bring and whether computers would grind to a halt at midnight (which perhaps might have made us better people), I was in the garden. I was grilling côte de boeufs and a few sausages, so all bases were covered. Twenty-six years later, we are still here and I’m still cooking in the garden.
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RECIPE LIST
   
GRILLED COURGETT, MINT, FEE and BREAD SALAD

GRILLED FLAT BEANS that I pinched from Sarah

GRILLED ONION SALAD

GARLIC BREAD and ANCHOVIES and LEMON AND SHALLOT SALAD

GRILLED OR ROASTED JOHN DORY and BEURRE BLANC

CHILLI CHICKEN WINGS

ROTISSERIE CHICKEN with THYME and MANZANILLA BUTTER

SPATCHCOCKED GUINEA FOWL and HERBS AND LEMON

GRILLED QUAILS and NEW POTATOES

LAMB CHOPS and ANCHOVY TOASTS

CÔTE DE BOEUF et SAUCE BÉARNAISE



GRILLED COURGETT, MINT, FEE 
and 
BREAD SALAD

Make this at least an hour before you want to serve it so that the croutons absorb some of the juices, creating a wonderful mix of crisp and soggy bread. Feta is a refrigerator staple almost year-round at home; Denise buys it in kilo tubs. It is so useful to have something to hand that provides not just nutrition but a good savoury and tangy element to a meal. We whizz it up as a dip, crumble it over roast potatoes with oregano and garlic or cut it into cubes and dress it with quality olive oil and chopped fresh chilli as a nibble. This salad was first made with goat’s cheese and that is quite delicious, too, but a nice barrel-aged feta gives it real zip. Should you fail to eat the whole salad, stir it into beaten eggs and make an omelette or frittata.


SERVES 4


	1 kg (1 lb 2 oz) courgettes

	250 g (9 oz) feta, crumbled

	generous pinch of chilli flakes

	1 small bunch of mint, leaves chopped

	4 slices of sourdough bread, made into Buttered Sourdough Croutons (page 270)

	1–2 large lemons

	extra virgin olive oil, for brushing and drizzling

	salt and freshly ground black pepper





Prepare a barbecue with glowing coals.

Top and tail the courgettes, then thinly slice them lengthways with a long, sharp knife or mandoline. Lay the slices out on a tray, season them with salt and pepper and brush with olive oil.

Set the grill close to the coals for a good, forceful heat. Place the courgette slices on the grill and cook for a few minutes to get some good bar markings and a blistering bit of colour. Turn the slices over and quickly grill the other side. You need to move quickly on this, as while you want them to colour and char well, you also want to avoid burning them.

Transfer the grilled courgettes to a serving platter and scatter over the crumbled feta, chilli flakes, mint and croutons. Zest one of the lemons directly over the platter and then cut the lemons and squeeze over the juice to taste. Drizzle over a little more olive oil and serve.
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GRILLED COURGETT, MINT, FEE and BREAD SALAD



GRILLED FLAT BEANS 
that I pinched from Sarah

One weekend in Mallorca, when our friend Sarah cooked some particularly wonderful potatoes (page 122), she also quietly put together a grazing lunch of bits and pieces that had collected in the refrigerator over the previous 48 hours. I do love a leftovers lunch, where cold meat and fish and the ends of bits of cheese all come together with a couple of good salads. Sarah prepared one of these salads by firing up the barbecue and grilling flat beans from raw and then dressing them with a bright spiced dressing. They were so very good and I confess I ate quite a few to cement the idea of them so that I could recreate the dish for either a garden table lunch or at the bouchon. The beans need to be long, flat green beans. Brushed with oil and seasoned with salt they steam from within as the coals give them a light char on the outside. If you can cook them over wood embers they take on a sweet, smoky flavour that lends itself particularly to the chopped chilli and lemon zest. They should be eaten in bright sunshine with chilled red wine on the table and good friends for company.


SERVES 4


	1 large lemon (Amalfi if possible)

	2 large red chillies, deseeded and finely diced

	2 garlic cloves, finely chopped

	4 anchovy fillets in olive oil, chopped

	100 ml (3½ fl oz) extra virgin olive oil, plus extra for brushing

	1 teaspoon thyme leaves

	500 g (1 lb 2 oz) flat beans

	salt and freshly ground black pepper





Prepare a barbecue and let the heat settle to a nice medium strength. You may well need to cook other things first.

Pare the zest from half the lemon and cut it into the finest julienne you can, then very finely dice it and put it in a bowl. Add the chilli, garlic and anchovies. If the lemon is very big, add the juice of
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GRILLED FLAT BEANS that I pinched from Sarah



GRILLED ONION SALAD



SERVES 4–6 AS AN ACCOMPANIMENT


	4 large red onions,

	1 teaspoon chopped thyme

	generous pinch of chilli flakes

	extra virgin olive oil, for brushing and drizzling

	sea salt and freshly ground black pepper









[image: ]
GRILLED ONION SALAD



GARLIC BREAD 
and 
ANCHOVIES 
and 
LEMON AND SHALLOT SALAD



SERVES 4


	2 round shallots, thinly sliced into rings

	1 large Italian lemon

	1 small red bird’s eye chilli, deseeded and finely chopped (optional)

	1–2 tablespoons extra virgin olive oil, plus extra for drizzling

	4 thick slices of sourdough bread

	3 garlic cloves

	12–16 anchovy fillets in olive oil

	sea salt and freshly ground black pepper
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GARLIC BREAD and ANCHOVIES and LEMON AND SHALLOT SALAD



GRILLED OR ROASTED JOHN DORY 
and 
BEURRE BLANC



SERVES 4–6


	1.5–2 kg (3 lb 5 oz–4 lb 8 oz) John Dory, trimmed

	olive oil, for drizzling

	salt and freshly ground black pepper

	1 x quantity Beurre Blanc (page 269), to serve






ROASTING METHOD






GRILLING METHOD
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GRILLED OR ROASTED JOHN DORY and BEURRE BLANC



CHILLI CHICKEN WINGS



SERVES 6–8


	4 bird’s eye chillies, finely chopped (seeds in or out, depending on preference)

	2 garlic cloves, finely chopped

	juice of 1 lime

	juice of 1 lemon

	100 ml (3½ fl oz) light soy sauce

	125 ml (4 fl oz) olive oil, plus extra for brushing

	3–4 kg (6 lb 10 oz–9 lb) chicken wings, jointed (keep the wing tips for stock)

	1 head of celery, cut into short batons, to serve



FOR THE BLUE CHEESE DIP


	150 g (5½ oz) Danish blue cheese, crumbled

	250 g (9 oz) mayonnaise

	100 g (3½ oz) crème fraîche

	freshly ground black pepper



FOR THE CRISPY CHILLI OIL DIP


	4 cm (1½ inch) nugget of fresh ginger root, finely chopped

	250 g (9 oz) crème fraîche

	2 tablespoons crispy chilli oil (I use Lao Gan Ma)















ROTISSERIE CHICKEN 
with 
THYME 
and 
MANZANILLA BUTTER




SERVES 8


	2 x 1.5 kg (3 lb 5 oz) chickens (with giblets, if you’re lucky)

	a few sprigs of thyme and rosemary

	6 garlic cloves, lightly crushed

	½ lemon, halved

	2 cavity-sized chunks of baguette or other bread

	unsalted butter, for brushing

	olive oil, for brushing

	Espelette pepper or chilli flakes (optional), to taste

	salt and freshly ground black pepper



FOR THE THYME BUTTER


	125 g (4½ oz) unsalted butter

	4 garlic cloves, finely chopped

	50 ml ((1¾ fl oz/3½ tablespoons) manzanilla or another dry sherry

	1 small bunch of thyme, leaves picked

















SPATCHCOCKED GUINEA FOWL 
and 
HERBS AND LEMON



SERVES 2–3


	1.3 kg (2 lb 14 oz) guinea fowl

	2 garlic cloves, finely chopped

	1–2 dried cayenne chillies (or any dried red chillies), crumbled

	3 anchovy fillets in olive oil, chopped

	1 lemon (in an ideal world, an Amalfi lemon)

	1 tablespoon extra virgin olive oil

	1 teaspoon sea salt



TO SERVE


	6 anchovy fillets in olive oil

	1 tablespoon olive oil

	75 g (2½ oz) unsalted butter

	1 bunch of sage leaves

	juice of 1 lemon, plus some lemon wedges

	salt and freshly ground black pepper
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SPATCHCOCKED GUINEA FOWL and HERBS AND LEMON



GRILLED QUAILS 
and 
NEW POTATOES




SERVES 4


	8 quails

	½ teaspoon thyme leaves

	zest of ¼ lemon

	good pinch of Espelette pepper

	3 garlic cloves, very coarsely chopped

	400 g (14 oz) small waxy potatoes, such as Ratte or Belle de Fontenay (or new/baby potatoes in the summer)

	olive oil, for drizzling

	salt and freshly ground black pepper
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GRILLED QUAILS and NEW POTATOES



LAMB CHOPS 
and 
ANCHOVY TOASTS




SERVES 4


	12–16 lamb chops

	½ small bunch of rosemary, leaves roughly chopped

	4 garlic cloves, roughly chopped

	splash of olive oil

	8 smallish slices of sourdough bread

	1 lemon, quartered

	freshly ground black pepper



FOR THE ANCHOVY PASTE


	50 g (1¾ oz) Cantabrian anchovy fillets in olive oil

	1–2 garlic cloves, finely chopped

	zest of ½ lemon

	100 ml (3½ fl oz) extra virgin olive oil

	1 small bunch of flat-leaf parsley, leaves chopped
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LAMB CHOPS and ANCHOVY TOASTS



CÔTE DE BOEUF 
et 
SAUCE BÉARNAISE



SERVES 4


	2 x 700–900 g (1 lb 9 oz–2 lb) côtes de boeuf (bone-in rib-eye steaks)

	125 g (4½ oz) unsalted butter (for the pan method)

	olive oil, for drizzling

	salt and freshly ground black pepper

	2 bunches of watercress, to serve



FOR THE SAUCE BÉARNAISE


	1 bunch of fresh tarragon, leaves and stalks separated

	50 ml (1¾ fl oz/3½ tablespoons) white wine vinegar

	2 round shallots, chopped

	6 peppercorns

	1 blade of mace (optional)

	1 bay leaf

	4 medium egg yolks

	250 g (9 oz) unsalted butter







GRILLING METHOD



PAN METHOD
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CÔTE DE BOEUF et SAUCE BÉARNAISE
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