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ABOUT THE BOOK

 

SYMMETRYBREAKFAST is a beautiful cookbook for foodies and feeders who wonder why breakfast has to be out of a box. It’s for people who love exploring diverse foods, those who get a kick out of hosting friends and family, and those who like making food look pretty on the plate.

Through inspirational food and gorgeous photography, it explores what breakfast is and what it means to people around the world. From Hawaiian Loco Moco and Russian pancakes, to Spanish churros and New York bagels, it surprises with the foreign and delights with the familiar.

With over 90 delicious recipes and cocktails for perfectly plated breakfasts, more complex dishes for seasoned cooks and recipes with a great story behind them, SymmetryBreakfast will make you hungry, cheer you up and change the way you think about breakfast.
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This book is divided into (approximate) time zones, starting with my and Mark’s home in London, and working west around the world. Recipes from the UK, Portugal, Morocco and Nigeria sit together in the first chapter. In a narrow strip running from Pole to Pole, millions of people wake up at roughly the same time – across continents, religions and seasons – to have breakfast. Whatever breakfast means to them. I wanted to pull together recipes and organize them in a way that would make sense, but also make none.
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Mark, without you there would be no symmetry, no one to make breakfast for, and no reason to get out of bed.

You are my best friend, my love. Will you marry me?
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INTRODUCTION

SOMEWHERE IN THE WORLD IT’S BREAKFAST TIME

Love makes you do stupid things. We’ve all done or said something in the name of love that later makes us cringe. Then again, often something is born out of love that is really wonderful. I’d like to think that this book is one of those things.

When I started arranging breakfasts on the table symmetrically and taking photos, I hadn’t the slightest clue what it would lead to or what I would learn. Three years later, I’m still so humbled that it’s brought the opportunity to write this book. Honestly, it was never about the food, or done to create a following – for the first 600 images I had a full-time job teaching at the V&A.

It isn’t even about commitment; it’s about spending quality time together.

I’ve learned a few things while writing this book.

Firstly, I have discovered that, all around the world, most people are actually really nice. Beyond political boundaries, historical ties or physical traits, many strangers – lots of whom are now great friends – have been thrilled to show us how to cook the food they love and are honoured that I want to know more. I love people, I love meeting new people, and that love has made me want to know more about the food people eat and how they share it with each other.

Secondly, I’ve learned that food is a deeply political beast. Just try ordering a Full English in Glasgow, a cappuccino after noon in Italy, or questioning the origins of shakshuka with an Israeli. Food is important to us because it defines who we are as individuals, our personal preferences, but it also represents our collective identity. Writing a cookbook, then, becomes a challenge not only to put together the best recipes, but to avoid treading on anyone’s toes. I hope I’ve succeeded.

Some recipes have been easy to pin down, others defy political and geographical boundaries. So, thirdly, I’ve learned that there is no definition of what breakfast is or should be. And I quote Massimo Montanari – one of the world’s leading experts in food studies – here: ‘You say “breakfast”, and that seems obvious to you.’ Yet I still get the same comment almost every day: ‘That’s not breakfast.’

I get a lot of comments every time I post, as is the way with social media, but that one is the one that annoys me the most. It’s not because those who say it are wrong – it’s certainly not their idea of breakfast – it’s that they fail to see beyond their own lives. My personal traditions reinforce what I believe is normal, but for me there’s pleasure in looking beyond normal. Most traditions are not universally shared and not everyone is open to other people’s traditions. This book attempts to share.

What social media seems to do so well, books have done for centuries, albeit a tad more slowly. Superficially it can seem that digital and analogue are at odds, but they complement each other better than you think. From the beginning it felt right that I should shoot this book myself, entirely on my iPhone. It’s the common thread that connects my Instagram account to the physical object you’re holding right now.

Many of us have smartphones in our pockets but do we really understand their potential to change the way we eat and think about food?

Our food customs come from our respective cultures, so it makes sense that a quintessential breakfast from India is going to be spicy and in China they’ll drink tea. These norms have been constructed over a very long time. Globalization is changing what ‘traditions’ are and what they mean. I can see on my phone, in real time, what someone in Hong Kong is eating for breakfast. To my parents it’s rather novel. To my ancestors it would be witchcraft.

I think that being a northern, working-class, gay, bit Scottish, bit Chinese man might just be enough to give me the credibility to ask, What is tradition? Or, more importantly, why should I allow it to dictate how I live my life? But you don’t have to be a mongrel like me to ask that question. I grew up eating foods from different cultures at the same time and on the same plate – not to be controversial, but because that’s just how we rolled in the Zee family. In an increasingly cosmopolitan society, I imagine it’s how many others live too.

Fourthly, I’ve learned not to make any demands of anyone. If you don’t like breakfast, I can’t force you to like it, nor will I preach the virtues of nutrition or health. If you twitch at the thought of eating the same thing as your partner, you don’t have to! Don’t like tea? Well, too bad for you, but that’s fine too! I want what I cook to inspire you, not to make you feel bad. I started making breakfast for Mark because our time spent together each day was limited to mornings. There are practical considerations that might prevent you from doing the same – 5 a.m. is kind of early to get up – but I hope you can agree that time is a luxury we can’t afford to waste. Breakfast time can be about spending precious moments with the people we love. For me, it’s about making that time count.

Many of the recipes in this book could be described as authentic. Cultural appropriation can be a prickly pear, but perfect is the enemy of good, as my mother used to say. I’ve learned that you can’t please everyone all the time and nor should you try. I’ve watched people at McDonald’s in Beijing eat French fries with chopsticks and had better madeleines at St John in London’s Smithfield than anywhere in France. And so recipes range from long-forgotten medieval dishes to the more modern and Instagram-friendly.

Food is a way into culture, not into nations; you shouldn’t glorify authenticity, but it’s damned hard not to. How can one recipe from Myanmar or a stateless nation ever reflect the complexities, the people and the history? It can’t. But I’ve given it a go anyway.

Finally, to end on a high, we’re back to love. My love for Mark hasn’t lessened or waxed and waned since we met. Neither has our love of food or travelling, or our love of each other’s company. And although I’m still waiting for him to get up and make breakfast, until he does, I’ll carry on. As I say, it’s all about love.

MICHAEL ZEE, JULY 2016


1
RISE AND SHINE

UNITED KINGDOM, PORTUGAL, MOROCCO, NIGERIA, WEST AFRICA

The Full English, one of the most famous breakfasts in the world, is absent here, usurped by the Ulster Fry, a lesser known but technically superior dish #doublecarbs. Flying the flag for England is frumenty, an ancient recipe that ties in to the rising trend in ancient grains – the recipe comes straight from the court of King Richard II in 1390.

Hopping over to Nigeria, we discover that they understand the joys of carbohydrates too: a bowl of ogi, a fermented cornstarch, and akara, deep-fried bean cakes – a breakfast to savour and dip.

But if you’re searching for something sweet, Portugal’s pastel de nata or Morocco’s m’smmen involve skilfully folded pastry layers, which are hours in the preparation, seconds in the eating. No one can resist their complete deliciousness.
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BREAKFAST IN BREAD
BENNY BUNS AND SHAKSHUKA BUNS, AKA THE LOVE SHACK

OGI WITH AKARA
NIGERIAN CORNSTARCH PORRIDGE WITH BEAN FRITTERS

CASSAVA PORRIDGE

EARL GREY AND PLUM COMPOTE

FRUMENTY
MEDIEVAL PORRIDGE WITH BEER

NUTTY SLACK
THE GREATEST CEREAL IN THE WORLD

PASTEL DE NATA
EGG CUSTARD TARTS

M’SMMEN
CRISPY MOROCCAN PANCAKES

THE ULSTER FRY



BREAKFAST IN BREAD

BENNY BUNS AND SHAKSHUKA BUNS, AKA THE LOVE SHACK

Mark and I absolutely adore bread. The wonderful thing is that really good bread available today is timeless, the recipe unchanged over the last two millennia.

Many cultures and countries have hollowed out their loaves. The Poles fill them with sour rye soup called zurek, the French enjoy a pain surprise for a picnic, while in South Africa you might come across bunnychow, a bread roll filled with mutton curry.

This recipe is a great time-saver. Not only is it quick to make and assemble, but you will reap benefits later: minimal or no washing up gives you more free time to enjoy afterwards. It’s perfect for camping (if you’re into that) or if you need to feed a lot of people and really fill them up.

My two favourite bready breakfasts are Benny buns and the Love Shack, or shakshuka buns, and the recipes for both are as simple as hollowing out a bread roll of your choice and filling it up.

Shakshuka (see here), literally meaning ‘all mixed up’, needs a sourdough roll or loaf as the crust will keep it together much longer than a brioche bun. Not only will it hold up, but when all the sauce is gone you’ll be left with a rich treat to rip apart and devour! Otherwise you run the risk of it all disintegrating in your hands. Not a good way to start the day.


FOR THE BENNY BUNS

Brioche buns

Slices of ham or shredded ham hock

Hollandaise sauce (see here)

Eggs

Black pepper

FOR THE SHAKSHUKA BUNS

Crusty rolls or a loaf

Olive oil

Thick Greek yoghurt, or labneh, a very thick yoghurt from the Levant

Shakshuka (see here)

Eggs

Salt and black pepper



For the Benny buns, preheat your oven to 200°C.

Depending on the size of your buns, you can decide if you want to have one each or two each. Slice a lid off each bun, about 1 cm down from the top, and keep it to one side.

Carefully pinch out the centre of the bun and make sure you don’t accidentally rip a hole in the side! You want to end up with a bread bowl.

Line the inside with a slice or two of ham and a good smearing of hollandaise sauce, then crack in your egg. Give a good twist of seasoning and replace the lid.

Wrap the bun in foil like a little present and place on a baking tray. Bake for 15–20 minutes until the egg is just set.

Remove from the oven and rip open the foil slightly to allow the steam to escape. Serve with some fresh parsley leaves and a wedge of lemon.

For the Love Shack buns, preheat your oven to 200°C.

Slice a lid off each roll or loaf about 1cm from the top and gently pinch out the inside.

Brush some olive oil on the inside and bake in the oven for 5 minutes. This will help prevent hot shakshuka bursting out everywhere when you’re eating it.

Remove from the oven and allow to cool for a minute. Spread the yoghurt or labneh around the inside of the buns and spoon in pre-made shakshuka. It’s fine if it’s cold, just not fridge cold.

Crack in an egg or two, season well and replace the lid. Bake in the oven for 15 minutes.

Remove and allow to cool slightly before serving with plenty of freshly chopped parsley and black tea.
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Breakfast in Bread: Benny Buns and Shakshuka Buns, AKA the Love Shack



OGI WITH AKARA

NIGERIAN CORNSTARCH PORRIDGE WITH BEAN FRITTERS

On a quiet Friday morning, around 5 a.m., I met the lovely @dooneyskitchen at Billingsgate Market. She is one of those extraordinary people on a mission to show the world what traditional and contemporary Nigerian cuisine really is.

Before her intervention, I had no idea what to expect from Nigerian food. It’s extremely hearty and full of goodness. She had very kindly made me some homemade ogi, also known as pap or koko. This is a type of porridge, made from fermented and soured cornstarch. To say that it is an acquired taste is an understatement, so be sure to start with plenty of sugar and milk, but I promise it grows on you. To make ogi from scratch is a long and laborious process, but you can find it ready made in both yellow and white varieties in specialist Nigerian shops and online.

Akara is a fritter made from black-eyed beans and, although it involves some soaking time, it’s easy to make and is absolutely delicious. I have also discovered a handy method for de-hulling the beans in no time.


FOR THE AKARA

250g dried black-eyed beans

1 stock cube, your choice of flavour

1 scotch bonnet chilli

3 spring onions (just the white part)

Salt and pepper to taste

Oil for frying

FOR THE OGI

30g ogi

100ml water at room temperature, plus 1.5 litres boiling water

200ml evaporated milk

Sugar to taste



Cover the black-eyed beans in water and soak for 10 minutes. Pour them, with the water, into a food processor or blender and pulse the beans around; this will loosen most of the skins. Pour the beans into a large bowl and chafe any remaining skins off by rubbing handfuls together. Discard the skins along with the water.

Place the now shelled beans into fresh water and leave them to soak for at least 5 hours or overnight.

Once the beans have soaked, put them back in the blender with the rest of the akara ingredients (except the oil, of course) and add 50ml of water. Purée the mix into a thick batter.

Heat the oil in a pan over a medium-high heat. It’s important that your oil is not too hot or the outside of the akara will burn before the inside is cooked.

Drop dessertspoons of the akara batter into the oil and turn them over after about 3 minutes. Split one open to check if it’s cooked all the way through and adjust your fritter size or cooking time accordingly. The aim is for a golden brown colour, and each fritter should be roughly the size of a plum.

Drain on kitchen paper.

To prepare the ogi, first crumble it into a large bowl. Add a small amount of tepid water until you have a smooth paste, then add the rest of the cold water so you have a thick paste roughly the consistency of cream.

With a spoon in one hand and the kettle in the other – a real test of your coordination – pour in the boiling water in a circular motion and stir. Keep stirring and pouring until the mix starts to thicken, then, once this begins, stop stirring but keep pouring! It will thicken on standing.

Pour over the evaporated milk and add sugar to taste. Serve with a side of 3–4 akara.
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Ogi with Akara: Nigerian Cornstarch Porridge with Bean Fritters



CASSAVA PORRIDGE

This is porridge plus. Cassava has double the calories and carbs of other tubers, so if you’re about to run a marathon give it a go. If you’re a slob, then perhaps just have it once in a while.

Make sure to peel and cook the root thoroughly as it can be slightly toxic, but don’t let a little bit of poison put you off. A few hundred million people across South America, Africa and Asia eat cassava every day, so don’t be a wuss.

This recipe is also much easier to make by volume than by weight as it depends on what size cassava you buy. The key measurement is 1 part root to 4 parts water.


1 cup peeled and diced cassava

4 cups water

2 bay leaves

½ tsp salt

1 tsp vanilla extract

½ can condensed milk

Cinnamon and nutmeg to serve



Pop the peeled and diced cassava into a blender with 2 cups of the water and blend until smooth.

Put the other 2 cups of water, the bay leaves and salt into a pan and bring to the boil. Remove the leaves, then add the puréed cassava mix.

On a medium heat, keep stirring until the mixture thickens. It should look semi-translucent and smooth.

Finally, add the vanilla extract and condensed milk to taste. Serve with freshly ground cinnamon and nutmeg.
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Cassava Porridge



EARL GREY AND PLUM COMPOTE

I first made this with a glut of plums that just didn’t want to ripen in the bowl and found that the bergamot in the Earl Grey adds a lovely uplifting zing to what would essentially be jam for lazy folk.

Once you’ve selected your fruit, weigh it and then calculate the amount of sugar you need. I usually go for a ratio of 1 part sugar to 8 parts fruit if it’s very unripe, but use less if your plums are ripe.


Makes a large jar of compote

600g plums, stoned

70g sugar

2 tsp Earl Grey – loose-leaf is best

1 cup boiling water

Zest of an orange



Roughly chop the plums. I like to use a range of sizes, as some will soften into a purée whilst larger pieces will give you something to bite. Put the plums and the sugar into a large, heavy pan.

Make a cup of tea using boiling water and let the leaves sit for a minute or two longer than you would if you were going to drink it – best make a cup for yourself at the same time (no milk for me, please). Strain out the leaves and add the liquid to the plums and sugar. Grate in the
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M’SMMEN

CRISPY MOROCCAN PANCAKES





FOR THE DOUGH







FOR FOLDING




FOR THE TOPPINGS
















[image: image]



THE ULSTER FRY






FOR THE POTATO FARLS





FOR THE SODA BREAD


















[image: image]



OEBPS/pages/toc.xhtml


CONTENTS







		Cover



		About the Book



		Contents



		List of Recipes



		Dedication



		Title Page



		INTRODUCTION: Somewhere in the World it’s Breakfast Time



		1. RISE AND SHINE: United Kingdom, Portugal, Morocco, Nigeria, West Africa



		Breakfast in Bread: Benny Buns and Shakshuka Buns, AKA The Love Shack



		Ogi with Akara: Nigerian Cornstarch Porridge with Bean Fritters



		Cassava Porridge



		Earl Grey and Plum Compote



		Frumenty: Medieval Porridge with Beer



		Nutty Slack: The Greatest Cereal in the World



		Pastel De Nata: Egg Custard Tarts



		M’smmen: Crispy Moroccan Pancakes



		The Ulster Fry







		2. BREAKFAST AND BREAKSLOW: Brazil, Venezuela, Dominican Republic



		Cachitos: Venezuelan Ham-Filled Croissants



		Jugo De Avena: Oat Juice



		Panquescas De Tapioca: Tapioca Pancakes



		Pão De Queijo: Brazilian Cheese Breads







		3. IN SEARCH OF A CURE: Colombia, Peru, East Coast USA



		Hollandaise



		Arepa De Huevo: Egg-Filled Cornmeal Cakes



		Baked Oats with Ginger Beer Bacon



		Chicha Morada: Purple Corn Drink from Peru



		Everything Bagels



		Indian Slapjacks



		Humitas with Salsa: Peruvian Tamales with Salsa







		4. KEEP IT SIMPLE: Mexico, American Midwest, Canada



		Fatty Boy Beans



		Chicken and Biscuits



		Huevos Divorciados: Divorced Eggs



		Churros y Jamón Con Cajeta: Churros with Ham and Caramel Dipping Suace



		Cornbread



		Magic Grits



		White Gravy



		Cowboy Coffee



		Ice Tea South







		5. FROM GOOD TO GREAT: West Coast USA, Hawaii



		Cornflake French Toast



		Dutch Puff



		Loco Moco



		Green Non-Gender-Specific Deity Smoothie







		6. SOMETIMES MORE IS MORE: Japan, Australia, Korea, The Philippines



		A Japanese Breakfast: Gohan-Shoku, or Salmon with Green Beans and Tofu



		Onsen Tamago: Hot Spring Eggs



		Okonomiyaki: Japanese Pancakes



		Jaffles



		Champorado: Filipino Chocolate Rice



		Kimchi



		Tortang Talong: Filipino Aubergine Omelette



		Toasted Banana Bread



		Banana Ketchup







		7. THE GRAIN OF LIFE: China, Indonesia, Hong Kong



		Congee and Youtiao: Rice Porridge and Fried Chinese Breadsticks



		Congee Express



		Matcha Hong Kong Egg Waffles



		Nasi Lemak with Sambal: Malaysian Coconut Rice



		Sheng Jian Mantou: Shanghainese Breakfast Dumplings



		Yuanyang and Hong Kong Milk Tea







		8. SWEET, SOUR, SPICE: Thailand, India, Myanmar



		Chole Bhature: Chickpea Curry with Puffed Breads



		Idli: South Indian Fermented Rice Pancakes



		Khao Niaow Moo Ping with Jaew: Thai Grilled Pork Skewers, Steamed Rice and a Dried Chilli Dipping Sauce



		Makhania Lassi: Jodhpur’s Finest White Butter Lassi



		Masala Chai: Spiced Tea



		Mohinga: Burmese Fish and Noodle Soup



		Vada Pav: Spiced Potato Burger from Mumbai







		9. SIMPLICITY AND AUTHENTICITY: Iraq, Russia, Ethiopia, Afghanistan



		Baghdad Baid Masus: Special Eggs from Baghdad



		Roht: Afghani Bread



		Syrniki: Russian Pancakes



		Injera and Fit-Fit: Ethiopian Pancakes and Leftovers



		Berbere: Classic Ethiopian Spice



		Ye’abesha Gomen: Spicy Kale



		Doro Wat: Spicy Ethiopian Chicken Stew



		Mesir Wat: Ethiopian Red Lentil Stew



		Nitter Kibbeh: Ethiopian Spiced Butter



		Timatim: Ethiopian Tomato Salad







		10. A QUESTION OF IDENTITY: Eastern Europe, Turkey, Israel, Egypt, Libya, The Balkans



		Blintzes: Filled Jewish Pancakes



		Ful Medames: Egyptian Beans



		Burek: Filled Pastries from the Ottoman Empire



		Green Shakshuka: Eggs Baked in Greens



		Pide: Turkish Pizza



		Sfinz: Libyan Doughnuts



		Shakshuka: Baked Eggs in Tomato



		Ayran: Salted Yoghurt Drink







		11. NOT QUITE CONTINENTAL: Norway, Italy, Austria, Algeria, Spain, The Netherlands, Denmark



		Ontbijt: A Dutch Breakfast



		Cannoli: Sweet Ricotta-Stuffed Pastry



		Prima Colazione: Breakfast in Italy



		Frittate Diverse: Frittata



		Granita Con Brioche



		Kaiserschmarrn: The Kaiser’s Favourite Pancakes



		Knekkebrød: Norwegian Crispbread



		M’shewsha: Algerian Honey Pancake Bread



		Patatas Bravas: Spanish Spicy Potatoes



		Poffertjes: Dutch Pancakes



		Ymerdrys: Danish Ryebread with Yoghurt







		12. COCKTAIL O’CLOCK: Eye-Opener, Appetizer, Refresher, Stimulant



		Simple Sugar Syrup



		Milo Martini



		Oyster Shooters



		Bloody Mary



		Corpse Reviver No. 2



		Death in the Afternoon



		Dirty Kermit



		I Want My Mama



		G&Tea



		Girders



		Regent’s Punch



		Earl Grey Whisky Sour
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