
[image: illustration]



[image: Illustration]




ESTABLISHED
1756

Borough Market

The Knowledge

WITH ANGELA CLUTTON

PHOTOGRAPHY BY KIM LIGHTBODY

[image: Illustration]

www.hodder.co.uk





Introduction

The Fishmongers

The Butchers

The Store Cupboard I

The Greengrocers

The Fruiterers

The Store Cupboard II

The Dairy

The Bakery

Dietary matrix






Introduction: Borough Market

First and foremost, Borough Market’s traders are here to sell food – amazing food from every corner of the world, produced in ways that place an unusually strong emphasis on quality and sustainability. But food isn’t the only thing they offer. They also provide, in abundance and completely free of charge, their knowledge.

While modern retail becomes increasingly remote and impersonal, dominated by digital giants and supermarket self-checkouts, markets provide an echo of a time when shopping was about interaction as well as consumption. It’s almost inconceivable that you could pass through Borough Market without buying a hunk of cheese or a bottle of oil, and it’s absolutely impossible to leave without having a conversation. That exchange may be little more than a friendly smile and a word about the weather, but it could amount to something altogether more enlightening.

The traders know so much about food. They work with it every day. Many of them produce it themselves. They know where it comes from, what makes it special and how to get the best from it. Most importantly, they genuinely care, and they’re desperate for other people to care too.

Some people feel intimidated by the idea of shopping at a place where not everything is pre-portioned and extensively labelled, where unfamiliar vegetables, fish and cuts of meat sit side by side with the carrots, salmon and sausages. The warmth and expertise of the traders is what breaks that down. No one will judge you for not knowing how to prepare a whole crab or choose between four different types of rye bread. They’ll just tell you what you need to know.

That’s what this book is all about: using the knowledge of the Market’s traders to demystify some of the ingredients sold here, allowing you to broaden your horizons, try new foods or get more out of the ones you already enjoy. Angela Clutton is the perfect conduit for all that knowledge: as the host of Borough Market’s Cookbook Club and presenter of the Borough Talks podcasts, she knows the place inside out and loves nothing more than to share her enthusiasm. Her brilliant recipes bring together Market ingredients, the traders’ tips and her own abundant skill to create dishes that are both inspiring and accessible.

You don’t have to come to Borough Market for this cookbook to be relevant. Most of it applies wherever you shop. But if you do visit these historic halls, you’ll find the perfect ingredients to bring these recipes to life. And you’re also guaranteed a chat.
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Introduction: The Knowledge

I can tell you exactly when I fell head-over-heels, no-going-back-from-this in love with Borough Market: Thursday 17th August 2017. I was doing one of the lunchtime cooking demonstrations out in the Market, and talking about the particular fabulous variety of plums I’d bought that morning to use for the ice cream I was making. A lady in the crowd called out to ask me which stall they were from, then beetled off, and returned excitedly waving a brown paper bag of said plums.

That summed up for me so much about the Market experience. How it is all about the connection between produce, traders, shoppers and the Market community. Ultimately, too, about how we choose to feed ourselves, if choice is a luxury we are fortunate enough to have. Those are the fundamentals behind this book.

I really hope each of our chapters gives you insight into food values and the impacts of how our food is produced, and encourages you to think about your own shopping and cooking choices and how vital they are to the sustainability of a positive food system.

More even than that, I hope this book allows you – whether you are a frequent visitor to the Market, an occasional shopper there, or hoping one day to make it along – to feel the Market experience. To get a sense of its energy, its positivity, and that appreciation of good food bounces off its every railway bridge arch and cobbled alleyway.

Each chapter here is packed with trader knowledge, covering everything from filleting a fish, to honey varietals, fixing a martini and so much more. They are like every conversation I’ve had over the years with the Market traders, with all their years of experience coming together. You will hear the voices of the traders as you read, and then mine too guiding you through the 80 or so recipes that are using the traders’ knowledge and produce as launch points for a breadth of home-cooking.

Borough Market is for me – and I know for many others too – a place of inspiration, excitement and comfort. May our book, too, find a way to be those things in your kitchen.

[image: Illustration]

Angela Clutton

London, 2022
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How to use this book

Each chapter is packed with trader knowledge, their produce insights and tips. All can be navigated by using these icons, which should help you to find what’s what and where:
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Then come the recipes – and nestled amongst those you’ll find recipe tips and more trader tips. Often the recipes refer back to trader knowledge earlier in the same chapter, or elsewhere amongst these pages. All of which is by way of saying that the trader knowledge and the recipes are intended to work together and complement each other. To get the most out of this book, I urge you to read both.

The chapters very much interlink too. So, for example, The Greengrocers chapter is packed with veg-led recipes but there are also other vegetable dishes to be found in other chapters. At the back of the book you’ll find a full list of all the recipes.

And then, sprinkled through the recipes, are ‘A few ways with....’ squash, dried beans, jointed chicken and more. These are not formal recipes but intended as launch points for your own culinary creativity and how you might shop and cook with certain produce.

Speaking of shopping: we hope you will have a wonderful time armed with shopping lists as you wander the stalls of Borough Market and / or your own local market. Given this book is as much about how food is produced as what you do with it in your kitchen, we hope too that in all your food shopping you will take its philosophy on board and choose (where you can) to shop with local, smaller, ethical, sustainable producers who really care about the produce they sell.




Cooking the recipes

The most useful things when cooking are always your judgement and sense of taste.

Recipes can only ever really be a guide – a good guide, I absolutely hope and intend. But some things will always be determined by the heat you have your hob at, your oven’s idiosyncrasies, the size and weights of your pans and dishes... I urge you to think as you cook, not just follow. Doing that will make you – me, all of us – better cooks.

And taste! Then season accordingly.

The ingredients lists for each recipe are your shopping lists. All the basic ingredient prep for each recipe is in its method, and I hope that way of cooking will ease you through the flow of chopping and prepping as the recipe goes along. It should empower you to feel the rhythm of the recipe and dance along with it. However, if you are a cook who prefers to prep ahead your onions and so on, a quick read through of the recipe before you begin should help you work out what needs to be done.

Don’t be scared to swap ingredients in or out according to what’s in season or personal preferences. These are pages to be scribbled on as the recipes are shaped to fit how you like to cook and eat.

Please think about food waste and how to avoid it; this applies to ingredient preparation as well as using up what you’ve made. While you prepare ingredients, look out for guides in this book for making stocks from meat, fish or veg ‘waste’, and think too about finding ways to use your leftovers.

Basic ingredients

Unless the recipe says otherwise:

• Start cooking with your ingredients at room temperature

• Butter can be salted or unsalted

• Eggs are large and always organic

• Milk, yoghurt, etc are full-fat

• Salt is flaked

• All olive oil is extra-virgin. Some recipes suggest a particular type or flavour profile, otherwise the olive oil feature on here will help you shop for what to use when

• When shopping for fish or seafood, for animal produce or their by-products (such as butter or milk) choose the highest quality, most ethically-produced and sustainable versions you can. They’ll also be the most delicious versions of themselves

Basic equipment

Here are some of the pieces of equipment that I use a lot in my kitchen and you will find useful as you cook through these pages:

• Probe thermometer – for deep-frying, for meat, for quite a lot really

• Knives: a heavy chef’s knife, a filleting knife with a flexible blade, and a small pointed paring knife

• Small and large frying pans – ones that can go in the oven without their handles melting

• Casserole dishes that can be used on top of the stove and in the oven – ideally a few of different shapes and sizes

• Baking dishes

• Digital scales

• Microplane grater – maybe even a couple of different sizes

• Pestle and mortar

• Measuring spoons

• ‘Y’-shape vegetable peeler

• Mandoline – not essential, but very handy

• Slotted spoon

• Tongs for turning meat / veg

• Ice-cream machine – this might be less of an investment of time and space than you think

• Sustainable options for wrapping your food: non-PVC clingfilm, beeswax wraps, greaseproof paper...
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The Haward family have been cultivating oysters in and around the creeks of Mersea Island, Essex, since the 1700s. Now in the hands of an eighth generation of oystermen, their business is as devoted to maintaining the ecosystem of the River Blackwater and the surrounding coastline as it is to the careful harvesting of oysters.


The art of cultivating oysters

Tom Haward, Richard Haward’s Oysters



Two thousand years ago, when the Romans founded the city of Colchester, they fell in love with the local oysters. They weren’t the first, and they wouldn’t be the last. Native oysters were particularly popular between the 17th and 19th centuries, when they were extremely plentiful – and very cheap. People today think of champagne as the drinks pairing for oysters, but it used to be ale or stout. My second great-grandfather had ale and oysters for his wedding breakfast at the local pub with his wife-to-be, Emma. But when harsh winters, pollution and a disease called bonamiosis decimated stocks in the mid-20th century, native oysters became scarce and their availability was largely confined to expensive London restaurants.

Since then, it has been hard to get stocks of native oysters up to a level that is commercially sustainable. The situation is improving, though. For decades, my family has been working to protect and improve Colchester natives. Since 2011 we’ve been part of the Essex Native Oyster Restoration Initiative (ENORI), a collaboration between oystermen, academics, conservationists and the government, designed to restore stocks in the Blackwater estuary. Today, ours is one of the few oyster fisheries to sell the Colchester native oyster when it’s in season.

We also sell rock oysters. Back when native oyster stocks were plummeting, Atlantic rock oysters were introduced to Britain to keep the industry going. They’re much more robust and, unlike natives, they thrive as much in summer as they do in winter, so they don’t have a season. The idea that you can only eat oysters in the months of the year with an ‘r’ in them is really a hangover from when people only ate native oysters. It doesn’t hold true for rock oysters at all.

We are cultivators rather than farmers. Some oysters spawn on our beds and others we bring in from the deeper waters of the River Blackwater, which is the estuary that feeds into the shallower creeks where our beds are located. While the deeper waters provide excellent initial conditions, the concentration of nutrients isn’t high enough to produce the kind of succulent meat we want, so we move the oysters to the shallower, nutrient-rich creeks to finish growing and really plump up.
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The idea that you can only eat oysters in the months of the year with an ‘r’ in them is really a hangover from when people only ate native oysters.
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Oysters taste of the environment they’re grown in. Here in Mersea, they develop a really big, punchy flavour, with a long finish.







Oysters taste of the environment they’re grown in. Here in Mersea, the marsh grasses capture the mud, and the creek acts like a bottleneck, creating high levels of plankton, salt and magnesium. As a result, the oysters develop a really big, punchy flavour, with a long finish. Down Jersey way, where the sea is sandier and rockier, they have a slightly more mineral taste. Oysters from Ireland, France or America all have a different composition of flavours, just like wines from different regions.

The oysters we cultivate – both native and rock oysters – spend their entire lives in the wild, whereas hatchery oysters are started in a lab, then taken to the sea when they get to a certain size to carry on growing. This also affects the flavour, because wild oysters can take three to four years to get to the size we want. During that time, they are slowly plumping up and absorbing flavour from the sea. Hatchery oysters grow much more quickly. They’re less briny in flavour, and to me taste almost appley.

We harvest our oysters using ladder dredges. The word ‘dredging’ has bad connotations, due to the damage caused in other parts of the fishing industry, but the dredges we use don’t carve up the seabed. In fact, they improve the ecosystem by skimming off the top layer of the oyster bed. This prevents the bed from getting so silted up that the remaining oysters suffocate. We’ve been hand-dredging like this since the 1700s, and it’s very sustainable. We also put down more oysters than we harvest. Because oysters – like mussels and clams – are filter feeders, the more of them there are, the cleaner the water and the healthier the surrounding environment. You should see the water around us: it’s crystal clear and the sea life is flourishing.

Of course, the reason oysters clean the surrounding water so well is that they absorb everything they ingest: good and bad. They’re like Superman, absorbing the radiation of both kryptonite and the sun. That’s why we have to clean them by placing them in seawater that has been purified with UV to kill E. coli, salmonella and other nasties. As they filter this water, any impurities they’ve ingested are removed. A lot of producers send their oysters to purification centres that use manufactured saltwater, but this changes the flavour profile. By using water from the River Blackwater, we ensure our oysters retain the beautiful flavours associated with their natural habitat

Deep-fried oysters with horseradish sauce, quick-pickled ginger and spring onion, here.
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HOW TO... shuck oysters

‘Ultimately, oyster shucking is about finding your own technique. Everyone I’ve ever taught to shuck, shucks completely differently to me, including my fiancée. When my mum first taught me, when I was 11 years old, I wasn’t allowed to wear a glove – if you work with your bare hands, you’re inclined to be more careful. Shucking is not hard, but it does take practice to understand where the biting point is as you run your knife along the outside of the shell. Once you find that, the hinge will just give. That’s the hardest part done. Then it’s just a case of prising the shell open. With giant oysters that takes some strength, but with the normal ones it’s doable without too much effort. Practice makes perfect, as they say. I make it look quick and easy, but I’ve been shucking oysters every day for over 20 years.’

Tom Haward, Richard Haward’s Oysters
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A family business founded by Les Salisbury, whose first foray into fishing was catching Morecambe Bay shrimps as a child, Furness Fish Markets has been at the heart of Borough Market since the 1990s. As well as its famous potted shrimps, the company also sells fresh day-boat fish caught from around the British Isles and delivered each day to the stall, which is managed by Max Tucker.


Max Tucker

Furness Fish Markets
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How do wild and farmed fish differ?

Wild fish are always going to taste a little different, on account of what they eat and the fact they swim around more. For example, wild bream tastes a lot earthier and meatier than farmed, which is fattier and a little bit sweeter. There’s nothing wrong with that – a bit of fat is quite nice sometimes – but it depends on your preference. It’s like game versus poultry: that’s the analogy I use. The second big difference is seasonality. Wild mackerel, bass and a few other species migrate to warmer waters once a year – increasingly twice a year, because of climate change – but farmed fish are available all year.

Terrible tales are told of conditions on some fish farms. What should we be looking out for?

Look for sea-reared fish, it’s farmed off the coast, where the water is naturally cleansed and refreshed. The sea trout we buy is reared off the coast of the Shetland Islands, so the conditions are as close to the wild as you get. Our farmed Loch Duart salmon is reared in a spacious environment, with natural food, for three months longer than normal farmed salmon. You can really see the difference. The fish I’ve seen imported from countries where they’re raised in tanks often display defects: a missing eye, cramped backs, no dorsal fin. Ultimately, if you want to know about the fish you’re eating, the best place you can go is a fishmonger. You won’t get that information off a packet on a shelf.

What are the sustainability issues around wild fishing?

The big issue is overfishing by huge industrial trawlers that are clearing out the seas with a lot of bycatch: unwanted fish that are caught in the massive nets and then discarded. These trawlers buy up fishing quotas from small, family-owned day boats, which are being abandoned by the younger generations. Young people don’t want to go into the trade because they can’t make a living out of it – thanks to the trawlers – or don’t fancy the lifestyle. That leaves the family with a fishing quota and no one to fish, so they sell their quota to the trawlers, which can then catch even more. It’s a vicious circle.

What are the best indicators for freshness and quality in fish?

Clear glassy eyes, red gills, firm body – and smell. Fresh fish don’t smell. That’s a fact. If there’s a hint of a fish smell around the stall, that’s from the boxes. They get sprayed out every day, but after a while you need to replace them. Find a store that’s clean inside and doesn’t smell too ‘fishy’.

How should we store fish?

Take your fish out of the paper, put it on a plate, cover it with cling film, then keep it in the fridge. If it’s live produce, do the same but use a damp tea towel to keep it moist. Fresh fish freezes well. There is some truth in it being better when frozen at sea, because they chill the fish down within seconds, but you can have more faith in what you’re getting if you buy fresh fish from a trusted fishmonger then freeze it at home.

What is the merit of buying fillets from a fishmonger?

A good fishmonger will buy a whole fish and fillet it on site, so you get much better-quality fillets. Most factories and larger retailers fillet by machine or pay people to fillet to a certain weight so there’s more wastage and the fillet is less carefully cut.

What are the more sustainable, locally sourced fish we should be looking out for?

As a replacement for turbot, brill is a good bet. Pollock is a great white fish, that people don’t buy enough of, which is a great shame. The flesh is firm, the fish is beautiful. It’s just as good as cod, as is coley. People don’t realise it, but coley is often used for fish and chips in the UK.

How do we get the most out of a fishmonger?

Be nice to them! Find a fishmonger who enjoys their job. People ask me about our display, saying: ‘Do you have to do that every day? Aren’t you bored of it?’ And I say: ‘It takes between two and three hours to set it up and pack it down every day, but if it was boring I wouldn’t be doing it.’ I’m not creative – give me a pen and paper and I can’t draw for toffee. But there aren’t many people in London who can do what I do with a fish counter. I love what I do, and that comes across.
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Preparing a brown crab

There’s no getting away from the fact that picking a cooked crab is fiddly, messy, and the absolute best way to get delicious, super-fresh crab meat.

Brown or white crab meat is tucked into its every crevice. Here is how Jed Hall at Shellseekers Fish & Game gets out as much meat as possible.
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Lay the cooked crab on its back.
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Use your thumbs to pop the body section away from the top shell
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Twist off the legs and claws.
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Pull away and discard the grey, hairy ‘dead man’s fingers’.



Set about trying to get as much meat as you can out of the body and where the legs and claws join the body. As you work, put the white and brown meat into separate bowls. Split the body in two and get into every crevice with a teaspoon, fork, lobster pick – whatever helps you get into the tight angles.
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Now for the legs and claws. Use the back of a heavy knife (or rolling pin) to crack them open. Take care, as fragments of shell will fly off.
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Again, pick at every bit to get as much white meat out as possible, removing the central cartilage from the claws.
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Scoop the brown meat out of the shell. Check through your bowls of white and brown meat to make sure no tiny pieces of shell or cartilage have crept in.
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To serve the crab in the shell – so for dressed crab – season the meat, then spoon the brown meat into the two sides and fill the middle with the white meat.



Add a squeeze of lemon juice and some parsley then serve, or use the meat as your recipe requires.

Crab toasts with crab and vegetable broth, here.
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Scaling and filleting a round fish



Much of the magic that happens at the fishmongers’ is done slightly away from the shopper’s gaze, making this glimpse behind the Furness Fish market stand to witness Max Tucker’s skill and artistry – hard won over decades of being a fishmonger – all the more special as he sets out the building blocks for filleting round fish.
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The fish Max is filleting here is a seabass. Skip to the opposite page if your fish is already scaled and gutted. Work the descaler across the fish in upward strokes towards the head, holding the fish firmly in place as you work, and getting as close to the dorsal fin as possible.
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Now cut the head off at an angle right behind the gill plate and fin. As the head is moved away, some of the seabass’ innards will come away too. To complete the gutting, use the space made by removing the head to scrape away the remaining innards, taking special care to remove the yellow gallbladder.
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A filleting knife with its flexible blade is the essential tool for the actual filleting – and it needs to be very sharp. Max changes and sharpens which knife he is using as he goes along, to make sure it is just the right tool for getting the fillet cleanly off the bone.
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Find the line by the fin-edge of the fish and – starting at the tail end and working a couple of millimetres in from the edge – insert the knife blade at a 45-degree angle.
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Hold the fish firmly in place with one hand as you use the knife to skim closely above the bones. Working with the blade angled slightly upwards helps. Flick the blade over the spine when you reach it. Cut along the fillet to release it.
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Now for the second fillet. Turn the fish over and this time cut in at the head end, a few millimetres in from the fin-edge, at a 45-degree angle.
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Try to release the fillet in one long, smooth cut. Flick the blade over the spine and release the fillet.
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Trim away any fat and make a neat line along the belly of each fillet. Trim the belly, check for any stray bones that can be removed with tweezers and admire your two fillets before cooking them.



Bream fillets with buttered cobnuts and mixed beans, here.

Charred pineapple and soused mackerel with cucumber and mint, here.
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Five unusual fish cuts

Andy Stevenson, Shellseekers Fish & Game

Tongue

What we call the ‘tongue’ of the cod or the hake is actually the chin or throat of the fish, not its tongue. In Spain it’s a delicacy. It is often just chargrilled and drizzled with lemon juice and extra-virgin olive oil, or – in the Basque country – cooked in a traditional stew known as kokotxas, and served with salsa verde, a vivid green sauce of lemon, garlic and parsley.

Cheeks

The cheeks of monkfish and cod are a classic cut in many parts of the world. They are very tender – almost like scallops – because there’s no bone or sinew and almost no movement in that part of the fish. This texture makes them very versatile: they can be used in stir-fries or curries, or just pan-fried in breadcrumbs or spices. Skate cheeks are particularly fantastic – they taste amazing deep fried. They’re often thrown away, so they are relatively cheap.

Liver

Most fish livers aren’t worth eating, but when people buy red mullet they almost always say keep the liver in. It has a creamy texture and a rich taste, a bit like chicken liver. Those who like it will set it aside from the rest of the fish and enjoy it blended into a rich sauce or pan-fried with sliced garlic. Monkfish liver is a delicacy in Japan. And, of course, there’s cod liver, which doesn’t just need to be ingested in capsule form, but can be enjoyed cooked.

Roe

Fish roe are the eggs or spawn of a fish. The best known is caviar, which is sturgeon roe, but there are all sorts of roe, most of which have that salty taste and distinctive popping texture. Many people pan-fry roe and have it on toast, or use it as a garnish. Cod roe can also be whipped with oil to make taramasalata. Scallop roe – also called ‘coral’, because of its beautiful colour – is really popular with chefs, who dry it out and use it as a seasoning, to bring colour and flavour to a dish.

Skin

Most fish skin is delicious, either fried up in the pan, grilled until crispy, or dehydrated into crisps for snacking. However, I would avoid fish with particularly thick or leathery skins, such as dover sole, halibut or monkfish.

Fishmonger’s pie with fish crackling, here.





Sardines with fennel, capers and mint

Sardines are for more than just packing into tins – fabulous though tinned sardines can certainly be. Look out for fresh sardines at the fishmongers around the same time as their herring-family cousin, the popular mackerel. In the UK, they are in season in the late summer months. This recipe embraces that seasonality in a light, bright, slightly sweet dish that’s best served with buttery new potatoes.

Asking your fishmonger to butterfly and pin bone the fish for you will help ensure you waste as little as possible, and avoids the nuisance of small bones when eating – with the bonus that the sardines will look beautiful to serve.

Serves 4 as a main or 8 as a starter or small plate

1 onion

3 tablespoons olive oil

2 garlic cloves

3 fennel bulbs

2 bay leaves

100ml white wine

1½ tablespoons medium-strength honey (see here for honey styles)

8 sardines (or 4 mackerel), butterflied and pin boned

1 orange

2 tablespoons capers

2 sprigs of mint

Peel the onion and slice into thin half-moons. Heat 2 tablespoons of the olive oil in a large frying pan or shallow casserole dish over a medium heat, add the onion and cook until just softening. Peel then crush or roughly chop the garlic and add to the pan to soften too for a couple of minutes.

Trim the top and bottom of the fennel bulbs, remove the outside layer if it looks damaged, and remember how good fennel trimmings can be for fish stock – here. Thinly slice the fennel bulbs, then add them to the pan along with the bay leaves. Season and stir, then pour in the wine, stir again, cover the pan and leave for 10 minutes, stirring halfway through. Take off the lid, mix through the honey and cook for another 5 minutes. The fennel should be completely soft and becoming a lovely golden colour. Spoon the contents of the pan onto a serving plate, discarding the bay leaves.

Add the remaining tablespoon of the olive oil to the same pan over a medium heat. Once hot, sit the sardines in skin-side down (you may need to do this in two batches). Season and cook for 2 minutes, then turn over and cook through for another 2 minutes. Cook each side 2 minutes longer if using larger mackerel. Lift the fish onto the fennel.

Give a squeeze of orange over the top and a couple of grindings of pepper. Rinse and drain the capers, chop with the mint leaves, and scatter over. Serve while still warm.



Bourbon and coriander seed gravadlax

Making gravadlax means getting hold of top-quality salmon (or indeed trout). It is well worth taking the time to source salmon that’s been reared responsibly, and the best way to know is to just ask the fishmonger.

This recipe layers up the classic gravadlax cure of salt, sugar and dill with extra depth of flavour from bourbon, coriander seeds and orange zest. A couple of days of curing give delicious, silky slices of salmon that are so versatile – whether on rye bread that has been spread with a little mustard or with some tarragon mayonnaise spooned on top, as a canape or starter, with scrambled eggs... You’ll think of plenty more.

Serves 10-12 as a starter or small plate; or 6 as a main

1.2kg very fresh salmon fillet, as symmetrical a piece as possible and of even thickness

1 tablespoon mixed peppercorns

1 tablespoon coriander seeds

70g coarse sea salt

70g unrefined caster sugar

40g dill

1 orange

50ml bourbon

You will need 4 cans of food as weights

Run your hand over the salmon to check for any remaining bones and use tweezers to remove any. Trim off any very thin ends on the fish as they will over-cure and be inedible. Cut the salmon in half and sit the pieces side-by-side skin-side down on a large piece of foil.

Use a pestle and mortar to crush the peppercorns and coriander seeds, then mix them in a large bowl with the salt and sugar. Roughly chop the dill and stir through. Pare 6 broad strips of peel off the orange, taking as little white pith as possible. Pour the bourbon over the salmon, rubbing it in gently, then sit three strips of orange peel on each piece of salmon, giving the peel a squeeze to get its oils going.

Smear the cure mixture all over one piece of the salmon. Lift up the other piece and sit it on top of the cure, skin-side up. The cure is effectively being sandwiched between the two flesh sides of the fish. Make sure any exposed bits of salmon get some cure over them.

Wrap it up tightly in the foil and sit in a baking dish with a chopping board or plate on top, then add the food tins on top of that to weigh it down. Put it in the fridge for 2-3 days (at the lower end of the time if it’s a thin tail piece). Turn the parcel over occasionally to ensure even distribution of the cure.

Unwrap the parcel and scrape off the cure. Your gravadlax is now ready to slice and serve in any way that you would smoked salmon.

With the cure removed, and the fish unsliced and wrapped up, your gravadlax will keep for up to a week in the fridge and it also freezes very well.


Don’t waste any of the thin ends you cut off before curing – they’ll be great for fishcakes, linguine, or for adding to a fish pie...
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Arbroath smokie croquetas

At Oak & Smoke you’ll find smokies: haddock that has been salted and hot-smoked over an open fire. They’re what the small town of Arbroath on the east coast of Scotland is world-renowned for. Here, their deep flavour is wrapped in creamy sauce and deep-fried into crunchy croquetas.

Smokies come in string-tied pairs. This recipe uses just a single smokie, but its partner will happily freeze to become a useful stand-by for fish pies, soups and more. You could swap the smokie for undyed smoked haddock– see tip below.

Makes 16–20 croquetas, depending on size

1 Arbroath smokie

1 banana shallot

2 tablespoons olive oil

70g unsalted butter

200g plain flour

600ml whole milk

1 tablespoon finely chopped dill or freshly grated horseradish

2 eggs

150g panko breadcrumbs

1 litre rapeseed or sunflower oil

Flake the flesh from the Arboath smokie skin and skeleton, watching for small bones. There should be about 200g meat.

Peel and finely chop the shallot. Heat the olive oil and butter in a medium saucepan over a low heat, then add the chopped shallot and cook until softening but not colouring. Add 100g of the plain flour and stir for 3 minutes, then slowly add the milk, stirring after every addition. Season, then cook this gently for 15–20 minutes, stirring all the time. It is done when the sauce is thick enough to come away from the sides of the pan.

Mix the flaked fish into the sauce along with the dill or horseradish. Pour into a shallow dish, sit a piece of non-PVC cling film directly on its surface to prevent skin forming, then leave to cool. Chill for at least 2 hours or overnight.

Prepare to roll the croquetas: put into separate shallow bowls the remaining 100g of flour, the eggs and the panko breadcrumbs. Beat the eggs. Lightly coat your hands with a little of the flour and tear off golf-ball-size pieces of the croqueta mixture. Shape into rounds or sausage-shapes. One at a time, roll each piece in flour, egg and then the breadcrumbs. Sit them on a plate as you finish them and the croquetas are now ready to deep-fry or can be chilled for several hours until needed.

To deep-fry: heat the rapeseed (or sunflower) oil in a large saucepan to 180C, or until a small piece of bread dropped in sizzles and browns. Carefully transfer each croqueta into the hot oil in batches of 3 or 4. Cook for a couple of minutes until golden brown, then lift out with a slotted spoon and drain on kitchen paper. Serve straight away. Repeat for the rest of the croquetas, using the slotted spoon to remove any breadcrumbs from the oil.


If using undyed smoked haddock, you need to cook it first: replace the Arbroath smokie with 200g of smoked haddock. Poach it in the 600ml milk for 8–10 minutes until it can be flaked. Then set aside and continue with the rest of the recipe.
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The whole crab: crab toasts with crab and vegetable broth

The whole crab comes together in this combination of light fragrant broth served with earthily delicious toasts. Note too, though, that you can hop in or out of the recipe at any point. Go only as far as the stock and keep for using in risottos, bisques and more. One step further and you have the broth. Or get yourself some crab meat and join in only for the toasts.

The guide by Shellseekers Fish & Game on here shows how to wrestle the meat out of the crab. When making stock, I think it doesn’t matter if you don’t necessarily get it all out – anything left in the crevices of the shell, legs and claws only enhances the stock or broth.

Serves 4 as a light main

For the crab stock

1 cooked brown crab (about 800g)

1 banana shallot

1 garlic clove

1 tablespoon black peppercorns

1 teaspoon fennel seeds

1 teaspoon coriander seeds

1 teaspoon green cardamom pods

1 orange

For the crab broth

1 onion

1 tablespoon vegetable or rapeseed oil

2 garlic cloves

2cm piece of fresh ginger

½ red chilli

Small handful of fresh coriander

1.2 litres crab stock

75g shiitake mushrooms

1 small pak choi

Tamari sauce, to taste

1 spring onion

For the crab toasts

About 200g crab meat (mix of white and brown)

1½ teaspoons Dijon mustard

¼ teaspoon cayenne

1 tablespoon creme fraiche or 1 egg white

4 small slices of bread

1 teaspoon white sesame seeds

Pick the meat from the crab (see here) and set aside.

To make the stock, transfer the picked crab shell, legs and claws to a large saucepan or stockpot.

Peel and roughly chop the shallot and garlic. Add to the pan along with the peppercorns and fennel seeds. Lightly crush and add the coriander seeds and cardamom pods. Use a vegetable peeler to pare the peel from half the orange and add it to the pan as well. Cover with water, put a lid on, and gently simmer for 1 hour, skimming the scum from the surface as needed. Strain, and that’s your crab stock.

Now make the crab broth. Peel and finely chop the onion. Heat the oil in a large saucepan over a medium heat, add the onion and saute until softening but not colouring. Use that time to peel and crush the garlic cloves, grate the ginger (no need to peel), thinly slice the chilli, and finely chop the coriander stalks. Add all those to the onion and cook for 5 minutes, then add the crab stock. Bring to the boil, then turn down to a simmer. Thinly slice the mushrooms and pak choi, add to the broth and let them simmer gently for 5 minutes. Add tamari sauce to taste and finish by thinly slicing the spring onions and coriander leaves and adding those just before serving.

To make the crab toasts, mix together the crab meat, mustard, cayenne and creme fraiche (or egg white). Season. Toast the bread under a grill, making sure one side is only lightly toasted. Spread the crab over each lightly toasted side, then scatter over the sesame seeds, gently pressing them in. Return to the grill for 3–5 minutes.

Serve the toasts straight away with bowls of the broth (reheated if necessary).
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Deep-fried oysters with horseradish sauce, quick-pickled ginger and spring onion

Raw oysters never lose their appeal (certainly not gauging by the queues for them at Borough Market) but I’d like to make the case here for cooked oysters. I can’t help but feel cooking brings out their flavour, and the texture becomes meltingly soft. Deep-frying is perhaps best of all for the contrast the crunch brings. And this recipe adds to that a balance of flavours – with salty, tangy, sour and even a little sweetness all working together.

Head to here for oyster-shucking guidance, and 14 to find out from Tom Haward (of Richard Haward’s Oysters) about oyster seasons, varieties, history and sourcing.

Serves 4, with 3 oysters each

1 spring onion

12 oysters

1 litre rapeseed or sunflower oil

75g plain flour

For the batter

150g plain flour

250ml cold sparkling water

1 teaspoon salt

For the horseradish sauce

3 tablespoons creme fraiche

1½ tablespoons freshly grated horseradish

½ teaspoon

For the quick-pickled ginger




















Mussels in lemongrass, galangal and turmeric broth
























Scallop and bacon bap














Fishmonger’s pie with fish crackling



























To make the crisped fish crackling



HOW TO... skin a fish fillet










Bream fillets with buttered cobnuts and mixed beans


















Slow-cooked cuttlefish and white beans





























One-tin herb-stuffed fish on roasted vegetables






























Roasted cod’s head with clams and seaweed



























Fish stocks


Light fish stock

What fish to use:


To make:



Dark fish stock




To make:




Prawn / langoustine stock


To make:




FLAVOUR ENHANCERS
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