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Dedication

Thanks to God for all good things that come from Him.

For my family and friends; the food journeys and memories we shared that came flooding back… nostalgic moments that feel as vivid as if they were yesterday.
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Introduction

Gathering is a glimpse into my food journey from Samoa in the South Pacific, into New Zealand, through to Europe and across the rest of the world. My life in food began as early as I can remember in Samoa and I moved to New Zealand at the age of eight. My parents came from traditional Samoan families and those values of sitting at the table together for meals with a prayer I still embrace. Samoan food is about as-fresh-as-possible ingredients, of local fish, fruit and vegetables. It’s based on Polynesian traditions, which have had influence from European and Asian settlers. Taro, breadfruit, coconut milk and koko are a few of the typical ingredients we use.

In New Zealand, never mind having to learn a new language but the food was also very different. I missed the fresh mangoes and guavas but then discovered feijoas and kiwis. Kumara and green-lipped mussels were exciting; I never got used to swimming in the cold waters though! My training as a chef began here, as well as my dream to travel and see the world. So, at the age of 23, I left for what was meant to be a one-year working trip to London.

It was there that I met David, who’d never really travelled before we met, despite being from France – I’d already explored more of his home country than he had! Together, we travelled the Caribbean, got engaged in Biarritz, and travelled through Nice, Lyon, and Nîmes. In Mauritius, we opened La Gavroche. Twenty six years and many meals and travels later, London is still my home, with David, our daughter Anais and a mayhem of boxers and frenchies.

On gathering recipes to put this book together, I’ve had to look back to move forward. Mostly it was joyous and, at times tinged with a sprinkle of sadness, realizing some of those moments have now really become a food memory. It is with a realization that I am of an age where the familiar faces that we once were surrounded by have slowly faded from the dining table or family to’onai (the Samoan feast after church) one by one.

Food, for me, is not just the source of life that God gives to sustain, it’s so much about the people we share it with. The memories that make that ingredient, dish or moment truly special or memorable. We take these moments, possibly too often, for granted, until we get to a certain place when we look back at how far we have come, and realize how truly special those food memories were. What we ate, where we ate it, and who we gathered with to cook and eat. For that I’ve learnt to be truly grateful with who I get to sit at the table with and savour not just the food, but the stories and conversations being shared.

Food and travel have been synonymous ways for me to experience other cultures since I first began cooking. I have been very fortunate to do both in my career, as well as with my family. Even on family trips I can never quite take off my chef’s hat, as I am always excited about what we are going to eat and see, discovering a new ingredient or taste profile I hadn’t known about. Even different cooking utensils, in different cultures, are a source of pleasure. I’ve brought back a 1kg baking stone from Madeira that they use to bake bolo do caco; from Sri Lanka a pan for making hoppers; from China homemade chilli oils; Japan the most amazing wasabi and miso; Morocco’s ras el hanout and a beautiful tagine; and so the list goes on.

I’ve dug a pit in the desert to cook in, and prepared a champagne breakfast for newlyweds on a safari, with elephants grazing on the opposite bank of the river. I’ve caught cod off the coast of Iceland during a blizzard, while whales surfaced nearby. In Venwhatu I learnt to dive, and joined a local boat as they headed out fishing to catch mahi-mahi. I’ve made fondue atop the Swiss Alps, surrounded by snow and silence. I’ve been to some remarkable places – and equally, what I ate in these places and with whom, are the wonderful parts of these food travels! I’ve found food transcends all barriers and, even if you can’t speak the same language, being with locals that see how excited I am to learn how to cook their food and taste it is the most joyous connection you can make.

All these experiences, in turn, has made for a collection of some of those wonderful journeys in food, gathered from across several oceans over a lifetime. It’s the realization that though we can be oceans apart, we keep those moments always, alive and dear in our hearts.
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Caption: We were always thrilled to see Mum return from work. Here, my brother pretends to hold a camera, and I follow suit, peeking through it too. From right to left: Paul, Michael, me, and Grace.
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Caption: Mum in her mid-twenties.
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Caption: Dad taking my brother, our little cousin, and a family friend to McDonald’s – a rare and happy treat.
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Caption: Moroccan women picking saffron in the early morning, before the sun dries the delicate flowers.
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Caption: The saffron flowers we gathered together, their tiny stems hidden at the center – soon to become the prized spice.
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Caption: A vibrant selection of spices, heaped and fragrant, capturing the essence of Morocco.
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Caption: The quiet pleasure of a freshly opened coconut in Sri Lanka.
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Caption: A tea plantation near Nuwara Eliya, where the hills settle into neat, green lines in the cool central highlands, close to the Dilmah estates.
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Caption: Preparing food for the New Year festival, hands busy, aromas filling the kitchen.
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Caption: My dad’s garden in Samoa, where he spent many years growing pineapples in the warm sun.
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Caption: The three of us walking back along the bay in San Sebastián, well-fed.
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Caption: A boat trip to visit the nearby townships near San Sebastián.
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Caption: Fresh fruit spotted in San Sebastián, bright and inviting.
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Caption: A coastal town in Ibiza, stopping for lunch at an amazing seafood restaurant; grilled local fish with lemon, aubergines roasted in garlic and oil, shared across the table.
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Those Little Things

For a fun evening you can make a selection of these to serve like pintxos or tapas, which is something we love to enjoy when in Spain, or the mezze selections in Greece. Little bites or snacks are, in our household, a lovely treat that we enjoy even with just the three of us!

There are added little touches in some of the recipes when making for friends and entertaining but ideally they shouldn’t be too time-consuming. Most of the recipes can be made ahead of time, too, as no-one wants to be stuck in the kitchen when you have friends and family to spend time with – not even me!






Taro and Plantain Crisps with lime Dip

In Samoa, my favourite crispy snack is green banana chips. Sold by the bucketful, they’re the local alternative to plantain or potatoes, which aren’t so common there. We used to serve this in our restaurant and guests would always ask for more! Taro is a staple in the Samoan diet, and today you can also find it in Asian grocery stores. Both the tender leaves and the starchy root are edible.

SERVES 4–6DF, GF, V


	For the lime dip

	4 egg yolks

	1 tbsp Dijon mustard

	2 limes, zested and juiced

	2 pinches of sea salt

	300ml (10fl oz) vegetable oil

	flaky sea salt

	¼ tsp mild chilli flakes

	For the crisps

	300ml (10fl oz) vegetable oil

	300g (10½oz) taro, peeled

	1–2 plantains, peeled (avoid using very ripe ones)



Start by making the lime dip. Either in a food processor or in a bowl using a whisk, beat together the egg yolks, mustard, lime zest and juice, and salt. With the motor still running or while continually whisking, slowly drizzle in the oil and beat together until it is a very thick consistency. Set aside.

Next, make the crisps. Pour the oil into a deep casserole and place over a medium heat.

Using a mandoline or sharp knife, slice the taro into long, thin strips about 1.5mm (1/16in) thick.

When the oil reaches 170°C (338°F) on a kitchen thermometer, fry the taro shavings in small batches until lightly golden. Drain on kitchen paper and set aside.

Again using the mandoline or sharp knife, slice the plantain(s) into rounds about 3mm (1/8in) thick. Fry in the oil until golden and drain on more kitchen paper.

Toss all the crisps with a little flaky salt.

Sprinkle the dip with the chilli flakes and serve with the crisps. They will keep in an airtight container for 2–3 days.
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Coconut and Lime Financier

These little treats are lovely on their own as bite-sized morsels, perfect for sneaking straight from the plate, or as a base for sweet canapés topped with a dab of jam and a swirl of whipped chantilly. This twist on a classic financier goes down very well with my French family.

SERVES 6–8GF, V


	100g (3½oz) coconut oil + extra for the tin

	100g (3½oz) unsalted butter

	200g (7oz) egg whites (approximately 7 eggs)

	200g (7oz) icing sugar, sifted

	80g (2¾oz) coconut flour

	80g (2¾oz) almond flour

	1 lime, zested and juiced



In a saucepan over a medium heat, melt the coconut oil and butter together and cook until it begins to turn a lightly golden, nutty colour. Set aside to cool slightly.

Preheat the oven to 200°C/180°C fan/400°F/gas 6. Grease a 900g/2lb loaf tin and place in the oven.

In a large bowl, whisk the egg whites until frothy. Whisk in the sifted icing sugar, followed by the flours, browned coconut oil and butter, the lime zest and half of the lime juice. Combine to make a thick batter.

Carefully pour the mixture into the preheated loaf tin and bake for 30–40 minutes or until a skewer comes out clean.

Leave to cool in the tin before turning out while still warm. Cut into your desired size and serve. They keep well in an airtight container for 2–3 days.
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Kumara Wedges with Soured Cream and Puha Pesto

When we went fishing, my parents often led us along the freshwater streams that spilled into the sea. There, tucked among the rocks and reeds, we would find puha and wild watercress, vibrant and green, perfect for picking into soups and stews. Puha has a more peppery bite than watercress, and we always chose the tender stems and young leaves, careful to avoid the fibrous parts. Kumara, the Māori name for sweet potato, was a constant presence in our New Zealand kitchen – its earthy sweetness a flavour I came to crave once I left home. Even now, a few always linger in our pantry, a reminder of those walks and streams.

SERVES 4–6EF, GF, V


	4 medium sweet potatoes, peeled and wedged

	2 tbsp extra virgin olive oil

	2 pinches of flaky sea salt

	freshly ground black pepper, to taste

	For the pesto

	2 large handfuls of watercress

	1 garlic clove, peeled

	80g (2¾oz) pine nuts, toasted

	110g (3¾oz) Parmesan, roughly chopped

	150ml (5fl oz) extra virgin olive oil

	250g (9oz) soured cream



Bring a pan of salted water to the boil. Add the sweet potato wedges and blanch for 3 minutes. Drain, tip onto a baking sheet and set aside to cool.

Preheat the oven to 200°C/180°C fan/400°F/gas 6.

Drizzle the wedges with the olive oil and sprinkle with the flaky sea salt. Bake in the oven for 15 minutes, tossing them halfway through, until golden.

Meanwhile, place the watercress, garlic and pine nuts into a food processor and pulse until chopped. Add the Parmesan and pulse again to chop it through the mix. Add the olive oil, pulse to blend and season to taste with salt and pepper.

Scoop the soured cream into a bowl, make a well in the middle and then spoon in the watercress pesto. Serve with the hot sweet potato wedges.






Citrus Fish Skewers with Lemongrass, Salted Peanut and Coriander Sauce

Fresh seafood, in all shapes and sizes, has been a favourite of mine since childhood. In Samoa, I loved watching the small canoes from local villages return with the day’s catch, the hulls rocking gently under the weight of glistening fish and bright-red crayfish. Even today, little stands outside homes offer everything from large lobsters to a rainbow of local fish. For these skewers, I like to choose a meaty fish that will hold its shape on the grill, though you can use whatever you prefer – just make sure it’s firm enough to stay intact through the cooking.

SERVES 4–6EF, DF


	1 garlic clove, peeled and finely grated

	2cm (¾in) root ginger, peeled and finely grated

	2 limes, zested and juiced

	1 orange, zested and juiced

	50g (1¾oz) runny honey

	1 tbsp dark soy sauce

	150g (5½oz) salmon fillet, chopped into bite-sized pieces

	150g (5½oz) pollock fillet, chopped into bite-sized pieces

	150g (5½oz) tuna steak, chopped into bite-sized pieces

	150g (5½oz) mackerel fillet, chopped into bite-sized pieces

	3 piquillo peppers, chopped into bite-sized pieces

	For the Lemongrass, Salted Peanut and Coriander Sauce

	2 lime leaves

	1 lemongrass stalk, trimmed and tough outer layers removed

	1 garlic clove, peeled

	100g (3½oz) roasted salted peanuts

	100g (3½oz) fresh coriander

	2 limes, zested and juiced

	150ml (5fl oz) avocado oil

	2 tsp sesame oil



In a jug or bowl, whisk together the garlic, ginger, citrus zests and juices, honey and soy sauce.

Season the fish with salt and pepper and thread onto skewers, alternating with the piquillo pepper. Place on a baking tray, pour over the marinade and rub all over the fish to ensure the pieces are well coated. Cover and set aside at room temperature for 20 minutes.

Meanwhile, make the sauce. Place the lime leaves, lemongrass, garlic and peanuts into a food processor and pulse until chopped. Add the coriander and pulse again to chop it through the mix. Add the lime zest and juice and the oils, and pulse again to blend to a pesto consistency. Season to taste with salt and pepper.

Place a griddle pan over a high heat. Once smoking, sear the fish skewers for 1–2 minutes on each side until just cooked.

Serve the citrus fish skewers hot with the lemongrass, salted peanut and coriander sauce on the side.






Mussel Fritters with Bloody Mary Sauce

These little fritters take me back to New Zealand, when a relative would sometimes drop off a haul of fresh mussels from their diving trips. My parents loved them raw, but as kids, we were less convinced – some of the mussels were nearly the size of our hands! Fritters were the perfect solution, turning those meaty, briny molluscs into something golden, crisp, and easy to enjoy. My favourite version uses abalone – the tender, slightly sweet sea snails – but they’re both tricky to source and very expensive here in the UK.

MAKES 24/SERVES 6NF


	For the Bloody Mary sauce

	200g (7oz) natural yoghurt

	2 tsp vodka (optional)

	1 tsp tomato purée

	2 tsp Worcestershire sauce

	1 tsp lemon juice

	3–5 drops Tabasco, to taste

	celery salt, to taste

	freshly ground black pepper, to taste

	For the fritters

	200g (7oz) plain flour

	1½ tsp baking powder

	2 eggs

	200ml (7fl oz) milk

	150g (5½oz) cooked shelled mussels, chopped

	1 tbsp finely chopped tarragon

	100ml (3½fl oz) olive oil



Start by making the sauce. In a bowl, whisk together the yoghurt, vodka (if using), tomato purée, Worcestershire sauce and lemon juice. Season with Tabasco, celery salt and pepper, to taste. Set aside.

In a large bowl, whisk together the flour, baking powder, eggs and milk to create a smooth batter. Add the chopped mussels and tarragon and whisk to combine.

Heat a generous amount of the oil in a large, non-stick frying pan over a medium heat. Use a dessertspoon to drop a dollop of the batter into the pan. Repeat with the remaining batter, leaving space between each fritter, and cook for 2–3 minutes, turning halfway through, until lightly golden colour on both sides. Cook in batches, keeping warm on a baking tray in a low oven.

Serve the mussel fritters warm with the Bloody Mary sauce on the side.




[image: Mussel fritters on a plate with a fork, accompanied by Bloody Mary sauce and glasses of light beverage on a patterned cloth.]
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